m PE®EPATbLI / SUMMARY

c.1

Wroru BbicTaBku UODA 2013

The results exhibition IFFA 2013

PepakuuoHHas cTaTbsl, pe3toM1pytoLLas riaBHyto TeMy HoMepa, 0006LLeHre Ma-
Tepnanos o BbicTaske NPDA 2013.

The editorial summarizes the main theme of the issue, summarizes material on the
IFFA exhibition in 2013.

c.4-5
NODA 2013 — BbiCcTaBKa TEXHUYECKOrO NPOrpecca U COBPEMEHHbIX TeH-
AeHumnn

IFFA 2013 - exhibition of technical progress and current trends

ABTOp 3HaKOMUT unTaTenel ¢ Hanbonee NHTEPECHLIMW HaNPaBMEHNMI pa3Bit-
TS TEXHONOTWIA 1 060PYA0BAHNS 11151 MSICHOM MPOMBILLIIEHHOCTH, KOTOPbIE MPO-
SBUNUCb B 3KcnoanLmm NODA 2013.

The author introduces readers to the most interesting developments in technology
and equipment for the meat industry, which appeared in the exhibition IFFA 2013.
KntoueBble cnosa: NPDA 2013, obopynoBaHme, HaTyparnbHbIe U UCKYCCTBEH-
Hble 0605104KM, poboTM3aLMS.

Keywords: IFFA 2013, equipment, natural and artificial membranes, robotics.

c.6-7
WHrpeameHTbl U ynakoBka Ha BbicTaBke UD®A 2013: ynobHoe notpebnenue
HaTypanbHbIX NPOAYKTOB

Ingredients and packaging exhibition IFFA 2013: convenient consumption of
natural products

PaspaboTka nuLLeBbIX KOMMO3MLMIA 13 HATYpanbHOrO Cbipbs 6e3 annepreHos,
MO, nuieBbIx f06aBOK C MHAEKCOM E, UCKyCCTBEHHBIX KpacuTeneil 1 apoma-
TM3aTOPOB CTana rmaBHbIM HanpaBneHeM pa3BUTHS MPOM3BOACTBA MULLEBBIX
B00aBOK M MHIPeAreHTOoB. JTO Nokasarna o4epejHas MexayHapoHas BbiCTaBka
MHHOBALWI MSCHOM MpoMbiluneHHocTy IFFA 2013.

Development of food compositions from natural ingredients without allergens,
GMOs, food additives with an index of E, artificial colors and flavors has become
the main direction of development of the production of food additives and ingredi-
ents. It showed another international exhibition of innovations meat industry IFFA
2013.

KntoueBble cnoBa: BbicTaBka, IFFA 2013, nuwieBble MHTpeaneHTbl, obaBky,
ynakoBKka, MACHbIE MPOAYKTbI.

Keywords: exhibition, IFFA 2013, food ingredients, additives, packaging, meat
products.

c.10-12
TeHaeHUMM pa3BUTUA MACONepepabaThiBatoLiero 06opyaoBaHNs

Trends in the development of meat processing equipment

0630p HoBMHOK 060pyA0BaHKS BbicTaBku ODA 2013 1 OCHOBHbIX TEHAEHLWN
HanpaBneHs ero pa3euTUs. 3aMeHa py4Horo TpyLa, SHeproadeEKTUBHOCTb, NO-
BblLLEHe 6€30MacHOCT/ NPOAYKTOB.

Overview of new equipment IFFA exhibition of 2013 and the direction of the main
trends of its development. Replacement of manual labor, energy efficiency, im-
proving safety products.

Kntouesble cnosa: VIODA 2013, npomblLuneHHbIn poboT, rurieHa npouseos-
CTBA, PEHTTEHOCKOMNMS, 3aMeHa Py4HOro Tpyaa, MaTeMaT4eckoe onmcaHue.
Keywords: IFFA 2013, the industrial robot, hygiene production, X-ray, replace-
ment hand labor, the mathematical description.

c.14-16
WccnepoBaHue aHTUMUKPOOHON aKTMBHOCTYW YNakoBKWU NpuU MopenupoBsa-
HWUW YCIIOBUIA BaKYyMHOTO YNaKoBbIBaHMS

Antimicrobial activity pack for modeling the conditions of vacuum packag-
ing

B cTatbe paccMoTpeHa TEXHOMOMMS NOMy4eHs 1 BO3MOXHOCTb MCMONb30BaHNs
MHOrOCIIOMHOrO YNakoBOYHOTO MaTepuana Ans n1LLEBbIX MPOAYKTOB, MOAUdM-
LiMpoBaHHOro 6eTYNMHOCOAEPXaLLMM SKCTPaKTOM 6epecTbl. prBeAeHb! AaHHbIE
0 BIMSHIM MOMYYEHHOTO MaTepuarna Ha 3aepXKy pasBUTUS HEXenaTenbHON MK-
pochropsl Ha NOBEPXHOCTM MoAenbHbIX 00bekToB. MoaTBepxaeHa runotesa o6
yBENuUYeHNn apdEKTUBHOCTI MCMONB30BAHUS paspaboTaHHoro MaTepuana B
YCIOBUSIX BaKyyMHOTO ynakoBbIBaHWs NPOAYKTOB TBEPA000Pa3HOM TEKCTYpbI.
The article describes the technology of obtaining and the use of the packaging
material for foods containing modified betulin extract of birch bark. The data on the
impact of the resulting material to delay the development of undesirable microor-
ganisms on the surface of the model objects. The hypothesis of increasing effi-
ciency in the use of the developed material in the vacuum packaging of products
firm texture.

KntoueBble crnoBa: ynakoBka, MHOTOCIOWHbIE NONMMEPHBIE NIEHKN, BakyyMHOe
ynaKoBbIBaHWe, aHTUMUKPOGHbIE CBOCTBA, GETYNMHOCOAEPXKALLMIA SKCTpaKT Be-
pecTbl.

Keywords: packaging, multilayer polymer films, vacuum packaging, anti-microbial
properties, betulin containing an extract of birch bark.

c.17-19
WNHHOBaUMOHHbLIe TEXHONOMMN FOTOBLIX K yNoTpebneHnto pybneHbIx mac-
HbIX M3AenWiA Ans 3G0POBOrO NUTaHNA Y4almuxcs

Innovative technology ready-to-eat minced meat products for healthy food
for students

MpencraBneHsb! MccnenoBaHus no paspaboTke TEXHOMOTN FOTOBbIX K ynoTped-
NEHNIO CNeLManu3npoBaHHbIX MSCHBIX PyOreHbIX U3enuii C MConb3oBaHNeM
MPOrPeCCHBHBIX MPOLIECCOB TENMOBOI 06paboTKN, OXNaXAEHUS 1 YNaKOBKM.
MpuBeneHsl pesynbTaThl NoTeps BUTaMMHOB — B4, By, PP; muHepanos - itog,
eneso, kanbLil 1 ApYrix nokasaTeneil kayecTsa B MPOAYKTe B NpoLiecce Ao-
BELIeHNs €ro 0 KyNMHapHON FOTOBHOCTM pa3ninyHbIMM Ciocobamu 1 XpaHeH!s
B OXIaXIEHHOM COCTOSHM.

Presented research on the development of the technology of ready-to-eat meat
patties specialized products using advanced processes of cooking, cooling and
packaging. Results of losses of vitamins - B4, Bo, PP, minerals - iodine, iron,
calcium, and other quality of the product during cooking to adjust its availability
in different ways and kept refrigerated.

KntoyeBbie cnoBa: yyalLyecs, 300pOBOE NUTaHIE, FOTOBbIE KyNHAPHbIE MSC-
Hble u3genvs, Tennoeas 06paboTka, BUTaMUHbI, MUHEparbHble BELLECTBa, yna-
KOBKa

Keywords: students, health food, ready to cooking meat products, heat treat-
ment, vitamins, minerals, packaging.

c.21-22
HoBhble pa3pa6otku ot MTWU. PaunoHansHo n BKyCHO: ABa HOBbIX TY ¢ uc-
nonL30BaH1eM CyonpoayKToB

New developments from PTI Group. Rationally and delicious - two new tech-
nical terms, using by-products

MaTepuan nocBsiLLeH HoBbIM pa3paboTkam komnaHum MTU - konbacam v navw-
TeTaM Ha OCHOBE CyONpOAYyKTOB.

The material is devoted to new developments of PTI Group - cooked and liver
sausages and pates based on by-products.

KntoueBble cnoBa: cybnpoayKTbl, MBEPHbIe konback!, BapeHble konbackl,
MSICHbIE NaLLTETbl, CPOK FTOAHOCTY.

Keywords:by-products, liver sausage, cooked sausage, meat spreads, shelf-
life.

c.24-27
O HOBbIX CTaHAApPTaX Ha MACHbIE NPOAYKTbI

On the new standards for meat products

B pabote aaH 0630p HOBbIX CTaHAAPTOB MACHbIX NPOAYKTOB. ABTOPbI OMMOHK-
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PYKOT CTOPOHHWKaM NepecMoTpa rocyAapCTBEHHbIX CTAHAAPTOB U 0ObSACHSIOT
CcBOK no3umto no coctay FOCToBCKux konbac 1 UCIONb30BaHNIO B HUX NNLLe-
BbIX 406ABOK.

This paper provides an overview of the new standards of meat products. The au-
thors are opposed by supporters of the revision of state standards and explain
their position on the composition Gostovskaya sausages and use them in food
supplements.

KntoueBbie cnosa: FOCT, FOCT P, konbacsl, MACONPOAYyKTbI, peLenTypbl, ka-
4ecTBO, NoTpebUTENb.

Keywords: GOST, GOST R, sausages, meat, recipes, quality and consumer.

c.28-30
MepepaboTka KUBOTHOTO ChIPbA B NULIEBbIE U TEXHUYECKMUE NPOAYKThI

Processing of animal materials in food and technical products

lMpercraBneH kpaTkuii 0630p MPOLIECCOB BbigeneHns 1 G1oXMMMYECKOi TpaHC-
chopmaLmMmn COCTaBMSIOLNX KOMMOHEHTOB ChbIpbs KMBOTHOTO MPOUCXOKAEHMS.
MpuBeeHb! TUNNYHbIE PaKLMOHHbIE COCTaBbI FOBSKBIX W CBIHBIX GEIKOB, NO-
ny4aeMblx METOAOM 3NeKTpochope3sa M NokasaHo, 4To Hanbonee LieHHbIe (pak-
Lyu KMBOTHbIX 6enkoB, MeHee 20 k[la, nerko ycBauBaroLLMXcs B MpoLecce ni-
LLeBapeHwst Mozl BO3AECTBIEM XeNyLoYHbIX PEPMEHTOB, 0BbIYHO COCTABNSIOT
10-21%. Moka3aHo, 4TO MOMHbI AMUHOKVCTIOTHbI COCTaB XMBOTHOTO (CBUHOIO,
rospkbero) Benka skmtovaet (/100 r 6enka): Wne 3...5; Jleit 4...8; Tz 6...11;
Met 1...3; Unc 1...2; ®en 3...5; Tup 2...4; Tpe 3...6; Tpn 1...2; Ban 3...6; Ana
4.6; Apr6...8; Acn 6..8; Tnc 3...4; Tnn 2...4; Tny 10...13; Mpo 3...4; Cep 1...2,
a copepxanue ceoboaHbIX ammHokuenoT B macce (0,1...1,2% 0T cymMmbl), co-
cransieT (Mr/100 r cbipbst): Tau 12...14; Asp 10...11; Thr 13...16; Ser 15...16; Glu
2...3; Pro6...7; Gly 10...12; Ala 50...53; Cys 2...3; Val 16...18; Met 6...6,5; lley
13...14; Ley 26...28; Tyr 12...13; Phe 11...14; His 4...6; Lys 18...20; Trp 10...12;
Arg 10...12. OBcyxaeHbl ycnoBus nomnyyeHns 6enkoBbIX MMAPONM3aToB M3 Xi-
BOTHOTO Cblpbsi. [PpesCTaBMeH KUPHOKUCTIOTHbI COCTAB XMBOTHBIX JKVPOB 1 NO-
ka3aHbl NepCnekTVBbI 1X NepepaboTkm B BbICOKOIHEPrOEMKME TEXHUHECKE MpPO-
ByKTbI. [PUBOAMTCS COCTaB OCHOBHbIX YrNEBOIOB MSICHOMO Chipbsi, 00CYXAEHbI
HEKOTOPble OCOBEHHOCTU MOMYYEHNS LIEHHBIX YIMEBOAOB MEAULMHCKOMO Ha-
3HaYeHVs TNa XOHOPOUTUHCYNbATOB 1 renapuHa. MNokaaHa B3anMOoCBs3b Co-
CTaBa CbIpbsi M 0COOEHHOCTEN LieneHanpaBneHHOro NOMyYeHUs MULLEBBIX WH-
FPELMNEHTOB U BELLECTB TEXHNYECKOrO Ha3HAYEHIS 13 KMBOTHbIX BENKOB, KMPOB,
HYKNEeOTWAOB W YIMEBOAOB.

Areview of the selection processes and biochemical transformation of constituents
of animal origin raw materials was shown . A typical beef and pork factional com-
position of proteins obtained by electrophoresis and demonstrates that the most
valuable animal protein fraction, less than 20 kDa, are usually 10 - 21%. It was
shown that a complete amino acid composition of the animal (pork, beef) protein
(9/100 g of protein): lle 3-5, Ley 4-8, Lys 6-11, Met 1-3, Cys 1-2, Phe 3-5, Tyr
24, Tre 3-6, Trp 1-2, Val 3-6, Ala 4-6, Arg 6-8, Asp 6-8, His 3—4, Gly 2-4, Glu
10-13, Pro 3-4, Ser 1-2 and free amino acid contents in meats (0.1-1.2% of the
total amount) is (mg/100 g raw): Tau 12-14, Asp 10-11, Thr 13-16, Ser 15-16,
Glu 2-3, Pro 6-7, Gly 10-12, Ala 50-53, Cys 2-3, Val 16-18, Met 6-6.5, lley 13—
14, Ley 26-28, Tyr 12-13, Phe 11-14, His 4-6, Lys 18-20, Trp 10-12, Arg 10-
12. The conditions for obtaining of protein hydrolyzates from animal raw materials
was present. The fatty acid composition of animal fats was shown and their pro-
cessing in biodiesel was discussed. The main carbohydrate of meat was shown.
Some features of medical carbohydrates chondroitin sulfates and heparin was dis-
cussed. It was shown the correlation of the composition of raw materials and fea-
tures targeted for food ingredients and substances for industrial use of animal pro-
teins, fats, and carbohydrates of nucleotides.

KntoyeBble croBa: XV1BOTHOE CbIPbe, XVPbI, KUPHOKUCTOTHBIN cocTaB, Benku
(hPaKLMOHHbIN, aMVHOKUCIIOTHBINA COCTaB, YIMeBoab! Maca.

Keywords: animal raw materials, fats, fatty acid composition, proteins, amino acid
composition, carbohydrates of meat.

c.32-34

MpoTeomHoe n3yvyeHue GernkoB B 06pa3uax CBUHWHbI U BblpasoTaHHle n3
Hee MACHbLIX NPOAYKTax

Beé o MACE

SUMMARY / PEdJEPATbIm

Proteomic research proteins in a sample of pork meat products

B gaHHow cTaTbe npeacTaBneHbl pe3ynbTaTbl NPOTEOMHOrO UcCneaoBaHms ben-
k0B B 06pa3Liax CBUHOTO CbIPbs (CKENETHbIX MbILLLIAX, CepALa 1 aopTbl), @ Takke
(PYHKUMOHaNbHbBIX MSCHbIX MPOAYKTaX, W3rOTOBMEHHbIX HA OCHOBE CBWHOMO
cbipbs. [py 3TOM B UCCnefoBaHHbIX Gromatepuanax MAEHTUULMPOBaH P,
0enkos, kKoTopble MOTYT 6bITb UCMONB30BaHbI kak NOTEHLMabHbIe BUOMapKEPHI.
This paper presents the results of the study of proteins in proteomic samples pig
feed (skeletal muscle, heart and aorta), and functional meat products made on
the basis of swine feed. In the studied biomaterials identified a number of proteins
that can be used as potential biomarkers.

KntoueBble cnoBa: CBUHMHA, MPOTEOMUKA, MblLLEYHbIe 6enkin, GroMapkepsbI.
Keywords: pork, proteomics,muscle proteins, biomarkers.

c.36-38
MepcnekTUBbLI UCNONb30BaHUS NpenapaTa NuIeBbIX BONokoH «[poTo-
Lenb» B NPOU3BOACTBE (DYHKLUMOHANBHBIX NPOAYKTOB

Prospects for the use of the preparation of dietary fiber "Prototsel" in the
production of functional foods

Lienbto paboTbl 6b1n nofbop NepenekTBHbIX MHIPEANEHTOB, MPUAAIOLLMX MPO-
JYKTaM HanpasneHHble nevebHble CBONCTBA, B YACTHOCTU, COPOLIMOHHbIE 1 6u-
chupokoppekTMpytoLLme. B npouecce paboTbl 6bin uccnenoBaH XMMUYECKUIA CO-
CTaB, (yHKLMOHANBHO-TEXHOMOMNYECKNE M (HM3NONOTNIECKVE XapaKTEPUCTMKM
npenapata, #3y4eHa BO3MOXHOCTb KOMMIIEKCHOTO UCTOMb30BaHus «[poToLeniy
C MpenapaTtami NakTynosbl.

The aim of the work was the selection of promising ingredients that give the heal-
ing properties of products aimed, in particular, sorption and bifidus corrective. In
the process was investigated by chemical composition, functional and technolog-
ical and physiological characteristics of the drug was studied complex using "Pro-
totsel" with lactulose therapy.

KntoueBble cnoBa: knetyaTka, COpOLIMOHHbIE CBOVCTBA, NaKTyno3a, KceHobuo-
TVIKI, LIeNmionosa, TepMoCTaburbHOCTb.

Keywords: fiber, sorption properties, lactulose, xenobiotics, cellulose, thermal sta-
bility.

c.39-40
Pa3paboTka cnoco6oB nonyyeHns cTabunbHbIX IMyNbCUIA

Development of methods for the production of stable emulsions

[aHbl pe3ynbTaThl novcka HOBbIX, HECTAHLAPTHbIX TEXHUYECKNX PELLEHIIA MO pa-
LiMoHanbHoM nepepaboTke Hanbonee LigHHbIX MOO0YHbIX MPOAYKTOB NepepaboTku
NTUUbI. BbINOMHEHHbIE MCCNEA0BAHUS NO3BONWIN ONPEAENUTD ONTUMASTbHbIE
KOHLIEHTPaL1 KOMNOHEHTOB 6EMTKOBO-KMPOBON SMYTMLCIN U CBECTU K MUHUMYMY
KOMMYECTBO 3KCMEPUMEHTANbHbIX MCCMEA0BAHMIA.

Given the results of the search of new, non-standard technical solutions for the ra-
tional processing of the most valuable by-products of poultry processing. This re-
search made it possible to determine the optimal concentration of components of
the protein-lipid emulsion and to minimize the number of experimental studies.
KntoueBble cnoBa: KyprHas KpoBb, CUMMIEKC, KOS(PMULNEHT PETPeccum, Tpex-
KOMMOHEHTHast CMeCb, 6ENKOBO-XMPOBast SMYMbCHS.

Keywords: chicken blood, simplex, the regression coefficient, three-component
mixture of protein and fat emulsion.

c.41-43
BnusHue GnotexHonornyeckoi 06paboTkM Ha MUKPOCTPYKTYPY KOJnareH-
copiepxallero cbipbs

The influence of processing on the microstructure of the biotechnology col-
lagen raw material

B pabote npuBeaeHbI nccnenoBaHns BNnsHUS BruoTexHomnorudeckoin 06paboTkm



m PE®EPATbBI / SUMMARY

Ha MUKPOCTPYKTYpY KornareHcoAepxallmx cybnpoaykTo. M1cTonornyeckie us-
MeHeHVs Gbinu BbISBREHbI nocne 06paboTky OnbITHBIX 06pa3LoB ryd u ywen
KPYMHOTO poraToro ckoTa 3akeackamu bucuaobaktepuin 1 NPOMMOHOBOKMCbIX
BakTepui.

Researches of influence of biotechnological processing on the microstructure of
collagen-products are given in work. Histological changeswere detectedafter pro-
cessingprototypeslips and earsof cattle by starter culturesof propionic acid bacte-
riaandbifid bacteria.

KntoueBble cnosa: rybbl, ywn, 3akeacka, budugobakrepu, NpONMOHOBOKUC-
nble BakTepum, MUKPOCTPYKTYpa.

Keywords: lips, ears, starter, bifid bacteria, propionic acid bacteria, microstructure.

c.44-46
BnusiHue xonopunbHoil 06paboTku Ha kauecTBO M Ge30nacHoCTL Msica

Effect of cold treatment on the quality and safety of meat

0630p nybrnkaLumin 3apybexHbIX Hay4YHbIX XYPHAIOB N0 U3Y4EHNI0 BIUSHIS pas-
NINYHBIX PEXVMOB OXMNAXAEHUS Msca ANS €r0 COXpaHeHNst oT Br1omnornyeckon
nopum.

A review of publications of foreign scientific journals on the effects of different
modes of cooling meat to preserve it from the biological deterioration.
KntoueBble crnoBa: xonoaunsHas 06paboTka, notepy, pH Msica, UHTEHCUBHOCTb
KpacHoro LBeTa, 06paboTka BbiCOKkMM fiaBneHnem, yposeHb MHXK.

Keywords: cold processing loss, pH of meat, the intensity of red color, a high
pressure treatment, the level of polyunsaturated fatty acids.

c.47-49
0630p ANUcCepTaLMOHHbLIX paboT, 3awmieHHbIX Bo BHUW mscHoi npo-
MblwneHHocTn umenn B.M. Fop6atoBa B 2013 roay

Overview of dissertations in the Gorbatov's All-Russian Meat Research In-
stitute in 2013

B 0630pe npefcTaBneHbl YeTLIPE AMCCEPTALMM Ha COUCKaHWE YYEHON CTENeH!
KaHOMzaTa TEXHUYECKNX HayK, 3aLUMLLEHHbIX B IHCTUTYTE MACHOI NPOMbILLNEH-
HocTM umeHu B.M. FopbaTtosa.

The review includes four theses for the degree of candidate of technical sciences,
defended at the Institute of Meat Industry of the VM Gorbatova.

KntoueBbie cnoBa: oBLieMaTka, BakyyMHOe ucnapeHue, (pocthonuniuaHsie Kom-
MEeKChI, NPYXM3HEHHOE 06OraLLEeHe HO[OM, XUTO3aH.

Keywords: ewe, vacuum evaporation, phospholipid complexes in vivo iodine for-
tification, chitosan.

c.50-52
TexHuyeckoe perynupoBaH1e U CTaHZapTU3aLMA B MACHON NPOMbILLIIEH-
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c.53-54
«KypuHbIii KOPOSbY C WMPOKUMM KBMACTHLIMUY NOJTHOMOUNAMU

"Chicken King" took place in a business atmosphere

B Mockse 21-23 mas npoluna BbicTaBka«MscHas NpOMbILLIEHHOCTb. KypuHbli
Koponb 2013». Mnowwaakon Ans Heé, kak BCeraa CTas BbICTaBOYHbIA LIEHTP «Kpo-
kyc Okcnoy. BbiCTaBka OTnMYanach LUMPOKM CMEKTPOM HanpaBneHuiA pogo-
BONbCTBEHHOrO G13HECa U MULLEBOTO MALLMHOCTPOEHMS.

In Moscow, May 21-23, was the exhibition "Meat Industry. Chicken King in 2013.
"Ground for it, as always was the exhibition center "Crocus Expo". The exhibition
differs favorably by its range of areas of the food business and food engineering.
KnioueBble cnosa: BbiCTaBka, "KypuHblii KOponb", KOH(epeHLms,, BraHec-
hopyM, CEMMHAP, MHHOBALMK.

Keywords: exhibition, "VIV Russia 2013", conference, business - forums, semi-
nars, innovation.

c.55-57
B Bo3ayxe 3anaxno xapeHbIm

The air smelled fried

O TOM, 4TO Takoe MSICO Ha YrnsX, KaK ero fnyyile NPUroToBUTL U KakoBa Kynu-
HapHas ucTopus cTeika. PeLienTbl 6o ANs NPUrOTOBMEHNS Ha YTIIsX.

The fact that the meat on the coals, as it is better to prepare and what is the culi-
nary history of steak. Recipes for cooking over charcoal.

KntoyeBbie cnoBsa: MSCo, roBAauHa, CTeiik, udLuTekc.

Keywords: meat, beef, steak, beefsteak.
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