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c.1

MepcnekTnBbI CBUHOBOACTBA: 9KOHOMMKA U TEXHOJIOMUU

Prospects of pig-breeding: economics and technology

06 akTyanbHbIX 3KHOMUYECKIX NPOBNEMAX M HAyYHO-TEXHNYECKIX MEPCNEKTY-
Bax NPOM3BOACTBA CBUHMHBI.

Pressing economic problems and the scientific and technical perspectives of
pork production.

c.4-10
Poccuiickoe CBMHOBOACTBO: NporpamMma BbhkUBaHUs B ycrioBusix BTO

Russian pig production: a program for survival in the WTO

CoBnageHue Heckonbkinx HebnaronpusTHbIX (hakTOPOB, Kak CHIXKEHE YPOBHS
3aLLMTbI pbIHKA OT MMMOPTa, MOAOPOXaHMe KOPMOB W YBENWYEHIE MPOK3BOS-
CTBa CBUHWHbI B POCCUM NOCTaBUNM MSICHYK OTPacib U XUBOTHOBOACTBO B
TpyaHoe nonoxeHue. CBMHOBOACTBO B NOCMeAHWE MeCALbl UMEET OTpuLia-
TENbHY peHTabensHOCTb. AHanna npobnem 1 nporpaMma BbIXoAa 13 kpusuca
npeacTaBneHbl B AaHHON CTaTbe.

The coincidence of several unfavorable factors, such as reduction of market
protection from imports, higher prices of feed and increased pork production in
Russia put the meat and livestock industry is in a difficult position. Pig produc-
tion in recent months has a negative return on investment. Problem analysis
and the program out of the crisis presented in this article.

KnioueBble cnoBa: MHaycTpUanbHoe cBUHOBOACTBO, JTMX, peHTabenbHOCTb,
TaMOXeHHbIV Tapud, KBOTbI, HeTapudHas 3awuTa, BTO.

Keywords: industrial pig farming, smallholders, profitability, customs tariffs, quo-
tas, non-tariff protection, the WTO.

c.11-13
MepcnekTMBHbIE TEXHOMOMMM OTKOPMA CBUHEH AN NONYYeHNs 3KONOrU-
yecku 6e3onacHoli 1 hyHKLIMOHANBLHOW CBMHUHBI

Promising technologies pigs for environmentally safe and functional pork

B craTbe npefcTaBneHa TEXHONOMMS KOPMAEHNs CBUHEN paLmoHom obora-
LWEHHBIM KOMMEKCHBIMU HYTPULIEBTUKaMI C 1OAO0M 1 CeneHoM. [laHHas Tex-
HOMOrKS ynyyLaeT nokaaTenu NpogyKTUBHOCTW CBUHEN, MOBbILLEHME Kaye-
CTBa V1 3KOMoruyeckon 6e3onacHoCTU CBUHNHBI, €€ HYTPUEHTHYIO aeKBaTHOCTb
no cofepxanuio iofa 1 cenena. Mo Bcem nokasaTensim MACO OT CBUHEMN, Mo-
ny4eHHoe no pa3paboTaHHOI TEXHOMOrMK, COOTBETCTBOBANO TpebOBaHNAM Ha-
unoHanbHoro ctaHaapta FOCT P 54048-2010 Ha CBUHWHY Anst NPOAYKTOB AET-
CKOTO MUTaHWS.

The article presents the technology of feeding pigs a diet enriched with com-
plex nutraceuticals with iodine and selenium. This technology improves the ef-
ficiency of pigs, quality and environmental safety of pork, it nutrientnuyu ade-
quacy of the content of iodine and selenium. By all indications meat from pigs
obtained by the developed technology, in line with the national standard GOST
R 54048-2010 pork products for baby food.

KntoueBble cnoBa: MyHepanbHble BELLECTBA, NPOBUOTUKN, KOMMMEKCHBIE HYT-
PULIEBTUKM.

Keywords: minerals, probiotics, nutraceuticals complex.
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W3yueHne npupoabl AencTBYyOLLEro BelwecTBa npenapara «Konumak»

The study of the nature of the active ingredient of the drug «Kolimak»

HoBopoxaeHHble NopocsTa BO BceM Mupe nepebonesatoT (CTpagatoT) 6ones-
HSIMM XENY[0YHO-KULLEYHOro TpakTa. Mo pasHbIM AaHHBIM A0S 3a60neBLUMX
nopocsT gocturaet 75%, cMepTHOCTL cocTaBnseT 6onee 30% oOT yncna 3abo-
nesLnX. Y BbI3AOPOBEBLUMX MOPOCAT HABNIOAAETC TOPMOXKEHNE PA3BUTHS,
CHIKEHWE NPUBECOB, YXYALIEHNe Ka4ecTBa MsCa, YTO MPUBOANT K 3HAYUTENb-
HbIM 3KOHOMUYECKWM NMOTEPSIM W YMEHbLUEHWNIO peHTabenbHOCTU oTpacnn B
Lernom. [laHHas cTaTbst NOCBSLLEHA U3YYEeHI0 MPUPO/BI HOBOTO TKAHEBOTO Mpe-
napata «Konumak», npegHa3Ha4eHHOro Ans NpoUnakTUKN 1 NeYEHNs Keny-
[OYHO-KMLLEYHBIX paccTponcTB y nopocst. Mpenapat «Konumak» npeacras-
nsieT coboit cMecb NMOGUIBHO BbICYLLEHHBIX CMeLanbHO NPUroTOBMEHHbIX
9KCTPAKTOB OPraHoB XemyA04YHO-KULLIEYHOTO TpaKTa CBIUHEN: Xeny/Ka, ABeHa-
ALATUNEPCTHON KWLLKW 1 NOLKENYA0HHON Xenesbl. 3a CHET TEXHONOTUN nepe-
paboTKu Cbipbst B MpenapaTte COXPaHAETCS aKTUBHOCTb AECTBYIOLLMX HaYan, B
CBSI3Y C YeM NpenapaT 0bnagaeT BbICOKOI ahdEKTUBHOCTbHO, NO3BONSIET OCY-
LLeCTBUTb MHAMBUAYANbHBIV MOAXOA K 3a60NeBLLEMY KUBOTHOMY, K Mpenapary
OTCYTCTBYET NpuBbIKaHNe 1 ekt oTMeHbl. B cTaTbe npeacTaBneHb! pe-
3ynbTaThbl UCCIEA0BAHNS aMUHOKICIIOTHOrO 1 BenkoBOro coctasa npenapara u
KOMMOHEHTOB, BXOASLWX B €r0 cocTaB. PesynbTaThl UCCNenoBaHWS CNekTpa
06LWmx 1 cBOBOAHBIX aMUHOKMCIIOT NO3BOMNUAM BbISBUTL COXPAHEHWe B KOM-
nnekcHom npenaparte «Konumak» Bcex 06HapyKeHHbIX aMUHOKICTOT, CoAep-
KaLWxcs B MHAMBUAYanbHbIX 9KCTPaKTax. [okadaHa BbICOKas reTeporeHHoCTb
9KCTPAKTOB BHYTPEHHIX OpraHOB, NPUCYTCTBUE BELECTB B LIMPOKOM Auana-
30He MOoMeKynApHbIX Macc. B komnnekcHom npenapate 0TMeYeHb! BbICOKOMO-
nekynsipHble 6enkoBble 30HbI, BbIABNEHHbIE B 9KCTPAKTaX Xenyaka 1 ABeHa-
auatmnepcTHoit kuwku (0T 70 go 60 k[a) u Hu3KkoMonekynsipHsle 6enkoBbie
30HbI, XapaKTepHble AN JBEHAALATUNEPCTHON KULLKA M NOKEeNyA04HOI Xe-
nesbl (o1 17 no 10 kla). MpeacTaBneHHble AaHHble NO3BONSOT CAenaTh BbIBOS,
0 TOM, YTO npenapat «Konrmaky», 3a CYET YHUKANbHON TEXHOMOTUN MPUrOTOB-
TNEHMS, COXpaHSeT akTUBHbIE BeLLeCTBa 6enkoBoi NPUPOAbI, Coaepxalunecs B
9KCTPaKTax BHYTPEHHUX OpraHOB XenyA04YHO-KULIEYHOTO TPaKTa, BXOASILLMX B
€ro CoCTaB.

Gastrointestinal diseases are spread widely among newborn piglets in all over
the world. According to different data the percent of piglets suffered from gas-
trointestinal diseases are 75%, mortality is 30%. Recovered piglets are observed
to be decelerated in growth, mass decreasing and deterioration of the meat qual-
ity are also revealed. These consequences lead to economic losses and re-
duction the profitability of the meat industry. The article is devoted to the inves-
tigation of medicine “Kolimak” origin. Medicine “Kolimak” is modern tissue
medicine intended for prevention and treatment of gastrointestinal disorders in
young pigs. Medicine “Kolimak” is mixture of freeze dried extracts of such gas-
trointestinal pig organs as stomach, duodenum and pancreas. The action of
bioactive molecules retain in medicine due to special raw processing technology.
It should be noticed medicine “Kolimak” possesses a high efficiency, allows for
an individual approach to a sick animal and the drug is not addictive and has no
cancel effect. Results of amino acids and protein composition examinations of
medicine and its components are presented in the article. Results of amino acids
profile investigations of medicine “Kolimak” revealed the retention of all amino
acids presented in origin extracts. High heterogeneity of internal organs extracts
and wide molecular weight range of bioactive molecules were also observed.
High MW proteins of medicine “Kolimak” corresponds with stomach and duo-
denum extracts (70-60 kDa), low MW proteins of medicine “Kolimak” corre-
sponds with duodenum and pancreas extracts (17-10 kDa). According to men-
tion above data medicine “Kolimak” retains bioactive protein origin molecules
presented in such gastrointestinal pig organs extracts’s stomach, duodenum
and pancreas due to unique raw processing technology.

KnioueBbie cnoBa: «Konnmaky», nopocsTa, 6onesHn Kenyno4HO-KULLEYHOTO
TpakTa, aMMHOKMCIIOTa, SNEKTPOdopes.

Keywords: «Kolimak», pigs, diseases of the gastrointestinal tract, the amino
acid,electrophoresis.
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M3meHeHNs KONNOMAHO-XUMUYECKMX CBOMCTB hubpunnapHoro Genko-
BOTO CbIpbS NpU ero Mogudmkauum

The changes in colloid-chemical properties of the fibrillar protein raw ma-
terial for its modification

MpuHUMas BO BHUMAHWE KOMMOWAHO-XMMUYECKEe 0COOEHHOCTM Brononume-
poB (pubpunnspHbIx 6€NKOB), aBTOPbI JAaHHOM paboThl ycTaHOoBMAM Hanbonee
paLyoHanbHbIi BapuaHT MOAUMMKALMK Cbipbs 418 NPOU3BOACTBA CTPYKTYPO-
06pasytoLLmX MHrPeANeHTOB. TeopeTUIeCcko OCHOBOW AaHHbIX 1CCeA0BaHNIA
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MOCAYXXWUIO NPeACTaBMNEHNE 0 B3aUMOAECTBIN CIIOKHbIX BEMKOB 11 NPOJYKTOB
VX nepepaboTky C BOAOW, a Takoke NpecTaBneHNe 0 BIMSHWM Ha 3TOT NpoLiece
COMen, KACMOT, LUenoyen.

Taking into account the colloid-chemical properties of biopolymers (fibrous pro-
teins), the authors of this study found the most rational option modification of raw
materials for the production of structure-forming ingredients. The theoretical
basis of this research was the understanding of the complex interaction of pro-
teins and their products with water, and the idea of the effect on the process of
salts, acids, alkalis.

KntoueBble cnoBa: hnbpunnspHbin 6eok, MogndukaLms Cbipbs, CTPYKTYpPO-
0bpa3ytoLLye MHrPeaMEHTbI, PacTBOPEHNE BrononuMepa, rMaponm3, WEMNOYHo-
conesasi 06paboTka.

Keywords: fibrillar protein, modification raw, textural ingredients, biopolymer
dissolution, hydrolysis, alkali-salt treatment.
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Msco in vitro kak nepcneKTUBHLIA UCTOYHMK NOMHOLEHHOro 6enka

Meat in vitro as a promising source of complete protein

CoBMeCTHO Ha 6a3e HeCKONbKMX Hay4YHO-NCCNE[oBaTENbCKUX U Y4eBHOO WH-
CTUTYTOB BEAETCS Cepbe3Has uccnegoBatenbckas pabota no cos3aaHmnio Tex-
HOMOrMM NONyYeHnst Msica in vitro. Ha cerogHsLHNIA AeHb METOfAMM KNeTou-
Hoil BroTexHororuy BelpallieHa Gromacca, CocTosLas 13 KIeTOK MbILLEYHON
TKaH KpymHOro poraToro CkoTa, Nory4eHHbIX MyTéM HanpaBneHHon Muoand-
(hepPeHLMPOBKI MyMbTUNOTEHTHBIX ME3EHXMMHbIX CTBOMOBbIX KneTok (MMCK)
in vitro.

Together on the basis of several research and academic institutes are serious
research on creating technology for meat in vitro. To date, the methods of cel-
lular biotechnology grown biomass, consisting of muscle cells of cattle ob-
tained by directional myo differentiation of multipotentmesenchymal stem cells
in vitro.

KntoueBble cnoBa: MAco in vitro (KynbTypanbHoe MSCO), MynbTUNOTEHTHbIE
ME3eHXVUMHbIE CTBONOBbIE KNETKM, KOCTHBIA MO3T, XMPOBas TkaHb, KNeToyHas
Bromacca, pakLmoHHbIi cocTas 6enkoB, aMUHOKUCIOTHBI COCTaB.
Keywords: meat in vitro (Cultures meat) multipotentmesenchymal stem cells,
bone marrow, adipose tissue, cellular biomass fraction of the proteins, the
amino acid composition.

c. 26-27
OueHka TepMu4ecKoro COCTosAHMA MACa Nno 3JIEKTPONpPoOBOAHOCTU

Evaluation of the thermal state of the meat on the electrical conductivity

B pesynbTarte nccnenosaHuin nyTemM U3MepeHUs aNeKTPONPOBOAHOCTI MOXHO
AOCTOBEPHO OMPeAennTb BbIN0 NK MACO MOLABEPKEHO 3aMOPaXMBAHNIO, T.K.
3MEKTPONPOBOHOCTb OXMAXIEHHOTO MsICa HA MOPSILOK HUXKeE Pa3MOPOXEHHOTO.
YCTaHOBMEHO, YTO M3MEPEHNE SMEKTPOMPOBOAHOCTM Msica MH(OPMATMBHO W
TOYHO ONpPeAensieT ero TEPMUYECKOE COCTOSHNE U MOXET CRYXUTb apbuTpax-
HbIM 3KCMpeCcc-MeToA0M NpU YCTaHOBREHUM hanbCnnKaLm OXaxaeHHoro
msica.

As a result of research by measuring the electrical conductivity may be reliably
determine whether the meat is exposed to freezing conditions, as electrical con-
ductivity of fresh meat is much lower defrosted. It is established that the meas-
urement of the electrical conductivity of meat informatively and accurately de-
termines the thermal state and may serve express method of arbitration in
establishing falsification chilled meat.

KntoueBble cnosa: nuLLeBas LIEHHOCTb, XOMOL, 3EKTPONPOBOAHOCTbL MsCa,
KNeToYHble MeMOpaHbI, [eHaTypaLys, BNarocesi3bisatoLLast CnocobHOCT.
Keywords: food value, the cold, the electrical conductivity of meat, cell mem-
branes, denaturation, water binding capacity.
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MepcnekTMBbI NPUMEHEHUs HOACOAEPXKaLMX A0OABOK B MSACHLIX NPO-
AyKTax AeTCKOro NUTaHms

Prospects of additives in meat iodine-containing baby foods
MpeacTaBneH aHanma v BO3MOXHOCTY MPOUNAKTIKA pacnpOCTPaHEHHOCTH i0-

BoLeULNTHBIX COCTOSHMIA Y AeTen 1 B3pochbIX. [puBeaeHsl pesynbTaThl Uc-
CneaoBaHuii 9pdEKTUBHOCTI NPUMEHEHMS NOACOAEPXKALLMX NpenapaToB «buo-
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SUMMARY / PEdJEPATbIm

itony, «AofkasenH» 1 loanpoBaHHas CoMb B MACHLIX NPOAYKTaX. YCTaHOBNEHO,
4TO ANS NPOUNAKTIKM MOA0AEPULNTHBIX COCTOSHUIA LienecoobpasHo npume-
HeHwe iopcoaepxalLyx npenapatos «Buoliony u «/ogkasenH». Mpu atoM,
HanbonbLias apeKTMBHOCTb OTMEYEHa Anst Npenapata «buoiioay, YTo nog-
TBEPXAEHO 1CCNefoBaHNAMI B OMbITax Ha XMBOTHBIX. Vicnonb3oBaHve oan-
POBaHHOM COMM B MACHBIX MPOAYKTaX OKa3bIBAET HAVMEHbLUEE 3aLuTHOE Aen-
CTBYE NpY NOL0AEDULMTHBLIX COCTOSHUSIX.

The analysis and the possibility of preventing the prevalence of iodine deficiency
disorders in children and adults. The results of studies on the effectiveness of ap-
plication of iodine-containing drugs "bioiodine", "lodcasein" and iodized salt in
meat products. Found that for the prevention of iodine deficiency disorders are
appropriate iodine-containing preparations "bioiodine" and "lodcasein." At the
same time, the greatest efficiency is marked for the drug "bioiodine", as con-
firmed by studies in animals. The use of iodized salt in meat products has the
least protective effect in iodine deficiency states.

KntoueBble cnoBa: nogogeduunt, o, nutaHne aeten, «bruonoa, «Voaka-
3EUHD.

Keywords: iodine deficiency, iodine, child nutrition, «bioiodine», «lodcaseiny.
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OKOHOMMYECKME acNEeKTbI BOCNpoOM3BOACTBaA NOroNioBbsA XUBOTHbLIX B Ka-
3axcTaHe

Economic aspects of the reproduction of livestock in Kazakhstan

Mepen paboTHukamn MsicHoro nogkomnnekca AMNK KazaxctaHa cTosT BaxHble
3aauu no yBenMYeHUo NoronoBbs CKOTa W HapaliuBaHuio 06bLEMOB Npo-
3BOACTBA MsiCa U MSICONMPOJYKTOB. PaclumpeHHoe BOCMPON3BOACTBO SBNSETCS
pbl4aroM He TOMbKO YNyYLIEHUS CUTYaLM Ha MSCHOM PbIHKE, HO U peLIeHUs
npobnembl o6ecneyeHnss TpaAULMOHHBIMA NPOAYKTaMU MUTAHWS LUMPOKMX
CoeB HaceneHus pecnybnukn KasaxcraH.

The important tasks of increasing the number of livestock and raising the pro-
duction volume of meat and meat products currently are at the top of the agenda
of the meat sub complex AIC (Agro Industrial Complex) of Kazakhstan. Ex-
panded reproduction is a lever not only for improving the situation at the meat
market, but also the solution of providing traditional food of the population of
Republic of Kazakhstan.

KntoyeBble cnoBa: BOCPON3BOLCTBO, COOTHOLLIEHMWE, CTPYKTYpa, MPOMOpLIAK,
MHTEHCUUKALMS.

Keywords: reproduction, value, texture, proportion, intensification.
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PernoHanbHble nporpaMmbl pa3Butua MsacHon otpacnu AlK Ha nepuog
0o 2020 roga

Regional development programs meat industry agro-industrial complex
in 2020

MpoaHanuaupoBaH psL 3akOHOAATENbHbIX MHWLMATUB MO NOAAEPkKKe Mpo-
13BOAUTENen 1 NepepaboTymKoB CENbCKOXO3ANCTBEHHOTO Chipbs. BbiaeneHs!
OCHOBHble NPoBNeMbl, TOPMO3SILLME pa3BUTHE NepepabaTbiBatoLLMX OTpacneil.
PaccMOoTpeHbI MyTy 1 MeToAbl peLleHnst Npobrnem MSCHO 0Tpacny B HOBbIX
peroHanbHbix nporpammax passutus AMNK go 2020 .

We analyze a number of legislative initiatives to support the producers and
processors of agricultural products. The main problems that hinder the devel-
opment of processing industries. The ways and methods to solve problems of the
meat industry in the new regional development programs agro-industrial com-
plex 2020.

KnioyeBble crnoBa: MsicHasi 0Tpacib, PerMoHarbHble MPorpaMMbl, Lienesble
nokasaTenu, 06bembl NPOM3BOLCTBA, MOLLHOCTM.

Keywords: meat industry, regional programs, targets, output, capacity.
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W3menbyeHune 3amopoxeHHOro 6rouHoro Msaca Mmetoaom thpesepoBaHus

Chopping block of frozen meat by milling

[Ins MmogepHM3aLmn Npom3BOACTBA OTEYECTBEHHBIM NPOU3BOAUTENAM KOM-



m PE®EPATbBI / SUMMARY

DacHbIX M3enuii 1 MSCONPOAYKTOB MPUXOAMUTCS NMpUBMEKaTb 3HAUMTENbHbIE
KanuTanoBOXeHUS Ans MOKYMKI AOPOrOCTOSALLEr0 MMMOPTHOMO 060pyA0BaHMS
11 ero KOMNNEKTyoLWMX. PeLueHne aToi 3aaa4um MOXeT ObITb 3aTPYAHUTENBHBIM
ANs KpYMHBIX MPOM3BOAMUTENEN, @ ANs HEGOMbBLUMX NPEANPUSTHIA U YaCTHBIX XO-
3AICTB MOXET ObITh He BO3MOXHbIM. PaapaboTka TEXHUKN 1 TEXHOMNOMN 13-
MeSTbYeHUsT 3aMOPOXEHHOT0 MSICHOTO Cbipbsi METOAOM (hpe3epoBaHus byaet
€nocobCTBOBATL PELLEHMIO 3aAa4M MMNOPTO3aMELLEHNS [JOPOTOCTOSLLEro Msi-
conepepabartbisatoLLero obopynosaHus B cBeTe TpeboBaHuin JOKTpUHbI Npo-
[0BONbCTBEHHOI Ge3onacHocTi Poccuiickon depepauym.

B cTatbe cchopmynnpoBaHb Lienn pa3paboTku npoLiecca 0aHOCTAAUIHOTO 13-
MerbYeHNst BOYHOro 3aMOPOXEHHOTO MAca METOAOM (hpe3epoBaHIS: BbICOKOe
Ka4yeCTBO pe3aHusi Cbipbsi C TPebYeMOoN CTENEHbI0 M3MenbYeHus), aHeproche-
pexeHue, obecneyeHre 3agaHHoN NPOM3BOANTENBHOCTM NpoLecca, 0TBevalo-
e notpebHOCTN MsAconepepabaTbiBatoLx Npon3eoacTB. MpoaHanuanpo-
BaHbl pe3ynbTaThl UCCNEefoBaHNS NpoLecca pesanus aKCnepuMeHTanbHbIX
©10KOB 3aMOPOXEHHOTO Msica LUMMHAPUYECKON (pe3oit C BUHTOBLIM 3yDoM Ha
VcnbiTaTensHOM cTeHze. MpoBeAeHHbI aHanu3 OCHOBBIBANICS Ha NOMOXKEHWSIX
TEOpUN pe3aHns MaTepnanos. [laHHbIe MUKPOCTPYKTYPHOTO MCCRELOoBaHNS U3~
MenbYEHHOro MACca OLEHEHb! C Y4eTOM aHW30TPOMUM UCXOAHOTO Chbipbsi MO
CTPYKTYPHOMY M TEKCTYPHOMY MpU3Hakam. B BbiBofax CTaTbu N3NOXeHb! Tpe-
©oBaHus kK reoMeTpnM paboyero MHCTPYMEHTa W PEXMMHBLIM NapameTpam npo-
Liecca pesaHusi, ChopMynupoBaHa LieneBast yHKLMS ONTUMM3ALMOHHOI 3a-
faun  paspaboTkn  BbICOKOIPMEKTUBHOMO  M3MeNbYeHus  6noYHOro
3aMOPOXEHHOTO Msica METOZOM (hpe3epoBaHms.

For modernization of production to domestic producers of sausages and meat
products have to attract significant investment to buy expensive imported equip-
ment and its components. This task may be difficult for large manufacturers and
small businesses and private individuals can not be possible. Development of
techniques and technology grinding the frozen raw meat by milling will contribute
to solving the problem of import substitution of expensive meat processing equip-
ment in the light of the requirements of Food Security Doctrine of the Russian
Federation.

The article defines the goal of developing a one-step process of grinding a block
of frozen meat the method of milling: high quality cutting materials with the re-
quired degree of grinding, energy efficiency, providing the required output of the
process that meets the needs of meat processing plants. The results of experi-
mental studies of the process of cutting blocks of frozen meat strength of cylin-
drical cutter with helical teeth on the test bench. The analysis was based on the
provisions of the theory of cutting materials. These microstructural studies
minced meat assessed taking into account the anisotropy of the source of raw
materials for structural and textural features. The conclusions of the article sets
out the requirements for a working tool geometry and operating parameters of
the cutting formulated the objective function of the optimization problem devel-
oping high-performance grinding block of frozen meat by milling.

KntoyeBble crioBa: n3menbyeHve, hpesepoBaHne, 3aMopoxeHHoe 6royHoe
MsiCo, konBacHoe Npon3BOACTBO, SHEPro3aTpaThl.

Keywords: grinding, milling, block frozen meat, sausage production, energy.
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OpraHuyeckas cBsi3b Hayku U NPaKTUKM
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Organic link between science and practice

Ipynna komnanmi MTU n Beepoccuinckuin Hay4YHO-CCneaoBaTenbCkui MHCTU-
TYT MSICHOM NPOMBILLNEHHOCTM MeH B.M. FopbaTtoBa AaBHO W MNOAOTBOPHO
COTPYAHUYAIOT B 06M1acTh HOBbIX TEXHOMOTWI 1 NMPOM3BOACTBA MULLEBBIX UH-
rpeaneHToB. O COTPYAHNYECTBE U CEKpETax ero ycriexa pacckasbiBatoT rnas-
HbIl cneLmanucT no casasam ¢ oblectseHHocTbo THY BHAUMIT um. B.M. op-
BatoBa bopuc MyTHUK 1 AnpekTop HanpaeneHus MAcHbIx npogykTos MK MTU,
kaHamaaT TexHuyeckux Hayk Onbra KysHewoBa.

PTI Group and the All-Russian Scientific Research Institute of the meat indus-
try named after V.M. Gorbatov long time and fruitful cooperation in the field of
new technologies and the production of food ingredients. On cooperation and the
secrets of his success tells the chief specialist on public relations VNIIMP Boris
Gutnick and meat product line director GK PTI, Ph.D. Olga Kuznetsova.
KntoueBble cnosa: Hayka, BHUMIT, pynna komnanui [MTUA, uccnegosanus,
npuvKnagHas Hayka.

Keywords: science, VNIIMP, GK PTI, research, applied science.
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00630p AnccepTaLMOHHBIX paboT, 3awuLeHHbIX B0 BHUWN mscHou npo-
MblwneHHocTy umenn B.M. Mop6artosa B 2013 rogy

Overview of theses are protected in the Institute of Meat Industry named
after V.M. Gorbatov in 2013

0630p Tpéx aBTOpechepaToB ANCCEPTALMOHHBIX PaboT, KoTopble Gbinu 3aLuu-
LieHbl B Mae-ioHe 2013 roga B MHY BHWW MSACHO NPOMBILLNEHHOCTM UMEHM
B.M. lop6atosa.

Overview of three abstracts of dissertations that have been protected in the May-
June 2013 in the State Research Institute of the meat industry named after V.M.
Gorbatov.

KnioueBble cnoBa: ynpanstoLiee BO3AENCTBIE, TEXHOMOMYECKas CUCTEMA,
XACCI-Msco, Msico in vitro, KOCTHbIA MO3T, MyNbTUNOTEHTHbIE ME3EHXVMHbIE
CTBOIIOBbIE KIETKU.

Keywords: control action, the technological system, HACCP, meat in vitro, bone
marrow multipotentmesenchymal stem cells.

c.55-57
B Bo3ayxe 3anaxno xapeHbim

The air smelled fried

O paspenke Tyl Ans NpaBUIbHOTO MPUTOTOBMEHNS CTEIKOB. Takke nped-
CTaBneHa cuctema knaceudukaLym ux CTeneHn Npoxapky.

About butchering for proper cooking steaks. Also featuring a system of classifi-
cation of the degree of doneness.

KntoueBble cnoBa: CTelik, Co3peBaHue Msca, pubai, CTpUnmoiiH, duneil, Bol-
peska.

Keywords: steak, meat maturation, Ribeye, Striploin, sirloin, tenderloin.

PRODUCTION

A. S. Dydykin, A. V. Ustinova, L. V. Fedulova, N. L. Vostrikova Prospects of
additives in meat iodine-containing baby foods

ECONOMICS

0. N. Kuznetsova, J. J. Belgibaeva, Y. M. Uzakov Economic aspects of the
reproduction of livestock in Kazakhstan

N. F. Neburchilova, I. P. Volynskaga Regional development programs meat in-
dustry agro-industrial complex in 2020

TECHNICAL SOLUTIONS

A.B. Lisitsyn, V.. Ivashov, A. N. Zakharov, B. R. Kapovsky, D. A. Maksimov
Chopping block of frozen meat by milling

CONCEPTUAL CONVERSATION
A. Prasolov Organic link between science and practice

SCIENTIFIC LIFE

A. N. Zakharov, A. A. Kubyshko Overview of theses are protected in the Insti-
tute of Meat Industry named after V.M. Gorbatov in 2013

COOKERY SECRETS
E. V. Mileenkova The air smelled fried
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