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c.4-7
HoBble Tpe6oBaHMA K MACHON NPOMbILLNEHHOCTN CTaHyT Hopmon 1 mMas
2014 ropga

New requirements for meat industry will become a norm of 1 may 2014

B okTs16pe 2013 roga CoBeT EBpasniickoit 3KOHOMUYECKOHA KOMUCCUM NPUHSIN
TEXHWYECKMA pernameHT TamoxeHHoro cotosa «O 6esonacHoCcTu Msca 1 Msic-
HOW npoaykumuny. B Matepuane aaH 063op Hanbonee BaxHbIx cTaTeil perna-
MeHTa ¥ pyriX pernameHToB, KOTOpble B eA1HOM nakeTe 6yayT oCyLlecTBAsATh
TEXHNYECKOE PEryNMpoBaHME B MPOU3BOACTBE MSICHOW NPoAyKLMK 1 e€ 0bo-
pote. Mepsas 4acTb 0630pa fAaHa B 3TOM HOMepe XypHana, BTopas, 3asep-
LarLias — BbIMAET B CNEAyHOLEM HOMEPE.

In October 2013 Council of the Eurasian Economic commission adopted the
technical regulations of the Customs union On safety of meat and meat prod-
ucts».In the material given an overview of the most important articles of the rules
and other regulations, which are in a single package will provide technical reg-
ulation in the manufacture of meat products and its reverse. The first part of the
review is given in this issue, the second, the final will be released in the next
issue.

KntoueBble cnoa: «O 6e30nacHOCTY Msica U MSICHOW NPOZYKLMMY, TOPU30H-
TanbHble TEXHUYECKIE PErnaMeHTbl, NPOCNexnBaemMocTb, npuHLmMnLl XACCH,
MapKVpOBKa, annepreHbi.

Keywords: «On safety of meat and meat products», the horizontal technical
regulations, traceability, the principles of HACCP, marking, allergens.

c.8-10
HoBble Tpe6oBaHNA N0 NPUMEHEHUIO NULLEBbLIX J06ABOK B paMKax Tex-
HUYecKoro pernameHTa TamoxeHHoro coto3a 029/2012

New requirements for the use of food additives in the technical regula-
tions of the Customs Union 029/2012

3HauMMbIM AOKYMEHTOM [1151 OTPACM NULLEBbIX A063BOK M MHTPEANEHTOB, OT-
paxatoLym TpebosaHus k 6e3onacHoCTI NMLLEBbIX 4OOABOK 1 X NPUMEHEHIIO
B_MWLIEBON MPOAYKLMN cTan TexHUYeckuii pernameHT TaMOXeHHOro Coto3a
029/2012 «O be3onacHoCTH NuLLEBbIX JOOABOK, apOMaTN3aTOpOB W TEXHOMO-
r4eckux BcromoratenbHbix cpeactay. TP TC 029/2012 BeefeH B AelCTBYE C
1 wions 2013 roaa ¢ LenbIo YCTaHOBMEHUS HA TEPPUTOPIM TaMOXeHHOro Coto3a
eaVHbIX 0083aTeNbHbIX Ans UCNONHeHNs TpeboBaHuin K nuLieBbIM AobaBkam.
Significant document for the industry of food additives and ingredients , reflect-
ing the requirements for safety of food additives and their use in food products
has become the Technical Regulations of the Customs Union 029/2012 "On the
safety of food additives, flavorings and processing aids". Technical Regulations
entered into force on 1 July 2013 with a view to establishing the Customs Union
common binding requirements for food additives .

KntouyeBble cnoBa: TexHM4YECKMiA pernameHT, nuiLeBble Jo6aBku, apoMaTisa-
TOpbI

Keywords: technical regulations, food additives, fragrances

c.11-13
CucTteMbl ynpaBneHusi Ka4eCTBOM 1 obecneyeHns 6e30nacHOCTH, OCHO-
BaHHble Ha npuHumMnax XACCI

Quality management system and safety based on HACCP principles

B ctatbe npuBOAsSTCS HOPMaTUBHbIE AOKYMEHTbI, COAEpXKalle NPUHLMNbI
XACCI, npefcTasneH nopsgok no BHEAPEHWo 1 paspaboTke cUCTeM, OCHO-
BaHHbIX Ha npuHumnax XACCI.

The article presents the normative documents containing HACCP principles,
Elresents the order for the introduction and development of systems based on the

ACCP principles.

KntoueBbie cnosa: XACCIT, 6e30nacHoCTb, MPOCHEXMBAEMOCTb, aHaNM3 onac-
HocTei, KoHTponbHbIe Touku, NCO 22000, FSSC 22000, IFS, BRC.
Keywords: HACCP, safety, traceability, hazard analysis, control points, ISO
22000, FSSC 22000, IFS, BRC.

c.14-17
MpuMeHeHNe CMa304HbLIX MaTepUanos MULEBOrO KNacca — HOBbIi Ypo-
BeHb 6e30NacHOCTM NPoayKUUM

Application of food grade lubricants - a new level of product safety

B co0TBETCTBUM C AENCTBYIOLUM TEXHNYECKUM pernameHToM TaMOXeHHOro
coto3a «O Be3onacHoCT NULLEBOI MPOLYKLMMY OnpeaeneHbl HOBbIE NOAXOLbI,
OCHOBaHHbIe Ha npuHuymnax cuctembl XACCIT k OLeHke kayecTsa Bbinyckae-
MOW nuLLEeBO MpoayKyum. Moatomy Bonpocamu 6€30MacHOCTU Bbimyckaemoi
NpOAYKLWM Ha NPeanpUATUSX AOMKHbI 3aHUMAaTbCS CELManmMcTbl BCex Cryxo,
B TOM 4uCre CneLuanicTbl Mo PEMOHTY U 06CMYXWBaHNIO TEXHONOrMYECKOro
060pyaoBaHms. B kayecTse peLLeHnin OHU JOIMKHbI MPUMEHSTL CMasblBaloLLe
MaTepuarnbl NULLEeBOro knacca. VIMEHHO MpUMEHeHWe CreLmanmanpoBaHHbIX
CMa30Y4HbIX MaTepyarnos B NMLLEBOI MHAOYCTPUM NO3BONSIET B NONHON Mepe Co3-
AaeaTtb 6e3onacHble CUCTEMbI rapaHTUPYIOLLMe BbIMyCK Ka4eCTBEHHOI 1 be3-
OMacHoi NPoAYKLMM.
According to existing Technical regulations of the Customs union "About safety
of food products" the new approaches based on the principles of system of
HASSP to an assessment of quality of let-out food products are defined. There-
fore at the enterprises specialists of all services, including specialists in repair
and service of processing equipment have to be engaged in products safety is-
sues. As decisions they have to apply greasing materials of a food class. Use
of specialized lubricants in the food industry allows to create fully safe systems
ﬂuaranteeing release of qualitative and safe production.

nroveBble cnoBa: 6e30MacHOCTb NULLEBOV NPOAYKLMW, CMA30YHbIe MaTe-

puarnbl 4ns NULLEBOI MPOMBILLNEHHOCTY, aHANU3 PUCKOB, aHTUMUKpOBHas npu-
capka, Petro-Canada

Keywords: Food Safety and lubricants for the food industry, risk analysis, an-
timicrobial additive, Petro-Canada

c.18-19
KoHTponk TexHomornyeckux MMKpOOpraHu3moB B thepMeHTUPOBaHHO
NUWEBOIA NPOAYKUMM

Technological control of microorganisms in fermented food products

B maHHol cTaTbe onuckiBaeTcs paspaboTka METOAMKN MAEHTMdMKALMN Npo-
MbILUMIEHHO 3HAYMMbIX MUKPOOPraHW3MOB MpW MOMOLLM aHann3a nonmmop-
hu3ma ANnH PeCTPUKLMOHHBIX dparmeHTos (MAP®), nofobpaHs! npaimepei
[N POAIOBOI UAEHTADUKALIMI MOMOYHOKMCTIbIX MUKDOOpraHuamoB. OTpabo-
TaHbl PEXVUMbI MOCTaHOBKM PeakLuu, U NocreayoLLen PeCTpUKLMM, nokasaHa
_LllenecopﬁpaaHOQTb WX NPUMEHEHUS!. S _
his article describes the development of methods of identification of industrially
important microorganisms b% analysis of restriction fragment length polymor-
phism, selected primers for the generic identification of [actic acid microorgan-
isms. Modes of setting reaction and subsequent restriction , the expediency of
their application.
KntoueBble cnoBa: KOHTPOMb TEXHOMOTMYECKIX MUKPOOPraH3MOB, pecTpak-
UMOHHBI aHanms, MLUP, hepmeHTUpOBaHHas NuLLeBas NPOAYKLMS, CTapToBblE
KyMbTypbI.
lele?(words: control of technological microorganisms restraktsionny analysis ,
Polymerase chain reaction, fermented food products , starter cultures
c.20-21

Mo3ppaensem Porosa Nocuda Anekcanaposuya

Congratulations Rogov losif

Mo3sapaBneHne C tobnneem BbIJAILLETOCS Y4EHOrO 1 Nefarora, BblpacTug-
LLEro He 0AHO MOKOMEHNe CreLnanicToB AN MACHON NPOMBILLNEHHOCTY.
Congratulations on the anniversary of the outstanding scientist and educator,
to grow a generation of specialists for the meat industry.

c.22

Mo3npaensem Autunosy Illogmuny BacunbesHy

Congratulations Antipova Lyudmila

MosapasneHue ¢ lbuneem BbIAILLErocs Y4eHoro 1 nefarora BopoHexckoro
roCyapCTBEHHOTO YHMBEPCUTETA NHKEHEPHBIX TEXHOMOTUIA.

Congratulations on the anniversary of the outstanding scientist and educator,
Voronezh State University of Engineering Technology.

c. 24 -26
®opmupoBaHMe CbIPOKONMYEHOI Konbacbl NoA BRWUAHMEM CTapTOBbIX
KynbTyp

Formation of raw smoked sausage under the influence of starting cultures

OnucaH npoLiecc hopmM1pOBaHNS OPraHoONENTUYECKNX XapaKTEPUCTIK POCCUIA-
CKOV CbIPOKONYEHO Konback! «bpayHLLIBENrckasy, NpUroTOBMEHHOM MO OpHriA-
HanbHo (?epMeHTMpOBaHHOﬁ TexHonorum The V.M.Gorbatov All-Russian Meat
Research Institute B npucyTCTBAM MOAMMULIMPYIOLLX CMECEi CTapTOBbIX Kyrb-
Typ Lactobacillus plantarum / Staphylococcus carnosus n Lactobacillus plan-
tarum / Micrococcus varians. BbISiBNieHb! U3MEHEHNS B Myne XUMUYECKNX Be-
LecTB, (HOPMUPYIOLLMX BKYC M apoMaT HaLMOHaNbHOTO NPOAYKTA, CBA3aHHbIe
C npucyTCcTBUEM DaKTepunanbHbIX KynbTyp U 106aBOK KapAaMoHa U YepHOro

nepua.
Describes the process of the formation of the organoleptic characteristics of the
raw sausage "Brunswick", prepared by the original fermented technolo?y of The
V.M. Gorbatov All-Russian Meat Research Institute in the presence of reactive
mixtures of starter cultures Lactobacillus pIantarum/StaPh lococcus carnosus,
and Lactobacillus plantarum/Micrococcus varians. Identified changes in the pool
of chemicals that make up the flavor and aroma of the national product, asso-
ciated with the presence of bacterial cultures and added cardamom and black

epper.

nioYyeBble CNOBA: MSCHOE CbIPbE, XPOMATO-MaCC-CNEKTPOMETPUYECKUI aHa-
3 BKYCO-apoMaTM4ECKIX KOMMOHEHTOB konbac bpayHiuselirckas
Keywords: meat raw materials, chromato-mass-spectrometric analysis of the
flavouring components of sausages of Brunswick.

c. 27

EBponeiickoe Mfico - KauecTBO, TpaanLUSA, BKycC!

The European meat - quality, tradition and taste!

Tpaamuus, kKa4eCTBO 1 BKYC - HaAEXHasA rapaHTUA BbICOKOrO Ka4ecTsa ChIporo
€BpOMNECKOro Msica 1 NPOAYKTOB €ro nepepaboTku.

Tradition, quality and taste - a quality reliable guarantee of crude European meat
and products of its processing.

KnioueBble cnoBa: TpaguLys, kayecTso, BKYC, EBPOMNENCcKoe MICco
Keywords: tradition, quality, taste, European meat

c.28-31
Pa3paboTka HOBbIX (hyHKLUMOHANbHLIX NPOAYKTOB Ha OCHOBE UCMONbL30-
BaHWSA NPOPOLLEHHOTO HyTa

Development of new functional products through the use of sprouted
chickpeas

Paspa6oTaHbl py6neHble nonydabpukatbl (hyHKLMOHANBHOTO Ha3HaueHNs,
oboratLeHHbIe DENMKOM PaCTUTENBHOTO NPOMCXOKAEHNS, a TAKKE OpPraHU4ECKoM

Bcé o MACE



thopmoit ioga. PesynbTaThl IpoBeeHHbIX UCCreL0BaHNIA NOATBEPANM Liene-
€006pa3HOCTb MCMONb30BAHIS HYTOBOI MYKM, Kak CTOYHWKA ofa, peLenTyp-
HOrO KOMMOHEHTA, NO3BONSIOLLETO NOBBICUTb BUOMOTMYECKYH) LIEHHOCTb, YITyy-
LINTb OpraHonenTuyeckne, yHKLMOHaNbHO-TEXHOMNOMMYECKUE NoKasaTenu, a
TakkKe nokasaTenu kayecTaa nonygabpukaTos.
Developed chopped semi- functional purpose, enriched vegetable protein , as
well as an organic form of iodine. The studies confirmed the usefulness of chick-
gea flour, as a source of iodine, prescription component, allowing to increase the
iological value, improve the or%anoleptlc, functional and technological indica-
tors, as well as indicators of quality convenience foods.
KntoueBble cnosa: MAco NTuLbl, AednunT ioaa v 6enka, oboralLeHne MACHbIX
NPOAYKTOB, MULEBON UHIPEANEHT U3 NPOPOLLEHHOO HyTa, (hyHKLIMOHANBHBIN
MpOZYKT, NoKa3aTenu kayecTsa NpoayKTa.
eywords : poultry, iodine deficiencK and g)rotein enrichment of meat products,
fo?d ingredient from germinated chickpea functional product, quality of the prod-
uct.

c.32-35
ToBapHas oLeHKa MONOAHsIKa KPYNHOro poraToro CKOTa pasHoro Hanpae-
NeHUs NPOAYKTUBHOCTH

Commodity evaluation of young cattle of different directions productivity

Copepxumoe cTaTby ykasbiBaeT Ha 10, 410 OCT P 54315-2011 «KpynHbiit po-
raTblil CKOT Ans ybos, roBAAMHa U TENATUHA B TyLuax, NonyTyLlax 1 YeTBepTy-
Hax» HeobX0ANMO rapMOHM3NPOBATL CO CTaHAaPTaM1 APYriX CTPaH C y4eToM
nokasaternen, KoTopble AOMOMHST 06 BEKTUBHOCTb ONpeSeneHns kayecTsa no-
Ny4aeMoro Msica OT XMBOTHbIX Pa3HOro Bo3pacTa, nona, HanpaeneHns npo-
BYKTUBHOCTM M YPOBHS KOPMIEHMS.

Content article points out that GOST R 54315-2011 "Cattle for slaughter, beef
and veal carcasses, half carcasses and quarters" should be harmonized with
the standards of other countries based on indicators that complement the ob-
jective determination of the quality of meat produced from animals of different
ages , sex, direction of productivity and feeding level .

KntoyeBble cnoBa: Obiuku, kacTpaThl, TeNkW, MonoaHsik, Bospact, F[OCT P
54315-2011, ToBapHas OLieHKa, XWBas Macca, TyLla, KaTeropis yuTaHHOCTH.
Keywords: cigarette butts, castrati, heifers, young age, GOST R 54315-2011,
commodity evaluation, live weight, carcass fatness category .

c.36-37
AHanu3 puckoB XONoAUNLHON Lienu

Risk analysis of the cold chain

Cratbst nocBsileHa Npobneme HapyLUeHWUst HEMPEPLIBHOCTU XOMOAUNBHO
Lienu, aHanuay 1 OLieHKe BEPOSITHOCTW BO3HUKHOBEHMS 11 3HAUMMOCTH nocnes-
CTBUIA DMONOMMYECKMX, XMMUYECKIX, (hr3ndecknx PakTopOB Ha BCEX 3Tanax
XPaHEHWs!, TPAHCMOPTUPOBAHWS W peanuaaLmu KonbacHbIX M3Lenmii.

he article deals with a lack of continuity of the cold chain, analysis and evalu-
ation of the likelihood and significance of the effects of biological, chemical and
physical factors at all stages of storage, transportation and sale of meat prod-
ucts.
KntoyeBble crnoBa: xonoaubHas Lienb, aHanua puckos, 3Ha4MMOCTb nocnes-
CTBWIA, BEPOSTHOCTb BO3HIKHOBEHMS, HAPYLLEHWE YCTOBUIA XpaHEHNS.
Keywords: cold chain, risk analysis, the significance of impacts, likelihood,
breach of storage.

c.38-43
OcHOBHEIe HanpaBneHus pa3BUTMS MUPOBOFO PbIHKa MsACa

Main directions of development of the world meat market

[poaHanuanpoBaHbl AaHHbIe, onybnukoBaHHble B HOsOpe 2013 roga Mpogo-
BOMbCTBEHHON W CENbCKOX03ANCTBEHHOM opraHn3aumen OOH (PAQ), no
00beMy MUPOBOI TOPrOBMM M MPOWU3BOACTBY OCHOBHbIX BIAOB Msica 3a 2011-
2012 ropp! v no utoram 2013 rofja (npessapuTensHas oLeHka). MpuseneHa an-
HamvKa nokasaTenen cpeHeayLLeBoro noTpebneHus Maca B M1pe 1 onpege-
NeHbl OCHOBHbIE TEHAEHLMW Pa3BUTHSI MUPOBbIX PhIHKOB FOBSIANHBI, CBUHWHI,
Msica NTuLbl U 6apaHuHbl. PaccmMoTpeHbl nokasateny no npou3BoLCTRY, Mo-
Tpebnexuio, IMNopTy 1 SKCI'IOPT% msica KPC, cBiHE# v NTWLbI 1 TEMNam UX 13-
MeHeHus no ctpaHam mupa 3a 2011, 2012 1 2013 roabl 1 NPOrHO3HbIe JaHHbIE
Ha 2014 roa. AHanu3 BbINONHEH HAa OCHOBE [aHHbIX CTAaTUCTUKM, onybnuko-
BaHHbIX 3apyOexHOi Cenbckoxo3sincTBeHHON cnyx6oi (FAS) MuHcenbxosa
CLUA (USDAEB Hosibpe 2013 ropa.

The data, published in November 2013 by the Food and Agriculture Organiza-
tion 8FAO) , the volume of world trade and production of the main types of meat
in 2011-2012 and by the end of 2013 (preliminary estimate) . Shows the dy-
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namics of per capita consumption of beef in the world and the main trends in the
development of world markets beef, pork, poultry and lamb. Considered indica-
tors of production, consumption, imports and exports of beef, swine and poultry
and their rates of change by country for 2011, 2012 and 2013 and projections
for 2014. The analysis is based on statistics gublished by the Foreign Agricul-
tural Service (FAS) , USDA in November 2013 .

KntouyeBbie cnoBa: MMpoBOe NPOM3BOACTBO MsCa, TOPrOBAS, MPOrHO3, UM-
nopT, 3KCnopT, NoTpebneHure, TeMMbl pocTa, CTpaHbl MAPa, KOHKYPEHLIS.
Keywords: world meat production, trade, outlook, import, export, consumption,
growth, countries in the world competition.

c.44-48
WTorn KoHKypca MACHOM NpoAyKumMm

Results of the competition meat products

Bo BHUVMI B pamkax TOpKECTBEHHbIX MEPONPUSATIN, NOCBALLEHHbIX MAMSTH
Bacunug Mateeesuya 'opbartosa, coctoancs || MexayHapoaHbIi npodeccuo-
HarmbHbIN KOHKYPC MSCHOW NpoayKumun. MSCHYI NpoAYKLMIO OLieHMBana aery-
CTaLMOHHas KOMUCCKS, COCTOSLLAs 13 HE3aBUCUMBIX aBTOPUTETHBIX CneLma-
TIUCTOB MSICHOI OTPacmu, TOProBbIX CETEl 1 COTPYAHUKOB MHCTUTYTA.
The VNIIMP in the framework of the commemoration of the memory of Vasil
Matveevitch Gorbatov , the Il International Professional Competition meat prodX
ucts. Meat lgroducts evaluated taste panel consisting of independent eminent
experts of the meat industry , retailers and employees of the Institute .
KntouyeBble cnosa: MscHoOi koHKypc, BHUWMIT, kadecTBeHHas msicHas npo-
AyKUKS, feryctauum, Toproeble CeTi, MsiconepepabaTbiBatoLLie npeanpusTis
eywords: meat competition, VNIIMP, quality meat products, wine, retail chains,
meat processing plants

c.49
«Mpopakcno-2014» 3apan HanpaBneHUs pa3BUTUA NPOAOBONLCTBEHHOMO
pblHKa

"Prodekspo-2014" set the directions of development of the food market

O Tom, kakue cobbiTns 4enoBoit nporpammbl «MPOA3KCNO» AOCTOMHbI BHUMA-
HWS1 CELMannCToB, O MEPOMPUSTUSIX BbICTABKY 11 €€ CTaTUCTUYECKNE AaHHbIE.
What events of the business program of the exhibition «Prodekspo» are worth
of attention of specialists, about exhibition events and statistics.

KntoueBble cnosa: pogakcno, dkcnoueHTp, dkobrnoCanoH

Keywords: Prodekspo, Expocentre, Ecobiosalon, business program

c.50-53
00630p AuccepTaUMOHHbIX paboT, 3awuieHHbIX Bo BHUW msacHoi npo-
MblwseHHocT umenn B.M. Top6aToBa B 2013 rogy

Overview of theses defended in the Meat Industry Research Institute
named by V.M. Gorbatov in 2013

B 2014 romy mMbl npopomkaem nybnvkaumn 0630pos ;wlcceBTauMOHHblx pabor,
38“4'/'”2\ HHbIX B ucceptauuorHom cosete BHAMIT um. B. M. Mop6atosa.

In 2014, we continue to publish reviews of dissertations defended in the Dis-
sertation Council Institute of Meat Industry.

KnroueBble cnoBa: ynpasneHue, XonoanunbHas Lemnb, CTapToBbIE KyNbTYpbl,
CbIpOKOMYEHbIE konbackl, NOMMLMKNMYECKNE apoMaTUYECKIe YrNeBOAOPOLbI,
HaKomnneHue, MsicHast NPOLYKLMS, TEXHONOIMYECKIIA NOTEHLMaTT, Ka4yecTBO CBY-
HWHbI, «DapbepHONy TEXHOMOTS, ANUTENBHOMY XpaHEHNE, NOBbILIEHHbIE TEM-
nepartypbl

Keywords: management, cold chain, starter cultures, summer sausage, poly-
cyclic aromatic hydrocarbons, accumulation, meat products, technological ca-
pabilities, the quality of pork, "barrier" technology , long-term storage, elevated
temperature

c. 54 - 56
CeroaHa Mama roToBMT ryns

Today mom cooks goulash

B aaHHol cTaTbe npuBeAeHbl TpeboBaHNS K MACHOMY CbIpbHO, UCMONb3yeMOMy
ANS NpUroTOBNEHUS TynsLia U3 roBsANHbI ANs AETCKOro MUTaHWs, NpeacTas-
TeH Cnocob ero NpUroToBMEHNA 1 peLent
This article describes the requirements for meat ingredients used for cooking
%oulash beef baby food, a method of cooking and recipe

nIoYeBbIe CNIOBA: MNYMALL, rOBAANHA, AETCKOE MUTaHNe, Cnocod npuroTosne-
HUS.
Keywords: goulash, beef, baby food, cooking method.
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