c.4-6
KayecTBeHHas npecca U ka4yeCTBEHHOE MSACO CeroHs B
nedmymrte

Quality press and meat quality in short supply today

O uém penctautensbHo cnegyeT Gecnokontbes noTpebutento u 06-
LLeCTBY OTHOCUTEMNBHO KayecTBa MSCHbIX NpoAykToB? He oTBnekaet
NN WymMnxa B Mpecce OT UCTUHHBIX NpoBrem 1 3puTens n aKkCnepTHOE
coobuectso? O6 3TOM HalleMy XypHany pacckasana ynpaBnstoLmi
LVPEKTOP rpynnbl KoMnaHui «MpofkoHTpakT» TaTbsiHa BUTbko.

What should really worry consumers and the public about the quality
of meat products? Do not distract the hype in the press from the real
problems and the viewer and the expert community? This was our
magazine said Managing Director of «Prodcontract» Tatiana Bitko.
KntoueBble cnosa: npecca, npobnembi MsicHon otpacnn, CMU, kynb-
Typa notpebnenus, Cow3a Npon3BoAMTENEN MACOMPOAYKLMN.
Keywords: press, problems of meat branch, mass media, consumer
culture, Union of producers of meat products.

c.79
B oTBeT Ha BpeAHbIe CyXAeHUs 0 «BPEeAHbIX» KOMYEHOCTAX

In response to adverse judgments about «harmful» smoked

B cTaTbe faHbl 0TBETHI HA Haubonee akTyanbHble BOMPOCHI, BOMHYHO-
Lye, Mpexae BCEro psAoBbIX NOTpebuTtenen u npeacTaBuTenei He-
OTpacneBbIx cpeacTB MaccoBom nHdopmaumn (CMU), o TexHonorusx
KONYeHUs MSICHON NpoAyKLUmMK, cnocobax JoCTKeHns 6ezonacHoCTy
1 Ka4yecTBa roToBbIX KOMYEHbIX MPOAYKTOB, TEXHOMNOMN MPUMEHEHNS
KWUOKOTO fbIMa, Bpeae W Nonb3e NpoayKLmW, U3roTOBMEHHON C Npume-
HEHWEM KOMYEHWS.

The article provides answers to the most pressing issues of concern
primarily of ordinary consumers and representatives of non-sectoral
media (media) about the technologies smoked meat products, how to
achieve safety and quality of the finished smoked products, application
technology of liquid smoke, the dangers and benefits of products
manufactured using smoked.

KniouyeBble cnoBa: KOM4eHMe, KUAKUIA ObIM, MSCHAs NPOZYKLUMS, KaH-
LieporeHbl, 6eH3(a)npeH.

:(c;ywords: smoking, liquid smoke, meat products, carcinogens, benzo
a) pyrene.

c.12-14
B Ayme paccmatpuBaeTcsl 3aKOHOMPOEKT O 3anpeTe rnyrtamara
HaTpus

«LDRP declared war to a sodium glutamate»

lMog TakuM Has3BaHWEM BblIlNa B CBET CTaTbs B rasete «M3pectus»
ot 31 mapta 2014 roga. B ctatbe paccMaTpuBaeTCsi C Hay4HbIX Mo-
3numin 3akoHopatenbHas nauumaTusa JIAMP B 0THOLWEHWUM NPOAYKTOB
NUTaHWS, CoOepXaLyux rnytamaT HaTpus, 1 BO3MOXHbIEe NOCNEACTBUS
B CMyyae peanusauum.

Under such name article was published in the Izvestiya newspaper of
March 31, 2014. In article the legislative initiative of LDPR concerning
the food containing a glutamate of sodium, and possible consequences
in case of realization is considered from scientific positions.
KnioueBble cnoBa: rnytamar Hatpusl, nuesas fobaska, NPOLYKThI
nUTaHWs, rMyTaMMHOBAs KUCMOTa

Keywords: sodium glutamate, food additive, food, glutamine acid.

c.15-19
5:0 B nonb3y «JOKTOPCKOM» UMM O METOAAX «IEYEHUSA» B MACHOM
oTpacnu

5:0 in favor of doctoral or the methods of «treatment» in the meat
industry

B Poccum mMsicHble MpoayKThl, BblpaGaTbiBaemble MO HaLMOHabHbIM
CTaHaapTam, MMEoT OCOBbI CTaTyC U MONb3yHTCs HanGombLUMM

[OBEPMEM 1 CTIPOCOM Yy noTpebutenein. TpaguUMOHHBIM 3TanoHOM
rOCToBckol NpoayKkumMm SiBRsieTcs BapeHas konbaca «[JokTopckasty.
Bo3moxHO 1 co3faHme anbTepHaTUBHbIX €/ BpeHLoB MyTeM Hanagok
Jepes cpescTBa MaccoBOM MHGopmaLm?

In Russia, meat products produced by national standards, have a
special status and are most trusted and demand from consumers.
Traditional benchmark Gostovskaya product is cooked sausage «
Doktorskaya» Is it possible to create alternative brands by attacking it
through the media?

KnioueBble cnoBa: MsiCHble NpogyKTbl, BapeHble konbackl, TOCT u
TY, «[lokTOpCKasy, MACHOe ChIpbe, XMBOTHbIE U PACTUTENbHBIE XMpbI,
nuiLeBble f0BaBKK, KANOPUIAHOCTb.

Keywords: meat products, cooked sausages, regulatory documents,
Doktorskaya sausage, raw meat, animal and vegetable fats, nutritional
supplements, calorie.

c. 20-22
BesonacHble ¥ nonesHble NPOAYKTbI Kak rMaBHbIN hakTop, onpe-
DensoLWmnii Ka4ecTBO XU3HU

Safe and useful products as the main factor determining the
quality of life

B nocnegHue rogel Bce 6orblie notpebutenein 3abotarcs o 30opo-
Bbe, OPUEHTUPYSCh HA KAYECTBEHHbIE W Be30nacHble NPOAYKTLI NUTa-
Hus1. [laHHas TeHOeHLMs BneyeT 3a coboil paclumMpeHre acCopTUMEHTa
NpOJYKTOB NUTaHWS, 0BiafatoLLmnx (YHKLMOHAmNbHBIMI CBOMCTBAMM 1
pa3spaboTka HOBbIX, HONEe TOYHbIX METOAOB KOHTPOMS N MOHUTOPWH-
ra kauectsa u besonacHocTu. PaspaboTka dyHKLMOHAMBHBIX MACHBIX
NpOJYKTOB, BHEAPEHWE CaMblX NepeaoBbIX METOAOB U 1CMONb30BaHWE
COBPEMEHHBIX MPUBOPOB NPY POPMUPOBAHUM METOLOMOMN KOHTPOSS
1 MOHWUTOPMHra kayecTsa 1 6e30MacHoOCTH, kak roTOBOrO NPOAYKTA, TaK
11 BBEAEHHBIX UMW NPUCYTCTBYIOLMX B NPOLYKTE BMONOrMYecKN akTuB-
HbIX BELLECTB, SIBNSETCS 0C000 NEpCnekTUBHbIM HANpaBneHeM nu-
LLEBOW UHOYCTPUN.

In recent years, more and more consumers on health care , focusing
on high-quality and safe food . This trend entails expanding range of
food products having functional properties and the development of
new , more accurate methods of monitoring and control of quality and
safety . Development of functional meat products , the introduction of
the most advanced techniques and the use of modern instruments in
the formation of the methodology to control and monitor the quality
and safety of the finished product as well as entered or present in the
product of biologically active substances , is a particularly promising
area of the food industry.

KnioueBbie cnoBa: notpebutenu, npoayKkTbl NUTaHMs, ka4yecTso, 6es-
OMacHoCTb, (PYHKLMOHAMbHbIE MSICHbIE MPOAYKTbI.

Keywords: consumers, food, quality, safety, functional food products.

c. 24-29
CoBpemMeHHasi npakTuka nepepaboTki 3aMOPOXEHHOTO MSICHOTO
CbIpbA

Modern practice of processing frozen raw meat

B cratbe npousBegeH 0630p OCHOBHOrO 0OOPYAOBaHMS, MPUMEHS-
emoro Ans paboTbl ¢ 6NOYHbIM MSCHBIM CbipbeM. OnucaHbl MeTob!
npegBapuTenbHOro pasmopaxusanns. CaenaH 0630p OCHOBHOrO 060-
pyLOBaHWS ANs M3MENbYEeHNs 3aMOPOXEHHbIX BMOKOB Msca.

In the article the review of the basic equipment used for working with
raw meat block. Described methods prior thawing. A review of the main
equipment for grinding frozen meat blocks.

KntoueBble crnioBa: 6nokopeska, 6m04HOe MSICO, 3aMOPOXEHHOE Chl-
pbe, pasMopaxvBaHue, U3MenbYeHe, BakyymHas Mellanka, dpese-
poBaHue msica, kamepbl-gedpocTepsbl, YrnoBOR-BOMHOK.

Keywords: blokorezka, block meat, raw frozen, thawing, grinding,
vacuum mixer, meat cutting, camera-defroster-top corner.
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c. 31-35
Oecbmumt wnuka nomoxet MATIMPO 2000 n TexHonorum MTH

Speck deficit in 2000 and will MITPRO Technology IPT

Hauano 2014 roga 03HaMeHOBaNoCh BeCbMa HEMPUSATHBIM AMs nepe-
paboT4nKOB Msica N3BECTMEM O PaCcMPOCTPAHEHUN SMNU300TUM adpu-
kaHckoi Yymbl cBuHei (AYC) B JuTBe, a N0 HEKOTOPOI MHGOPMALN 1
B [Nonblue, YTO MOCTaBMMO MO BOMPOC BECH UMMOPT MSICA CBUHUHBI,
CBUHbIX CyONpOoAYKTOB M LWnuka u3 cTpaH EBpocotosa (EC). OtmeTum,
YTO OrpaHNyYeHNe MOXET MPOASINTLCS Kak MUHUMYM 3 roga. B aTom
Cnyyae pOCCUIACKAI PbIHOK CBWUHMHBI OyAeT UCMbITbIBaTb CEPbE3HBIN
LednLuT, KOTOPbIA, 6E3YCNOBHO, CNPOBOLMPYET POCT LiEH.

2014 marked the beginning of a very unpleasant news for meat proces-
sors to extend the epizootic of African swine fever (ASF) in Lithuania,
and according to some information in Poland, which put into question
all imports of pork, pork products, and lard from the European Union
(EU). Note that the restriction can last at least 3 years. In this case,
the Russian pork market will experience a serious shortage, which will
surely provoke a rise in prices.

KntoueBble cnoBa: KonyeHue, Xnakui abiM, MCHas NPOAYKLMS, KaH-
LieporeHbl, 6eH3(a)nupeH.

Keywords: smoking, liquid smoke, meat products, carcinogens,
benzo(a)pyrene.

c. 36-40
M3yuyeHue pakumoHHOro coctaBa 6enkoB Msca B npoLecce Anu-
TENbHOrO XONOANSILHOIO XpaHeHUs!

Study of the fractional composition of meat proteins during
prolonged cold storage

[ns coxpaHeHust Msica U MSCHBIX MPOAYKTOB LUMPOKO MPUMEHSIETCS
xonogunbHas obpaboTka, koTopas SBNSETCS B HacTosiee Bpems
OfHMM 13 Hanbonee achHEKTMBHBIX W PacmpOCTPaHEHHBIX CMocoboB
KOHCEpPBMPOBaHWs. 3amopaxuBaHue Msica 0becneymBaeT AnuTensHoe
XpaHeHue msica Gnarofapst npeLoTBpaLLEeHI0 Pa3BUTUS MUKPOBHOo-
MMYECKMX NPOLIECCOB 1 PE3KOTO 3aMeAfeHNs CKOPOCTU (hepMeHTaTHB-
HbIX 1 (OU3NKO-XMMUYECKNX M3MEHEHMIA. B nepwog XpaHeHns 3amo-
POXEHHOTO MsiCa aBTONMUTUYECKME NMPOLIECCHI B TKAHSX CYLUECTBEHHO
3aMeansATCs, HO He npuocTaHasnueatotcs. [axe npu muHyc 18 °C
B MPOLIECCe XPaHEHWS Msica 0BHapYXWBaKOT NPU3HaKK rmyboKoro ru-
Aponuaa 6enkos. IMpn ANUTENEHOM XPaHEHUM MsICa B 3aMOPOXEHHOM
BMAE MPOVUCXOAAT ryOOoKNe M3MEHEHNS pa3nnyHbIX MModmnbpunnsp-
HbIX BenkoB. MOMUMO 3TOrO NPOUCXOZAT HeobpaTUMble U3MEHEHWS B
CBSA3W C PA3BUTUEM aBTONMUTUYECKMX, OKUCTIMTENBHBIX W LPYrX Npo-
LieccoB. [N COXpaHeHWs MULLEBOI LIEHHOCTU MsAca Gombluoe 3Ha-
YeHve MMEeeT caM MpoLecC 3aMopaxmBaHus, a Takke (usndeckue,
rMCTONOrMYecKkme, KONMouaHo-XMMUYeckie, Guoxummdeckne n 6uomno-
MMYECKME MBMEHEHWS, MPOVNCXOAALLME B MSICE NPK 3aMOPaXMBaHUN 1
XpaHeHun. CoBpeMeHHbIE aHanuTMyeckne MeTogbl U 0bopyaoBaHue
MO3BONSIOT KOHTPONMPOBATb BUOXMMUYECKIE MPOLIECCHI, NMPONCX0ast-
LUMe NpY XPaHEHNUN MSCHOTO ChIpbSi U HA OCHOBaHMM MOMYYEHHBIX AaH-
HbIX MPOrHO3MPOBATb, KaK COCTOSIHWE, TaK W CPOKM XPaHEHMS.

Llenb paboTtbl 3akniouanach B U3y4eHUn U3MeHeHU hpaKLMOHHOTO
coctaBa 0ernkoB 3aMOPOXEHHOTO Msica (CBMHWHBI W FOBSAWHbI) My
ANUTENbHOM XpaHeHWn. PpakumoHHbIA cocTaB benkoB 06pasuos
OXITaXOEHHOTrO M 3aMOPOXEHHOro Msica 1ccneaoBan MeTogoM of-
HomepHoro anektpocdhopesa (1DE). MonyyeHHble pesynbTathl nog-
TBEPAUIM, YTO NpU AMUTENbHOM XPaHEHWM 3aMOPOXEHHOTO Msica
NPOVUCXOAAT [EHaTyPaLMOHHbIE W3MEHEHUS BbICOKOMONEKYNSPHbIX
OenKkoB - napammoanHa, MMO3WHa, MMOTEHA M TPOMOMMO3MHA, MPUBO-
AslUMe K BO3paCTaHMio CoaepkaHus (pakumMini HU3KOMOMEKYNSPHbBIX
GenkoB. YcTaHOBMEHO, YTO Hanbonee 3HaunTeNbHbIE M3MEHEHWS NPo-
NCXOLAT NPY XPaHEHNM 3aMOPOXEHHOIO MSICa CBbILLE LIECTU MECALIEB,
YTO MOXKET CKa3aTbCsl Ha ero TEXHOMNOMMYECKIX CBOWNCTBAX.

The changes of fractional composition of proteins of meat ( pork and
beef) in cold storage at a temperature of from 0 to 4 °C and not higher
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than minus 18 °C. Fractional composition of protein samples chilled
and frozen meat were examined by one-dimensional electrophoresis
(1DE). The results confirmed that the long-term storage of frozen meat
changes occur denaturation of macromolecular proteins - paramyosin
, myosin and tropomyosin myogen , leading to an increase in content
of fractions of low molecular weight proteins . Found that the most
significant changes occur during the storage of frozen meat for more
than six months, which may have an impact on its technological
properties .

KntoueBble cnosa: anektpoopeorpamma, benki, hpakLMOHHbIN Co-
CTaB, 3aMOPOXEHHOE MSICO.

Keywords: elektroforeogramma, proteins, fractional composition,
frozen meat.

c.42-45
ToBapHasi oueHKka MONOAHSKa OBeL POMaHOBCKOW nopoAbl Mo
XnUpoBoIA Macce u Macce Tyw cornacHo FOCT P 52843-2007

Commodity evaluation of young sheep Romanov breed on fat
mass and weight of carcasses according to GOST R 52843-2007

CraTbsi NOCBSLLEHa BONPOCAM OLEHKM MOJIOAHSIKa OBEL, POMaHOBCKON
MoOpoAbl COornacHa AenCTBYHLLEro HauuoHanbHoro ctangapta FOCT
P 52843-2007 Ha npeaMeT NOATBEPXKAEHUS COOTBETCTBUS TOBAPHbIX
Ka4ecTB MO XMBOW Macce TyLU B pasHbIx BO3paCTHbIX rpynnax oBeL.
Article deals with evaluation of young sheep Romanov breed according
to the current national standard GOST R 52843-2007 for conformity of
merchantability on live weight of carcasses in different age groups of
sheep.

KntoueBble crnoBa: 0BLbl, MONOAHSIK, MOPOAa, POMaHOBCKas, TOBap-
Hasl OLIEHKa, CTaHAAPT, Xu1Bas Macca, Tywa.

Keywords: sheep, young, breed Romanov, commodity evaluation,
regulatory documents, live weight, carcass.

c. 46-49
K Bonpocy 3awutbl MACHOI NPOAYKLWUM OT HaKONSEHUA NOTEHLU-
anbHo onacHbIx MAY

On the question of protection of meat products from the
accumulation of potentially dangerous polyaromatic hydrocarbons

B paHHOM cTaTbe npuBEAEHbl pe3ynbTaThl SKCMEPUMEHTAmNbHbIX
MCCreoBaHNA, KOTOPbIE MOKa3ani 3HAYMMOCTb MPUMEHEHUsI KOr-
NareHoBbIX MIEHOK, YMEHbLUAIOWMX BO3MOXHOCTb MPOHUKHOBEHNS
MOMMULMKNMYECKMX apoMaTUyeckux yrnesoaopoaos (MAY) B MsiCHble
MPOAYKTbI Ha CTaguM WX KOMYeHus. ABTOpammu paccMOTPeHbI camble
BaXHble BoCTpeboBaHHble MeToabl: BOXKX, MX-MC, ¢ 6ubnuotekamm
Macc-CneKTpOB, W NpoaHann3vpoBaHa 3aBrCMOCTb cofepxanus MAY
0T apoMaTobpasyroLLMX BELLECTB KOMTUILHOIO AbIMa (hEHOOB 1 Mp.).
[aH pa3BepHyTbIN aHanu3 AuHamuku HakonneHus MAY B npogykre. B
cTaTbe Takke OMMcaHbl METOAMYECKME MOAX0AbI K MOAroTOBKE Npob.
PesynbTaTbl 1ccnegoBaHni nokasanu, YTo Hakonnenue MAY B 06-
pasuax, U3roToBmneHHbIX 6e3 NneHok 1 B nneHkax ¢ CO2-akcTpakToMm,
MPUHLMNMANBHO OTINYANOCh, XOTS 1 3aBMCENO OT 0BLLen MPOAOITKM-
TENbHOCTW KonyeHus. Tak, obLyas KaHLeporeHHast OnacHOCTb Konye-
HO-BapeHbIX MPOAYKTOB B KoMnareHoBbIX nneHkax ¢ CO2-akcTpakTa-
MU, NPOLLEALINX KOMYEHUE B TeveHne 15 MuH, Obina Hike B 2,2 pasa,
30 MuH — B 1,7 pas, 45 MuH — B 1,4 pa3a no CPaBHEHWKO C KOHTPOSb-
HbIM 06pa3LioM. Vicnonb3yemble aBTopamn BO3MOXKHOCTb MPUMEHEHNS
MEHOYHON 3aLLNTbI OT NPOHUKHOBEHMS TTAY B NpOAYKT NO3BONMMO bbl
MoBbICUTL 6e30MaCHOCTb KOMYEHbBIX MSCHBIX MPOAYKTOB.

This article presents the results of experimental studies that have
shown the importance of the use of collagen films , reducing the
possibility of penetration of polycyclic aromatic hydrocarbons in meat
products at the stage of their smoking. The authors considered the
most important demand Methods: HPLC, GC - MS with mass spectra



library and analyzed dependence content of polycyclic aromatic
hydrocarbons from smoking fume aromatic substances (phenol , etc.).
Given a detailed analysis of the dynamics of accumulation of polycyclic
aromatic hydrocarbons in the product. The article also describes the
methodological approaches to the preparation of samples. The results
showed that the accumulation of polycyclic aromatic hydrocarbons
in the samples prepared without films and films with CO2- extract
fundamentally different, although dependent on the total duration of
smoking. Thus, the total carcinogenic risk smoked cooked products in
collagen films with CO2 extracts smoking within the last 15 minutes was
lower by 2.2 times , 30 min - 1.7 times , 45 min - 1.4 times compared
with a control sample . Authors used the possibility of applying a film of
protection against penetration of polycyclic aromatic hydrocarbons in
the product would increase the safety of smoked meat products.
KntoueBble cnosa: CO2-3KkCTpaKThbl, KOnnareHoBbIE NAEHKN, Nonuyy-
Knnyeckue apomatinyeckue yrnesogopoasl (MAY), deHorbl.
Keywords: CO2-extracts, collagen films, polycyclic aromatic
hydrocarbons, phenols.

c. 50-53
0030p AuccepTaLUMOHHbIX paboT, 3awmLeHHbIX Bo BHUU macHon
npombIiwneHHocTn umenn B.M. Fop6atoBa B 2013 rogy

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

lMpogomkaem nybnukaumn 0630poB AucCepTaLnoHHbIX paboT, 3aLym-
LweHHbIX B [uccepTaunoHHom cosete BHUW mscHOM npomblluneH-
HocTu um. B.M. Fop6atoBa. B 2012-2014 rT. Ha CTpaHuLax XypHana
Bbinu onybnukoBaHbl 0630pbl MO AUCCEPTaLMAM, 3aLLMLLEHHBIM B Npe-
AblayLuye rogpl.

Continue publishing reviews of dissertations defended in the
Dissertation Council Institute of Meat Industry. In 2012-2014 the
magazine published reviews of dissertations defended in previous
years.

KntoueBble cnoBa: pacTuTtenbHble SKCTPaKTbl, MACHbIE pybreHHble
nonycabpukatbl, MsiCHble (DapLUeBble NPOAYKTbI, octonmninaHble
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c. 54-55
«MonouHas u MacHas uHaycTpus» - oTpaxeHue nporpecca

«The dairy and Meat industry» - progress reflection

B mapte 2014 roga Ha Tepputopuu BBL (Bcepoccuitckuin BeicTaou-
Hblit LleHTp) npowna 12-9 MexayHapoaHas BbicTaBka «MornoyHas v
MscHas uHgycTpusi». B cTaTbe pacckasbiBaeTcs 0 BbICTABKE U €€ fe-
0BOW NporpamMme.

In March, 2014 on territories AREC (All-Russian Exhibition Center) there
took place the 12th international exhibition «Dairy and Meat Industry».
In article it is told about an exhibition and its business program.
KntoueBble cnoBa: BbiCTaBka, Aenosas nporpamma, BBL, MonoyHas
1 MscHas nHgycTpus

Keywords: exhibition, business program, All-Russia Exhibition Centre,
Dairy and Meat industry

c. 56-57
Menbmeluku 6e3 cnewku

Dumplings without haste

B paHHOM cTaTbe nMpedcTaBneH cnocob W peuent MpUroTOBMEHUS
nenbMeHel s 4eTCKOro NUTaHus.

This paper presents a method and dumplings recipe for baby food.
KntoyeBble cnoBa: nenbMeHu, JETCKOe NUHAHWE, Cnocob NpuroTos-
NEHMs, peLenT.

Keywords: dumplings, baby kicking, cooking method, recipe.
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