c.4-8
MsacHaa npowmbiwneHHocTb Poccuiickon ®Pepepaumu B
ycnoBusix npogykrosoro SMBAPIO

The meat industry of the Russian Federation in the
conditions of grocery EMBARGO

PaccmoTpeH nepeyeHb 3anpeLLeHHbIX K IMNOpTy NPOAYKTOB U3 CTPaH,
MPYMEHMBLLMX CEKTOParbHbIE CaHKLMK B OTHOLLEHUM Poccuu. Mpose-
[i€Ha OLIeHKa 0NN 3TX CTPaH B MMMOPTE MsCa U MSCHOM NPOAYKLM
no utoram 2013 roga.

OnpegeneHbl 0CHOBHbIE HAaNPaBeHs peLleHns NpobreMbl UMAOPTO-
3aMELLEHNST U KOHTPOIS AMHAMMWKIA OMTOBBIX M PO3HUYHBIX LieH. MMpn-
BeLieHbl JaHHble N0 06beMy AOMONHUTENBHOTO PUHAHCMPOBaHHS (MO
pacyeTy MuHcenbxosa), HeobxoanMmoro Ans  BbinonHeHus [ocynap-
CTBEHHOII NPOrpaMMbl Pa3BUTIS CENbCKOrO X035 CTBA M Perynmposa-
HWS PBIHKOB CENbCKOX03SMCTBEHHON NPOLYKLMM, ChIpbs 1 NPOAOBOIb-
creus Ha 2013-2020 rr.

The list of the products forbidden to import from the countries which
applied sectoral sanctions to Russia is considered. The assessment
of a share of these countries in import of meat and meat production
following the results of 2013 is carried out.

The main directions of a solution of the problem of import substitution
and control of dynamics of wholesale and retail prices are defined. Data
on the volume of additional financing (by calculation of the Ministry of
Agriculture), development of agriculture, necessary for performance
of the State program, and regulation of the markets of agricultural
production, raw materials and the food for 2013-2020 are provided.
KnioueBble crioBa: CEKTOpasbHble CaHKLMW, 3anpeT Ha UMMOPT,
MSICO U MsCHasi MPOAYKLMS, MMMOPTO3aMELLEHNe, MPOAYKTOBbIN Pbi-
HOK, MOHUTOPWHT LIEH.

Keywords: sectoral sanctions, ban on import, meat and meat
production, import substitution, grocery market, monitoring of the
prices.

c.10-17
OTeyecTBEHHbIN PLIHOK - HALMOHANbHbLIM NPOM3BOAUTENAM

The domestic market - to national producers

O pabote Coto3a, 0 HaMeYeHHbIX MiaHax, NyTax peanuaauum u um-
MopTO3aMeLLEHNM.

About work of the Union, about the drawn-up plans, ways of realization
and import substitution.

KnioueBble croBa: MMNOPTO3aMELLEHUE, CBUHUHA, MHBECTULN,
3KOHOMUYECKUI KPECT.

Keywords: import substitution, pork, investments, economic cross.

c.18-21
CraTtuctuyeckme metoabl AnNs ONTUMU3ALUMKN CEHCOPHBLIX
XapaKTepPUCTUK MACHbIX NPOAYKTOB

Statistical methods for optimization of touch characteristics
of meat products

PaspaboTaHa MeToROMorMs OLEHKM M NOTPeBUTENbCKMX CUMNATUiA
CTatucTu4yeCckumm mMetogamu no3sondwwnumMmM MoaenuMposaTtb B3au-
MOCB$131 MaccmBa CEHCOPHBIX JaHHbIX NpY MOMOLLM ABYXMEPHbIX UK
TPEXMEPHbIX A1arpamMm peanuayemblx B BULE MOZENE BHYTPEHHMX 1
BHELUHMX KapT NPeanoYTEHNIA.

The methodology of an assessment and consumer sympathies is
developed by the statistical methods allowing to model interrelations
of the array of touch data by means of two-dimensional or three-

dimensional charts of the internal and external cards of preferences
realized in the form of models.

KniouyeBble croBa: KOHKYpPEHTOCMOCOBHOCTb MPOAYKUMM, MOTpe-
Butenbckas oueHka, KapTbl MPEANOYTEHMIA, OECKPUMTOPbI, MSCHbIE
MPOAYKTHI.

Keywords: competitiveness of production, consumer assessment,
cards of preferences, descriptors, meat products.

c.22-24
Wcnonb3oBaHne 3aMOPOXEHHOro Msica Npu NPou3BOACTBE
ObICTPO3aMOpOXKeHHbIX nonydgabpukaTos

Use of the frozen meat by production of fast-frozen
semi-finished products

Ha ocHOBaHWM nccnegoBaHuin COCTOSHUS BOObl, OEMKOB,  MMKpO-
CTPYKTYpPbI TKAHEM W (PYHKUMOHAmNbHO - TEXHOMOrMYeckux CBOWCTB
Msica Moka3aHa LenecoobpasHOCTb MPUMEHEHUS! 3aMOPOXEHHOTO
BrnoyHoro msca 6e3 pasmopaxmBaHus Npy NPOU3BOACTBE DbICTpO3a-
MOPO3eHHbIX nonydgabpykaTos.

On the basis of researches of a condition of water, proteins, a
microstructure of fabrics and it is functional - technological properties
of meat expediency of application of the frozen block meat without
defrosting by production of fast-frozen semi-finished products is shown.
KnioueBble crioBa: 3aMopaxuBaHne, (pU3NKo-XMMUYECKe NpoLiec-
Chl, COCTOSIHWE BOAbI, BENMKOB Msica.

Keywords: freezing, physical and chemical processes, condition of
water, proteins of meat.

c. 26-29

MeToau4veckue pekoMeHgauuMum No npuemMke B JKcnnyarta-
UMK U aTTeCcTauun XonogurbHbIX KaMep XpaHeHUA nuile-
BbIX NPOAYKTOB

Methodical recommendations about acceptance for
operation and certification of refrigerators of storage of
foodstuff

Hacrosime MeToguyeckue pekoMeHgauwum, ycTaHasnvBatLime o6-
LUMe NOMOXEHNS N MOPSLOK MPUEMKM W aTTecTauyn XONoANmbHbIX
kamep Ha NpeanpusTUsX, UCNONb3YIOLWMX XONOA ANS XONOAUNbHON
06paboTky M XpaHEHS MULLEBbIX NPOSYKTOB, NO3BONSIOT PernameHTH-
poBaTb METOAbI W CrocoDbI ONpeaeneHus], NOATBEPKAEHUS UK NPo-
BEPKM COOTBETCTBUS 0BECneunBaeMbiX B HUX (OU3NYECKUX YCTIOBUIA
PEXMMOB XpaHeHust TpeboBaHuam HT[ 1 nonyunTb JOCTOBEPHYIO M
0BOBEKTMBHYIO MH(OPMALWIO, HEOOXOAUMYIO ANSt OLIEHKN TEXHUYECKO-
ro YPOBHsI kamep 1 cnocobax ero noBbilLeHus. [premka n aTtecTaums
npegycmaTpueaeT onpegeneHue obecneumBaemblx B 3TUX kamepax
[ENCTBUTENBHBIX 3HAYEHMI (DU3NYECKMX MapaMeTPOB 3KCMITyaTauu-
OHHOW cpefibl (BHYTPEHHEro BO3ayXa B KaMepe) 1 PEX1MOB XpaHeHus,
YCTaHOBMEHNE COOTBETCTBUS 3TUX 3HAYEHWUN TpeBOBaHWAM TEXHNYE-
CKOW [OKYMEHTALMM Ha KaMepy, NPUrOAHOCTY Kamepbl 4151 XpaHeHus
NpoayKUMM 1 0chOpMIIEHNE NOMYYEHHbIX PE3yrnbTaToB AOKYMEHTaMU
YCTaHOBIMEHHOM dopMbl. MeToaunyeckue pekoMmeHaaLun npeaHasHa-
YeHbl ANS CMELMannucToB MPOMbILNEHHbIX NPeanpusaTuii oTpacnei
AMNK, npeanpusTui TOProBnun, CneuuanucToB U NHXEHEPHO-TEXHN-
Yeckux pabOoTHMKOB MPOEKTHO-U3bICKATENbCKIX, Hay4HO-UCCrnenoBa-
TENbCKUX N CTPOUTENBHO-MOHTaXHbIX OpraHU3aLmi 1 T.4.

The present Methodical recommendations establishing general
provisions and an order of acceptance and certification of refrigerators
at the enterprises using cold for cooling treatment and storage of
foodstuff allow to regulate methods and ways of definition, confirmation
or check of compliance of the physical conditions of the modes of
storage provided in them to requirements of the reference document
and to receive the reliable and objective information necessary for
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an assessment of a technological level of cameras and ways of its
increase. Acceptance and certification provides determination of the
valid values of physical parameters of the operational environment
provided in these cameras (internal air in the camera) and the storage
modes, establishment of compliance of these values to requirements
of technical documentation of the camera, suitability of the camera for
storage of production and registration of the received results documents
of the established form. Methodical recommendations are intended
for specialists of the industrial enterprises of branches of agrarian and
industrial complex, trade enterprises, experts and technical officers of
the design and survey, research and construction organizations, etc.
KnioueBble croBa: 9KCMNyaTalUWOHHAs cpefa, PeXuM XpaHEeHMs
CpeacTBa U3MEPEHMIA.

Keywords: operational environment, mode of storage of a measuring
instrument.

c. 30-34
lMpounsBoacTBO MeTabonuyeckMx apekBaTHbIX ObicTOpo3a-
MOPOXEHHbIX PyOneHHbIX MACOpacTUTeNbHbIX U3AeNUn

Production metabolic adequate quick-frozen of chopped
meat and cereal products

OcHoBHoI 3afayeil NPoN3BOACTBa ObICTPO3AMOPOXEHHbIX PYOneHbIX
MSICOpacTUTENbHbIX 34enuin SBUNock 0B60CHOBaHME HEOBXOAMMOCTM
MCMoNb30BaHMs nTOCkIpbA (rpey. phyton — pacteHne) ans oboralue-
HUS 1 03[OPOBIEHUS MULLEBOTO paLyoHa YenoBeka, NpoayKTOB Mac-
COBOrO NOTPebEeHMs!, JOCTYMHbIX 1 NOME3HbIX 471 BCeX Tpynn Hace-
nexus. PaspaboTka peLenTyp Ans paLyoHanbHOro NuTaHus nokasana
LienecoobpasHoCTb UCMOMb30BaHUS METOAA B3aUMHOMO oboralleHus
11 KOPPEKTUPOBAHMS OCHOBHOTO 1 JOMONHUTENBHOTO ChIpbs NpY CO3aa-
HWM HOBOTO BbICTPO3aMOPOXEHHOTO PYBNIEHOT0 MSACOPACTUTENBHOIO
W3AENWs, BKYCHOrO W NONE3HOro NpoaykTa o6LLero 1 repoHTonoruye-
CKOrO MUTaHUS.

The main objective of production of quick-frozen chopped meat and
cereal products was justification of need of use of phytoraw materials
(Greek phyton — a plant) for enrichment and improvement of a diet of
the person, the products of mass consumption available and useful
to all groups of the population. Development of compoundings for
a balanced diet showed expediency of use of a method of mutual
enrichment and a correcting of the basic and additional raw materials
at creation of a new quick-frozen chopped meat and cereal product,
tasty and useful product of the general and gerontological food.
KnioueBble crnoBa: MACOPAaCTUTENbHbIA MPOAYKT, MSACHbIE KOMMO-
HEHTbI, XVUPHbIE KCMOTbI, PAaCTUTENBHOE Chipbe.

Keywords: meat and cereal product, meat components, fatty acids,
vegetable raw materials.

c.37-39
®depmeHTUpOBaHHbIe Konbackl oT NMTU — BbIrogHO 1 BKYCHO!

The fermented sausages from PTI - it is favorable and tasty!

OnpefeneHHble CNOXHOCTU C CbIPbEBLIMIA UCTOYHMKAMW W POCTOM
LieH He OKa3bIBaEeT OLLTUMOTO BIINSHWS Ha Ka4eCTBEHHbIE NOKa3aTenm
BbINyCKaeMOoil MPOAYKLMN.

Certain difficulties with raw sources and an increase in prices has no
notable impact on quality indicators of products.

KnioueBble crioBa: Cyxue (epMeHTUPOBaHHbIe konbacsl, PyHKLMO-
HamnbHble CMECH, MPSHO - apoMaTUYeCK1e CMec.

Keywords: the dry fermented sausages, functional mixes, pryano -
aromatic mixes.
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c. 40-46

MupoBbie UHHOBALMOHHbIE TEHAEHLUN CHUXXEHUA  copep-
»XaHUsA NoBapeHHOW conu B MACHbIX npoayktax. (063op no
MaTtepuanamM MWHOCTPaHHbIX Hay4HO-UCCrefoBaTeNbCKUX
pabor)

World innovative tendencies of decrease in the content of
table salt in meat products. (Review on materials of foreign
research works)

PaccMOTpeHbl OCHOBHbIE MUPOBbIE TEHAEHLMN Hay4HbIX UCCTeaoBa-
HWN B CO3A@HWUW NMPOAYKTOB 3[40POBOMO MUTaHUS!, HanpaBreHHble Ha
OrpaHuyeHne CoaepkaHusi MOBaApPEHHON COMK B MSICHBIX MPoAyKTax:
NyTEM CHWKEHUs! NOBAPEHHO! COMM B MSACHBIX NPOAYKTaX; YaCTUYHOM
3aMeHO XITOpuAa HaTpUs PYrMUM CONSIMI; UCTIONb30BaHMNS YCUnTe-
neil BKyca 1 apomara, a Takke BeLeCTB, NO3BOMSIOLLMX MackupoBaTh
HexenaTernbHbIil TOPbKWI BKYC 3aMeHUTenen conu; aobasneHns 0so-
Luei, MPSIHOCTEN W UX 3KCTPaKTOB; ONTUMMU3ALMM pa3Mepa KpUCTanos
BHOCMMOW NOBAPEHHON COMK, MPUMEHEHIS anbTepHATUBHLIX METOA0B
TEXHOMOrMYecko 06paboTki MSCHOTO Chipbst. BHUMaHme, yaensemoe
BO BCEM Mupe npobreme BbICOKOTO COAepkaHUs MOBapeHHO! Conu B
MSICHbIX MPOAYKTaX, CBUAETENBCTBYET O YPE3BbIYAHONM aKTyanbHOCTH
3TOM NPobnembl 4n1s NOTPeOUTENBCKOTO PbIHKA.

The main world tendencies of scientific researches in creation of
products of healthy food directed on restriction of the content of table
salt in meat products are considered: by decrease in table salt in meat
products; partial replacement of chloride of sodium with other salts; uses
of amplifiers of taste and aroma, and also substances allowing to mask
undesirable bitter taste of substitutes of salt; additions of vegetables,
spices and their extracts; optimization of the size of crystals of the
brought table salt, application of alternative methods of technological
processing of meat raw materials. The attention paid around the world
to a problem of the high content of table salt in meat products testifies
to extreme relevance of this problem for the consumer market.
KnioueBble croBa: MoBapeHHas COMb, MPOLECC MOCOMa, XIOpuA
HaTpus.

Keywords: table salt, process of a posol, sodium chloride.

c. 47-51

Ucnonb3oBaHMe GUOTEXHONMOINMYECKUX MPOLIECCOB Npu
NPOU3BOACTBE MSCHbIX MPOAYKTOB GUOKOpperupyrowero
aencrTeus

Use of biotechnological processes by production of meat
products of biocorrective action

MpoBeaeH 0T6OP LUTAMMOB MONOYHOKVCTIBIX HaKTEpUt 1 MUKPOKOKKOB 1 OLje-
HeH 1X BOTEXHOMOrNYECKMI NOTEHLMAN C LIEMNb CO3AaHus cneynanb-
HOro KoHcopuuyma anst GuoTpaHcdopmaLmi KonnareHCoLepKaLLero
Cbipbsi. JKCMEPUMEHTANBHO MOMYYeH OEnKOBbIA KOMMO3NT, ChIPbEM
ANsl KOTOPOrO CTanw roBsKbe CepaLe M CBUHas LiEKOBWHA. [JaHHble
razoxpomartorpacu4yeckoro aHanuaa 6enkoBoro KOMno3unTa nokasanu,
4TO MPOM3OLLIIO YBEMUYEHNE COAEPXKAHNA apruHUHA, NIU3KHA, METHO-
HWHa, acnaparyHOBOW KUCMOTbI, anaHuHa, MULMHA, CeprHa 1 LcTeu-
Ha, a TaKKe cofepKaHne COeAMHEHMIA, y4acTBYOLWMX B 0Bpa3oBaHum
BKyCa W apomaTta roToBOro npogykta. [pakTudeckoe npuMeHeHue
BenkoBoro komno3uTa npu papaboTke MACHBLIX MPOAYKTOB, obraga-
IOLLMX HanpaBreHHbIM BYOKOPPETVPYHOLLMM AENCTBIEM, OCYLLECTBIIS-
N0Cb Ha NPUMEPE MSCHBIX NALITETOB.

Selection of strains of lactic bacteria and micrococci is made and
their biotechnological potential for the purpose of creation of special
consortium for biotransformation of containing collagen raw materials
is estimated. The proteinaceous composite raw materials for which
was a beef heart and pork jowl is experimentally received. Data of
the gazokhromatografichesky analysis of a proteinaceous composite



showed that there was an increase in the maintenance of an arginin,
lysine, methionine, asparaginovy acid, an alanin, glycine, a serin
and cysteine, and also the content of the connections participating
in formation of taste and aroma of a ready-made product. Practical
application of a proteinaceous composite when developing the meat
products possessing the directed biocorrective action was carried out
on the example of meat pastes.

KnioyeBble crioBa: MOMOYHOKMCTLIE BaKTEPUM, MUKPOKOKKM, B1o-
TpaHcdopmaLys, KonnoreHcoaepkallee cbipbe, GEKOBbIN KOMMO3NT,
MSICHOW NaLuTeT.

Keywords: lactic bacteria, micrococci, biotransformation, of containing
collagen raw materials, proteinaceous composite, meat paste.

c. 52-53

O BcepoccuinckoM coBellaHum MsiconepepaboTuymMKkoB
About the All-Russian meeting of processors of meat

7 okta6ps 2014 roga Ha rnaBHOM POCCMINCKON BbICTABKW MULLEBOIO
obopyposaHus u uHrpeamneHtoB «ArPOMPOOMALL-2014» cocTos-
nock Bcepocceuiickoe coBellaHne pykoBoauTenei msiconepepabatbl-
BalOLLWX MPEANPUSATIN CTPAHI.

On October 7, 2014 on the main Russian exhibition of the food
equipment and AGROPRODMASH-2014 ingredients the All-Russian
meeting of heads of the meat-processing enterprises of the country
took place.

c. 54 -55
MexayHapoAHbIA KOHFpecc Mo Hayke W TexXHonoruu
msica (ICOMST)
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The international congress on science and technology of
meat (ICOMST)

Mpowen tobuneiHbIn MexayHapoaHbIN KOHFPECC MO HAaYKe 1 TEXHOIO-
rn msica npowwen B Ypyreae ¢ 17 no 22 aerycta 2014 roga.
KnioueBble cnioBa: Hayka W TEXHONOMS Msca, KpacHoe MSICO.
Keywords: science and technology of meat, red meat.

c. 56-57
«Escalope» 6biBaeT pasHbiM

«Escalope» happens different

PeLenT npuroToBneHns Ackanona - XapeHoro Msca ¢ COMHOM W HeX-
HOW KOHCUCTEeHLUMeR. BnocneacTemy ackanon cTan cuntaTthes U cum-
TaeTcs cerogHs GnIOOM Tak Ha3blBAEMOW «pPyCCKO-CDpaHLy3CKOM»
KYXHW.

The recipe of preparation of the Cutlet - fried meat with a juicy and
gentle consistence. Subsequently the cutlet began to be considered
and itis considered a dish of so-called «Russian-French» kitchen today.
KnioueBble crioBa: 3CKaron, peLent NpuroToBneHus.

Keywords: cutlet, recipe of preparation.
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