c.4-8
Fop6aToBCKMe YTeHUA: KOH(PEepPEeHLMS U KOHKYpPCbI

Gorbatov’s auditions: conference and competitions

11 pexabps 2014 roga B pamkax TpaavLIMOHHON KOH(EPEHLMM, NOCBSALYEHHON
namstu Bacunus Mateeesuya 'opbatosa 6binv noaBeaeHs! utor TpeTbero
MeXaYyHapOoaHOro NPOtheCCMOHaNbHOMO KOHKYPCa MSICHBIX MPOAYKTOB.
lMpoBeaeHWe AaHHOTO KOHKypCa CTaHOBMTCS A0BPOI TPagUUMENA, KaxabIi rog
BCe Borblle NPOM3BOANTENEN KAYECTBEHHbIX MSICHBIX MPOAYKTOB NpefocTaB-
NS0T CBOM HOBWHKW W NyyLUMe NpOLyKTbl Ha CyA NPOeccHoHansHon Aeryc-
TaLMOHHO KOMUCCUN.

On December 11, 2014 within the traditional conference devoted to Gorbatov’s
memory the results of the Third international professional competition of meat
products were summed up.

Carrying out this competition becomes a good tradition, every year more and
more producers of qualitative meat products provide the novelties and the best
products on court of the professional tasting commission.

KniouyeBble croBa: KOHKypChl, KOH(hepeHLs, Meaanu, Ka4ecTBo
Keywords: competitions, conference, medals, quality

c.9-11
«3onoTasi oceHb-2014». Harpaabl pa3Be3nu no Poccun

Golden autumn-2014. Awards carried across Russia

B pamkax 16-in Poccuiickoit arponpoMbILLNEHHO BbICTaBkM «3onoTas
oceHb-2014», koTopas npowna B Mockse ¢ 08 no 11 okts6pst 2014 roaa, Obin
npoBeAeH KOHKYPC «3a MpOW3BOACTBO BbICOKOKAYECTBEHHOM MULLEBOM Mpo-
AYKUMNY.

Within the 16th Russian agro-industrial exhibition «Golden autumn-2014» which
took place in Moscow from October 8 to October 11, 2014, the competition For
Production of High-quality Food Products was held.

KnioueBble crnoBa: 30m0Tas 0CeHb, KOHKypChl, Meaanu

Keywords: Golden autumn, competitions, medals

c.12-15
«Arponpoamaiu-2014» — ewé oauH War Ha NyTU MoaepHU3a-
uumn oTpacnu

«Agroprodmash-2014» — one more step on the way of
modernization of branch

B Mockse B LIBK «3xkcnoueHTp» 6-10 okts6psi npoLuna BeicTaBka «Arponpog-
maw-2014», opraHuzatop — 3AO «KCroUEeHTpY.

On October 6-10 in the Expocenter in Moscow there took place the exhibition
«Agroprodmash-2014», the organizer of the exhibition is Expocenter.
KnioueBble cnoBa: fenosas nporpamMma, BbicTaska, MsCHOM KoHrpecc,
KOHKYpC

Keywords: business program, exhibition, Meat congress, competition

c.16-17
KoHKypc nocTaBLUMKOB AN MSACHOW NMPOMbILIIEHHOCTU Ha
BbicTaBke Arponpoamaiu-2014

Competition of suppliers for the meat industry at the
exhibition «Agroprodmash-2014»

BHW/W msicHOM NpOMBILLNEHHOCTY BCEraa CTaBUT CBOEI 3aaaden NoaaepKky
npou3BOAUTENEN KayecTBEHHbIX 1 6e30macHbIX MSACHBIX npoaykToB. C aTon
Lenbio 9 okTAGPS MHCTUTYT COBMECTHO C AMPEKUMeN BbiCTaBki Arponpoa-
Maww-2014 nposen, yxe CTaBLUVe TPAAULMOHHBIMI, KOHKYPChI CPeaM NocTaB-
LMKOB YNaKkoBOYHbIX MaTepuanos, nuLesbix 406aBOK U 0BopyAoBaHUs Ans
MSICHOI1 MPOMBILLIIEHHOCTH.

The all-union scientific research institute of the meat industry always puts
the task support of producers of qualitative and safe meat products. For
this purpose on October 9 the institute together with management held the
Agroprodmash-2014 exhibitions, already become ftraditional, competitions
among suppliers of packing materials, food additives and the equipment for
the meat industry.

KnroueBble crnoBa: kayecTo 1 6€30MacHOCTb MSACHBIX MPOAYKTOB, KOH-
Kypchbl, 3onotas Meaanb

Keywords: quality and safety of meat products, competitions, gold medal

c. 18-19
Mopa nepexoauTb K geny

It is time to pass to business

24 okT6ps 2014 roga B MocynapcTenHoi lyme ®C P® coctosnock 3ace-
naHve Pabodelt rpynnel genytatos [l ©C PO «[Mo nogaepxke nponssoaute-
new 1 NoCTaBLLMKOB MULLEBOI NPOMBbILLIEHHOCTUY B [ocygapcTBeHHon yme
®C P® Ha Temy «Mpobrnembl TOProBbIX CETEN M NPOM3BOANTENEN B YCNIOBUAX
cnewmanbHbIX 3KOHOMUYECKMX Mep, BbI3BAHHbIX BBELEHUEM OTPaHN4EHUs Ha
MMNOPT PsiAa NPOLOBOMBCTBEHHBIX TOBApOB 13 cTpaH EBponeiickoro Cotosa,
CLUA, Asctpanuu, KaHapael, Hopserumy.

On October 24, 2014 in the State Duma of Federal Assembly of the Russian
Federation the meeting of the Working group of deputies of the State Duma
of Federal Assembly of the Russian Federation «On support of producers
and suppliers of the food industry» on the subject «Problems of Distribution
Networks and Producers in the conditions of the Special Economic Measures
Caused by Introduction of Restriction on Import of a Number of Foodstuff from
the Countries of the European Union, the USA, Australia, Canada, Norway»
took place.

KnroueBble cnoBa: Pabouas rpynna genytaros [l ®C P®, nmnoptosa-
MeLLEHME, SKOHOMUYECKNE CaHKLUK, TOPrOBbIE CETM

Keywords: Working group of deputies of the State Duma of Federal
Assembly of the Russian Federation, import substitution, economic sanctions,
distribution networks

c.23
BbictaBka WOLD FOOD - BakHoe cobObiTME OCEeHMU

«WOLD FOOD» exhibition — an important event of fall

15 no 18 ceHTa6ps Ha Tepputopun LIBK «BkcnoueHTpy», npowwna 23-9 Mex-
[QyHapoaHas BbiCTaBKa NPOAYKTOB MUTAHUS 1 HAMUTKOB. JTa BbiCTaBKa npes-
cTaBnsieT 6ONbLUON CNEKTP MPOAYKTOB NUTAHNS, @ Tak e OTKPbIBAET LUMPOKUe
BO3MOXHOCTM NS MOVCKa HOBIX W PA3BUTHS Y)KE MEIOLLMXCS BO3MOXKHOCTEN
1 rpaHelt B JaHHom cdhepe.

15 till September 18 in the territory of the «Expocentre, there took place the
23rd international exhibition of food and drinks. This exhibition represents a
big range of food, and also opens ample opportunities for search new and
developments of already available opportunities and sides in this sphere.
KntouyeBble crioBa: BbICTaBka, NPOAYKTHI MUTaHMSI, KOH(PEPEHLS!
Keywords: exhibition, food, conference

c. 25-26
MaBHble co6bITUs roga: o6beguHeHue c rpynnon ®PYTAPOM

Main events of year: association with FRUTAROM group

18 Hosbpst 2013 MOXHO CMeNo Ha3BaTb 3HAKOBOW AaTOM 115 BCEro pocCuit-
CKOrO pbIHKa MHIrPeaNeHToB. B 3TOT eHb 3aknioumnu cornalueHue o cTpare-
rnyeckom naptHepcTse rpynna PPYTAPOM — oaHa 13 KpynHenwumx MApOBbIX
KoMmnaHuin B 06nacTv Npou3BOLCTBA 1 MPOLAXM apOMaTU3aTOPOB U MULLEBBIX
nHrpeanenToB u MK MTU — oTeyecTBeHHbIN NMAEP PbiHKa MHIPEAMEHTOB ANS
NNLLEeBO NpombILLneHHoCTH Poccin 1 cTpad CHI. Caenka Takoro Maclutaba
ABNSAETCS NPaKTN4eckn 6ecnpeLiefeHTHON 11 0TEYECTBEHHOTO PbIHKA MHLLe-
BbIX MHIPEONEHTOB.

On November 18, 2013 it is possible to call safely sign date for all Russian
market of ingredients. This day concluded the agreement on strategic
partnership FRUTAROM group — one of the largest world companies in the field
of production and sale of fragrances and food ingredients and PTI Group — the
domestic leader of the market of ingredients for the food industry of Russia and
the CIS countries. The transaction of such scale is almost unprecedented for
the domestic market of food ingredients.

KnroueBble cnoBa: MKTMTH, ®PYTAPOM, ceTb ancTpubbioLmm, accopTu-
MEHT (PyHKLMOHAmNbHbIX MPOLYKTOB

Keywords: PTI Group, FRUTAROM, distribution network, range of
functional products

c. 28-32

HoBble 6peHAbl Ha pblHKE MSICHOW MPOAYKUUN — BaXKHbIN
chakTOp KOHKYPEHTHOMN 60pPLOLI

New brands in the market of meat production — an important
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factor of competitive fight

OnpepeneHbl NOHATUE 1 ponb «BpeHAUHray B peanusix B COBPEMEHHON 3KO-
HoMWKY Poccum. PackpbiTo coaepixaHne npaBoBoro U NCUXoMorMyeckoro nog-
X0Aa K MoHATUI0 6peHaa. PacecmoTpeHbl MpermMyLLecTBa U He[oCTaTkv npoja-
KV NPOLYKLMM NOA YACTHLIMM Mapkami TOproBbIx ceTel. MpoaHanuavpoBaHa
npakTiKa co3aaHnst HoBbIX BPEHAOB Ha NpuMepe psiaa NPeanpUsTUA MSCHOM
0Tpacnu: Ans NPOLYyKTOB [ETCKOro W AUETUYECKOrO NMUTAHWS, ANsi CTOPOHHM-
KOB PENMUr1O3HbIX KOH(ECCUA, NS HOBLIX PbIHOYHbIX CETMEHTOB U [pyrie
HanpaBneHus.

The concept and role of «branding» of realities in modern economy of Russia
are defined. The content of legal and psychological approach to concept of a
brand is opened. Advantages and shortcomings of sale of production under
private brands of distribution networks are considered. Practice of creation of
new brands on the example of a number of the enterprises of meat branch
is analysed: for products of baby and dietary food, for supporters of religious
faiths, for new market segments and other directions.

KntoueBble cnoBa: 6peHz, OpeHauHr, ToproBas Mapka, PeiTuHr, 300po-
BbIl 06pa3 XU3HW, AMETUYECKUIA NPOZYKT, A13aliH, yNakoBKa, TOProBble CETH
Keywords: brand, branding, trademark, rating, healthy lifestyle, dietary
product, design, packing, distribution networks

c. 34-35
PocT npubbinu msiconepepabarbiBalowwero npoM3BoAcTBa:
KOHKpeTHbIe Laru

Increase of meat-processing production: concrete steps

CerogHs 0Tpacnu HaxoAsaTCs B CTaAUM aKTWBHOWM KOHCONMWAALMM aKTUBOB,-
O[IHW KOMMaHWM aKTUBHO MpuobpeTatoTcs apyrumu. Mpuyem uHULMaTopamm
MOTTOLLEHNI CTAHOBSATCS Kak (heaepanbHble KOMMaHWK, Tak 1 fokanbHble ur-
poku. CoBCTBEHHMKaM 1 pyKOBOACTBY NPeANpUSTN BaXHO TPE3BO OLIEHNBATbL
CUTyaLMio Ha JOMaLLUHEM PbIHKE 1 B COOTBETCTBMM C 3TOW OLIEHKON BbICTpau-
BaTb CBOO paborTy.

Branches are in a stage of active consolidation of assets, — one companies
are actively got by others. And both the federal companies, and local players
become initiators of absorption. And to the management of the enterprises it
is important to owners to assess soberly a situation in the house market and
according to this assessment to build the work.

KnioueBble cnoBa: accopTUMEHT, AWUCTpUBLIOLMS, NPOLBUKEHNE,
MapKeTWHT, MOTMBaLMS

Keywords: range, distribution, advance, marketing, motivation

c. 36-39

M3yyeHune npupoabl AerCTBYOLEro BellecTBa npenaparta
«AuHOPMUH» ANA NPodUNAKTUKN U Nle4eHUss UMMyHoaedu-
LMTHbIX COCTOSIHUM NMOPOCAT

Studying of the nature of active ingredient of the
preparation «Dinormin» for prevention and treatment of
immunodeficiency of pigs

B COBPEMEHHbIX YCIOBUSIX UHTEHCUBHOIO BEAEHWS CBUHOBOACTBA, Hapylue-
HUSl YCTOBUI KOPMIIEHWS W COAEPXaHWS XUBOTHbIX, BO3AENCTBUS CTPECC-
(haKTOpOB, Y KUBOTHbIX, OCOBEHHO MOMOAHSIKA, YacTo PasBUBAOTCS UMMY-
HOAEULMTHBIE COCTOSHUS. [laHHasi CTaTbst MNOCBALLEHA U3YYEHUIO NPUPOAbI
npupogHoro npenaparta «[AUHOPMIUHY, NPeACTaBNsioLero coboil cMech nno-
(UNBHO BbICYLIEHHBIX CMELManbHO MPUTOTOBMEHHBIX SKCTPAKTOB MMMYHO-
KOMMETEHTHbIX OPraHOB CBUHENA: TUMYCA, CENe3eHKM W Me3eHTeparbHbIX
nuMcaTYecKUX y3noB. B cTaTbe NpeacTaBneHbl pesynbTaTbl UCCEA0BaHMS
aMWHOKUCTIOTHOMO 1 GEMKOBOro CocTaBa npenapata U KOMMOHEHTOB, BXOAS-
LWKX B ero cocTas. B npenapate «[JUHOPMUH» OTMEYEHO 3HAYUTENBHOE KO-
NNYECTBO HEAPOMEeaMaToOpHbIX aMUHOKICTIOT (acnapriHoBasi, ryTaM1HoBas
KMCNOTbI, IMMLMH). [JaHHble aMUHOKUCTOTHI 0BNaaatT MMMYHONOMMYECKOIA aK-
TUBHOCTBHO 1 YNYYLLAIOT 8AanTUBHbIE CMOCOBHOCTY XUBOTHBIX MPY CTPEccax.
OTMeyeHa BbICOKas reTePOreHHOCTb 3KCTPAKTOB BHYTPEHHUX OpraHoB, mpy-
CyTCTBME BELLECTB B LUMPOKOM Juana3oHe MOMekynsipHbIX Macc. MokasaHo,
YTO B KOMMNIEKCHOM CPEACTBE «[JMHOPMUH» COXPAHSIOTCS OCHOBHbIE Benku,
COlepXaLUMecs B KCTPaKTax BHYTPEHHWUX OPraHoB, UCTOMNb3yeMbIX AMs €ro
npon3BofcTBa. MpeacTaBneHHble AaHHbIE MO3BONSIOT CAENaTh BbIBOA O TOM,
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4o npenapart «[VHOPMUHY, 3a CHET YHUKarbHON TEXHOMOMW NPUrOTOBNEHUS,
COXpaHsieT aKTUBHble BeLlecTBa GenkoBO MPUPOALI, COAEPKaLLMECS B IKC-
TpakTax MIMMYHOKOMMETEHTHBIX OPraHOB, BXOASILLMX B €r0 COCTaB.

This article is devoted to studying of the nature of the natural preparation
«Dinorminy representing mix liofilno of the dried-up specially prepared extracts
of immunocompetent bodies of pigs. Results of research of amino-acid and
proteinaceous structure of a preparation and the components which are its part
are presented in article. In the preparation «Dinormin» a significant amount
of neuromedia even amino acids (asparginovy, glutaminovy acids, glycine) is
noted These amino acids possess immunological activity and improve adaptive
abilities of animals at stresses. High heterogeneity of extracts of internals,
presence of substances at the wide range of molecular masses is noted. It
is shown that in complex means of «Dinormin» the main squirrels containing
in extracts of the internals used for its production remain. The presented data
allow to draw a conclusion that the preparation «Dinormin», due to unique
technology of preparation, keeps the active agents of the proteinaceous nature
containing in extracts of the immunocompetent bodies which are its part.
KnroueBble cnoBa: «[JMHOPMUH», NOPOCATA, UMMYHOAE(ULMT, aMUHO-
kucnoTa, anexkTpodopes

Keywords: «Dinorminy, pigs, immunodeficiency, amino acid, electrophoresis

c. 40-43
BnusiHne MHOrokOMMOHEHTHOro LNPULIOBOYHOIO paccona
Ha Ka4eCTBO LUTYYHOro npoayKra n3 KOHUHbI

The influence of multicomponent extruded brine on the
quality of boiled-smoked horse meat product

B HacTosiLLee Bpems pa3paboTka 1 COBEPLUEHCTBOBAHWE TEXHOOTMIA MSICHBIX
NpOLYKTOB NPeaonpesensieT COBPEMEHHYI0 CUCTEMY CO3[aHWst YCTONYMBON
NpOLOBONLCTBEHHOA OCHOBbI CTPaHbI, YTO SBMSETCS aKTyamnbHbIM B pamkax
MMMOpPTO3aMeLLEeHMs. B 3TON cBSA3N HEOOXOAMMO MaKCUMAnbHO U addeKTIB-
HO UCMOMb30BaThb BCE MMEIOLLMECS PE3EPBbI XKMBOTHOTO Benka, B TOM uucne
MSICHOE CbIpb€ OT HETPAANLIMOHHBIX BULOB XMBOTHBIX, K KOTOPBIM OTHOCUTCS,
B TOM uucne koHuHa. CocTaB KOHCKOro Msica oBycnaBnneaeT 0COGEHHOCTU
€ro OpraHoMNenTUYECKNX 1 (YHKLIMOHANBHO-TEXHOMOMMYECKX CBOMCTB, KOTO-
pble HeobXoANMO y4uTbIBaTL NMpW pa3paboTke HOBbIX MACOMPOAYKTOB. [1pu
NPON3BOACTBE LIENBbHOMBILLEYHOTO NPOAYKTa U3 KOHWHbI BbIN0 npegycmoTpe-
HO NpeABapuUTENbHOE MHBELMPOBAHME B MbILLEYHYIO TKAHb MHOTOKOMMOHEH-
THOTO LUMPMLIOBOYHOMO paccona ¢ GenkoBbIMM W yrneBoaHbIMK fobaBkamu.
KoHuHa umeeT XecTkyto KOHCUCTEHLMIO, YTo 0bycnaenmeaeT HeobXxoaumocTb
npuMeHeHust 106aBOK Ans (POPMMPOBAHUS HEXHOWM KOHCUCTEHLMM FOTOBOMO
npogykTa. B cBSA3M ¢ 3TUM B KayecTBe TEXHOMorMyeckux 1ob6aBok B cocTaB
OMbITHbIX 06pa3LIoB LUINPULOBOYHOTO paccorna BBOAWMM MOCMENOoBATENbHO
6enkoByto 406aBKy — MONOYHbIN HenoK «AHUCOMMHY, yrneBoaHbIe 406aBKM —
kapparuHaH, 1 3aTem — nuLLeBon renb «Jlamudapany. YrnesoaHsle fobasku
6onee BCero cnocobCTBYOT yaepkaHMIo BNark B MACHOW CUCTEME B CBA3M C
VX BbICOKOW rpounbHON CMOCOBHOCTLIO. [10Ny4YeHHbIe JaHHbIe nokasanu,
YTO NOA BMNSHNEM MHOTOKOMMOHEHTHBIX LUMPULIOBOYHBIX PACcCONOB rOTOBbIE
n3genvs npuobpeTaroT CTabumbHBIN LBET M HEXHYI0 KOHCUCTEHLMIO. 3a cyeT
BbICOKO BOAOYAEPKMBAIOLLEN CNOCOOHOCTM MSICHON CUCTEMbI (hOpMUpYETCS
COYHOCTb NPOAYKTOB, YTO MOBLILLIAET WX BKYCOBbIE Ka4ecTBa. Takum 00pa3om,
BBEJIEHNE B COCTAB paccosa YrneBoLHOrO KOMMOHEHTa lamudapaHa, coaep-
Xalero psig (hyHKLUMOHaNbHbIX KOMMOHEHTOB, CNocobCTBYET (hOPMUPOBaHUID
1 cTabunuaawum Ka4yecTBEHHbIX NOKaaTenen BapeHo-kon4eHoro NpoaykTa 13
KOHWHI.

Currently, the development and improvement of technology of meat products
determines a modern system of creating sustainable food basics country,
which is relevant in the framework of import substitution. In this regard, it is
necessary and efficient use of all available reserves of animal protein, including
meat raw materials from non-traditional animal species to which it relates,
including horsemeat. The composition of horse meat causes the features
of its organoleptic and functional and technological properties that must be
considered when developing new products. In the production of cut product
from horse meat was provided by pre-injecting into the muscle multicomponent
extruded brine with protein and carbohydrate supplements. Horsemeat has
a hard consistency, which necessitates the use of additives for the formation
of soft consistency of the finished product. In this regard, as technological
additives in the composition of the test samples extruded brine was injected
protein supplement is milk protein «Anisomin», carbohydrate supplements



- carrageenan, and then food gel «Lamifaren». Carbohydrate additives
contributing most to the retention of moisture in the meat system due to their
high hydrophilic ability. The data obtained showed that under the influence of
multicomponent extruded brines finished products become stable color and
soft texture. Due to the high water-holding capacity of the meat system is
formed juiciness products that enhances their flavor. Thus, the introduction
of the brine carbohydrate component of Lamifaren containing a number of
functional components, contributes to the formation and stabilization of quality
indicators cooked smoked product from horse meat.

KnioyeBble crioBa: MHOTOKOMMNOHEHTHbI paccon, LWNpuLeBaHne, KoHu-
Ha, opraHomnenTuyeckue nokasateni, (U3nKo-XMMUYECKVE NoKa3aTeny.
Keywords: multicomponent brine, molding, horsemeat, organoleptic
properties, physical and chemical indicators

c.44-48
AcnekTbl 3HeproagpcheKTMBHOCTU XONMOAUITbHbIX
MsiconepepabaTbiBaloLMX NPOU3BOACTB

cucrtem

Aspects of energy efficiency of refrigerating systems of
meat-processing productions

Mo AaHHbIM, ONYBRNMKOBAHHBIM B Pa3NNYHbIX M3aaHNsX, 3HepronoTpebnenne
XOnoamnbHbIMU cuctemMamu gocturaeT o 15 % ot obbema anekTpoaHepriy,
nponssogumon B Poccun. Pacxon anekTposHepruy Ha npou3BOACTBO XOMo-
Ja COCTaBnseT OKOMO MOMOBMHbI NOTpebnsemon msaconepepabaTbiBatoLLyMm
NpeanpusTUSMIA 3NEKTPOSHEPTUM. T103TOMY B 3MEKTPOCHABKEHUN XONOaN b=
HbIX YCTaHOBOK CKPbIT CyLLECTBEHHbIV PE3EPB N0 SKOHOMUM NEKTPOIHEPTUM.
According to the data published in various editions, energy consumption by
refrigerating systems reaches up to 15% of the volume of the electric power
made in Russia. The electric power expense on production of cold makes about
a half of the electric power consumed by the meat-processing enterprises.
Therefore in power supply of refrigeration units the essential reserve on
economy of the electric power is hidden.

KnioueBble crnoBa: 3HeproaekTMBHOCTb, aMMUaYHbIe XONOAbHbIE
cucTeMmbl, PpeoH

Keywords: energy efficiency, ammoniac refrigerating systems, freon

c. 50-54
Kak opraHusoBaTh NpOM3BOACTBO NPOAYKTOB AETCKOro NUTaHUst

How to organize production of products of baby food

HecMoTps Ha NO3NTMBHbIE TEHAEHLMM B UTAHUN Hacenenns Poccun, cmep-
THOCTb OT XPOHWUYECKNX 6ONesHer, pasBuTHe KOTOPbIX B 3HAYUTENBHON CTe-
MeHN CBA3aHbI C anvMeHTapHbIM (PakTOPOM, OCTAETCS 3HAYUTENBHO BbLLE,
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4eM B BOMbLINHCTBE €BPONENCKNX CTPaH. ATO CBUAETENLCTBYET O HEODXO-
AUMOCTY NMPUHATUS Mep Ha rocyfapCTBEHHOM YPOBHE A1 NOAAEPKKN 340~
POBOro NUTaHNs HaceneHus Poccun v B nepayto ovepeab AeTckoro. Cornac-
HO MHEHUI0 MapKETONOroB, OfHAM U3 CaMbiX NEPCNEKTUBHbIX HaNpaBneHni
pasBUTWS MPOAOBONBCTBEHHOMO PbiHKA SBMSETCS MPOM3BOACTBO LETCKOrO
NUTaHUsA, NPEMUYM MPOAYKLUMN M MACHbIX nawTetoB. OTMeYeHo, YTO yBe-
nuunBatoTcst 06beMbl NPOM3BOACTBA NPOLYKTOB 1151 AETCKOMO U LKOMNbHOTO
nuTaHws.

Despite positive tendencies in food of the population of Russia, chronic
diseases mortality, which development are substantially connected with an
alimentary factor, remains much higher, than in the majority of the European
countries. It testifies to need of taking measures at the state level for support
of healthy food of the population of Russia and first of all the children’s.
According to opinion of marketing specialists, one of the most perspective
directions of development of the food market production of baby food, a
premium of production and meat. It is noted that production of products for
baby and school food increase.

KntoueBble cnoBa: npoayKTbl AETCKOro NUTaHNs Ha MACHOW OCHOBE, TeX-
HOMOTNYeCcK1e pernameHTbl, CAHUTAPHO-TUTVEHNYECKME HOPMATUBBI
Keywords: products of baby food on a meat basis, production schedules,
sanitary and hygienic standards

c. 56-57
KynuHapHbile cekpeTbl HOBOrogHero crona

Culinary secrets of a New Year’s table

HoBbI/ rog — 0AH U3 HEMHOTUX NPA3AHMKOB, KOTOPBIA Mbl X4EeM C 0COObIM He-
TEPNEHNEM 1 B AETCTBE, 1 BO B3POCTIOM BO3pacTe. B kaxzoii cTpaHe, pervioHe,
B KaX[0M CEMbe eCTb CBOM TpaauLim BcTpeun Hooro roga. HeyaneutensHo,
uTOo K BCTpeye Hosoro 2015 roga kaxapli U3 HAcC roToBUTLCA 3apaHee. W ko-
HEYHO, Ha NepPBOM MECTe BCTAeT BOMPOC, YTO FOTOBUTH Ha NPA3AHNYHBIA CTON,
KaKMU BKyCHOCTSIMW YTOCTUTb CEMbIO M FOCTEMA.

New year — one of the few holidays for which we wait with special impatience
both in the childhood, and at adult age. In each country, the region, in each
family there are traditions of a meeting of New year. No wonder that each of
us to prepare for a meeting of New 2015 in advance. And of course, on the
first place there is a question what to prepare on a holiday table, with what
delicacies to treat a family and guests.

KntoueBble crnioBa: HoBblIl roa, CBUHWHA, PeLenT, npa3nHuyHoe bniogo
Keywords: New year, pork, recipe, festive dish
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