c.4-8
K Bonpocy cTaHgapTUsaumMm U oLleHKM KayecTBa LnuKa

To a question of standardization and an assessment
of quality of the fatback

KauecTtBo Lnuka SBNSeTCS OOHWUM W3 BaXHENLWMX (haKTopoB, Onpe-
LENSIOLLMX KaYeCTBO Pa3NMYHOTO acCOPTUMEHTA MSICHON MPOLYKLMM.
MaccoBast 1ons LUnuka B peLienTypax BapeHblx konbacHbIx uagenuit
cocTasnsieT 4o 30%, B NOMyKONYEHbIX, BAPEHO-KOMYEHbIX, CbIPOKOMYe-
HbIx konbacax — 1o 60%. Kpome aT10ro, TpagMLMOHHO BbICOKYIO MOMy-
NAPHOCTb B Poccum UMELOT pa3ninyHble MpoayKTbl M3 LUMMKA.

Quality of the fatback is one of the major factors defining quality of
various range of meat production. The mass fraction of the fatback
in compoundings of boiled sausages makes to 30%, in half-smoked,
boiled and smoked, raw smoked sausages —to 60%. Besides, in Russia
various products from the fatback have traditionally high popularity.
KnroueBble crnoBa: kauecTBo Lunmka, DOKOBOW LMKK,

FOCT P 55485-2013, npoayKTbl U3 LUNMKa, XpeOHTOBOW LMK
Keywords: quality of the fatback, lateral fatback,

GOST P 55485-2013, products from the fatback, spine fatback

c.10-15
OKucrneHue nNMNMAoOB: MeXaHu3M, AMHaMuUKa, UHrM6u-
poBaHue (No MaTepuanam 3apy6exxHon nuTepaTypbl)

Oxidation of lipids: the mechanism, dynamics,
inhibition (on materials of foreign literature)

MpencTaBneH 0630p 3apyBexHO Hay4YHO-TEXHUYECKON NUTepaTypbl,
paccMaTpuBaloLLEen MeXaH3Mbl OKUCIIEHNS XMPOB W PaKTopbI, BNUS-
tOLLIME Ha ANHAMUKY OKUCIIMTENbHBIX MPOLIECCOB B MSCHBIX NPOLYKTaX,
a TaKxe crnocobbl NX MHMMOMPOBAHNS.

The review of the foreign scientific and technical literature considering
the mechanisms of oxidation of fats and factors influencing dynamics of
oxidizing processes in meat products, and also ways of their inhibition
is submitted.

KnroueBble crioBa: nunupl, MHIMOMPOBaHNE, OKUCTIEHWE NUNAOB
Keywords: lipids, inhibition, oxidation of lipids

c.16-19
BnusiHne BaKyyMHOW CYLUKM Ha YyCTOMYMBOCTb MsiC-
HOW NPOAYKLMU K OKUCTIUTENBHOM NOpUU

Influence of vacuum drying on stability of meat
production to oxidizing damage

MakcumansHoe COXpaHeHue MpOM3BEAEHHON MPOAYKUMM SIBNsieTcs
Knko4eBom Npobnemoit ans Nboi 0Tpaciu NULLEBOI NPOMBILLNIEHHO-
CTU, TaK KaK Mo pasniyHbIM aHannTM4eckum oLeHkam Ao 1/3 npousse-
LEHHOT0 B MMUPE NMPOLOBONLCTBIUS TEPSIETCS B PE3ynbTaTe ero nopyy.
Hapsigy ¢ Mukpobromnornyeckoil nopyeit OGHOM 13 BaXKHEMLUMX MPUYKH
3TUX NOTEPb SABMAKOTCS OKUCTUTENBHbIE MPOLECCHI.

The maximum preservation of the made production is a key problem for
any branch of the food industry as by various analytical estimates to 1/3
made in the world of the food it is lost as a result of its damage. Along
with microbiological damage of one of the most important reasons of
these losses oxidizing processes are.

KntoueBble crioBa: BakyyMHas CyLlka, OKUCIUTENbHAs nopya

Keywords: vacuum drying, oxidizing damage

c. 20-24
TeHaeHUUN pa3BUTUSA TEXHONOMMM U UCCrefoBaHUMN
MsiCa U MSICHbIX NPOAYKTOB B AAnoHuun

Tendencies of development of technologies and
researches of meat and meat products in Japan

Onucana nctopust notpebnenmns msca B AnoHun. CTaHoBNeHWe 1 pas-
BUTWE Hayku O Msce. B yactHocTW, uHTeHcuduKkaums obpasoBaHus
LiBETA MsCa C UCMOMb30BaHNEM HaTypanbHbIX COeaMHeHui, npobne-
Mbl TEHAEPU3aLMM, pa3paboTkv aBTOMaToB

Ans pasgenku Tyw 1 otpy6oB. OcobeHHOCTbI0 pa3BUTUS Hayk B SAno-
HWM — CO3AaHME NULLEBBIX MPOAYKTOB ANS NHOLEN 3peroro v CTapLuero
Bo3pacta. Cpean HUX MSCOMPOAYKTbl C MSArKOW CTPYKTYpOl Ansi no-
XUNbIX NIOLEN, ANeTUYeCcKe MSACONPOAYKTLI C HU3KM COLepKaHNeM
CONW W Karnopuii Ans Nntofien CpeaHero Bo3pacTa. 3HauuTenbHas 4ons
MCCMENOBaHNA HampaBfieHa Ha U3yYeHne Msica AWKUX KUBOTHbIX W
pa3paboTKy peLenTyp MSCHbIX MPOAYKTOB (konbackl, CbIpOBSNeEHbIE
MSICHble NPOAYKThI, OEKOH U T.4.).

The history of consumption of meat in Japan is described. Formation
and development of science about meat. In particular, an intensification
of formation of color of meat with use of natural connections, problems
of a tenderization, development of automatic machines for cutting of
hulks and junctures. Feature of development of science in Japan —
creation of foodstuff for people of mature and advanced age. Among
them meat products with soft structure for elderly people, dietary meat
products with the low content of salt and calories for people of middle
age. The considerable share of researches is directed on studying of
meat wild animals and development of compoundings of meat products
(sausage, syrovyaleny meat products, bacon, etc.).

KnioyeBble crnoBa: AnoHus, nepepaboTka Msica, MACHbIE NPOAYK-
Tbl, UCCNEA0BaHNS

Keywords: Japan, processing of meat, meat products, researches

c. 26-30
OueHka NocTyNfeHnsa B OpraHn3m KagmMus, cBa3aHHas
€ noTpebneHnem mMsica U MACONPOAYKTOB B cepoum

The receipt assessment in a cadmium organism
connected with consumption of meat and meat
products in Serbia

Kagmuii sIBNSieTCS TOKCMYHBIM TSDKEMbIM METANIOM M XOpOLIO W3-
BECTHbIM KOHTAMWHAHTOM OKpyatoLlei cpebl. Kagmuit BCTpeyaeT-
CSl B CEMNbCKOX03ANCTBEHHbIX 3EMIISIX KAk KOHTAMUHAHT yA0DpeHui, a
TaKKe B 0CAZKe CTOYHbIX BOA, M MOXET MoCTynaTh B MULLEBYIO LieMnb
yenoseka. OH SIBNSIETCA TOKCMYHBIM, TEPATOreHHbIM, MyTareHHsIM
KaHLepOreHHbIM 15 60MbLUIMHCTBA OpraHnM3moB. Kagmuii, HakonneH-
Hbli1 B TKaHSIX U OpraHax XMBOTHbIX, MOXET NepesaBaThCsl B MALLEBYIO
Lierb YEN0BEKA M MOXET CTaTb OMACHOCTLIO AMNs 3L0POBbLS HACENEHNS.
Cadmium is toxic heavy metal and a well-known contaminant of
environment. Cadmium meets in farmlands as a contaminant of
fertilizers, and also in a deposit of sewage, and can come to a food
chain of the person. It is toxic, teratogenny, mutagen and cancerogenic
for the majority of organisms. The cadmium which is saved up in fabrics
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and bodies of animals can be transferred to a food chain of the person
and can become health hazard of the population.

KntoueBble crioBa: kagMui, NoCTyNeHe B OpraHnam, Msco
Keywords: cadmium, receipt in an organism, meat

c. 31-35

XumMmunyeckas moaudcmkauua KonnareHcogepKalero
Cbipbs ANA NPMMeHeHUsa ero B Npou3BoACTBEe MSACO-
NpPOAYKTOB

Chemical modification of collagen containing raw
materials for use in production of meat products

OpHum 13 nyTeit 3dhheKTUBHOTO pa3BUTUS MsiconepepabaThiBatoLLeil
MPOMbILLNEHHOCTI SIBASIETCA paLoHanbHas nepepaboTka BTOPUYHBIX
Oenokcopepxalux pecypcoB. Hanbornee nepcnekTMBHLIM WCTOYHN-
KOM Takux pecypcoB MoryT ObiTb CyOMpoAyKTbl, 4ONS KOTOPbIX Mpu
nepBKUYHOI nepepaboTke ckota U NTuUbl coctaenseT 9-21 %. Ms-
KOTHbIE CyOMPOAYKTbI UCMONbL3YIOTCA Ha NMULLEBLIE Lenu B Bonbluen
CTEMNeH, a rpynna Crm3ncTbIX CybnpoayKToB — Nuwb HanomnosuHy. Oc-
HOBHbIMY MPUYMHAMM TaKON CUTYaLMN aBTOPbI CYATAIOT OCOBEHHOCTb
MOpONOMMYECKOr0 CTPOEHMUS U CELMGNYHOCTD OPraHONENTUYECKUX
cBouncTe. Ocobylo akTyanbHOCTb 3Ta npobrema npuobpeTaeT B peru-
OHax ¢ 60rbLLOI JoMnelt HOMAGHOTO XMBOTHOBOACTBA, rLe OTCYTCTBY-
toT ycnosusi cbopa 1 nepepaboTkm BTOPUYHBIX CbIPbEBBLIX PECYPCOB.
B vacTHocTw, npu y6oe sIKOB BbIXOA CyBMNpOAYKTOB TakkKe BbICOK, Kak
1 npu yboe KpynHoro poratoro ckota. Kpome BbIxofa YCTAHOBMEHbI
XMMUYECKUIA COCTaB M peaynbTaThl U3ydeHust 6enkoBOro KOMNOHEHTa
MSIKOTHBIX W CRIM3UCTLIX CyBnpoayKToB sika. MMokasaHo, YTo BbICOKOe
COflepXXaHWe KomnmnareHa B CrM3NUCTLIX CybnpoaykTax BeaeT K 3Hauu-
TENbHOMY CHVKEHWIO MULLEBBIX W TEXHONMOTMYECKUX CBOWCTB ChIpbS.
Ha ocHoBe TEOPETUYECKMX M 3KCIEPUMEHTASbHBIX UCCE0BaHNIA Bbl-
Opanu cnocob TexHomnoruyeckon 06paboTkK KonnareHcoaepallero
Cbipbsi. BisiBNeHo, YTo kucnotHas obpaboTka pybua sika nosbiaeT
(OYHKLMOHANBHO-TEXHOMOMMYECKUIA NOTeHLMan cbipbs. C Lenbto yyy-
LUEHUs1 OpraHonenTUYecKUX CBOWCTB TEHAEpPW30BaHHOrO pybua sika
YCTaHOBMEHbI PaLMOHANbHBIE PEXMMBI €r0 TEPMUYECKON 00paboTKy.
Ha ocHoBe pesynbTaToB MCCMenoBaHWiA paspaboTaHa TexHomorus
npeLBapuUTenbHOM NOAroTOBKM pybua sika 4Ns AanbHEeNLLEero Nenosb-
30BaHus ero B NPou3BOACTBE nosnycabpukatos. MMpeacTaBneHbl op-
raHomnenTuyeckast XapaKkTepucTuka, XMMWYECKWA COCTaB M YCroBWS
XpaHeHusi BapeHoro pybua.

One of the effective ways of development of the meat industry is the
rational processing of protein-containing secondary resources. The
most promising source of such resources can be the by-products,
which share in the primary processing of livestock and poultry is 9-21
%. Soft by-products are used for food purposes to a greater extent, in
compare to the group of mucous offal which is used only by half. As
the main reasons for this situation we consider the characteristic of
morphological structure and specificity of organoleptic properties. Of
particular relevance gets this problem in regions with a large share
of nomad livestock, where there are no conditions of collection and
recycling of secondary raw materials. In particular, by-products output
of the yak slaughter is as high as of the slaughter of cattle. In addition to
the output, we set the chemical composition and the results of the study
of the protein component of soft and mucous by-products of yak meat.
It is shown that the high content of collagen in the mucous offal leads
to a significant reduction of the nutritional and technological properties
of raw materials. On the basis of theoretical and experimental studies
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we have chosen a method of technological processing of collagen
containing raw material. It is revealed that acid treatment of the yak
rumen increases functional-technological potential of raw materials. To
improve the organoleptic properties of tenderizing yak rumen, rational
modes of heat treatment were detected. Based on research, we
developed a technology for preparation of yak rumen for further use in
the production of semi-finished products. Organoleptic characteristics,
chemical composition and storage conditions of boiled rumen are
presented.

KnroueBble cnoBa: konnareHcogepxalyme cybnpogykTsl, Moau-
huKaLmsi, KUCMOTHbI TMAPONM3, NPOYHOCTHBLIE XapaKTEPUCTUKM
Keywords: collagen by-product, modification, acid hydrolysis, the
strength characteristics

c. 36-39
NHdopmaunoHHaa cuctema NpoeKTUPOBaHWA nulie-
BbIX NPOAYKTOB

Information system of design of foodstuff

B crtatbe npefcTaBneHa KOMMblOTEPHAs MporpamMma pacyeTa Hy-
TPUEHTHON aleKBAaTHOCTM COCTaBa MOSIMKOMMOHEHTHBLIX MSICHbBIX
NpOAYKTOB ¢ 6a30i AaHHbIX, NO3BONAOLLASA NPOU3BOAUTL PACHET KO-
NINYECTBEHHbBIX U Ka4eCTBEHHbIX NOKasaTenel MULLEBOTO MpOAyKTa.
Moka3aHa CTPYKTypa PensiLMOHHON 6a3bl 4aHHbIX

«CnpaBOYHMK XMMUYECKOTO COCTaBa MULLEBBIX NPOJYKTOBY.

The computer program of calculation of nutriyentny adequacy of
structure of multicomponent meat products with a database allowing
to make calculation of quantitative and quality indicators of foodstuff is
presented in article. The structure of the relational database «Reference
Book of a Chemical Composition of Foodstuff» is shown.
KntoueBble cnoBa: 6asa faHHbIX, MHPOPMALMOHHbIE TEXHOSO-
rAv, PM3MKO-XMMIYECKIE MOKA3ATENM, MULLEBbIE MPOLYKTHI
Keywords: database, information technologies, physical and
chemical indicators, foodstuff

c. 40-42
Poct npubbinu msiconepepabaTbiBalowWero mnpous-
BOOCTBA: KOHKPETHbIE waru

Profit markup of meat-processing production: actual steps

Bropas yacTb, NOCBSILLEHHAs BaxHeMLLEeN COCTaBNSIOLEN pocTa npu-
Obinu mMsiconepepabaTbiBaloLLero NpeanpusaTus — ynpasneHnto ac-
COPTUMEHTOM.

The second part devoted to the most important component of profit
markup of the meat-processing enterprise — to management of the
range.

KnroueBble cnoBa: acCopTUMEHT, ynpaBrneHne accopTUMEHTOM,
pocT npubbInK

Keywords: range, management of the range, price, positioning,
profit markup

c. 44-45

Montopa Beka Bo rmaBe Poccuinckoro arpapHoro o6-
pa3oBaHuA

Poccuiickuit rocynapcTBeHHbI arpapHbii yHuBepcuteT — MCXA ume-
H1 K.A. TummnpsseBa SBNSIETCA OOHUM M3 CTApenLUMX CenbCKoXo3sit-
CTBEHHbIX By30B Poccun



One and a half eyelids at the head of the Russian
agrarian education

The Russian state agricultural university is one of the oldest agricultural
higher education institutions of Russia.

c. 46-49
I'Ipwpo,qa U MHHOBAaUUUN: OCHOBHbIE pe3ynbTraTbl MeX-
AYyHapoAaHOro KoHrpecca no Hayke U TexHoJfiormm msica

Nature and innovations: mainresults of the international
congress on science and technology of meat

60-11 KoHrpecc No Hayke 1 TexHonornn msca npoxogun ¢ 17 no 22 ae-
rycra 2014 roga B lMyHTa genb Scte (Ypyraan).

The 60th congress studied in science and technology of meat from
August 17 to August 22, 2014 in Punta del Esther (Uruguay).
KnroueBble cnoBa: Ypyraeail, KOHrPeCC, MHHOBALMM
Keywords: Uruguay, congress, innovations

c. 50-51

Kak He nponyctutb BaxHoe! Bce HOBoe O MsicHOM
oTpacnu B y4e6HomMm ueHTpe ®IrBHY «BHUUMI um.
B.M. lop6aToBa»

How not to pass the important! All new about
meat branch in the training center «VNIIMP of
V. M. Gorbatov»

V13BecTHO, YTO OAMH pybnb, BNOXeHHbI B 0Opa3oBaHue, AaeT CeMb
pybnen npubbinu. YuebHoii ueHtp ®reHY «BHAWMI um. B.M. Top-
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KntoueBble cnoBa: y4ebHoii ueHTp, BHUAMI, cemmHap
Keywords: training center, VNIIMP, seminar

c. 52-54
KynuHapHble peuenTbl. FoTOBMM AneTnyeckoe MsACo

Culinary recipes. We cook dietary meat

KoHnHa — nocTHOe, HM3KOKANOPWIHOE 1 OYeHb NOME3HOE MSCO, HO
OTHOLLEHWe K HeMy y noTpebuTeneii HeopHO3HauHoe. PeLenTbl npu-
roTOBNEHSs OI1I0f U3 KOHUHBI.

Horse-flesh - fast, low-calorie and very useful meat, but the attitude
towards him at consumers ambiguous. Recipes of preparation of
dishes from a horse-flesh.

KnioyeBble crioBa: KOHWHA, AMETUYECKOE MSICO, MUKPOSNEMEH-
Tbl, MAKPOINEMEHTbI, BUTAMMHbI

Keywords: horse-flesh, dietary meat, microcells, macrocells, vitamins
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«Bce o msice» B 2014 roay
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