c. 4-7
MmnopTo3amelleHre NULLEBbIX UHIPeAUEHTOB: XUBOTHbLIN
6enokK oTe4eCTBEHHOro NPOU3BOACTBA

Import substitution of food ingredients: animal protein of a
domestic production

B ycnosusix kpusica u KoHKypeHTHOIM 60pbObl COBPEMEHHAs KOHLIENLs CoBep-
LUEHCTBOBaHNSA 1 pa3BUTMS MsconepepabaTbiBatomx npeanpusTvin 6asmpy-
eTCcs Ha pecypcocbepexeHn Npou3BoAcTBa. B cBsian ¢ 3TM BO3HMKaeT Heob-
XOAMMOCTb B MOMCKe PeHTabenbHbIX MULLEBBIX MHIPEAVEHTOB, KOTOPbIE MOTYT
CNOMb30BaTLCA MPY MPOM3BOACTBE MACHO MPOAYKLWM, C Y4ETOM COXpaHeHWs
BbICOK/IX NOKa3aTenei kayectaa u 6e30MacHoOCTV FOTOBOM NPOAYKLMM.

In the conditions of crisis and competitive fight the modern concept of
improvement and development of the meat-processing enterprises is based on
production resource-saving. In this regard there is a need for search of profitable
food ingredients which can be used by production of meat production, taking into
account preservation of high rates of quality and safety of finished goods.
KnioueBble crnoBa: roesxuit 6enok, PyHKUMOHAMBHO -TEXHOMOTMYECkIe
CBOJICTBA, BMArocBA3biBatoLas CoCOBHOCTb, OTEYECTBEHHbIN MPON3BOAN-
Tenb, FOCT «XKneoTHble 6enku. ObLupe TeXHNYECKMe YCnoBuMs»
Keywords: beef protein, it is functional - technological properties, the
moisture connecting ability, domestic producer, GOST «Animal protein.
General specifications»

c. 81
CybnpoayKToBble CMecH, Kak MHrpeaueHTbl AN KonbacHo-
ro npousBoAcTBa

Subgrocery mixes as ingredients for sausage production

PaspaboTaHbl peLienTypbl CMecelt 13 ManoLeHHbIX FOBSXbUX 1 CBUHBIX CY6-
MPOJYKTOB C YY4ETOM COfepkaHus B HUX 0BLero u nonHoLleHHoro Gerka,
COMOCTaBMMOTO C MSCHBIM CbipbeM. OnpeseneH XUMNIeCKIi M aMUHOKUCTOT-
HbI COCTaB CMeceil, UX (yHKLMOHaNbHbIe CBOWMCTBA, U NPUBEAEHbI PacyeTbl
MO CHWXEHWO cebecToMMOCTY FOTOBOTO NPOAYKTa NpW 1X npuMeHeHnn. Ha
OCHOBaHMI KOMMINEKCHOTO W3y4eHnst MomyyeHHbIX cyOnpoayKToBbIX CMeceit
pa3paboTaHbl peLenTypbl BapeHbiX 1 NOMyKonyeHbIx konbacHbIX n3aenuit.
Compoundings of mixes from an invaluable beef and pork offal taking into
account the contents in them the general and full-fledged protein comparable to
meat raw materials are developed. The chemical and amino-acid composition
of mixes, their functional properties is defined, and calculations for decrease in
prime cost of a ready-made product at their application are given. On the basis
of complex studying of the received subgrocery mixes compoundings of boiled
and half-smoked sausages are developed.

KnioueBble cnoBa: cMech 13 roBSKbIX 1 CBUHbIX CyBnpOaYKTOB, KormnareH,
MHeparbHbIe BELLIECTBA, BUTaMIHbI, (DyHKLIMOHAMLHO-TEXHONOMMYECKIE CBOMCTBA
Keywords: mixes from a beef and pork offal, collagen, mineral substances,
vitamins, functional and technological properties

c.12-13

HeuaeB Anekcen NeTpoBuY - yuntenb U BeYHbIN YYEHUK
Nechayev Alexey Petrovich - the teacher and the eternal pupil
B atom rogy 20 wioHs JOKTOPY TEXHUYECKMX HayK, NMpodeccopy, 3acnyxeH-
HOMy aesTenio Hayku u TexHukn PO, Mpesuaenty Cotosa lMpoussoguTtenen
Muwesbix MHrpeaneHToB Anekceto MNeTtposudy Hevaesy ncnontsietca 85 net!
This year on June 20 the Doctor of Engineering, professor, the honored worker
of science and equipment of the Russian Federation, the President of the Union
of Producers of Food Ingredients Alexey Petrovich Nechayev is 85 years old!

c. 1417
U3yyeHue in vivo npupogHOro MMMYHOMOAYIMpPYHOLLEro
cpeacTtBa «[AMHOPMUH»

Studying of in vivo of natural immunomodulator «Dinormin»

CTpemnTenbHBIA POCT Cly4yaeB BO3HWKHOBEHWS GakTepuarnbHbix 3abonesa-
HWI1 B KWBOTHOBOLCTBE aKTyanuaupyeT Nouck HOBbIXx Ge3onacHbIx Tepanes-
TUYECKNX areHTOB, CTUMYNMPYIOLMX U KOPPUTUPYIOLLMX UMMYHHYIO CUCTEMY
opraHu3ma. B gaHHoOI cTaTbe MpeAcTaBneHbl pesynbTaThl UCCHeAoBaHus in
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vivo npupogHoro cpeacTsa «JuHOpMUHY, 06nagaloLLero MMMyHOKOpPUripyto-
LYWM feiicTBIEM. DKCEPUMEHTANBHO NOKA3aHO, YTO BHYTPUXENYA04HOE BBE-
AeHne «[NHOpMUHay KUBOTHBIM C MOZENbI0 BTOPUYHOTO UMMYHOLeduunTa
Mo3BONSIET 3HAYNTENBHO HUBENMPOBATL NEPBIUYHbIE NPU3HAKK 3aboneBaHus.
MponcxoanT HopManu3aLms reMaTonornyeckix napameTpoB KPOBK (NeiKoLm-
TOB, rPaHynouuToB, TPOMOOLMTOB), yBENUYEHNE BbIPabOTKM UMMYHHbIX CO-
CTaBRSHOLWMX (MHTEP(EPOHOB U UMMYHOTNIOBYNMHOB), YTO CBUAETENLCTBYET
0 HopManu3auuy arouuTapHOi aKTUBHOCTM. U BO3MOXHOM YCTPaHEHUN npu-
3HaKOB MOZENM MIMMYHOCYMPECCUN. 1PN CHKEHHBIX 3aALLMTHBIX (OYHKLMSX Op-
raHu3ma, a Takke Ha ooHe NOCTOSIHHOTO MPUCYTCTBIS Pa3NnYHbIX NaTOreHHbIX
(hakTOpoB (YTO MPEeAyCMAaTPUBAETCS KOHBEHLIMOHAMBHBIM COAEPXaHNeM Xi-
BOTHbIX), Mccreayemoe nevebHo-npodunakTuieckoe cpeacTBo « MHOPMUHY
NpOSIBNSET BbIpaXeHHOe MMMYyHOMPOTEKTOPHOE AENCTBUE, YBENNUMBAlOLLEE
BbIpaboTKy rymopanbHbIx (hakToOpoB NPOTUBOMH(EKLIMOHHON 3aLLmThI. Takke
NMPONCXOAMUT PErynsuus U BOCCTaHOBMEHWE MMMYHOKOMMETEHTHbIX OpraHoB
XMBOTHbIX. MiccrienoBaHne npoeaeHo B pamkax CornatweHus Ne15-16-00008
no Teme «[poBefeHne hyHAAMEHTaNbHbIX HAay4YHbIX UCCEAOBAHWI 1 Mouc-
KOBbIX Hay4HbIX MCCNIEA0BaHNIA MO MPUOPUTETHBIM TEMATUYECKM HanpaBne-
HUSIM MCCNEe0BaHURY.

Prompt growth of cases of developing of bacterial diseases in animal
husbandry staticizes search of the new safe therapeutic agents stimulating
and corrective immune system of an organism. Results of the research in vivo
of the natural means of «Dinorminy» possessing immunocorrective action are
presented in this article. It is experimentally shown that intragastric introduction
of «Dinormin» an animal with model of a secondary immunodeficiency
allows to level primary symptoms of a disease considerably. There is a
normalization of hematologic parameters of blood (leukocytes, granulocytes,
platelets), increase in development of immune components (interferon and
immunoglobulins) that testifies to normalization of fagotsitarny activity. and
possible elimination of signs of model of an immunosupressiya. At the reduced
protective functions of an organism, and also against continuous presence of
various pathogenic factors (that is provided by the conventional maintenance
of animals), the studied treatment-and-prophylactic means of «Dinormin»
shows the expressed immunotyre-tread action increasing development of
humoral factors of anti-infectious protection. Also there is a regulation and
restoration of immunocompetent bodies of animals. Research is conducted
within the Agreement No. 15-16-00008 on the subject «Carrying Out Basic
Scientific Researches and Basic Scientific Researches in the Priority Thematic
Directions of Researches».

KnroueBble cnoBa: «[MHOPMWHY», MSCHOM MPOLYKT, UMMYHOAEMULNT,
nopocsiTa, TkaHecneunnyHbIe NeNTUAbI, MOAENMPOBaHNE

Keywords: «Dinormin», meat product, imimunodeficiency, pigs, peptides,
modeling

c.18-21
Ocob6eHHOCTU perynupoBaHus LeH B Poccuu 1 3a pybexom

Features of price control in Russia and abroad

CraTbs NOCBsLEeHa BONpOCcaM KOHTPOMS 1 PErynupoBaHus LIeH Ha MPOLyKLMio
CenbCKOro XO3ANCTBA B YCMOBNAX PbIHOYHON 3KOHOMMKN. PaccMoTpeH onbIT
ctpaH EC, CLUA, Kutas. MpoaHanuanpoBaHbl nocneHue TeHaeHumn B obna-
CTU LieHoobpa3oBaHus B Poccum.

Article is devoted to questions of control and price control to production of
agriculture in the conditions of market economy. Experience of EU countries,
the USA, China is considered. Recent trends in the field of pricing in Russia
are analysed.

KnioyeBble cnoBa: pbiHOYHas 3KOHOMMKA, NepexoaHast SKOHOMUKa, pe-
rynupoBaHve LieH, nubepanusauys LieH, nonnutuka LeHoobpasosaHus, CLUA,
Kutai, ctpanbl EC, coupanbHO 3HauMMble MPOAOBONBCTBEHHbIE TOBApbI, 3a-
KOH O TOproBne

Keywords: market economy, transitional economy, price control,
liberalization of the prices, pricing policy, USA, China, EU countries, socially
significant foodstuff, Law on trade

c.22-25
Oco6eHHOCTU NMPOU3BOACTBA, NepepaboTkM M OLEeHKU Bbli-
COKOKayeCcTBEHHOW roBsiauHbl B Poccuu u 3a py6exom

Distinctive features of production, processing and
assessment of high-quality beef in Russia and abroad



B ctatbe 0606LLEHbI 3HAHMS!, UMEIOLLMIACS OTEYECTBEHHBIA 1 MUPOBOM OMbIT,
OMMCaHO TeKyLlee COCTOSHWNE MPOU3BOACTBA BbICOKOKAYECTBEHHOI rOBSAMHbI
B Poccun, nepcnekTiBbl ero pa3euTis. Takke aBTOpbl MocTapamuch Aatb
OTBET Ha BOMpOC, YTO HeOBXOAMMO caenaTb Ans yBenuyeHs Npou3BoaCTBa
BbICOKOKa4eCTBEHHOM roBAAMHLI B Poccum.

In article knowledge, the available domestic and world experience is
generalized, current state of production of high-quality beef in Russia,
prospects of its development is described. Also authors tried to give the answer
to a question that it is necessary to make for increase in production of high-
quality beef in Russia.

KnioyeBble croBa: BbICOKOKAYECTBEHHAs rOBSANHA, KPYMHbIA poraTbii
CKOT MACHOrO HanpaBneHus NpoLyKTMBHOCTY, KaYeCTBO MsiCa, MPaMOPHOCTb
Keywords: high-quality beef, cattle of the meat direction of efficiency,
quality of meat

c. 26-30
CoBpeMeHHble MeToAbl CEeHCOPHOM OLEHKU MSICHOM npo-
aykumm

Modern methods of a touch assessment of meat production

MpeacTaBneHa cpaBHUTENbHAS XapaKTEPUCTUKA OCHOBHBIX KMACCUYECKUX W
OnepaTMBHbIX METOZ0B MPOGMILHOMO aHamnu3a, UCMonb3yemblX Af1s OLEHKM
OpraHoNenTUYecknx CBOMCTB MULLEBbIX MPOAYKTOB. MokasaHbl CYLLHOCTb Me-
TOLOB, UX OTNMYMTENbHbIE OCODEHHOCTM U Lienb NpumeHeHust. MpeacTasneH
nepeyeHb METOZOB LIS CTaTUCTHYeCKo 06paboTki pesynbTaTos, NomyyeH-
HbIX C MOMOLLbH MPOUNBLHOMO aHan1aa CEHCOPHbIX CBONCTB MPOAYKTa.

The comparative characteristic of the main classical and operational methods
of the profile analysis used for an assessment of organoleptic properties of
foodstuff is submitted. The essence of methods, their distinctive features
and the purpose of application are shown. The list of methods for statistical
processing of the results received by means of the profile analysis of touch
properties of a product is submitted.

KntoueBble cnoBa: ceHcopHas oLeHKa, AeCKpUNTop, NpousbHbIE METO-
Abl, AerycTaTop, CTaTucTuyeckne MeToabl

Keywords: touch assessment, descriptor, profile methods, taster, statistical
methods

c. 32-34

MeponpuaTtus no npeaynpexaeHuio gocrtyna danbcudu-
LUPOBaHHbIX

NpPOAOBOSIbCTBEHHbIX TOBAapOB AJisi CeTEBbIX NpeanpusaTumn
TOoproenu

Actions for the prevention of access of the forged foodstuff
for network trade enterprises

HeobxogumocTb 0Becneyerms kavecTBa 1 6e30MacHOCTV peanuayemMblx ToBa-
OB B TOYKE NMPOAax — oueBMaHas 1, 6eaycnosHo, Heobxoaumas 3agaya Ans
pykoBoauTens / BnagensLa npeanpusT s Toproen. HekoTopble MpUHLMMbI,
KOTOpble CerogHs sBnsTCs 40OPOBONbHLIM BbIGOPOM, 3aBTpa CTaHyT 0CO3-
HaHHOM HeobXOAMMOCTbIO, @, BCKOpe, M HEMpPeMEeHHbIM YCMOBUEM BeLeHst
OusHeca.

Need of ensuring quality and safety of the realized goods for a point of sales —
obvious and, certainly, a necessary task for the head / owner of trade enterprise.
Some principles which are a voluntary choice today, will become a conscious
necessity tomorrow, and, soon, and an indispensable condition of business.
KntoueBble cnoBa: danscudukaLps, kauecTso ToBapoB, 6e30MacHoCTb
TOBapOB

Keywords: falsification, quality of goods, safety of goods

c. 36-37
UtanbsHckue cpepmeHTUpOBaHHbIe konbackl ot FK MTU

The Italian fermented sausages from PTI Group

KTV npeanaraet Bkyco-apomaTinyeckie cmeci pytapom, CMecu caxapos,
CMecH Ans NOKpbITUS konbac u kpacuTenn Ans Npou3BOACTBa konbac, npous-
Boactea Frutarom ltaly Srl.

PTI Group offers vkuso-aromatic mixes Frutar, mixes of sugars, mixes for
a covering of sausages and dyes for production of sausages, production

Frutarom lItaly Srl.

KnioyeBble crnoBa: ¢pytapom, UTamnbsiHCKME MsiCHblE NPOAYKTHI, chep-
MEHTUPOBaHHbIe konbackl, HaTyparbHble KpacuTenn, CMECh AJ1 NOKPbITUS
konbac

Keywords: frutary, the Italian meat products, the fermented sausages,
natural dyes, mix for a covering of sausages

c. 38-43
BpatBypcCT — pa3nuyHbie BUAbI Konbachl AN Xapku

Bratwurst — different types of sausage for frying

B l'epmaHun, Takke kak B Yexum nnm Crioakin, HU OAHO coLmanbHoe cobbl-
Te He MoxXeT oboitTuck 6e3 GpaTeypcT. KonuyecTBo pasHOBUAHOCTEN 3TOrO
npoayKTa, NPeACTaBeHHbIX Ha PbIHKE, Takoe e OrpoMHOE, kak 1 obiee Ko-
NNYeCcTBO BMAOB konbac. PasnnyHble HauMeHoBaHUs GpaTBYPCT CYLLECTBYHOT
He TOMbKO N0 paoHaMm, HO MHOTAA NO AEPEBHSAM, 1 AaXe MO OTAEMbHbIM Npo-
N3BOANTENAM - MECTHbIM MSCHWKaM, KOTOPble WU3rOTaBMMBAKOT 3TW Konbacs!
no coBCTBEHHBIM PELenTypam MHOTAA B OAHOM U TOM e HaCeneHHOM MyHKTe.
Hewmeukuit TMn BpaTBypcT HE WMeEET TPaAMLMOHHOMO KPacHOro LieTa npo-
BYKTa, NOCOMEHHOro ¢ JoOaBNeHNeM HUTPUTA, ero BbipabaTbiBaloT TOMbKO C
1ICMONb30BaHNEM MOBAPEHHON COMK, W MO 3TOW MPUYMHE B TOTOBOM BUAE MPO-
BYKT Ha pa3pe3se benoro unv ceporo LgeTa. PapLu Ans OpaTeypcT — YpesBbl-
YailHo pa3HoobpasHbI. OH MOXeT ObITb M3rOTOBNEH 13 rPYOOM3MENbYEHHOTO
VNN TOHKOW3MEITBYEHHOTO MSICa, UM B BUAE MSCHON 3MYNbCUM, B KOTOPYHO Ha
puCyHOK AobaBneH LWnuk pasmMepom 4-5 Mm. B ctatbe paccmMoTpeHbl 0cobeH-
HOCTH, OCHOBbI MPOM3BOACTBA W OTAENbHbIE PErYOHAMbHbIE TUMbI 3TOrO Mpo-
BYKTa, a Takke NpeAcTaBneHbl pe3ynbTaTbl UX OPraHONenTNYECKOI OLEHKM.
Just as no social event in the Czech Republic or Slovakia can do without
sausages, it is hardly possible to organise similar events in Germany without
offering Bratwurst. The number of Bratwurst varieties available on the market
is as high as the total number of sausage varieties that can be found in the
Czech Republic. They differ not only from district to district but sometimes also
from village to village, and there may even be individual producers, generally
traditional butchers, producing different varieties in a single town or village.
German-type Bratwurst is unusual for people in Central Europe, because they
are not of the traditional red cured colour; they are produced with table salt
only, and for that reason the heated sausage batter has a white to grey colour.
Bratwurst products come in many varieties, coarse-grained, finely comminuted,
or finely comminuted meat emulsion with coarse-grained (4-5 mm) visible fatty
particles. This article aims to explain the peculiarities, production principles and
individual types of this meat product. The results of a sensory evaluation of
selected products will be presented in conclusion.

KnioueBble cnoBa: 6pateypcT, konbacHblit hapLl, U3mMenbyeHue, nosa-
PeHHas comb, MaiopaH, HiopHOeprekui BpaTBypCT, TIOPUHICKMIA GpaTBypCT,
opraHonenTuyeckas oLeHka

Keywords: Bratwurst, finely comminuted, coarse-grained, table salt,
marjoram, Nuremberg Bratwurst, Thuringian Bratwurst

c. 44-45
PocTt npubbinn maconepepabatkiBalowero npousBoacTea:
KOHKpPeTHbIe waru

Profit markup of meat-processing production: actual steps

YeTBepTas yacTb, B KOTOPOW Mbl KacaeMcsi KpaliHe XMBOTPEneLLyLLen Tembl
— Kak paspabaTbiBaTb W BbIBOAMTb Ha PbIHOK HOBUHKYM Takum 06pa3om, 4Tobb
OHM BbIXOANNW Ha OXMAaeMble 06bEMbI MPOAAX.

The fourth part in which we concern the extremely burning topic — how to
develop and bring novelties to the market so that they came to the expected
sales volumes.

KnioueBble cnoBa: pocT npubbinu, HOBIHKW, akTyanbHbI TPEHE, accop-
TUMEHTHbIN Psg

Keywords: profit markup, novelties, actual trend, assortment row

c. 46-48

CTtaTbsl O UCTOPMM Pa3BMTUA KONGacHOro Npom3BoACcTBa B
Poccun
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Article on stories of development of sausage production in
Russia

B cratbe npuBoanTCS PETPOCMEKTUBHBIA aHANN3 Pa3BUTUS POCCUIACKOTO KOI-
6acHoro nponseogcTea B 18-19 Beke. PaccMOTpeHbI HEKOTOpble acnekTbl BNu-
SHWS KyNMHAPHOTO MacTepcTBa NoBapoB Ha pa3BUTHE TEXHOMNOMM konbacHoro
MPOM3BOACTBA 1 TOBApHOrO acCopTUMeEHTa pycckux konbac v [enukaTecHbix
MSICOMPOAYKTOB.

The retrospective analysis of development of the Russian sausage production
at 18-19 a century is provided in article. Some aspects of influence of culinary
skill of cooks on development of technology of sausage production and the
commodity range of the Russian sausages and delicious meat products are
considered.

KnioueBble cnoBa: uctopus konbacHoro npoussoactBa B Poccuw,
Myseit msca, Yrnuukas konbaca, cbip 13 auun Gpomax, COCUCKN U3 PakoB,
puHUBYpCT, [opoxoBas konbaca

Keywords: history of sausage production in Russia, the Museum of meat,
Uglitsky sausage, cheese from a game of Fromazh, sausage from crayfish,
Grintsvurst, Pea sausage

c. 50-51
TpaHcdep 3HaHU B MSICHOW oTpacnu

Transfer of knowledge in the meat industry

YuebHblit ueHTp ®TEHY «BHUWMI um. B.M. FopbaTtosay - nuaep B chepe
KPaTKOCPOYHOTO MpodheccroHanbHOro obyyeHnst pykoBOAWTENeN 1 creLua-
NIMCTOB NPEANPUSATIAN MSCHOW NPOMBILLNEHHOCTU. ExerogHo y Hac npoxoasTt
cBbilwe 50 ceMMHapoB 1 KypCoB MOBbILLEHUS kBanudukaLmuy no 15 Hanpas-
nexnaM nogrotoki. Mel npegnaraem Bam OBLWMPHBIA CrEKTP 0ByyatoLLmx
nporpamMM PasfnyHOro dopmata - CeMUHapbl, TPEHUHIW, MacTep-Krnaccsl,
NpakTUKyMbl AN TEXHOMOrOB, 3KOHOMWCTOB, CMeuManucToB nabopatopuii,
NHXEHEePHbIX CIyx6 W MapKeTWHra, AMPEKTOPCKIE KYpChl, PACCYMTaHHbIE Ha
COBCTBEHHUKOB B13HECA 1 TON-MEHEKEPOB KOMMAHMIA.

KntouyeBble cnoBa: cemuHap, y4ebHbIl LEeHTp, MacTep-knaccsl, NpakTu-
KyMbl A4St TEXHONOrOB, SKOHOMUCTOB, CNELMAnMCTOB NabopaTopuit, MHXEHep-
HbIX CMY6 1 MapKeTuHra

Keywords: seminar, training center, master classes, practical works for
technologists, economists, specialists of laboratories, engineering services
and marketing
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c.52-56
B nyuwmx Tpaguumusax MsicHoro aena

In the best traditions of meat business

2-4 mions 2015 ropa B YuebHom uentpe ®FBHY «BHAWMM um. B.M. T'obato-
Ba» MPOLLEN NPaKTUYECKMIA CEMUHap st TEXHOMNOroB MsiconepepabatbiBato-
LMX Npou3BoACTB nog obLuein Temoil «bpayHLUBerrckas» kak HaLoHanbHbIi
MapoyHbIit NpoaykT! TpagnLMOHHbIE N COBPEMEHHbIE TEXHOMOMN NPOU3BO-
CTBa CbIPOKOMYeHbIX Konbac, B ToM yucre «bpayHLuBeiirckoiy. TexHonoruye-
CKue oLMBKM 1 Bpaky.

On June 2-4, 2015 «VNIIMP of V. M. Gobatov» passed a practical seminar
for technologists of meat-processing productions under the general subject
«Braunschweig» in the FGBNU Training center as a national branded product!
Traditional and modern production technologies of raw smoked sausages,
including «Braunschweig». Technological mistakes and marriage».
KntoueBble cnosa: y4ebHblil LIEHTP, CEMUHap, NPOM3BOACTBO (PepmMeH-
TMPOBaHHBIX konbac

Keywords: training center, seminar, production of the fermented sausages

c. 57

CBeTnon namATK negarora v y4eHoro...

Light memory of the teacher and scientist...

07 wons 2015 roga Ha 80-m rogy XmM3HU CKOPOMOCTMXKHO CKOHYanach JOKTOP
TEXHUYECKMX Hayk, npocbeccop, JlaypeaT npemun MpasutenscTea B obnactu
obpasoaHus PP Kyuakosa BanentuHa EpemeesHa (03.01.1936 — 07.06.2015)
On June 07, 2015 on the 80th year of life the Doctor of Engineering, professor,
the Winner of an award of the Government in area suddenly died formations
of the Russian Federation Kutsakova Valentina Eremeevna (03.01.1936 -
07.06.2015)
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