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OcHOBHBIE  3a0TMy)KAEHHA TPUM  BHEEPEHMN
cuctembl XACCIT

Kysnenosa O. A.
The main delusions at introduction of HACCP
Kuznetsova O. A.
B cratbe paccMOTpeHBI OLINOKH,
JOIyCKaeMble TPeNNPUATHAMM IPY  IOIBITKE
coorBeTcTBOBaTh TpeboBanmAM XACCII.
In the article the main mistakes made by the
enterprises in attempt to conform to requirements
of HACCP are considered.
Knrouessie cnopa: XACCII, npuniunsr XACCII,
BHefpeHne cuctembl XACCII, ommbkm mpu
BHeziperyu XACCII
Keywords: HACCP, the principles of HASSP,
introduction of HASSP, mistake at introduction of
HACCP
€. 6-7
OnbIT BHEIPEHNMA CHUCTEM MEHEI)KMEHTa Ha
npegnpuaTin OO0 «CTAP-HATYPIAPM»
Cupoposa E. B.
Experience of introduction of systems of
management at the STAR-NATURDARM
Sidorova E. V.
ITpopaboTKa BOIPOCA O MOTYYEHNV €BPOIEIICKOTo
BETEPMHAPHOTO HOMepa IOKa3aja, YTO HpeIpus-
THIO He0OXOAMMA, KaK MUHIMYM, CUCTeMa yIIpaBJIe-
HIA KadecTBOM Ha ocHoBe npyuHiunoB XACCII, T.x.
9TO sB/IsAETCs 00s3aTenbHBIM TpeboBaHmem EBpo-
IeJICKOT0 3aKOHOJATE/bCTBA, KaK IIOATBEPXKIeHIe
KauecTBa ¥ 6@30ITaCHOCTY IINILEBONI TIPOJYKIFIL.
Study of a question of receiving the European
veterinary numbers showed that the control system
of quality on the basis of the principles of HACCP
is the obligatory requirement of the European
legislation as confirmation of quality and safety of
food products is necessary for the enterprise, at least.
KroueBble cnoBa: cicTeMa MeHEKMEHTA KadecT-
Ba, XACCII-MACO
Keywords: quality management system, HACCP-MEAT
c.8-11
IlepcieKTHBBI PAasBUTHA CTAHJAPTU3ALUM B
MACHOIT IIPOMBINIIEHHOCTI
Benoycosa E.B., IOpuak 3.A., JIucuna T.H.
Prospects of development of standardization in
the meat industry
Belousova E.V., Yurchak Z.A., Lisina T.N.
Ocseennl nocnepune paspaborku BHVVIMIIL B
06/1acTy CTaHJApPTU3ALUM 110 0OeCIeyeHnIo JoKa-
satenbHOI 6a3pl TP TamoxeHHOTO Corosa «O 6e3-
OITACHOCTY MSICA U MACHOI IIPOILYKIIMI».
The last development of VNIIMP in the field of
standardization on ensuring evidential base of
Technical Regulations of the Customs union «About
safety of meat and meat production» is lit.
KrroueBble crioBa: HaI[MOHA/IbHBII CTAaHIAPT, MEXTO-
Cy[apCTBEHHbIIT CTAaHAPT, TEXHNYECKUIT Per/TaMeHT
Keywords: national standard, interstate standard,
technical regulations
c. 12-18
BsipaGoTka emuHBIX TpeOOBaHMIT KaK dYacTh
I7106aTbHOTO MOAX0/A K NIIIeBOJ 6€30MacHOCTI
Kosanenok A. B., Commep H. B., Kypoukus A. I0.
Development of uniform requirements as part of
global approach to food safety
Kovalenok A. V., Sommer N. V., Kurochkin A. Yu.
B ycnoBusAX rnmo6anmsanyy pbIHKOB, B TOM YKMCTIe
U PBIHKOB IPOJIOBO/IbCTBEHHOTO ChIPbS, Pa3BUTUA
TEXHOJIOTHII IPOM3BOACTBA MIPOLYKTOB IMUTAHMA U
CeTeBOro PO3HMYHOrO OM3Heca, Ha IEPBBIl IUIAH

OCHOBHbIE

BBIXO[IAT IPOO/IeMBI, CBSI3aHHBIE C ObecredeHyeM
HPOJIOBOMIbCTBEHHOI 6€30MacHOCTIL.

In the conditions of globalization of the markets
including the markets of food staples, developments
of production technologies of food and network retail
business, come to the forefront the problems connected
with ensuring food security.
Kmiouesple cmoBa: mmmeBasd  6e30IacCHOCTD,
r106aM3aIyst phIHKa

Keywords: food safety, globalization of the market
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IIpepoTBpanienie ¥ MMHUMM3ALMA TEPEKpecT-
HOJ KOHTAMIHAIMY NPOXYKIVIM NIIEeBBIMM All-
JlepreHamMm

IOpuak 3.A., Kysnenosa O. A., Crapuukosa [I.
Prevention and minimization of a cross
kontamination of production food allergens
Yurchak Z.A., Kuznetsova O. A., Starchikova D.
Vi3naraioTcsi OCHOBHBIE IIPYMHIIUIIbI BHEPEHMs CHC-
TEeMBI YIPaB/IeHNsA aj/yIlepreHaMyl Ha IPeIpUATIAX
MACHOII poMbinieHHoCTH. [ToguepkuBatorcs Tpe-
6osarns TP TC 022/2011 «IIniueBas IpORYKIs B
YacTy ee MAPKUPOBKI» K 00513aTeNIbHOI MapKIPOB-
Ke a/UIEPTEHOB [I/I1 BCEX IMUILEBbIX HpOHyKTOB.

The basic principles of introduction of a control
system of allergens at the enterprises of the meat
industry. In emphasized requirements TR CU
022/2011«Marking of food products» to the
compulsory allergens labeling for all foods.
KiroueBble cioBa: MuiieBoll aj/IepreH, pUck, yrpas-
JIeHMe ajUlepreHaMy, IIepeKpecTHOe 3arpsisHeHue,
6€30I1aCHOCTD IPOJYKIINM, MAPKMPOBKA, YIIAKOBKa
Keywords: food allergies, risk, control allergens,
cross-contamination, product safety, marking,
packing
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ITopxoppl K aHAMM3y XMMMYECKMX PUCKOB Ha
NPeANPUATIAX MACHON IPOMBIIIIEHHOCTI
Kysnenona O. A, IOpuak 3.A., YTpauos [I.A.
Approaches to the analysis of chemical risks at the
enterprises of the meat industry

Kuznetsova O. A., Yurchak Z.A., Utyanov D. A.

B crarbe ommchIBaeTCs HEOOXOLMMOCTh KOHTPOJLL
XIMWYECKMX OINACHBIX (PAaKTOPOB, MOABUBIIMXCA
BCTIEICTBIE VCIIO/Ib30BAHMA CMAa30YHBIX MaTepya-
JIOB JyLS TEXHOJIOTMYECKOTO 000PYIOBAHM.

This article describes the necessary monitoring of
chemical hazards have emerged due to the use of
lubricants for production equipment.

KrroueBplie cmoBa: XuMmdeckue onacHbie GpaKTopsl,
cmasoynple  Matepuanbl, XACCII, koHTpomb
XMMI4eckux puckos, H1, H2, H3

Keywords: Chemical hazards, lubricants, HACCP,
control of chemical risks, H1, H2, H3
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Vicionp3oBanye BMTAMMHHO-MMHEPATIBHBIX CMe-
ceil B KOTOACHBIX U3JeNIAX IS AETCKOTO MU TAHMA
CemenoBa A.A., Isigpikun A.C., CongaroBa H.E.,
Auppeac ®enpae

Use of vitamin and mineral mixes in sausages for
baby food

Semenova A.A., Dydykin A.S., Soldatova N. E.,
Andreas Feld

Vicronb3oBaHye BUTaMUHHO-MUHEPAIbHBIX CMe-
ceif, B KOTOPBIX BCe BHOCK-Mble KOMIIOHEHTBI TIIa-
TE€NIbHO CMENIAHbI leyr C prrOM, 06eCHe‘U/IT 3Ha-
YUTeNBHO GOJIee paBHOMEPHOE X paclpefie/ieHne
0 BCelt Macce 0OOTrallleHHOrO MPOAYKTA, YeM IIpI
PpasfebHOM BHECEHNUM KaXX/IOTO U3 HUX.

Use of vitamin and mineral mixes in which all
brought components are carefully mixed with each

PE®MEPATDI

other, will provide their more uniform distribution on
all mass of the enriched product is considerable, than
at separate introduction of each of them.

KinroueBbre cmoBa: KonGacHble M3fenust st
JI€TCKOTO  IIUTAHNs, MHIHEepalTbHbIe
¢dusnonornyeckue norpeGHOCTU
Keywords: sausages for baby food, physiological
requirements
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OKMCINTENHHO-BOCCTAHOBHUTEbHBII MOTEHINAN
Kak 6apbepHbIil GaKTOP B TEXHOIOTIN MSICHBIX 1
MACOPACTUTETBHBIX KOHCEPBOB

Kpsiosa B. B.

Oxidation-reduction potential as a barrier factor
in technology of canned food

Krylova V. B.

3afada MCCIENOBAHMIT — MONMy4eHMe SKCIIepPUMEH-
Ta/JbHBIX JTAHHDBIX I10 BeIMYMHAM Eh CTepI/UII/[SOBaH-

BEIIECTBA,

HBIX MSICHBIX U MsICO-PACTHUTEIBHBIX KOHCEPBOB U3
MSICHOTO CBIPbsl Pa3HOTO TEPMITIECKOTO COCTOSTHIS
HpI/I l'[pOI/I3BO]:[CTBe HpOJ:[yKL[I/[I/[, CuUCTeMaTmu3aunm pe-
3y/IBTaTOB VICC/IEOBAHMIT 1 OIIPEfie/IeHNs BO3MO)KHO-
CTM MCTIONb30BaHusA mokasaress Eh kak 6appepHoro
(akTopa Ipu TEIIOBOM KOHCEPBUPOBAHNIL
Research problem - receiving experimental data
in sizes Eh of the sterilized canned and meat and
cereal meat from meat raw materials of a different
thermal state at production, systematization of
results of researches and definition of possibility of
use of an indicator of Eh as barrier factor at thermal
conservation.

KirroueBbre c1oBa: MsACO, KOHCEPBbI, OKICTATETBHO-
BOCCTAHOBUTETbHBIN IIOTeHLMaax

Keywords: meat, canned food, oxidation-reduction
potential
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CoequHeHNsI AHTUMUKPOGHOrO [eiicTBUA B
CIM3MCTBIX 000T0YKAX KNBOTHBIX

Yepnyxa VI.M., ®enynosa JI.B., Bacunesckas E.P,,
Eprukeena E. A., Axpemko A. I.

Research of mucous membranes of animals
Tchernykha I.M., Fedulova L.V., Vasilevskaya E.R.,
Ertikeeva E. A., Akhremko A. G.

JlaHHbIe CBUAETENbCTBYIOT O HAJIMYUM CUCTEMBI He-
criennuIecKoit 3alUThl, MEXaHI3MOB, 3aIMIAI0-
I[MX OPraHM3M OT MH(QEKLMOHHBIX BO30YIUTeEIEL.
ViccrmenoBanyst SHEOTEHHBIX aHTYMMUKPOOHBIX TIell-
TUJ0B HpI/IPOHHOI‘O HpOI/ICXO)KI[eHI/IH CTAHOBATCA
OCHOBHBIM HaIlpaB/IeHIeM BBUY OCOOBIX CBOVICTB
JQHHBIX COefMHeHNiT. [IOCTOSHHO KOHTAaKTHUPYIO-
mue C IaTOreHHbIMU MI/IKPOOpFaHI/ISMaMI/I CImn3n-
cThle 000JIOYKY OPraHM3MOB CebCKOXO3SIICTBEH-
HBIX )KMBOTHBIX TaK)XKe SAB/IAIOTCS MTOTEHI[MATbHBIM
Ch[pbeM JJ1A BbICTICHU A TaHHDIX COe}I]/IHeHI/[I‘/‘I. HPI/I
USYYeHUN VHIMBULYAIbHBIX O9KCTPAKTOB CIIU3U-
CTBIX 000/I0YEK POTOBOII MOTOCTH, A3BIKA, MATAY-
Ka U aHyca CBMHbU MeTofoM SDS-anmekTpodopesa
6b1/11 OOHAPY>KEHBI COEMHEHNS C AaHTYMUKPOOHBDI-
MU CBOJCTBAMMU.

Modern data testify to existence of system of
nonspecific protection, the mechanisms protecting
an organism from infectious activators. Researches
of endogenous antimicrobic peptides of a natural
origin become the main direction in view of
special characteristics of these connections. The
mucous membranes of organisms of farm animals
which are constantly contacting to pathogenic
microorganisms are also potential raw materials
for allocation of these connections. When studying
individual extracts of mucous membranes of a
mouth, language, the patch and an anus of a pig the
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SUMMARY

method of a SDS electrophoresis found connections
with antimicrobic properties.

KnroueBble c1oBa: aHTMUKPOOHbIE IENTULEL,
MMMYHUTET, 97eKTpodopes

Keywords: antimicrobic  peptides, immunity,
electrophoresis
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Cerpokomyensie konbacer ot IITV - annernrHo,
BKYCHO, 9KOHOMUYHO

Yepxammmua H.A., AHucumoBa A.A.

Raw smoked sausages from PTI - it is appetizing,
tasty, economic

Cherkashina N. A., Anisimova A.A.
Crrenmamucter K IITV paspaboranum m rotoBbl
[PEJIOKUTH MepepaboTINKaM Msica PsAf MHIPe-
€HTOB 11 TeXHO/IOTMYECKIUX [O/IXO0B M3TOTOB/IEHNS
CBIPOKOITYEHBIX KO/MOAC, MO3BOAIONINX HE TOTBKO
CHU3BUTH Ce6eCTOI/IMOCTb TOTOBBIX HpOHyKTOB, HO
U TIPEJICTaBUTD HOTPEOUTENIO IIPOAYKT C PA3HBIMI
BKYCOBBIMU IPOQUIAMM B OPUTMHATBHOM MCIION-
HECHUMN.

Specialists of PTI Group developed and are ready
to offer processors of meat a number of ingredients
and technological approaches of production of the
raw smoked the sausages allowing not only to reduce
prime cost ready-made products but also to present
to the consumer product with different flavoring
profiles in the original execution.

KmioueBsre cmoBa: 'K IITH, cerpokomdyénsre
KO/I6ACHI, IPSHO-apOMATHYECKIe CMeC

Keywords: PTI Group, raw smoked sausages,
aromatic mixes
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ITpodeccnonanpbHas o6yBb /I NMILEBOTO IPO-
M3BOJCTBA 3J0POBbE, 6€30IMaCHOCTH M KOMOpT
COTPYAHVUKOB

KBunpar A.

Professional food production footwear health,
safety and comfort of employees

Kvindt A.

CoBpeMeHHbIe TEXHONOTUM U TPOLIECCHI THUIEBO-
ro TPOM3BOJICTBA TPeOyIOT elle Homee CTPOroro u
Ka4yeCTBEHHOTO IOAXOfja K obeciiedeHnio Gesomac-
HOCTM pabOTHIKOB Ha mpegnpusaTum. Yto6sr 136e-
JKaTb IPOM3BOACTBEHHDBIE TPABMbI, BOIIPOC 3aI[MThI
HOT JI0/DKEH CTOSITh Ha IIPUOPUTETHOM YPOBHE.
Today modern technologies and processes of food
production demand even more strict and high-quality
approach to safety of workers at the enterprise. To
avoid production injuries, the question of protection
of feet has to stand on priority level.

Krrouessplie cnoBa: npodeccronanbtas 06yBb
Keywords: professional footwear
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MuxpocTpykrypa Konn?renonmx nnenok ¢ CO,-
9KCTPAKTAMM MPSHOCTeNT
CemenoBaA.A.,ITuenkunaB.A.,Tonrosanosall.M.,
Pesyuxaa H.M.

Microstructure of collagenic films with CO,-
extracts of spices

Semenova A.A., Pchelkina V.A., Golovanova P.M.,
Revutskaya N. M.

B craTbe IIpeicTaBIEHBI Pe3yAbTAThl MUKPO-
CTPYKTYpPHBIX, B TOM YMC/le MOP(MOMETPUYECKNX,
MCCIIENIOBAHMIT KOJIIATEHOBBIX IUIEHOK TPV BBefie-
i CO,-9KCTPAKTOB TPAHOCTEl, KOTOpble ObUIn
nposefieHsl B B0 BHVVIMII B pamkax paboTsl 110
CO3JJaHMI0 HOBOW IUIEBON KOJIJITAT€HOBON IJIEHKN
AHTUMUKPOOHOTO [eJICTBUSA, MCIIONb3YeMOI IS
YITAKOBKY MACHBIX IIPOJIyKTOB.

Results are presented in article microstructural,
including morphometric, researches of collagenic
films at introduction of CO,-extracts of spices which
were carried out to VNIIMP within work on creation
of the new food collagenic wrap of antimicrobic
action used for packing of meat products.
Knrouesbie cmoBa: kommareHosas mienka, CO,-
9KCTPAKTBI MMKPOCTPYKTYpPHbIE
MCCTIeIOBAHIA

Keywords: collagenic film, CO,-extracts of spices,
microstructural researches
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JIHHOBALMOHHBIE YIAKOBOYHbIE pPelIeHMs I
MSACHOI IPOJYKIMHI

Kopx A. II.

Innovative packing solutions for meat production
Korzh A. P.

B crarbe paccMOTpeHbI Hay4HO-TEXHONOIMYECKIe
aCIeKTBbl Pa3BUTHs MUPOBOTO IIPOU3BOACTBA KOJ-
6acHBIX 060/104€K ¥ YIIAKOBOYHbIX MaTEPHUasIOB /L
COBPEMEeHHBIX IPEIIPUATHI MACOTepepabaThIBaI0-
111eii TPOMBIIIJIEHHOCTI.

In article scientific and technological aspects of
development of world production of sausage covers
and packing materials for the modern enterprises of
the meat-processing industry are considered.
Knrouesple croBa: MMVUTALMOHHAA YIIAKOBKA, acell-
TIYecKas 0607104Ka, IajUTy/IaHOBas 000/I0YKa, KOMIIA-

NPsIHOCTEIA,

reHOBbIEe HAHOIIOKPBITIAS, UHTEPAKTIBHASA YIIAKOBKA
Keywords: imitating packing, aseptic cover, pallulanovy
cover, collagenic nanocoverings, interactive packing
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HerpapuuuoHHble MCTOYHMKM MSCHOTO CBHIPbA
>KIBOTHOTO IIPOMCXOXKJEHIS

Top6ynosa H.A., Haconosa B.B.
Nonconventional sources of meat raw materials of

c. 24-27
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International meat congress of ICOMST-2015
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technology of canned food
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Professional food production footwear health, safety
and comfort of employees

an animal origin

Gorbunova N. A., Nasonova V. V.

IIpencraBieH 0630p HAyYHBIX MCCIETOBAHNI — W3-
ydeHye BOSMOXKHOCTU U HAIpaBJIeHMII MCIIO/Ib30Ba-
HIS HeTPAJIMIOHHBIX MICTOYHMKOB O€/TKa B IIMTaHUI
YeTToBeKa.

The review of the scientific researches directed on
studying of opportunity and the directions of use of
nonconventional sources of protein in food of the person
is presented.

KrioueBple cmoBa: KMBOTHBII 6€/I0K, MACO OCIIOB,
MACO 3e6p, MACO YIUTOK, MACO BepOMIOf0B, MACO
HACeKOMBIX, NNIeBast LIeHHOCTD

Keywords: animal protein, meat of donkeys, meat
of zebras, meat of snails, meat of camels, meat of
insects, nutrition value
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IToBapeHHas COMb — AHTU- VIN HPOOKUCTUTEND?
Tynuesa E. K.

Table salt - anti-or a pro-oxidizer?

Tuniyeva E. K.

B craTbe mpuBefieH aHAIN3 OTEYECTBEHHOI U 3a-
PYOeXHO  HayYHO-TeXHMYECKO  JIMTEepaTyphl,
paccMaTpuBaIOLIeil MEXaHU3MbI AHTH- M IIPOOKUC-
JINTE/IBHOTO [eJICTBIUS IIOBAPEHHON COMM Ha OKMC-
JIeHJie KMPOB B MACHBIX IIPOJYKTaX.

The analysis of the domestic and foreign scientific and
technical literature considering mechanisms of anti-
and pro-oxidizing effect of table salt on oxidation of
fats in meat products is provided in article.
KiroueBple coBa: aHTHOKCHIAHTHbIE (epMEHTE,
MMOITIOOWH, OKIUCTIeHMe, TIOBAPeHHAs COMb

Keywords: antioxidant enzymes, myoglobin,
oxidation, table salt
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ITenbMeHM — OT KyCTAPHOTO X0 MPOMBIIIIEHHOTO
IPOU3BOJCTBA

Haconosa B.B., [Iposgosa H.A.

Pelmeni - from handicraft before industrial
production

Nasonova V. V., Drozdova N. A.

Korma mnossumucy nenbmenn? Kak passmsanoch
HPOM3BOJCTBO MACHBIX MOTY(pabpMKaTOB B COBET-
ckoe Bpemsa? Kakas guHaMuKa Ipojak MACHBIX 110-
nydabpukaros 6bi1a ¢ 1960 roga mo 2014 rop?
When there were pelmeni? How production of meat
semi-finished products developed in Soviet period?
What dynamics of sales of meat semi-finished products
was from 1960 to 2014?

Kmrouespre
r106aM3aIyst pbIHKa

Keywords: food safety, globalization of the market
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