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W3 uctopumn cosgaHus u pasBUTUSA UHCTUTYTA

From history of creation and development of institute

KntoueBble cnoBa: BHUUMI, ncrtopusa cospgauna BHUMMI
Keywords: VNIIMP, history of creation of VNIIMP

c. 8-9

O Nop6GaTOBCKUX YTEHUAX

About the festive events of Gorbatov

9-10 pexabps 2015 r. Bo BHUMMIT coctosinace 18-a mexayHapogHas Hayd-
HO-MpakTuyeckas koHdepeHums «PassuTe BUOTEXHONOrMYECKUX U nocTre-
HOMHBIX TEXHOIOTMIA ANst OLIEHKM Ka4ecTBa CENbCKOXO3ANCTBEHHOO ChIpbs 1
€030aHus MPOAYKTOB 34OPOBOr0 NUTaHWUS», NOCBALeHHas namsatu B.M. [op-
©aToBa v NpuypoyeHHas k 85-NeTuio MHCTUTYTA.

On December 9-10, 2015 in VNIIMP of V. M. Gorbatov the 18th international
scientific and practical conference Development of Biotechnological and
Post-genomic Technologies for an Assessment of Quality of Agricultural Raw
Materials and Creation of Products of Healthy Food devoted to V.M. Gorbatov’s
memory and dated for the 85 anniversary of institute took place.
KnioueBbie cnoBa: BHUUMI, MopbaToBckue YTeHus

Keywords: VNIIMP, Gorbatovsky readings

c.10-11

BHUUMI1 otmeTnn 85-netmne co gHA OCHOBaHUSA

VNIIMP celebrated the 85 anniversary from the date of the
basis

9-10 pexabps 2015 roga B ®FBHY «BHUWMI um. B.M. FopbaTosa» npoLunm
TOPXKECTBEHHbIE MEPONPUATUS, MPUYPOUEHHbIE K 85-NEeTI0 CO AHSA OCHOBaHNS
UHCTUTYTA.

On December 9-10, 2015 in FGBNU VNIIMP of Gorbatov there took place the
festive events dated for the 85 anniversary from the date of foundation of the
institute.

KnioyeBble crnoBa: MscHas NpoAyKUWs, KOHKYPC MSICHOA MpOZyKLuM,
tobuneir BHAMM

Keywords: meat production, competition of meat production, VNIIMP
anniversary

c.12-13

Paspabotka cuctem obecneyeHuss kayectBa U 6esonacHo-
CTU MSICHOM NpoAyKUUMN

Development of systems of ensuring quality and safety of
meat production

PaccmatpuBaeTcs npaktuka paspaboTku u BHegpeHust cuctembl XACCIT.
This article discusses the practice of development and implementation of the
HACCP system.

KniouyeBble cnoBa: paspabotka v BHegpeHue cuctembl XACCI, Tpebo-
BaHWS TEXHUYECKNX pernameHToB, npuHuymnbl XACCI, MeToauueckuin LeHTp
Keywords: the development and implementation of the HACCP system,
requirements of technical regulations, HACCP, methodical center

c. 1415

CoBpeMeHHbIe acnekTbl KOHCEPBHOIO NPOU3BOACTBA

Modern aspects of canning production

BHenpenue craHgapToB obecneunno paspabotumkoB TY W CTaHOapToB op-
raHu3aLuit eauHbIMK TpeGOBaHNSIMI K KAYECTBY KOHCEPBOB, OBnervarLmmm
npoLeaypbl MAEHTU(MKALMN KOHCEPBOB W NPEAOTBPALLAIOLLMMM UX (Danbeu-
cukaumio.

Introduction of standards provided developers of specifications and standards
of the organizations with the uniform requirements to quality of canned food
facilitating procedures of identification of canned food and preventing their
falsification.

KnioueBble cnoBa: kayecTBO, KOHCEPBbI, CTaHAAPTHI, NOTPebuTenbCKas
YNaKoBKa, PeXmMbI

Keywords: quality, canned food, standards, consumer packing, modes
c.16-17

Mpo6nemMbl 3KOHOMUKU MsicCHOM oTpacnu AlNK

Problems of economy of meat branch of agrarian and
industrial complex

Ha ocHoBe CTpateruu pa3suTis NULLEBOIt M nepepabaTbiBaloLLel MPOMbILLIEH-

Hoctn PO Ha nepuop go 2020 roga cneuwanuctamm BHAWMI paspabotaHa
oTpacnesas nporpaMmma passuTIS IPOMU3BOLCTBA MsICa W MSICHBIX MPOAYKTOB.

BCE O MSICE N% | 2015

On the basis of Strategy of development of food and processing industry of
the Russian Federation for the period till 2020 by experts of VNIIMP of V. M.
Gorbatov developed the industry program of development of production of
meat and meat products.

KnroyeBble cnoBa: cTpaTerus passuTis NULEBO U nepepabatbiBaio-
Lel NpoMblLLneHHoCTH PO

Keywords: strategy of development of food and processing industry of the
Russian Federation

c.18-19

TexHonornyeckun aygut ANs NpeanpuAaTMA MSICHOW Npo-
MbILLIIEHHOCTH

Technological audit for the enterprises of the meat industry

TexHonornyeckuint ayauT - HE3aBMCUMbIN KOMMMEKCHbIA U AOKYMEHTMPOBAH-
HbI aHammW3 TEXHOMNOrMYeckoro YpoBHs mpeanpuatus. OH npepcTasnset
coboit NpoBEpKy TEXHONOTMYECKMX MPOLECCOB, METOLOB, MPUEMOB W MpO-
LieAyp, UCroNb3yemblX Ha NPEANPUATUN, C LENbo OLEHKN NPaBUIbHOCTYU UX
opraHu3aLum u aheKTUBHOCTU. MTOroM TEXHONOTMYECKOro ayauTa SBnseTcs
nporpamma pasBuTUs MPELNPUATUS, B KOTOPOA BbIAENAITCA TeKylume npu-
OpUTETHblE HamMpaBfieHWst U JAONTOCPOYHbIE NEPCMEKTUBHbIE MEPONPUATHS,
obecneumBatoLme NOBbILLEHNE TEXHOMOMMYECKOTO YPOBHS NPEAnpUATHS, Ka-
4eCTBa W KOHKYPEHTOCNOCOBHOCTM BbiMyCKaeMol NpOaYKLnM.

Technological audit — the independent complex and documentary analysis of
technological level of the enterprise. It represents check of the technological processes,
methods, receptions and procedures used at the enterprise for the purpose of an
assessment of correctness of their organization and efficiency. A result of technological
audit is the program of development of the enterprise in which the current priority
directions and long-term perspective actions providing increase of technological level
of the enterprise, quality and competitiveness of products are allocated.
KnroyeBble crnioBa: TEXHOMOMMYECKWI ayauT, ayauTopckas rpynna, Msco-
nepepabartbiBaloLLye NPeanpUATUS

Keywords: technological audit, auditor group, meat-processing enterprises
c. 20-22

TeHgeHUMN B UMHGOPMALMOHHBLIX TEXHONIOMMAX B MSCHOM
NPOMBbILUSNIEHHOCTH

Current trends in information technologies in the meat industry

PacckasbiBaeTcs 0 HanpaBneHun AesTENbHOCTM nogpasaenerus «MHdopma-
LIMOHHBIE TEXHOMOTANY.

This article describes the direction of the activities of the unit «Information
Technology».

KnroueBbie croBa: UT, HayyHble 1CCriefoBaHIs, MporpaMMHoe obecneyeHve
Key words: Information Technology, Scientific research, Software

c. 23

Fmy6okas nepepaboTka Cbipbs

Deep processing of raw materials

HoBble cBEOEHWS MO WM3yUYEHWIO BIMSIHUS PA3MUYHbIX MPUKM3HEHHBIX (DAKTOPOB,
TeXHoMorm y60st 1 pasfenkyt Ha KaYecTBO Msica NPeACTaBNSOT 6OMbLUOH MHTEPEC
11 OTKPbIBAIOT NEPCTIEKTUBbI B UCTIONb30BAHUIN TaKOrO Msica B y6okoii nepepaboTke.
New data on studying of influence of various lifetime factors, present to
technology of slaughter and cutting on quality of meat a great interest and open
prospects in use of such meat in deep processing.

KnioueBble cnoBa: rnybokas nepepaboTka Cbipbsi, KULLIEYHOE Chbipbe, 3H-
BOKPUHHO-(hepPMEHTHOE Cbipbe, NOBOYHOE Chipbe

Keywords: deep processing of raw materials, intestinal raw materials,
endocrine and fermental raw materials, collateral raw materials

c. 24-27

MeToabl aHaNUMTUYECKOro KOHTPONS B MpPaKTUKe NMULLEBbIX
nabopartopum

Methods of analytical control in practice of food laboratories

TeHpaeHLym esponeiickoii TabopaTopHoIA NpakTukv B 0bracTin 6e30macHOCTV Npoayk-
TOB MUTaHWS, CBIANETENECTBYIOT O MOCTOSHHOM PaCLLVPEHUM CTICK KOHTPOIMPYEMbIX
nokasarenei. Passutiie aHanUTU4eCKo annapatypbl HE TOMbKO He CHUMAeT npo-
Oriemy KauecTsa BbINOMHSIEMbIX aHAMNW30B, HO, HaMPOTVB, MPeabSBNAET Bce boree
BbICOKe TPeBOBaHMS BO BCEX aCTIeKTaX NMPOBELEHNS aHam130B. 30 OTHOCUTCA Kak K
npoLieccy npoBOMoAroToBKY, Tak U K MpubopHOit naeHTdMKaLM. OcoBeHHO aKkTMBHO
B HACTOslLLiee BPeMsl Pa3BUBAETCS 1 BHEOPSIETCA B NMPaKTVKY aHanMT4eckvx nabopa-
TOPWIA METO/IbI MACC-CIEKTPOMETPUYECKUX UCCTIEA0BAHMIA, MOSBIAIOTCS HOBbIE UCTOM-
HUKM  WOHM3aLM. OCHOBHBIMM MPEMMYLLIECTBAMMA  XPOMATO-MaCC-CrIEKTPOMETPMN
SBMAKOTCS: HyBCTBUTENBHOCTb; CEMNEKTMBHOCTL/M3OMPATENBHOCTL; BbICOKas A0CTOBEp-
HOCTb pe3yrnbTaToB; NPOCTOTa NPOBONOAFOTOBKI; BO3MOXHOCTb aHarn3a pasHbiX Krac-
COB COBMMHEHMIA; BOIMOXHOCTb B1BNMOTEHYHOTO MOVCKA HEM3BECTHBIX COBANHEHHI. B
HalLLIei CTpaHe MEeTo/bl NPaKTHECKOrO MPUMEHEHIS MaCcC-CMEKTPOMETPUM HaxOasTCs



B HACTOSILLEE BPEMS TOMBKO Ha MyTV CTaHOBMEHWS W Pa3BUTUSI.
Tendencies of the European laboratory practice in the field of safety of food, testify to
continuous extension of the list of controlled indicators. Development of the analytical
equipment not only doesn’t remove a problem of quality of the made analyses, but,
on the contrary, makes more and more great demands in all aspects of carrying
out analyses. It belongs both to sample preparation process, and to instrument
identification. Especially actively now develops and takes root into practice of
analytical laboratories methods of mass and spectrometer researches, there are
new sources of ionization. The main advantages xpomato - mass spectrometry
are: sensitivity; selectivity/selectivity; high reliability of results; simplicity of sample
preparation; possibility of the analysis of different classes of connections; possibility
of library search of unknown connections. Methods of practical application of mass
spectrometry are in our country only on the way of formation and development now.
KnioueBble cnoBa: 6e3onacHoCTb, KkayecTBo, Xpomarorpadws,
MaCC-CrEKTPOMETPUSI, FOPMOHbI, KaHLEpOreHsl, thanbcugukaLms
Keywords: safety, quality, chromatography, mass spectrometry, hormones,
carcinogens, falsification

c. 28-29

®PyHKLMOHaNbHbIE NPOAYKTbI HA MACHOW OCHOBE

Functional products on a meat basis

OyHKLMOHaNbHOE NuTaHWe — aTo ocobast rpynna NULLEBbIX MPOLYKTOB, KoTopas
HE OTHOCWTCA K KaTEropui fiekapCTBEHHbIX NpenapaTos 1 Ie4ebHOI MuLLK, XoTs
W UCONbB3YHOTCS ANS YyYLIEeHns (YHKLMOHMPOBAHS CMCTEM OpraHuama 1 co-
XpaHeHus 300poBbs Yenoseka. [103ToMy thyHKLMOHaNbHbIE MPOAYKTHI 3aHUMa-
10T MPOMEXYTOYHOE MECTO MeXY 0BbI4YHBIMY NPOAYKTaMM, U3rOTOBMEHHBIMM NO
TPaAMLMOHHO TEXHOMOMWW, 11 MPOAYKTaMy fe4eBHOr0 HasHaueHms.

Functional food is a special group of foodstuff which doesn’t treat category of
medicines and medical food, though are used for improvement of functioning
of systems of an organism and preservation of health of the person. Therefore
functional products take an intermediate place between the usual products
made on traditional technology and products of medical appointment.
KnioueBble cnosa: (yHKUMOHambHbIE NPOAYKTHI MUTaHIS, 300POBOE MUTaHNe
Keywords: functional food, healthy food

c. 30-31

[enaTenbHOCTbL HaNPaBNeHUs1 MUKPOCTPYKTYPHbLIX UCCIeaoBaHUA

Activity of the direction of microstructural researches

MWKpOCTPYKTYPHBI aHamu3 (TeXHOMornyeckasi rucTonorusl, Hayka o msce)
— 370 0bnacTb MOPGONOTMYECKUX UCCNEA0BaHNA, U3yyatoLias CTPYKTYPHbIE
N3MEHEHNSI MsICa W MPOLYKTOB XXMBOTHOTO NPOMCXOXAEHWUS B HOPME, @ TakKe
NPV PasnnyHbIX TEXHOMOTUYECKNX MpoLeccax 1 xpaHeHuu. Momumo knaccu-
YECKWX MOAXOA0B, B HACTOSILLEE BPEMS LUMPOKO MPUMEHSIOTCS COBPEMEHHbIE
TUCTOMNOMMYECKNE METOLbI MCCNENOBaHMS.

The microstructural analysis (technological histology, science about meat)
is the area of morphological researches studying structural changes of meat
and products of an animal origin in norm and also at various technological
processes and storage. Besides classical approaches, modern histologic
methods of research are widely applied now.

KntoueBbie cnoBa: ricTonorvsi, MUKpOCTPYKTYPHbI aHanus, onpegene-
HMe cocTaBa

Keywords: histology, microstructural analysis, definition of structure

c. 32

WUccnepoBaHusa in vivo, in vitro, ex vivo: oueHKa 3asiBneH-
HbIX CBOMCTB 1 U3y4yeHne TOKCMYHOCTU KaK HeoTbemrieMble
aTanbl CO3A4aHUA NPOAYKTOB 340POBOro NUTaHWA

Researches in vivo, in vitro, ex vivo: an assessment of the
declared properties and toxicity studying as the integral
stages of creation of products of healthy food

B OkcnepumeHTanbHOM KnuHuke-nabopaTtopum B1onornvecky akTUBHbIX Be-
LeCTB XMBOTHOTO npoucxoxaerus PreHY «BHAWMMIM um. B.M. Top6aToBa»
NPOBOASATCA KOMMIEKCHbIE WCCNENOBaHNS FOTOBbIX NPOAYKTOB MUTAHUS W
WHIPELUEHTOB (hyHKLMOHANBHOMO W CNeuManu3npoBaHHOMO HasHAYeHNs ¢
ICMONb30BaHNEM HOBEWLWIMX METOAOB in VItro 1 ex Vivo.

In Experimental clinic laboratory of biologically active agents of an animal origin
of FGBNU «by VNIIMP of V. M. Gorbatov» conducts complex researches of
ready-made products of food and ingredients of functional and specialized
purpose with use of the latest in vitro and ex vivo methods.

KnioueBble cnoBa: (yHKUMOHamNbHbIE NPOAYKTLI, CMEeLManu3npoBaH-
Hble NMPOJYKTbI, AUeTOTepaneBTUYECKNE CBOMCTBA, ANeTonpodunakTnieckue
CBOWCTBA, METaboNMYECKNI 3KCNEPUMEHT, in Vitro, in vivo

Keywords: functional products, specialized products, metabolic experiment, in vitro, in vivo

c. 33
OCco6eHHOCTU NMOArOTOBKM AErycraTtopoB MSICHOW Npoayk-
LUMUN U CEHCOPHOMN OLIEHKUN

Features of training of tasters of meat production and touch
assessment

lMpvBEAEHbI OCHOBHbIE HANPABNEHWS [EeATENbHOCTA UHCTUTYTA B OTHOLLEHUM
CEHCOPHOr0 aHanmaa MsiCHOW NPOAYKLMA.

The main activities of institute concerning the touch analysis of meat production
are given.

KnrouyeBble cnoBa: opraHonenTu4eckuii aHanus, oTop 1 NoAroToBKa fe-
rycTaTopoB, METOAbI CEHCOPHOM OLLEHKN

Keywords: organoleptic analysis, selection and training of tasters, methods
of a touch assessment

c. 34-35

MexayHapogHoe Hay4YHO-TeXHUYeCcKoe COTpYyAHUYEeCTBO

International scientific and technical cooperation

Cratbs npepcTaBnsieT coboit 0630p, B KOTOPOM paccMaTpyBAOTCS BUAbI U
Lienv MexayHapoaHOr0 Hay4YHO-TEXHUYECKOTrO COTPYAHWUYECTBA, MPOBOAYMOTO
B MHCTUTYTE. ONMCLIBAETCS UCTOPUS U PA3BUTUE HAYYHbIX KOHTAKTOB.

Article represents the review in which types and the purposes of the
international scientific and technical cooperation which is carried out at institute
are considered. The history and development of scientific contacts is described.
KnioueBble cnoBa: MexayHapoaHble OTHOLLEHMS!, HAyYHO-TEXHUYECKOE
COTPYAHUYECTBO, NCCTIEA0BaHNS MSICA 1 MACHbBIX MPOJYKTOB

Keywords: International relations, scientific and technical cooperation,
researches of meat and meat products

c. 36-37

Hayka n TpaHcdep 3HaHMI B MsICHOM oTpacnu

Science and transfer of knowledge In meat branch

B cratee nmpuBemeH 0630p Haubonee 3ameTHbIX YY4eOHBIX MEpPOMpUSTMIA
MsicHoi oTpacnu. MpeacTaeneHa uHgopmauus 06 YuyebHom ueHTpe OrBHY
«BHAWMI nm. B.M. Top6aToBa».

The review of the most noticeable training events of meat branch is provided
in article. Information on the FGBNU Training center VNIIMP of V.M. Gorbatov
is provided.

KnroueBble crnoBa: y4ebHblii LeHTP, NPoeccroHansHoe 0byyeHmne pyko-
BOLMTENEN W CMELNANICTOB, CEMUHAPbI

Keywords: training center, vocational education of heads and experts,
seminars

c. 38

HdeATenbHOCTb ANCCepTaLMOHHOrO coBeTa

Activity of dissertation council

BHUMIM mm. B.M. MopbatoBa Ha NpOTsiKEHIUM NPaKTUYECKM BCEX CBOWX NET Mpo-
BOAWT BonbLLyto paboTy Mo aTTeCTaLyMN HayYHbIX U HAY4HO-NENAroMMHECKIX KapoB
BbICLLEN KBanmuKaLm.

VNIIMP of V. M. Gorbatov for almost all the years carries out a lot of work on
certification scientific and the research and educational personnel of the top skills.
KnroueBble cnoBa: auccepTauyoHHbIi coseT, BAK PO

Keywords: dissertation council, VAK Russian Federation

c. 39-41

OTpacneBas nuTepaTtypa — HeoTbeMsiemasi 4YacTb nporpecca

Branch literature — an integral part of progress

0630p kHur, BbinyLeHHbIX PTEHY «BHAUMI um. B.M. TopbatoBay.

For the last year FGBNU «VNIIMP of V. M. Gorbatov» published some books.
KnroueBble cnoBa: otpacnesas nutepatypa BHUWMII, Suuyuknoneam-
4eckuit cnoeapb

Keywords: branch literature of VNIIMP, Encyclopaedic dictionary

c.42

Ponb MHCTUTYTa B NOAroToBKe KaApoBOro noteHuuana ans
MSACHOW NMPOMbILLIIEHHOCTH

Role of institute in preparation of personnel potential for the
meat industry

85 net BHUMMI um B.M. TopbaToBa siBnsieTcs BeayLuen HayyHoOi opraHu-
3aLuelt MACHOI OTpacnu He TOMbko B 0BnacTi paspaboTki hyHAaMeHTanb-
HbIX M NpUKNagHbIX Npobnem GUONOTMK, XMMUM MSCA, TEXHUKW 1 TEXHONOTUN
NPOM3BOACTBA MsACA M MSACOMPOAYKTOB, nepepaboTkv MOBOYHOrO Cbipbs, HO
Takke W B NOLrOTOBKE KaAPOBOrO NOTeHLMana Anst MACHON NPOMbILLTIEHHOCTY
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— B MEPBYIO OYEPEb YEPE3 acnMpaHTYpy W LOKTOPAHTYpPY; a LUMPOKOE B3a-
nmogencTsne ¢ 00pa3oBaTenbHbIMU OpPraHM3aLmMsM1 BbiCLLEro 00pa3oBaHms
obecneunBaeT hopMMpPOBaHIME MONOAOMO MOKOMEHWUS BbICOKOKBANMMULMPO-
BaHHbIX CELAnMCTOB, HauMHas ¢ Nepeoro kypca obyyeHns B BY 3e.

85 years of VNIIMP to them V. M. Gorbatova are the leading scientific
organization of meat branch not only in the field of development of fundamental
and applied problems of biology, chemistry of meat, equipment and the
production technology of meat and meat products, processing of collateral
raw materials, but also and in preparation of personnel potential for the meat
industry — first of all through postgraduate study and doctoral studies; and
broad interaction with the educational organizations of the higher education
provides formation of the younger generation of highly qualified specialists,
since the first course in HIGHER EDUCATION INSTITUTION.

KnioueBble crnoBa: HayyHble COTPYAHWKM, Kaapbl, MOMOAbIE YYEHbIE,
acnupaHTypa, AOKTOpaHTypa

Keywords: research associates, shots, young scientists, postgraduate
study, doctoral studies

c. 43-45

MoaroroBka kagpoB — o6LWasn 3agayva BbiCLUEN LKONMbI U OT-
pacneBon HayKu

Training — the general task of the higher school and branch
science

MpencTaeneHHas cTaTbs nocesilieHa npobneme obecneyeHms kayecTea Bbic-
wero obpasosaHus B PO.

The problem of the quality of higher education in the Russian Federation.
KnioueBbie cnoBa: y4ebHo-HayuHas accoupauusi, 0bpasoBaHue, UHHO-
BaLK, KBaNMNLMPOBAHHbIE CMELMaNIUCTbI, NPOPLIBHbIE HAY4HbIE HAaNpaBmne-
HUS, MSICHas 1 MOMOYHas NPOMBILLIEHHOCTb

Keywords: educational and scientific association, education, innovation,
staff, breakthrough research trends, meat and dairy industry

c. 46-48

3MyrnbCcun U3 pacTUTENbLHOIO Macna B BapeHbIX KonbacHbIX
nsgenuax — a¢pcheKTUBHO U BbIFrOQHO.

It is effective and favorable to an emulsion from vegetable
oil in boiled sausages.

lMp1 NOCTOSIHHOM POCTE LiEH Ha CbIPbE OCHOBHOWM 3afayeil Ansi POCCUICKNX
nepepaboTYMKOB Msica SIBNSIETCA CHUXKeHUe cebecTonmocTu npogykumu. Mpo-
3BOAMTENMN MSCONPOAYKTOB aKTUBHO WLLYT NYTW paLMOHanbHON 3aMeHbl [opo-
rocTosILLero cbipbs Ha 6onee AeLleBoe.

At continuous increase in prices for raw materials the main objective for the Russian
processors of meat is decrease in product cost. Prozvoditeli of meat products actively
is looked for by ways of rational replacement of expensive raw materials on cheaper.
KnroueBble cnosa: K [TWU, amynbcum w3 pactutenHOro macna,
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MwTnpo 2400, Pymukec SM 40

Keywords: PTI Group, emulsions from vegetable oil, Mitpro 2400, Rumiks
of EM 40

c. 51-53

Heo6xoaumas M o4eHb BaXHasf 4acTb CUCTEMbl MHHOBaLM-
OHHOro pa3BuUTHUA ArponpoMbILLIIEHHOrO KOMMJIeKca

Necessary and very important part of system of innovative
development of Agro-industrial complex

C 5 no 9 oktsibps 2015 roga B Mockse B LieHTpansHOM BbICTaBOYHOM KOM-
nnekce «3JkcnoueHTp» Ha KpacHoi MpecHe npoxoauna 20-9 buneiiHas mex-
[yHapo[Has BbiCTaBka 060pYA0BaHNS, MaLUVH U MHTPEAUEHTOB ANS NULLEBON
1 nepepabaTbIBatoLLel NPOMBILLNEHHOCTH «Arponpoamall-2015».

From October 5 to October 9, 2015 in Moscow in the Central exhibition complex
«Expotsentr» on Krasnaya Presnya there took place the 20th anniversary
international exhibition of the equipment, cars and ingredients for food and
processing industry of Agroprodmash-2015.

KntouyeBbie croBa: Arponpoamaly, MsicHOM KOHMPeCC, LLOoY-KOHKypC 00BarbLLMKOB
Keywords: Agroprodmash, Meat congress, show competition of boners

c. 54-55

3onoTasa oceHb - naeanbHOe MecTo BCTpeuu ans npodec-
CUOHAasIoB arponpoMbILLIIEHHOrO KOMMJieKca co BCcero Mmmpa

Golden autumn - the ideal meeting place for professionals of
agro-industrial complex from around the world

XVII Poccuitckast ArponpoMbiLLiieHHast BbiCTaBka «30510Tast 0CEHbY MpoBOAMNach
¢ 8 no 11 okrs16pst 2015 roga B Mockse, Ha Tepputopun MBL] “Kpokyc Skcno”.
The XVII Russian Agro-industrial exhibition «Indian summer» was held from
October 8 to October 11, 2015 in Moscow, in the territory of MVTs «Expo Crocusy.
KnioueBble croBa: CenbCKOX03SCTBEHHAs BbICTaBKa, AeHb paboTHMKa
CenbCKoro X03sncTBa, 30noTas 0ceHb

Keywords: agricultural exhibition, day of the worker of agriculture, Golden autumn
c. 56-57

MHHOBaLMOHHbIE TEXHONOINMM U NEepPCNeKTUBHbIE pa3paboT-
Kku Ha BbicTaBke VIV - 2015 B Poccun

Innovative technologies and perspective development at an
exhibition VIV - 2015 in Russia

MexayHapogHas BbICTaBka WHHOBALMOHHbIX TEXHOMOMI ANst MACHOTO U MO-
NOYHOrO XMBOTHOBOACTBA, CBUHOBOACTBA M NTULEBOACTBA cocTosnack 19-21
mas 2015 roga B Mockse, B Kpokyc Jkcno.

The international exhibition of innovative technologies for meat and dairy
animal husbandry, pig-breeding and poultry farming took place on May 19-21,
2015 in Moscow, in the Expo Crocus.

KnroueBble cnoBa: VIV Russia 2015, Kpokyc Jkeno

Keywords: VIV Russia 2015, Expo Crocus
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Deep processing of raw materials
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Functional products on a meat basis

c. 30-31
Activity of the direction of microstructural researches

c.32

Researches in vivo, in vitro, ex vivo: an assessment
of the declared properties and toxicity studying as the
integral stages of creation of products of healthy food

c.33
Features of training of tasters of meat production and
touch assessment

c. 34-35
International scientific and technical cooperation

c. 36-37
Science and transfer of knowledge In meat branch

c.38
Activity of dissertation council

the meat industry

c.43-45
Training — the general task of the higher school and
branch science

c. 4648
Itis effective and favorable to an emulsion from vegetable
oil in boiled sausages.

c.51-53
Necessary and very important part of system of
innovative development of Agro-industrial complex

c. 54-55
Golden autumn - the ideal meeting place for professionals
of agro-industrial complex from around the world

c. 56-57
Innovative technologies and perspective development at
an exhibition VIV - 2015 in Russia



