c. 4-7
KomnekcCHbIM noaxopa K OpraHOJ'IEHTM'-IECKOﬁ OUEeHKe KakK

WHCTPYMEHT NOBbILLIEHUA Ka4eCTBa NpPoayKuun

Nncuubin A.B., Ky3HeuoBa T.I., Jlazapes AA.

Cneupanuctamu ®rbHY «BHUMMIM um. B.M. TopbaTtoBa» pa3paboTaHbi
1 BHEJpPSIOTCA B OTPAC/b HOBble CTAHAAPTbI MO OPraHONeNTNYECKON OLeHKe
MSCHO NPOAYKLMM, METOAbI AHA/IM3a CEHCOPHbIX CBOMCTB MO3BOASIOLLNE
NPOBOANTb CPABHUTE/bHYIO OLIEHKY KOHKYPEHTOCMOCOOHOCTM NpoayKLmMK,
pa3pabartblBaTb 3TaN0HbI NPOGUIEN OPraHONENTUYECKMX XaPAKTEPUCTUK Ha
N060¥ OPUrMHANBHBIN NPOAYKT 1 Ap. AR BbINOAHEHUS TaKNX 334a4 1 no-
BblleHns 3pdekTMBHOCTM paboTbl paspaboTaHbl NpOrpaMMHble CpeacTsa
Anst cbopa, 06paboTkyn M aHann3a pe3ynbTaTos paboTbl AeryCTaLMOHHbIX KO-
MUCCHiA. KpoMe TOro, B MHCTUTYTE NPOBOAATCS CEMMHAPbI MO MOBbILIEHNIO
KBaNMMKaLMM paboTHIKOB MSICHOI OTPACAK, BKIOYAIOLLNE BCE COBPEMEH-
Hble JOCTVXKEHUS B HANPAaB/IEHUM CEHCOPHOTO aHaN3a.

KntoueBble cnoBa: opraHonenTtuyeckas oLeHka, npopuibHble MeToAbl, Aec-
KpUNTOPbI, OLiEHKa KauecTBa, COrMAacoBaHHOCTb, STA/IOH, fierycTatop

Complex approach to organoleptic assessment as a tool for

increasing product quality

Lisitsyn A.B., Kuznetsova T.G., Lazarev A.A.

The specialists of the FGBNU «V.M. Gorbatov VNIIMP» propose a solution to
the questions that arise in the sector based on modern scientific achievements
in the field of sensory analysis. The Institute has been developing and
introducing into the sector new standards on organoleptic assessment of
meat products, methods for analysis of sensory properties, which allow
comparative assessment of product competitiveness, development of
references for profiles of organoleptic characteristics for any original product
and so on. To achieve such tasks and increase performance, the software
for collection, processing and analysis of the work results of taste panels
were developed. In addition, workshops on advanced training of meat sector
employees are organized, which include all modern achievements in the field
of sensory analysis.

Keywords: organoleptic assessment, profile methods, descriptors, quality
assessment, consistency, reference, taster

c. 8-1
UHTeHcndmKaums npouecca Npou3BoACTBa BapeHbIX

CTPYKTYPHbBIX Kon0ac U3 6/10K0B 3aMOPOXXEHHOTO Msca
Kanosckuit B.P., Ky3Heuosa T.I., HacoHoBa B.B., 3axapos A.H.,
MoToBunuHa A.A., Neawos B.W.

MprBeaeHbl pe3ynbTaTbl KOMMAEKCHOTO MCCeaoBaHWs 00pa3LoB CTPyK-
TYPHOW BapeHoit konbackl, BbIpabOTAHHON M3 3aMOPOXEHHbIX 010KOB
Mfica C NPUMEHEHNEM M3MeNbyeHns No MeTody ppe3epoBaHus. MokasaHa
BO3MOXHOCTb MHTEHCUMKALMM TEXHOMOMMYECKOro npolecca BblpaboTku
CTPYKTYPHbIX KONGAC NPW CHWKEHUU N3AEepPXeK NPOU3BOACTBA W MOBbILLE-
HUM peHTabenbHOCTM MsiconepepabaTbiBAIOWMX NPeAnpUITUA C COXpaHe-
HVeM BbICOKOTO KayeCTBa roTOBOV NPOAYKLMN.

KnioueBble C10Ba: CTPYKTYpPHbIE BapeHble Konbachl, MHTeHCUUKALMS Npo-
W3BOACTBA, M3Me/bYeHne No MeToay Gppe3epoBaHus

Intensifying the process of manufacturing structured cooked

sausages from frozen meat blocks

Kapovsky B.P., Kuznetsova T.G., Nasonova V.V., Zakharov A.N.,
Motovilina A.A., lvashov V.I.

The paper presents the results of the complex investigation of the
structured cooked sausage samples produced from frozen meat blocks
using comminution by the method of milling. The possibility to intensify
the technological process of structured sausage production upon reducing
production costs, increasing profitability of meat processing enterprises and
maintaining high quality of finished products is shown.

Keywords: structured cooked sausages, intensification of production,
comminution by the method of milling

c. 12-15
K Bonpocy oGoraieHns MACHbIX NPOAYKTOB NPUPOAHbIMY

AHTUOKCUJAHTaMU

3abanyesa H0.H0., MenewkuHa H.B., Baxerosa B.A., laHunos M.B.
MpeacTaBneHbl pesybTaTbl U3YYeH CyMMApHOTO COLlEPXaHNA AHTUOKCH-
JAHTOB B HACTOSIX M3 IEKAPCTBEHHbBIX PACTEHWIA B 3aBUCUMOCTY OT cnocoba
MX NOJTyYeHNs. YCTAHOBIEHO, YTO KOIMYECTBEHHbIN YPOBEHb BOJOPACTBO-
PUMbIX QHTUOKCMAAHTOB B HACTOSIX, MOTyYEHHbIX METOAOM MaLepaLmy, He
3HAYMTENbHO OTANYAETCA OT HACTOEB, MPUTOTOBEHHbIX C UCMONb30BAHNEM
3KCTPArvpoBaHWs MpU MOMOLLM YNbTPA3ByKa M 371EKTPOMArHUTHOrO Mons
CBEPXBbICOKOM  4aCTOTbl. OKa3aHa MepcneKTUBHOCTb  WMCMOb30BAHUS
BO/LHO-CMIMPTOBbIX HACTOEB MIOAOB LUMMOBHWKA W mnogoB Oapbapuca
B BY[e N1LLeBbIX 00aBOK C aHTUOKCUAAHTHBIM IE/CTBIEM B NPOU3BOACTBE
NPOAYKTOB NUTaHWS.

KntoueBble CnoBa: CyMMapHOe COflepXaHie aHTMOKCUAAHTOB, MSACO, IKC-
TPaKLMSA, HACTOM, NeKAPCTBEHHbIE PACTEHUS.

One of the ways of enrichment of meat products by natural
antioxidants

Zabalueva Ju. Ju., Meleshkina N.V., Bazhenova B.A., Danilov M.B.
The article presents the results of studying the total content of antioxidants
in herbal extracts, depending on the method of their production. It was
found that the quantitative level of water soluble antioxidants in extracts,
which was prepared by maceration, not significantly different from the
extracts prepared using extraction by ultrasound and microwave frequency
electromagnetic field. The perspective of using water-alcohol extracts from
dog-rose fruits and barberry fruits as the food additives with antioxidant
effect in food production have been shown.

Keywords: the total content of antioxidants, meat, maceration, extraction,
extract, herbs

c. 16-17
B03MOXHOCTM UCMO0/Ib30BaHNA AMUHOKUCIOT U UX CoNeit —

KaK KOPPUreHToB ropbKoro BKyca cone3ameHuTenein

TyHuesa E.K., Cnupuporos K.W.

HeratvsHoe BAMsHME XIOPMAA Kanns Kak 3aMeHWTe/IA NoBapeHHOoM CoMn Ha
OpraHo/ienT1yeckme CBOMCTBA MACHOW MPOAYKLMM CTaBMT 3afady nomcka
€nocoboB yNyuLlieHns BKyca MACHOW NPOAYKLMM C NOHWKEHHBIM COAepXa-
HMem Hatpua. C 3TOM Leblo HAWAM NPUMEHEHUE PasjinyHble YCUanTemn
BKYCa V1 apomara, a TakxXe BeLecTBa, MaCKMUPYIOLLMX HeXenaTebHbI ropb-
KM BKYC 3aMeHUTENei CONM — |POXOKEBbIE IKCTPAKTbI, aMUHOKMCIOTbI, Oen-
KOBble rMApoNM3aThl U Ap. Lienb paboTbl — 060CcHOBaHKe BbIOOpA BELLECTB,
KOPPUTMPYIOLLIMX TOPbKWIA BKYC X10p1AA Kanua 418 U3roToBAEHNS MACHON
NPOAYKLMM C MOHMXKEHHbIM COflepKaHNeM MOBapeHHo! conn. ObbekTamm
MCCNEfoBaHNA ABNAINCD YCUAUTENN BKYCA M apomaTa: IM3UH rMapoxaopua,
ryTamar HaTpus, aMUHOKMCIOTA TaypUH 1 MX CMECU. YCTAHOB/IEHO, YTO UC-
no/b30BaHWe YCUAUTENA BKYCa M apomata IM3nUH rtMapoxiopuaa no3sosiaer
MaCKM1poBaTb rOPbKMUI MPUBKYC MACHOW NPOAYKLMK C YACTUYHOW 3aMeHOM
NOBapeHHO conun xnopuaom kanus. O6ocHoBaH BblIGop Havbonee adpdek-
TVBHOTO KOPPUTeHTa 1 ero [I031POBKA B COCTABE KOMMO3WLMM CONe3aMeHn-
Tenen 19 MACHOW NPOAYKUMN — IN3UH ruapoxaopu, B kosnyectse 0,5 %
npu ycnoBun BHeceHns 1,2% xnopupa kanms B3ameH 1,0 % nosapeHHoON
CONV B MSCHOW NPOAYKLMN.

KnioueBble cioBa: x/0puf, Kanus, NoBapeHHas COJib, KOPPUTEHT, IN3MH,
TaypuH

Possibilities to use amino acids and their salts as correctives

of bitter taste of salt substitutes

Tunieva E.K, Spiridonov K.1.

A negative effect of potassium chloride as a table salt substitute on the
organoleptic properties of meat products sets a task of searching for methods
for taste improvement in meat products with low sodium content. To this end,
different flavor enhancers and substances masking undesirable bitter taste
of salt substitutes (yeast extracts, amino acids, protein hydrolysates etc.) are
used. The aim of this study was to substantiate a choice of substances that
correct bitter taste of potassium chloride for production of meat products
with reduced table salt content. The subjects of the research were flavor
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enhancers: lysine hydrochloride, monosodium glutamate, amino acid taurine
and their mixtures. It was established that the use of a flavor enhancer,
lysine hydrochloride, allows masking bitter taste of meat products with
partial replacement of table salt with potassium chloride. The choice of the
most effective corrective and its dose in the composition of salt substitutes
for meat products were substantiated: lysine hydrochloride in an amount of
0.5 % when adding 1.2 % of potassium chloride instead of 1.0 % of sodium
chloride in meat products.

Keywords: potassium chloride, sodium chloride, flavoring, lysine, taurine

c. 18-20

Kak caenatb CblpOKOI'I‘IEHbIe AeInKatecbl Ha «OT/IMYHO»
CuHioTmHa B.1O.

How to make excellent raw smoked delicacies
Sinyutina V.Yu.

c. 21-23
MUcKnoueHne HeTPaH3UTUBHBIX NOJMHOXECTB
npu onpepeneHnn Ko3PpPULMEHTOB BECOMOCTH

B KBa/IMMETpU4YECKnUX moaenax

Wapanosa C.M.

MpMBOASATCH NOAXOLbI, MO3BONAOLME UCKNOUYATb HETPAH3UTUBHDIE NOAM-
HOXECTBA, BO3HMKAIOLLe NPy HeoNpeeleHHOCTU B 3KCMePTHO OLieHKe Be-
COMOCTU eAVMHUYHbIX WM/Uan TPyNnoBbIX NOKa3aTesneit ¢ Lebio NOCTPoeHUs
KBa/IMMETpUYecKnx Mogeneil. Ha npumepax mMopeneit KOMMaeKCHO OLeHKM
KauecTBa MACHOM NPOLYKLMM PACCMOTPEH METOL, HAKOMIEHNs 3KCNEPTHON
“H(OPMALMK, OCHOBAHHbIN HA TEOPETUYECKNX MONOXEHNSIX 00 MCMONb30Ba-
HUW MHOTOKPATHbIX U3MEPEHW.

KnioueBble C10Ba: KBAMMETPHS, KA4ecTBO, KOIQPULIMEHT BECOMOCTH, He-
TPaH3UTUBHbIE NOAMHOXECTBA, IKCNepT

Exclusion of intransitive subsets in determining weight

coefficients in qualimetrical models

Sharapova S.M.

In this research approaches which allow to exclude the intransitive subsets
arising at indeterminacy in an expert weight assessment of simple and/or
group indexes for the purpose of qualimetrical models construction are given.
On the examples of complex evaluation models of meat product quality the
method of expert information accumulation based on theoretical regulations
on multiple measurements usage.

Keywords: quality metering, quality, weight coefficient, intransitive subsets,
expert

C. 24-29
CpaBHMTeanble nccnenoBaHns Ka4eCrBa BapeHo-Kon4eHbix
KO/10aCHbIX u3genuni B Pa3anyHbIX BUAAX KO0ACHbIX

obonouex

CemenoBa A A., KysHeuoBa T.I", AbiobikuH A.C., HacoHosa B.B.,
MuneeHkoBa E.B., Kynukosckuin A.B., Jlazapes A.A.

Llenb 1ccnenoBaHus 3akaoyanach B M3y4eHWM MoKasaTeneil kayecrsa
BapeHo-KkonyeHbIx Konbac «MockoBckasi» 1 «CepBenat GUHCKMI», Bblpa-
60TaHHbIX B TPexX BWAAX Napo-, ra30npoHMLAembix KONGACHbIX 060104ekK:
noanamuaHble («Aiillen Mpemuym» n «Aiillen 2.0»); benkosas konnare-
HoBasl; ¢nbpoy3Has (Lenntono3Ho-BuUCko3Has). MonramuaHble 060104kK
nokasann XopoLuyve aare3vioHHble CBOMCTBA, CXOfiHble C GENKOBOK, N0 cpas-
HeHuio ¢ Gpubpoy3HOI 060104KON. MpHUMEHeHVE NOAMAMUAHBIX 000/104eK
obecneunno popmupoBaHye bonee MArkoit KOHCUCTEHLIMM MOBEPXHOCTHOMO
cnost Konbac, a Takxke No3BOUIO MPeLOTBPATUTL M3NIMLUHEE BbIChIXaHWe
6aToOHOB B MpoLiecce XpaHeHws. YCTaHOBAEHO, YTO MpKMEHeHWe NpoHuLa-
emMbIX MoMMamnaHbix 0bonoyek obecreynBaeT WHTEHCMBHOCTb apomarta
konbac, CpaBHUMYIO C MHTEHCMBHOCTbIO apomMata Koibac, 13roTOBAEHHbIX
B GenkoBbIx 060/104KaX, MPU 3TOM BbISBNEHO, YTO BbIGOP BMAA 060/104KM
He BAUseT Ha XapakTep apomarta. Pe3ynbTaTbl CCNEA0BAHNS COLEpPXaHMs
NOANLMKANYECKUX APOMATUYECKMX YINeBOAOPOAOB B BAPEHO-KOMUYEHbIX
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konbacax nokKasanu, 4To NCro/b3oBaHNe NOAMAMUIHbBIX 00010UEK CHUXKAET
CYMMapHyI0 KaHLeporeHHoCTb npoaykTa B 2,0-3,7 pa3a no CpaBHEHWUIO C
6enKoBbIMM 06010UKaAMMN.

KnioueBble cnoBa: BapeHo-KonueHble Konbackl, NonMammaHble 000104KH,
OpraHo/ienT1yeckme nokasaresin, NoaNLMKINYECKNe apoMaTnieckune yrie-
BOJOPO/ibl, KAHLEPOreHHOCTb

Comparative study of quality of cooked smoked sausages in

different types of sausage casings

Semenova A.A., Kuznetsova T.G., Dydykin A.S., Nasonova V.V,
Mileenkova E.V., Kulikovsky A.V., Lazarev A.A.

The aim of the research was to the study quality indicators of cooked smoked
sausages “Moskovskaya” and “Servelat finsky” produced in three types of
vapor and gas permeable sausage casings: polyamide (iCel Premium and
iCel 2.0); collagen and fibrous (cellulose viscose). The polyamide casings
demonstrated good adhesive properties similar to those of the protein
casing compared to the fibrous casing. The use of polyamide casings ensured
formation of softer consistency of the sausage surface layer and allowed
prevention of excessive drying of sausages during storage. It was established
that the use of permeable polyamide casings provided the sausage aroma
intensity comparable with the aroma intensity of sausages produced in
protein casings; with that, it was revealed that a choice of a casing type did
not influence the aroma character. The results of the investigation of the
polycyclic aromatic hydrocarbons content in the cooked smoked sausages
showed that the use of polyamide casings decreased the product total
carcinogenicity by 2.0-3.7 times compared to protein casings.

Keywords: cooked smoked sausages, organoleptic indicators, polycyclic
aromatic hydrocarbons, carcinogenicity

c. 30-31

Pa3paboTka GpyHKLMOHANbHBIX NPOAYKTOB U3 CBUHUHDI
Capkucsahn W.P., CtanaknHa T.H., CnoxeHknHa M.., Xpamosa B.H.,
[opnos N.O.

lpoaHann3npoBaHbl XapakTepHble 0COOEHHOCTU BAWSHUA [0OABASEMbIX
MHTPEANEHTOB: TbIKBbI, TbIKBEHHbIX CEMEUEK 1 CbIBOPOTOYHOrO benka. Pac-
CMOTPEHO BAMAHME MHOTOKOMMOHEHTHOTO paccosia Ha MACHOM MPOLYKT.
Ocoboe BHWMaHMe npu pa3paboTke peLenTyp [ennKaTecHbIX W3nenui
ObII0 yieNeHO ONTUMANIBHOMY KOIMYECTBY BHECEHMS CbIPbA M KOHLIEHTpaTa
CbIBOPOTOYHOTO 0Oenka, onpefeneHnio OpraHoNenTUYecknx nokasateneit
M COOEPXaHMio BUTAMMHOB. [laeTcsi CpaBHeHWE McCiefyemblx 0OpasLioB,
CAeNaHHbIX B N1abopaTopHbIX YCNOBHUSAX. BbisiBNEHO 1 060CHOBAHO MOBbILLe-
HWe QYHKLMOHANbHO-TEXHONOTMYECKON 1 OMONOrMYECKOi LEHHOCTY n3ae-
ANiA ¢ fobaBneHeM pervioHanbHOro pacTUTENbHOIO Cbipbsl M KOHLEHTpaTa
CbIBOPOTOYHOTO Oenka. PacKpbIBAIOTCS TEXHONOTMYECKME NPOLLECChl Mpoun3-
BO/CTBA [1€/IMKATECHbIX U3enN.

KnioueBble €10Ba: Lie/IbHOMbILLEYHbIEe U3fennsi, PyHKUMOHAIbHbIE MPOAYK-
Thl, PAaCTUTENbHOE Cbipbe, 6eNKOBbIN KOHLEHTPAT

Whole meat products of functional purpose

Sarkisyan I.R., Stanakina T.N., Slozhenkina M.I., Khramova V. N.,
Gorlov I. F.

The author analyzed the typical features of the influence of the added
ingredients, specifically pumpkin, pumpkin seeds, and whey protein. The
influence of multicomponent brine to the meat product. When developing
formulations of delicatessen products, conducted a pilot study. Special
attention was paid the optimal amount of introduction of raw whey protein
concentrate, also the definition of organoleptic characteristics and the
content of vitamins. The article compares the samples that were made in
the laboratory. Revealed and substantiated the increasing functional and
technological and biological value of products with the addition of local
vegetative raw materials and whey protein concentrate. The article describes
the technological processes for the production of delicatessen products.
Keywords: whole muscle products, functional foods, botanicals, protein
concentrate



c. 32,60

Kypc Ha 3kcnopt
CaBenbea M.U.
KntoueBble €10Ba: NpoMbILLIIEHHOE CBMHOBOACTBO, JIMX, 3KkcnopT

Course towards export
Savelyeva M.I.

C. 33-35
NpeprnaponnsHas o6padoTka ropsHkbero CnuaKa

NS NULLEBLIX HYX,

KyuakoBa B.E., KpemeHesckas M./., CocHuna O.A., Hobpsirun P.B.
MpencTaBneHbl M 00CYyX/eHbl pe3ynbTaTbl WUCCAefoBaHWA no nogbopy
napameTpoB MPeArnaponu3Hoi obpaboTky roBSXKbEro CrnKa npu ero
MCMOAb30BAHNK C LIENbI0 NOAYYeHNs GENKOBbIX MMAPONN3ATOB MULLEBOMO
Ha3HayeHus. Pe3ynbTaTbl CCNENOBAHUSA HATNAAHO MOKA3a/W, YTO UCMOJb-
30BaHMe MabIX KOHLEHTPALMiA consHom kucnotbl (0,5 %), Npu KOTOPbIX
VMOHbI BOAOpOaa (H+) pacxofytoTcs TONbKO HA HEMTpaaM3aLmio rmapokcnaa
Ka/bLMs, He Bbl3blBasl NOABJEHWS OTPULLATE/IbHOTO 3apsAfd Ha KosjareHe,
ABNSETCH HAUNYYLWMM CNocoOOM yaneHns U3BECTW W3 cnuika. ABTOpamu
noslyyeHa TeopeTnyeckas 3aBUCMMOCTb, ONKCbIBAIOLLAA NPOLIECC yaaneHns
KasbLWa 13 rOBHXbero cnuika. MonyyeHHble pe3ynbtarbl N0O3BOAAIOT ONTH-
MU3MPOBATb AANTENbHOCTb NPEArnAPONN3HOIN 06paboTKM CrnaKa B Liesx
MOJTyYeHNst HENTPANIBHOTO ChIPbs B 3HAYMTENBHO D0/ee KOPOTKME CPOKK.
K/oueBble C10Ba: CNWIOK, KaNbUWIA, YAaleHWe, NALLEBbIE HYX/b

Prehydrolysis treatment of beef split for food products
Kutsakova V.E., Kremenevskaya M.l., Sosnina 0.A., Dobryagin R.V.
We consider the preparation of canned beef split before subsequent
downstream processing on nutritional needs. The model of calcium removal
from the beef split is substantiated. It is shown that the process time can be
reduced from 40 days to 24 hours by lowering the strong acid concentration
in contrast conventional calcium removal technologies of beef split leather in
the presence of high strong acids concentrations.

Keywords: splits, calcium, removal, nutritional needs

c. 36-39
OueHKa 010/10rMYecKoi LLeHHOCTU MACHOTO 0esika

npun XpaHeHnn 3aMOpOXXeHHOro Mmsca

KHszesa A.C., BoctpukoBa H.J1., ViBaHkuH A.H., Kynukosckuin A.B.
MpoBefeHbl UCCEA0BAHNS MO U3yYeHNI0 GUONOrNUECKON LIEHHOCTU MACHOTO
6e/Ka C TOUKM 3peHUs U3YYeHWs AUHAMUKN U3MEHEHNIT AMUHOKMNCIOTHOTO
COCTaBa Npw A/ MTeNbHOM XO0ANIbHOM XPAaHEHNM MACA B YCTIOBUAX HU3KMX
Temnepatyp. lpeacraBieHbl Hanbonee nonynsipHble MeToApl OLEHKM 6uro-
NIOTUYECKOiA MOHOLLEHHOCTY BeNKoB, MCMO/b3yemMble B MUPOBOI NPaKTUKe
M Ha OCHOBAHMW MpMBEAEHHbIX CNOCcOBOB pacyeta G1ONOrMYECKON LieHHO-
cT1 GenkoB Gblna NpoBefeHa OLeHKA MOJyYeHHbIX SKCMepUMEHTabHbIX
JaHHbIX. AMUHOKMCIOTHBI cocTaB 6e1KoB 00pa3LoB OXAXKAEHHOMO 1 3a-
MOPOXXEHHOTO Msca 1ccnefoBani MeTofoM BIXKX ¢ aepusatusauyei opto-
dTanesbiM anbaernaom. NMoarotToBky Npod NPOBOAWM C NPefBAPUTENbHbIM
KMCNOTHbBIM M1APOAN30M. AMUHOKWUCIIOTHBI COCTaB Kak nokasaresb 61oso-
TMYECKON LIEHHOCTU 3aMOPOXEHHOrO MAca (FOBSAVMHbI U CBUHUHBI) oc/e
O/MTENbHOTO  XONMOAWIBHOTO XPAaHEHWs CBUETENbCTBYET O [OCTaTOYHO
XOpOLLEi COXPAHHOCTU Cbipbsi. OCHOBHOE BAMSIHWE Ha M3MeHeHNe OenkoBbIX
BELLeCTB MACA W CBA3AHHOTO C HUMM aMMHOKMCIOTHOTO COCTaBa OKa3blBaeT
NpOLIeCC 3aMOPaXMBaHWs, B pe3yNnbTaTe KOTOPOrO MPOUCXOAAT [leHaTypa-
uns v arperaumns 6enKoB, NocneaytoLLee e XpaHeHe Msca B 3aMOPOXEH-
HOM COCTOSIHMM B MeHbLLEeI CTeNneHn BAKSAET Ha NPOTEKAIOLMEe N3MEHEHUS.
YCTaHOB/IEHO, YTO Hanbosee 3HAUUTESbHble M3MEHEHUS MPOUCXOASAT Mpw
XPaHEHNN 3aMOPOXEHHOT0 MsAca CBbile 180 CyTOK XpaHeHus, 4To MOXeT
0KasblBaTb B/INAHME HA €ro TeXHONOrMYeckue CBOWCTBA. [Py XpaHeHun
M#ca CBbiLe 480 CyTOK MMMUTUPYIOLLMMU AMUHOKUCIOTaMM ANS TOBAAMHDI
CTaNN UMCTENH, @ AN CBUHUHBI METUOHWH.

KnioueBble c10Ba: aMUHOKMCNOTHDIN COCTaB, Oeku, X0N0ANAbHOE XpaHe-
HYe, 3aMOPOXEHHOE MSICO, BbICOKOIHEKTUBHAS IMAKOCTHAS XpOMaTOrpa-
bus (BIXKX)

Assessment of biological value of meat protein during the

storage of frozen meat

Knyazeva A.S., Vostrikova N.L., Ivankin A.N., Kulikovskii A.V.

The paper presents studies on the biological value of meat protein, in terms
of studying the dynamics of changes in amino acid composition during long-
term cold storage of meat at low temperatures. Presents the most popular
methods of evaluation of biological value of the protein used in the world
practice and based on the methods of calculation of biological value of
proteins was evaluated with experimental data. Amino acid composition
of proteins in samples of chilled and frozen meat examined by HPLC with
derivatization with orthophthalic aldehyde. Sample preparation was carried
out with prior acid hydrolysis. The amino acid composition as an indicator
of the biological value of frozen meat (beef and pork) after prolonged cold
storage show a good preservation of raw materials. The main influence on
the change of proteins of meat and associated amino acid composition
has a freezing process, which leads to denaturation and aggregation of
proteins, a subsequent storage of meat in frozen state to a lesser extent, on
occurring changes. Found that the most significant changes occur during the
storage of frozen meat more than 180 days of storage, which may affect its
technological properties. When storing meat over 480 days limiting amino
acid for beef were cysteine and methionine pork.

Keywords: amino acid composition, proteins, cold storage, frozen meat, high
performance liquid chromatography (HPLC)

C. 40-42
U3yueHune 3pPeKTMBHOCTM TKaHecneLMPUUHDIX BelecTB
C MOJIeKYISIpHOI Maccoit meHee 30 k/la, BbiAeNeHHbIX

u3 aoptbl Sus scrofa

KotenkoBa E.A., ®epynosa J1.B., YepHyxa N.M.

lpeacTaBneHbl pe3ybTatbl UCCIEAOBAHMA TUMONNMUAEMNYECKUX CBOMCTB
YNbTpaduALTPATOB IKCTPaAKTa A0PT SUS scrofa in vivo B cpaBHeHUM ¢ KoM-
MepyecKMM npenapaToM. YCTAHOBNEHO, YTO MEXaHU3M rmnomnuaemmnye-
CKOrO e/ CTBNA 3aBUCUT OT MONEKYNAPHON MACChbl TKaHecneLMdUYHbIX Be-
LecTB. bblN0 NOKa3aHo, 4To M 0bpaseL, CPABHEHNS 1 HU3KOMOEKY/SIPHDIN
ynbTpaduAbTPaT, CXoAHble N0 NPUPOAE LENCTBYIOWErO BEWeCTBa, He Cro-
€oOCTBOBA/IN CYLLECTBEHHOMY CHUXKEHMIO KOHLLEHTPaLmMn XC 1 aTeporeHHbIX
KN1accoB SIMMOMNPOTEMHOB, HO CTUMY/IMPOBANN YBEANYEHNE KOHLEHTpaLun
XC INBI 8o 45,9 % no CpaBHEHMIO C MHTAKTHbIMM XKMBOTHbIMW 1 A0 27,1 %
Mo CPaBHEHWUIO C KOHTPObHOW PYMMoN, YTO, COOTBETCTBEHHO, MPUBENO
K CHVKEHMIO MHEeKCA aTeporeHHOCTH CbIBOPOTKM KpoBW A0 30,7 %. Of-
HAKO Y KPbIC, KOTOPblE MOAYYaAN CPEAHEMONEKYNSAPHDINA YbTpaduAbTpaT,
CHWKEHME MHIEKCA aTepOreHHOCTM CbIBOPOTKM KPOBW AoCTMrano 40,9 %,
NPenMYLLECTBEHHO, 3a CHET CHUXEHUS COAEPXaHUs Kak o0LLero xonecre-
pviHa, Tak 1 aTepOreHHbIX q)paKLmVl JINNONPOTENHOB 10 34,7 % 1 50,0 %,
COOTBETCTBEHHO, MO CPABHEHWNIO C KOHTPO/IbHbIMU YKMBOTHbIMU.

KnioueBble C10Ba: a0pTa, TKaHeBas CneLndUYHOCTb, IMMUABI, TNEPANMH-
nemus

The study of isolated from Sus scrofa aorta tissue-specific

substances with a molecular weight less than 30 kDa
Kotenkova E.A., Fedulova L.V., Chernukha .M.

The study presents the in vivo research results of hypolipidemic properties of
ultrafiltrates prepared from Sus scrofa aortas extract in comparison with the
commercial drug. It was found that the mechanism of hypolipidemic action
depended on the molecular mass of tissue-specific substances. It was also
shown that commercial drug and low molecular weight ultrafiltrate did not
significantly reduce the concentration of total cholesterol and atherogenic
lipoproteins, but stimulated the increase of HDL cholesterol up to 45.9 %
compared to intact animals and up to 27.1% in comparison with the control
group. Serum atherogenic index was declined by 30.7 %. Similar action could
be explained by similarity in nature of the active substance both commercial
drugand low molecular weight ultrafiltrate. However, serum atherogenicindex
in rats received the middle weight ultrafiltrate decreased by 40.9 % mainly
due to reduction of serum total cholesterol and atherogenic lipoproteins
fractions by 34.7 % and 50.0 %, respectively, compared to control animals.
Keywords: aorta, tissue specificity, lipids, hyperlipidemia
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C. 43-45

AHanu3 3aBUCMMOCTM pe3y/ibTaTOB MUKPOOUOIOTNUYECKUX
MCCef0BaHNii OT MeTOA0B 0TOOpa NPo6 MACa N MACHDBIX
npoJyKToB

bartaesa [.C., MaxoBa A.A.

PaccmoTpeHa B3aMMocBs3b 0ObekTa 1ccnefoBaHus, Metoaa otbopa npob,
Uenm u pesyabTata UCcnefoBaHus Msca (MsCHOW NpOoAyKLMKM) Mpu BbisiB-
NieHnn VI/VI}'IVI nogcyere Konamyecrtsa MVIKpOOpFaHI/IE}MOB. AKLLEHTI/IPOBaHO
BHMMaHWe Ha 3aBUCUMOCTM Pe3ynbTaToB MCCNEf0BAHUS OT MPaBUALHOTO
noaxopda k Bblbopy Metofa otbopa npob, onpeaeneHns Lean NcciefoBaHus
M Knaccudmkaumn obbekTa uccnenoBaHus. OnpeneneHbl MeTofbl 0Tbopa
npob Ans KOHKPeTHOM Lenu. MNpuseaeH nepedeHb HOPMATUBHON JOKYMEH-
Tauun P®, pernameHTUpyloLLeit npoleaypy otoopa npob Msica 1 MACHBIX
NPOAYKTOB.

KnloueBble €/10Ba: OLEHKA Pe3ynbTaToB, MPOW3BOACTBEHHbIN KOHTPOSb,
MUKpobronornyeckas crabuabHOCTb

Analysis the dependence of the results of microbiological

studies to methods for sampling meat and meat products
Bataeva D.S., Makhova A.A.

The article examined interrelation of the research object, the sampling
method, objectives and results of research of meat (meat products) in
detecting and counting microorganisms. Emphasized that the results of
research based depend on the correct approach to the selection of the
sampling method, determine the objectives of the study and classification
of the research object. Sets out the sampling methods for a particular
purpose. Was provides the list of regulatory documents of the Russian
Federation regulating the procedure for sampling of meat and meat
products.

Keywords: evaluation of results, production control, microbiological stability

C. 46-48
MeTo/bl onpeaeneHuns coaepKaHus MacHbIx 6enkoB

B MACHbIX npop,yKTax

Axpemko A.Tl, MyenknHa B.A., KoteHkoBa E.A., YepHyxa .M.
MpenctaBneH 0630p pa3MUHbIX aHANNTUYECKMX CTPATernid, KotTopble UC-
no/b3yloTCs B N1abOPaTOPUAX 1S OLEHKM MSCHBIX U3AEANIA. A Takxe nof-
POOHO paccMOTpeHbl BO3MOXXHOCTW NPOTEOMHbIX METOAOB 151 BbISBNEHMS
cnyyaes GanbendrKaLmMm MACHbBIX MPOAYKTOB. OTMeYeHO, YTO HanbobLuei
MHPOPMATUBHOCTBIO SIBASIETCS METOZ, OCHOBAHHbIN Ha BbisiBNeHUN B1omap-
KepoB.

KntoueBble C10Ba: MeTObl KOHTPOAS, NPOTEOMHbIE TEXHONOMMM, MblLLEY-
Hble 6enkn, hanbcndrkaums

Methods of determining the content of meat proteins in

meat products

Akhremko A.G., Pchelkina V.A., Kotenkova E.A., Chernukha .M.

This article presents an overview of different analytical strategies used in
laboratories for evaluation of meat products composition. The possibility of
proteomic methods implementation for falsification cases of meat products
is also discussed. It is also noted that the most informative method is based
on the identification of biomarkers.

Keywords: control methods, proteomic technology, muscle proteins,
falsification

c. 49-53

MeTpOJ’IOFMﬂ dHA/IUTUYECKOIo KOHTpOJ’Iﬂ 3CCeHUHMaNbHbIX
KOMMNOHEHTOB I'IMI.I.I.eBOI:i I'IpO,[l,yKI.I,MM

Hukonaea A.C., ViBaHknH A.H., Boctpukosa H.J1., BabypuHa M.U.,
Kynukosckuit A.B., Benskos B.A., ®apees I"'H., Bongbipes B.C.
V3y4eHbl MeTpOaOruyeckne xapakTepucTUKM aHAIMTUYECKOro KOHTPOAS
KOMMOHEHTOB MULLIEBON NPOAYKLMN HA OCHOBE XMBOTHOTO CbIpbfi, TOY-
HOCTb OnpeAeneHns COAePXKaHNS aMUHOKMCAOT, XXMPHbIX KNCIOT, MOHOCA-
XapoB, BUTAMWUHOB 1 BMOreHHbIX aMUHOB B 0OpasLiax Msca U MCHOI npo-
JYKUMW B CPaBHEHUN C UHTpeAueHTamu, MpUMeHseMbIMU Ny NOAyYeHnN
MSACHBIX NPOAYKTOB. OKa3aHo, YTO B MPoAyKTax C Coaepwanuem benka
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6,5-34,5 % aMUHOKMCIOTHBI aHAAN3 C LBETHbIM GOTOMETPUPOBAHNEM HA
ABTOMATWYECKOM aHann3aTope NO3BOMSIET ONpeaensTh CBi3aHHble B Gen-
KaX aMVHOKWCNOTbI: M30NENLWH, NEIALIUH, IM3UH, METUOHWH, LMCTENH, de-
HWUNANAHWH, TUPO3WH, TpUNTO(AH, BaAWH, aNaHWH, apPrMHWH, acnaparvH,
TUCTUONH, TUUMH, TNYTAMWUH, NIPOJIMH, CEPUH, CoaepXalluecs B MACHON
npoAykuMn B koanuectse ot 1,1 go 16,4 mr/100 r Geaka € TOYHOCTbIO
16-27 %. XXMPHOKMCNOTHBIA aHaAM3 MEeTOLOM ra3oBoi Xpomarorpadmuu
no3BonsieT B obpasuax, cogepxatimnx o 95 % Xu1poB, onpeaensitb Kou-
YeCTBO CBA3AHHbIX XXMPHbIX KNCNOT, KoTopoe cocTassifer 0,02-68,5% oT
CYMMbl BCeX COLEPXALLMXCA XMUPHBIX KMCNOT C TOYHOCTbIO OT 18 10 25 %.
lMoka3aHo, YTO HM3KMIA YPOBEHb COflepXKaHNs MOHOCaxapoB: ApabuHosa
(Ara), ranakto3a (Gal), Tnoko3a (Glc), Keunosa (Xyl), MaHHo3a (Man),
®pykTo3a (Fru), Caxapo3a (Sach), Pubosa (Rib) u Jlakto3a (Lac) HafexHo,
C NOrPeLlHOCTbIo 15-20 % NAEeHTUOULMPYETCS XMAKOCTHOW Xpomartorpa-
bueit C IneKTPOXMMUYECKMM [1eTEKTOPOM. TOYHOCTb XpomaTorpadmnyecko-
ro onpegenexunsa sutamutos A, D2, E, D3, B1, B2, B3, B5, B6, B12, C, H
B MfAce cocTasiana ot 10 10 34 %. broreHHble aMUHbI Ha YPOBHe CoaepiKa-
HuA 0T 0,2 0o 100 Mr/KI aHaNN3MPYIOTCA XPOMATOMACC-CNeKTPOMETpHeit
C TOYHOCTbIO 10-15%. YCTaHOB/IEHbI TPAHULbI AMAMNA30HOB M3MEPEHUN
BE/IMYMH [JOCTOBEPHOTO COAEPXKaHNS YPOBHEN (paKTUUECKOr0 HAXOXAeHus
BELLECTB B MCMbITYeMbix 06pasLax.

KnioueBble cnoBa: MACHOE Cbipbe, XXMPHOKUCIOTHBINA COCTaB, aMUHOKMUC-
JIOTHbII COCTaB, YINIEBO/bI, BUTAMMHbI, GUOreHHble aMMHbI

Metrology analytical control of the components of food
ingredients

Nikolaeva A.S., Ivankin A.N., Vostrikova N.L., Baburina M.I.,
Kulikovskii A.V., Belyakov V.A., Fadeev G.N., Boldyrev V.S.

We studied the metrological characteristics of the analytical control of food
components on the basis of animal feed. We studied the accuracy of the
content of amino acids, fatty acids, mono saccharides, vitamins and biogenic
amines in pork, beef, mutton, canned meat products, compared with the
ingredients used in the preparation of meat products. It is shown that for
products with a protein content of 6.5-34.5 % amino acid analysis with color
photometry on an automatic analyzer allows you to define related proteins
in amino acids: lle, Leu, Lys, Met, Cys, Phe, Tyr, Thr, Val, Ala , Arg, Asp, His,
Gly, Glu, Pro, Ser, contained in the meat product in an amount of from 1.1
to 16.4 mg/100 g protein with an accuracy of 16-27 %. Fatty acid analysis
of meat products by gas chromatography allows samples containing up
to 95% fat, to determine the amount of bound fatty acids: C6:0, C8:0,
C10:0, C10:1, C11:0, C12:0, C13:0, C14:0, C14:1, C15:0, C15:1, C16:0, C16:1,
C17:0, C17:1, C18:0, C18:1n9c¢, C18:1n9t, C18:2n6, C18:3n6, C18:3n3, C19:0,
C20:1n9, C20:0, C20:2, C20:3n6, C20:3n3, C20:4n6, C20:5n3, C21:0, C22:0,
€22:1n9, C22:2, C22:5n3, C22:6Nn3, C24:0, C24:1 which is 0.02 to 68.5 % of
total fatty acids contained to within 18 to 25 %. It is shown that low levels
of carbohydrate: Ara, Gal, Glc, Xyl, Man, Fru, Sach, Rib and Lac reliably
with an accuracy of 15-20 % is identified by liquid chromatography with
electrochemical detection. Accuracy chromatographic determination of
vitamin A, D2, E, D3, B1, B2, B3, B5, B6, B12, C, H in the meat is from 10 to
34 %. Biogenic amines content at from 0.2 to 100 mg/kg analyzed by GC-MS
with an accuracy of 10-15 %. The boundaries of the ranges of measurement
values of the content of the actual location of a reliable levels of substances
in the samples tested.

Keywords: raw meat, fatty acid composition, amino acid composition,
carbohydrate, vitamins, biogenic amines

C. 54-57
MpPUHLMNBI NAPUTETHBIX LIEHOBbIX KPUTEPHEB OLLEHKM CbIpPbS

M TOTOBOJi NPOAYKLUMKM B MACHOV oTpacam AlNK

Hebypununosa H.®., lMeTpyHuHa W.B.

PaccmoTpeHbl pakTopbl, BAMSIOLLME HA CTPYKTYPY MOTPEOMUTENBCKMX LieH Ha
MACO N MACHbIEe NMPOAYKTbI. OHPEB,EHEHbI OCHOBHbIE MPUHLNMbI NapuUTeTa
LeH C Y4eTOM Ka4eCTBEHHbIX XapaKTEepPUCTUK CbIPbEBbIX COCTABAANOLLINX
1N TOTOBOW MSICHOM npoaykumn. ﬂpOBe,IJ,eH dHaIN3 MexXaHn3mMa ¢0pMMPOBa-
HUS LieHbl BHYTPW KaHA/N0B TOBAPOABVKEHNA MSICHOW npooykumn.
KnioueBble cnoBa: napuTeTHasa LeHa, KpUuTepnn oLueHKW, pO3HNYHas LieHa
Ha MAICO N MACHbIE NPOAYKTbI, Ce6eCTOI/IMOCTb, I'Ipl/l6b|}'|b, pEHTa6EJ'IbHOCTb



Principles of parity price criteria for assessment of meat raw
material and finished products in the meat industry of the
agro-industrial complex

Neburchilova N.F., Petrunina I.V.

The paper examines the factors that influence the structure of consumer
prices on meat and meat products. The main principles of the price parity
with consideration for quality characteristics of raw material constituents
and finished meat products are established. A mechanism for price formation
inside the channels of meat product distribution is analyzed.

Keywords: parity price, assessment criteria, retail price on meat and meat
products, cost, profit, profitability

c. 58-60

HoBble cTaHaAPTbI HA METO/bl NCMbITAHNIA MACHOMN
npoayKuun

Benoycosa E.B., lOpuak 3.A., YepHyxa /. M., KproueHko E.B.
OcBeLleHbl nocnefHue paspabotkn GIEHY «BHUUMIM um. B.M. Topbato-
Ba» B 00/1aCTW CTAaHAAPTM3ALMN METOAO0B KOHTPO/S MO 00ecreyeHmio fLoka-
3aTenbHoii 6asbl TexHUUYeckoro PernameHTa TaMoXeHHOro coto3a «O 6e30-
MaCHOCTM MsICA U MSICHOM NPOLYKLMM».

KntoueBble cnoBa: CTanHfapTv3aums, METOAbI UCTbITAHUIA, KOHTPOIb Kaue-
CTBa, MSICHAs NPOAYKLMs

New standards on testing methods of meat products
Belousova E.V., Yurchak Z.A., Chernukha |.M., Kryuchenko E.V.

The article is devoted to the recent developments of the V.M. Gorbatov All-
Russian Meat Research Institute (VNIIMP) in the field of standardization
of the methods of control to ensure evidentiary database of the Technical
Regulation of the Customs Union “On safety of meat and meat products».
Keywords: standardization, methods of testing, quality control, meat
products
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