c. 35
MpakKTMyecKkoe NPMMeHeHHe Hay4YHbIX pa3padoTok ans

KOHTpO/1A 6e30MacHOCTN MACa U MSACHOI NPOAYKLMK

bartaesa [.C., HwwuHa H0.K., Cokonoea 0.B., 3aiko E.B.

KnioueBble €10Ba: rpy3nH, aHTUOMOTUKM, naToreHbl, TP TC 021

O603HaueH nepeyeHb FOCTOB, pa3paboTaHHbIX B 1abopaTopuu, no3Bosns-
IOLLMX OLLeHWUTb GE30MACHOCTb MSiCa U MSCHOI NPOAYKLMM MO NaTOreHHbIM
A/l YesoBeKa IMCTEPUAM W OCTaTOUHBIM KONMYECTBAM aHTUMMUKPOOHbIX XM-
MKOTepaneBTUYECKMNX NPenapaTos, a Take NpoaHaan3MpoBaHa cutyauus
B OTHOLUEHWUM KOHTPOAS aHTUONOTMKA FPU3NH B MsiCe.

Practical application of scientific developments for control

of safety of meat and meat products

Yushina Y.K., Bataeva D.S., Sokolova 0.V., Zayko E.V.

Key words: grisin, antibiotics, pathogens, TR TS 021

A list of GOSTs developed in the laboratory has been identified, which makes
it possible to evaluate the safety of meat and meat products for human
pathogenic listeria and residual amounts of antimicrobial chemotherapeutic
drugs, and also analyzed the situation with regard to the control of the
antibiotic grisin in meat.

c. 6-10

MeTO,D,bI BbiSiB/1IeHUA aHTMMMKpOﬁHbIX npenapaTOB B mMdce
HOpuyak 3.A., bataesa [1.C.

KntoueBble cnoBa: Ganbcnprkalims, Msaco, paLMoH KMBOTHBIX, aHTUOMOTU-
KK, onpeaeneHne, MeTofbl

PaccmoTpeHa npobnema Haanuus B Msice 1 MICHOM Cbipbe aHTUMWUKPOOHbIX
npenapartos. MpeacTapneH 0030p OCHOBHbIX METOIOB OMpefieNeHust coaep-
KaHWS aHTMOMOTUKOB B MsICe, BK/lOYAs MUKPOOMONOTMYeCKme, UMMYHOO-
rmyeckne, xpomatorpaduyeckne Metoabl (MeTofpbl XMAKOCTHON XpoMaTo-
rpadum 1 XUAKOCTHO XpomaTorpadumn ¢ Macc-geTekTMpoBaH1eM) 1 np.

Methodological base of identification antimicrobic

medicines in meat

Yurchak Z.A., Bataeva D.S.

Key words: falsification, meat, animal ration, antibiotics, definition, methods
Problem of meat forgery by antimicrobials is considered. Methods for
determination of antibiotics in meat including microbiological, physico-
chemical including chromatography methods (liquid chromatography, liquid
chromatography with mass detection) and other are described.

c. 11-13
MeToaunueckue noaxoabl K onpeaeneHnio K0JM4ecTBeHHOro

cofepXXaHus KoanareHa B XXMBOTHbIX benkax

CtaHoBoBa W.A., BocTtpukosa H.J1., Kyp3osa A.A., KysHeuosa T.I,
HacoHoBa B.B.

KnioueBble cnoBa: 0enok, OKCUMPOAWH, KOMNAreH, TMAPOAN3, XMUBOTHbIN
6enok, rucronorms

CopepxaHvie OKCMNPOMHA ABSETCH BOXKHEMLMM MokasaresemM KauyecTsa
XKMBOTHOTO 6€fKa, NOCKONbKY UCXOAS U3 COAEPKAHNS ITON aMUHOKUCAOTbI,
MOXHO PaccunTaTh CofepXaHie KoanareHa B XMBOTHOM Gesike, KOMYeCTBO
KoToporo pernamenTupyetcs B FTOCT 33692-2015 «benkun xnBOTHble. O0-
LMe TexHnuyeckne ycioBus», BCTynuBLIero B genctsme ¢ 01.01.17. B xope
NPOBeJeHHbIX UCCNEA0BAHNIA YCTAHOBAEHO W 3KCNEPUMEHTA/IbHO AOKA3aHo,
YTO COfiep)KaHMe OKCUMPONMHA B CTaHAApPTHOM 00pa3ue, B HEe3aBNUCUMO-
CTW OT BPeMeHW T1apon3a, cocTaBiano npun Haseckax: 0,01 1 — 98,96 %;
0,02 r — 98,57 %; Takum o6pa30M, NMPOAOMKNTENBHOCTb TMAPOIN3A He
B/IMAET HA KOHEYHbIN Pe3yNbTaT uccnenoBaHmnii. CienosaresibHO, NPOBOANTb
rupponu3 Gonee 8 yacos HelenecoobpasHo. B xoae pabotbl Takxke Obino
nogobpaHo onNTUMabHOE KOMMYECTBO Mcceyemoro obpasua. Mcxoas n3
3KCMEPUMEHTAIbHO MONYYeHHbIX AAHHbIX, OMTUMasbHAs Macca obpasua
XXMBOTHOTO Genika Ans onpenfeneHns CoAepaHus OKCMNpoanHa He JOMKHA
npesbiwarb 0,4 r. Takxe OblaM NPOBEAEHbI TMCTONOTNYECKME UCCNEL0BAHNSA
00pasLoB XNBOTHbIX OENKOB M YCTAHOBAEHO, YTO MO MOPHONOTNHECKIM
0COOEHHOCTAIM MOXHO OMpefenuTb NPUPOAY BHOCUMBIX B KMBOTHbIE Oenkm
KOMMOHEHTOB.

Definition of the content of collagen in animal proteins
Stanovova |.A., Vostrikova, N.L., Kursova A.A., Kuznetsova T.G.,
Nasonova V.V.

Key words: protein, hydroxyproline, collagen, hydrolysis animal protein,
histology

The content of hydroxyproline is the most important indicator of quality
animal protein, as based on the content of this amino acid, you can calculate
the collagen content in animal protein, the amount of which is regulated
by GOST 33692-2015 “Squirrels are animals. General technical conditions”,
which came into effect from 01.01.17. during the carried-out researches it is
established and experimentally proved that the content of hydroxyproline in
the standard sample, regardless of hydrolysis time, was in the batches: 0.01
g—98,96 %; 0.02 g — 98,57 %; thus, the duration of hydrolysis does not affect
the final result of the research. Therefore, to carry out hydrolysis more than 8
hours is impractical. In the course of work also, the optimum number of the
test specimen. On the basis of experimentally obtained data, the optimum
mass of the sample of animal protein for the determination of hydroxyproline
should not exceed 0.4 g. Was also conducted histological studies of samples
of animal protein, and found that morphological features it is possible to
determine the nature of insertion in animal protein components.

c. 14-17

KomnnekcHas oueHka coaepykanus MAY

B MSACHOI NPOJYKLUUN

Kynukosckuit A.B., UBankuH A.H., Boctpukosa H.J1., lopnos N.O.
KnioueBble C€noBa: MOAMLMKAMYECKME apOMATUYeCKMe  YreBOfOpOAbl
(NMAY), BXX — MC/MC, KaHLeporeHbl

lpoBedeHHble  WUCCAefoBaHNS  NO3BOAMAM  pa3paboTaTb  CeNeKTUBHYIO
V¥ 4yBCTBUTE/bHYIO METOAMKY ONpefeneHuns NoAMLMKINYECKUX apomMaTuye-
CKMX yrneBogopoaos (MAY). YCTaHOB/IEHbI 3aBUCUMOCTY cogepwanus MAY
B KOMYEeHbIX MSCHbIX MPOAYKTaX OT peLenTypbl, YNAKOBOYHOTO MaTepuana,
TEXHOMOTVM MPOM3BOACTBA M KOMYEHMs, a TakXe BblfBNEeHbl MHAWKATOPbI
npucyTcTaums MAY B KOMUYEHON MACHON NPOAYKLUMN. AHANN3 KONNYECTBEHHO-
ro cofiepkaHus MAY nokasan, 4to Hanbosee 4acTo 0OHapyHMBaAEMbIMM Obln
8 MAY, a nmeHHo GeHs[alnupeH, GeH3[alaHTpalieH, 6eH3olblpnyopaHTeH,
Gen3olklpnyopanTeH, 6eH3olg,h,iinepunen, xpueH, anbens[a,hlaHTpaueH
" MHﬂ,EHo[1,2,3—c,d]nMpeH. CymmapHoe npoLeHTHOe coaepkaHue Bblllerne-
peuncnerHbix 8 MAY coctaBnsfo B cpegHem 6onee 75 % ot obuiero Konu-
yectsa [TAY. lpoBefeHHble NCCNeA0BaHNA MO onpeeneHnio npoc])vmﬂ MAY,
MO3BOINAN PACCUNTATb CYyMMAPHYIO KaHLIEPOTeHHYIO OMaCHOCTb MULLEBOMO
npoaykKTa.

Comprehensive assessment of the PAH content

in meat products

Kulikovskii A.V.", Ivankin A.N.T, Vostrikova N.L.!, Gorlov |.F.?

Key words: Polycyclic aromatic hydrocarbons (PAHs), HPLC — MS / MS,
carcinogens

The conducted researches allowed to develop a selective and sensitive
method for determination of polycyclic aromatic hydrocarbons (PAH).
The dependence of the PAH content in smoked meat products on the
formulation, packaging material, production technology and smoking has
been established, and indicators of the presence of PAH in smoked meat
products have been identified. Analysis of the quantitative content of PAH
showed that the most frequently detected were 8 PAHs, namely benz[a]
pyrene, benz[alanthracene, benzo[blfluoranthene, benzolkIfluoranthene,
benzolg,h,ilperylene, chrysene, dibenz[a,hlanthracene and indenol1,2,3-c,d]
pyrene. The total percentage of the above 8 PAHs averaged more than 75 %
of the total amount of PAHs. The conducted studies to determine the profile
of PAH, allowed to calculate the total carcinogenic risk of the food product.

c. 18-20
U3meHeHue reoMeTpumn 3aKaTo4HOro wBa MeTa/VIN4eCKnuxX
0aHOK B 3aBUCMMOCTH OT NpoAO0/HKUTE/IbHOCTU XPAaHEHUA

KOHcepBOB I'IpM OTpMI.I,aTeJ'IbeIX TemnepaTypax

Manpxuesa H.H.

KnloueBble €/10Ba: KOHCEPBbI, MeTannnyeckne GaHKW, reomeTpuyeckie
pa3mepbl 3aKaTOYHOTO LLBA, OTPULIATENbHbIE TeMMepaTypbl, TPOAOMKNTENb-
HOCTb XpaHeHus
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lpeacTaBneHbl pe3ynbTaTbl MCCENOBAHNIA U3MEHEHWUSA TeOMETPUYECKMX
napameTpoB 3aKaTOYHOTO LUBA MeTannnyeckmx 6aHOK N2 8 npwu XpaHeHuu
MACHbIX KOHCEPBOB «[0BAAMHA TyLleHas BbicLumi copt» no FOCT 32125-2013
«KoHcepBbl MsACHble. MACO TyweHoe. TexHu4eckne ycnoBusa». XpaHeHue
OMbITHOM NAPTUM OCYLLECTBAAN NpU TemnepaType MUHYC 12 °C B TeyeHwe 7
¥ 30 CyTOK B MOPO3M/IbHOI kamepe. KOHTPO/bHbIMW 06pasLamm ABASANCH
AHAJIOTNYHbIE KOHCEPBbI, XPAHWBLUMECA NPW MOJI0XKMTE/bHbIX TeMepaTypax
(o1 0 °C 1o natoc 20 °C). Mo pe3ynbTatam UcciefoBaHii Oblio YCTAHOBAEHO
YMEeHbLLeHMEe 3HaYeHNA NepekpbITHA MO OTAE/IbHbIM YHaCTKaM 3aKaTOYHOTO
WBa MOA BO3AENCTBMEM OTpULATE/NbHBIX TemnepaTyp. bbi1o BbiABAEHO 10
83% 0aHOK C OTKJIOHEHWSMW B EOMETPUYECKNX pa3Mepax 3aKaTo4HOro
WwBa B pe3ynbTate AedopmaLnn npu 3amep3aHnmn npoaykTa. CAenaH BbiBog,
4TO MPU XPaHEHNN KOHCEPBOB B TeYeHWe YCTAHOB/IEHHbIX CPOKOB U B YC-
NIOBUAX OTPULLATE/IbHBIX TeMMepaTyp XpaHeHwus, BblsiBleHHbIE OTK/IOHEHNS
MO OCHOBHbIM OKAa3aTe/NAM Ka4yecTBa 3aKaToOyHOro WBa MOryT MpUBECTH
K HapyLIEHNIO repMeTUYHOCTM KOHCEPBOB B META/LIMYECKON Tape U BO3pac-
TaHWIO PUCKOB MUKPOOMONOTMYECKON M ApYTuX BUAOB NOPUM.

Changes in the seam geometry of metal cans depending

on canned food storage duration at negative temperatures
Mandzhieva N.N.

Key words: canned foods, metal cans, geometrical dimensions of seam,
negative temperatures, storage duration

The paper presents the results of the investigation of the changes in the
geometrical dimensions of metal cans No. 8 upon storage of canned meat
“Stewed beef of top grade” according to GOST 32125-2013 Canned meat in
pieces. Stewed meat. Specifications”. The experimental batch was stored at
a temperature of -12°C for 7 and 30 days in a freezing chamber. Similar
canned meat stored at positive temperatures (0 °C to 20°C) served as a
control. On the basis of the obtained results, a decrease in the overlap ratio
on different sites of the seam under the influence of negative temperatures
was observed. It was found that up to 83 % of cans had deviations in the
geometrical dimensions of the seam as a result of deformations upon
product freezing. It was concluded that when storing canned foods during
the established shelf life and under the negative temperatures of storage,
the revealed deviations in the main quality indicators of the seam can lead
to loss in sealing of canned foods in metal containers and an increase in the
risks of the microbiological and other types of spoilage.

c. 21-25
M3yyeHne JMHAMMKM BKyCOApOMaTU4YEeCKMX CBOICTB
BapeHoi1 K016achl «A0KTOPCKas» B MpoLecce XpaHeHus

C Ucnoab3oBaHnem CeHCOprIX MeTOoa0B OLEeHKU

KysHeuosa T.I., Jlazapes A.A.

KnioueBble C10Ba: BapeHble Ko0MOAChl, OLEHKA KauecTBa, XpaHeHwe,
Macc-CneKTPOMETPUYECKMA  aHanu3, apomatobpasyiolyye coeanHeHus,
«3NEKTPOHHbIN HOC»

VI3y4eHo n3mMeHeHe KayeCTBEHHOrO COCTaBa 1 KONMYECTBEHHOTO COAEPKa-
HWS 1eTy4nX apomaTobpasyloLyx BelecTs 00pa3LoB BapeHbix konbac npu
XPaHEHMN C MCMONb30BAHMEM MY/IbTUCEHCOPHOIO, MACC-CNEKTPOMETPUYe-
CKOTO M CEHCOPHOTO aHan3a. Ha 0CHOBE NOTyYeHHbIX JAHHbIX YCTAaHOB/EHO,
YTO CHWXeHWe KauecTBa HabntoaaeTcs K 45 cyTkam XpaHeHus. 3To 00ycnoB-
JIEHO aKTMBHbBIM HAKOM/IEHEM MPoJyKTOB AECTPYKLMN GenkoB, oKvcaeHns
M TMaponM3a XupoB. Pa3paboTaH CoBapb AEeCKPUNTOPOB, OMMCHIBAIOLLMX
M3MeHeHWs CeHCOPHbIX CBOWMCTB BapeHbIX k0n0ac B npoLiecce XpaHeHus. o-
Ka3aHa BO3MOXHOCTb MCMONb30BAHNA CEHCOPHOrO M MHCTPYMEHTIbHOTO
METOZ0B CCNEA0BaHUS LIS OLLEHKM KayecTBa BapeHbIX konbac B npoliecce
XPaHEHWS N YCTAHOB/IEHNS CPOKOB FOAHOCTU.

Study on the dynamics of taste and aroma properties of
cooked sausage «Doktorskaya» during storage using the
sensory methods of assessment

Kuznetsova T.G., Lazarev A.A.

Key words: cooked sausages, quality assessment, storage, mass-
spectrometric analysis, aroma forming compounds, electronic nose

The change in the quality composition and qualitative content of the volatile
aroma forming substances in the cooked sausage samples during storage
was studied using multisensory, mass-spectrometric and sensory analyses.
Based on the obtained results, it was established that a decrease in quality
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occurred by the 45th days of storage. This was conditioned by the active
accumulation of the products of protein destruction, fat oxidation and
hydrolysis. The dictionary of descriptors, which describe changes in sensory
properties of cooked sausages during storage, was developed. The possibility
to use the sensory and instrumental methods of investigation for quality
assessment of cooked sausages during storage and establishment of shelf
life was demonstrated.

C. 26-27

Bansinue cnocoba 0663ﬂBM)KMBaHVIfI Ha KQa4eCTBO CBUHUHDI
CemeHoBa A.A., MuttenbliterH T.M., CuHnykuHa A.W.

KntoueBble cnoBa: CBUHbM, 00€3[BMKMBAHNE, KAYECTBO MSICa, YIAEKNCbINA
ras, 3neKTpooOe3aBIKMBaHNE

MpuBeAéH aHann3 3apybexXHOro onbiTa NPUMEHEHNS Pa3IMyHbIX CnocoboB
00e31BMKMBAHNS CBUHEI 1 ONICAHO MX BANSHME HA KAYECTBO CBUHUHDI.

The influence of immobilization methods on pork quality
Semenova A.A., Mittelshtein T.M., Sinichkina A.l.

Key words: pigs, stunning, meat quality, carbon dioxide, electrical stunning
The article represents the analysis of foreign experience of different methods
used for immobilizing pigs, and describes their influence on pork quality.

c. 28-32
bronornyeckas LeHHOCTb paplueBbiX KOHCEPBOB

cneunMau3MpoBaHHOrNO Ha3HavyeHus

[mapkux H.M., ®epynosa J1.B.

KnioueBble C10BA: CELMANN31POBaHHbIE NPOAYKTbI, GapLueBble KOHCEPBbI,
Buonornyeckas LeHHOCTb, aMUHOKMCAOTbI, XMPHble KNCNOTbI, cbanaHcmpo-
BAHHOCTb, OMera-3, omera-6, IbHaHas Myka

MPOAHAIN3MPOBAHDI JAHHbIE XMMUYECKOTO COCTaBA CbIpbs (CEPALA CBUHOTO
M a0pT CBMHDBIX) U dapLueBblX KOHCEPBOB A5 AUETONPOPUAAKTHKM U -
eToTepanun cepaeyHo-cocyancTbix 3aboneBaHunii. YCTaHOBAEHO, 4TO dap-
LIeBble KOHCEPBbl XapaKTepu3yloTcA [JOCTATOYHO BbICOKMM COAepKaHnem
Genka (75,9%1,5%), BbICOKAM COAEPXaHWeM NU3NHA, NeilyHa, TPEeOHMHA
n TpunTodaHa. daplueBble KOHCEPBbI XapaKTEpPU3YIOTCA HU3KUMMW 3Haye-
HUsAMU KPAC (12,3 %) M BbICOKUMM 3HAYEHWUSAMM OUONOTMYECKON LIEHHOCTH
(856 %) 1 koappuUMEHTA YTUAUTAPHOCTM AMMHOKMCIOTHOrO COCTaBa
(5,8 nomm ep.). ComepKaHne HEHACILEHHDBIX XMUPHBIX KUCAOT JOCTATOYHO
BbICOKOE — MOHOHEHACbIWEHHbIe M MOJIMHEHACbILLIEHHbIe COCTAB/IAT OKO-
110 30 % 1 13 %, Ha [0/0 HACBILLEHHbIX XXMPHbIX KNCOT Npuxoantca 37 %.
CpaBHeHVe MOJTyHeHHbIX JAHHbIX C PeKOMeHJAUMAMK K pauuoHam /i,
CTPafaIoLWmMX CepeyHo-CoCYaNCTbIMK 3ab0NeBaHKSIMK, BbIIBUIO HeobXo-
OMMOCTb MoAMdMKALMKM coCTaBa (apLueBbiX KOHCEPBOB C Le/bio cOanaw-
CUPOBAHUS XKMPOBOTO KOMMOHEHTA, B YACTHOCTU, MOBbILIEHNS COAEPKAHNA
MOJIMHEHACBILEHHBIX AMMHOKMCIOT. B KayecTBe GyHKLUMOHALHOTO MHTpe-
AveHTa Obina BbibpaHa AbHSAHAsS Myka. C MCMO/b30BAaHMEM KOMIbIOTEPHOI
nporpammbl BHUUMI um. B.M. TopbatoBa, cMopenMpoBaHa peuentypa
dopTduLMpoBaHHbIX (apLueBbIX KOHCEPBOB, OLlEHeHA aMWHOKWUCAOTHAs
¥ XMPHOKNCNOTHas COANaHCMPOBAHHOCTb. YCTAHOB/IEHO, YTO MPW BHECEHWN
JIbHAHON MYKW CYLLLECTBEHHbIX M3MEHEeHWI aMUHOKWUCI0THOTO COCTaBa, blLi,
KPAC, k03¢pdnuneHTOB COMOCTaBUMON M3ObITOYHOCT W YTUIMTAPHOCTY
AMUHOKMCNIOTHOrO COCTaBa He NporHo3npyeTca. OQHAKO MOXET MOBbICUTbCS
COflepXKaHne CepoCOfiepXKalLnX (METEOHMHA W LMCTenHa o 22 %), annda-
TUYeCckux (BannHa — cabiwwe 30 %, n3onenumnHa — Ha 22,6 %) n apomaruye-
CKMX (q)eHmnanaHMHa 1 TMPO3UHA — Ha 17,7 %) aMMHOKMCAOT. ONTUMM3aumns
peLenTypbl NMO3BOAWT MOBBICUTL XUPHOKUCIOTHYIO COANaHCPOBAHHOCTb
rOTOBOTO MPOAYKTA M NPUBAN3NTLCS K pekomeHayemomy s 6onbHbIX CC3
cooTHoweHno HXXK:MHXK:MHXK (1,5:1,5:1,0).

Biological value of canned minced meat specialized

Gladkikh N. M., Fedulova L.V.

Key words: food products specialized, canned minced meat, biological value,
amino acid, fatty acid, balance, omega-3, omega-6, flax flour

Raw materials (pork heart and pork aorta) and canned minced food
specialized for diet and cardiovascular diseases prevention chemical
composition was analyzed. It was established that canned minced food
are characterized by sufficiently high protein content (by 75.9%1.5 %), high
aminoacid content (lysine, leucine, threonine and tryptophan). Minced
canned are also characterized by amino acid score difference coefficient low



values (by 12.3 %) and high values of biological value (by 85.6 %) and amino
acid composition utility coefficient (5.8 unit fraction). Unsaturated fatty
acids content was quite high — monounsaturated and polyunsaturated acids
content was about 30 % and 13 %, saturated fatty acids content — about
37%. Data obtained comparison with recommendations for patients with
cardiovascular diseases diets revealed necessity to modify canned minced
foods compositionin order to balance fat components, particulary, toincrease
polyunsaturated amino acids content. As a functional ingredient, flax flour
was chosen. Minced canned meat recipe was modeled, amino acid and fatty
acid balance was estimated with computer program of The V.M. Gorbatov
All-Russian Meat Research Institute. It has been established that flax flour
addition in recipe presumably did not lead to any significant changes in amino
acid composition, biological value, amino acid score difference coefficient,
coefficients of comparable redundancy and amino acid composition utility.
However, sulfur-containing (meteonin and cysteine — up to 22 %), aliphatic
(valine — by 30 %, isoleucine — by 22.6 %) and aromatic (phenylalanine and
tyrosine — by 17.7 %) amino acids content can increase. Recipe optimization
will increase end-product fatty acid balance and approach to recommended
UFA: MUFA: PUFA (1.5: 1.5: 1.0) ratio for patients with CVD.

C. 32-35

CpaBHMTeJleafl XapaKTepucTuka xpHOKMCI0THOIO
COCTaBa MfACa KPOJIMKOB OT rMﬁpmJ,HOfO N 4ncronopogHoro
MOJIOAHAKA

XakuHa A.P., Xapnamos K.B., Tunaes H./.

KntoueBble c10Ba: KPONKM, Nopoaa, benblid BeMKaH, COBETCKas WHHLLNA-
13, KaNMPOPHUIACKAS, SKMPHOKMCAOTHDINA COCTaB

[Tony4eHbl HOBblE JAHHbIE MO XMPHOKMCIOTHOMY COCTaBy MACa KPOINKOB
OT rMBPMAHOTO U YNCTOMOPOAHOTO (Genblii BeNMKaH, COBETCKAS WNHLWINANG,
KanudopHuiickas) MonoaHska 77- 1 90-CyToYHOro Bo3pacTa. [laHa CpaBHU-
TeNbHas OLeHKa 00LLel HEHACLILLEHHOCTY XMPA, COLEePXKaLLerocs B TyLIKe
KPO/IMKA NO Be/IMYMHE MOLHOIO YMCNa B COOTBETCTBMM C PACHETHbIM Me-
TOAOM, pa3pa60TaHHbIM cneymannctamn BHUMMIT nm. B.M. F0p6aTOBa.
[TpoaHann3npoBaHo coaepykaHne HeHACbILEHHbIX XUPHbIX KUCIOT B Xupe
KPOIMKOB C MO3WLMIA METOAMYECKMX PEKOMEHIALMI MO GU3MONOTNYECKUM
noTpebHOCTAM B3POC/Or0 HACeNeHns B MULLEBbIX BellecTBax. OTMeueHo
BbICOKOE COAEpXaHMEe HEHACbILWEHHbIX XMPHbIX KUCIOT M COOTBETCTBKE
XMPa KPOIMKOB M0 OCHOBHbIM COOTHOLLIEHUAM MACCOBbIX A0/1€M PA3NNUYHBIX
TPYNM XMPHbIX KNCNOT, BXKHbIX C TOYKM 3PEHMS HOPM 3[,0POBOr0 NUTaHMs,
4TO NO3BO/ISIET PACCMATPUBATH MACO KPOIMKOB, B 0CODEHHOCTH TMOPUAHOTO
MONIOJHSIKA, B KaYeCTBe (YHKLIMOHAIbHOrO KOMMOHEHTA B PALMOHE NUTaHUS
¥ MpW NPOV3BOACTBE NULLEBbIX MPOLYKTOB AMETUYECKOro M NpodunakTuye-
CKOrO Ha3HayeHus.

Comparative characteristics of the fatty acid composition

in hybrid and purebred rabbit carcass flesh

Zhvakina A.R., Kharlamov K.V., Tinaev N.I.

Key words: rabbits, breed, white giant, soviet chinchilla, californian, fatty
acid composition

New data is obtained on the fatty acid composition of rabbit meat from
hybrid and purebred (White giant, Soviet chinchilla, California) young
of 77- and 90-day-old age. A comparative estimation is provided of the
general unsaturation of the fat contained in the rabbit's carcass according
to the iodine value, calculated using a method developed by the specialists
of the V.M. Gorbatov All-Russian Meat Research Institute. The content
of unsaturated fatty acids in rabbit’s fat is analyzed in accordance with
methodological recommendations on the physiological needs of the adult
population in food substances. Attention is drawn to the high content
of unsaturated fatty acids and the compliance of the fat with the main
proportions of the mass fractions of various fatty acid groups important in
terms of the norms of healthy nutrition, which makes it possible to consider
the meat of rabbits, especially hybrid young animals, as a functional
component in the human diet as well as in the production of dietary and
medically-preventative products.

C. 36-39
UccnepoBaHue BAMSAHUA 3aMeHbl PACTUTE/IbHOTO CbIPbs

Ha KayeCcTBO M3n,enuﬁ KOHGaCHbIX CyXMX CblpOBfIJ’IEHbIX
3onotapesa T.B., XpamoBa B.H., Cenesxesa E.A.

KnioueBble C10Ba: SKCTPYAVNPOBAHHbIN HYT, CbIpOBsiNeHas konbaca, KUHeTH-
Ka CyLUKM, YCKOpPeHHas TexHoaorus

Llenb paboTbl — BbISIBUTH BAKSIHYE 3aMeHbl PACTUTENBHOTO Cbipbsl B KOMMYe-
cTBe 5% OT MACHOTO CbIpbsi HA CKOPOCTb CYLLUKM U U3MEHeHWe COAepXaHus
Genka B roToBOM MPOAyKTe B 3aBUCKMOCTM OT peLienTypbl obpasua Kos-
GacHoro m3genvs. s onpeneneHus KUHETUKM CyLWKK Obin cenaH pacuet
MaCCOBOVi 0NV BNATW B NPOAYKTE, 1 OCYLLLECTBIEH SKCNepPUMEHTa IbHbIN 3a-
Mep 40 MOMEHTR, KaK e€ YpoBeHb JOCTUT pacyeTHOro. Takxke Npon3BefeHo
n3mepenue pH npoaykTa. B xofe paboTbl onpefeneHbl OpraHonenTuyeckme,
bun3nko-xumMnyeckne u Mukpobuonornyeckme nokasatenu konbacHbIx us-
JEeNNiA, U3roTOBAEHHbIX C A00aBNEHMEM HYTOBOrO 3KCTpyAaTa. Pe3ynbTarbl
paboTbl NoKa3biBAOT, YTO J0OABNEHME PACTUTENLHOTO KOMMOHEHTA MOJO-
KWUTENBHO BANSIET HA CKOPOCTb CYLLKM, @ TAKXKe NOBbILIAET cofepwaHie ben-
ka B rOTOBOM KonbacHoM n3nenuu. CnefoBatenbHo, Obin NonyyeH NpoaykT
BbICOKOrO KaueCTBa Mo YCKOPEHHOMN TEXHONOMUMN.

Investigation of the influence of refractory materials on the

quality of sausage dry cheese products

Zolotareva T.V., Khramova V.N., Selezneva E.A.

Key words: extruded chickpeas, cured sausage, drying kinetics, accelerated
technology

The aim of this work is to identify the impact of the replacement plant
material in an amount of 5 % of the raw meat on the drying speed and change
of protein content in the finished product depending on the formulation of
sample meat products. To determine the kinetics of drying was calculated
the mass fraction of moisture in the product and carried out experimental
measurements until the level has reached the estimated. Then measure the
pH of the product. Also in the course of work determined by organoleptic,
physico-chemical and microbiological characteristics of sausages produced
with the addition of gram of extrudate. The results show that the addition
of vegetable component has a positive effect on the drying speed, but also
increases the protein content in the finished sausage product. Thus was
obtained a high quality product on the accelerated technology.

C. 40-42
fiBfieHue aaresun B TeXHOJI0TMU MACONPOAYKTOB: MeXaHU3M,

3Ha4eHue, CnocooObl perympoBaHus

XapuHos A.N., MaTeees 0.A.

KntoueBble €10Ba: are3us, MACHble CUCTEMbI, MeXaHU3M, GU3NKO-XUMUYe-
CKWe, TeXHoornyeckne pakTopbl, cnocobbl perynmpoBaHms

MpepacraBneHbl 0630pHO-aHANNTUYECKME laHHbIe, XapaKTepu3yioLLme 0co-
OeHHOCTM npolecca aare3nun B MACHBIX CUCTEMAX W BAMSHWE OCHOBHbIX
GU3NKO-XMMUUECKMX 1 TeXHONOrNYeCKNx GaKTOpPOB HA BEMUYMHY Q[ire3MOH-
HOro B3aMMOAENCTBMS; CHOPMYNNPOBAHbI PEKOMEHAALMM MO PEryInpoBa-
HWIO 3HAYeHNI aare3nn Ans KONGACHbIX U3AeANIA U PeCTPYKTYPUPOBAHHbIX
MACONPOAYKTOB.

The adhesion phenomenon in the production technology

of meat products: mechanism of action, significance,
methods of regulation

Zharinov A.l., Matveev Y.A.

Key words: adhesion, meat systems, mechanism, physicochemical,
technological factors, methods of regulation

The article presents an overview and analytical data, which characterize
features of the adhesion process in the production of meat systems, as well
as an influence of the main physicochemical and technological factors on
the magnitude of adhesion interaction. Recommendations on the adhesion
values regulation are formulated for sausages and restructured meat
products.
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Mcnonb3oBaHue Gacoan 1 JbHAHOW MYKU npu

npou3BoacTee MACOPaCTUTE/IbHbIX KOHCEPBOB

Muciopa K.A., LLinnkapesa C.B., puropsH J1.®., peBuosa T.A.
KnioueBble €noBa: MAcOpacTUTeNbHbIE KOHCEPBbI, GeNoK, KypuHoe dune,
aconb, NbHAHAA MyKa

MccnepoBaHa nuLieBast LEHHOCTb PACTUTENBHOMO M MSCHOTO Cbipbs. Mpo-
BefleH aHann3 COBMECTUMOCTY KOMMOHEHTOB KMBOTHOTO M PacTUTeNbHOr0
NPOMCXOXKAEHNS B TEXHONOMMW MSCOPACTUTENbHBIX KOHCEpBOB. Paspabota-
Ha cbanaHcMpoBaHHas peLienTypa KOHCepBOB, JOCTYMHbIX LWAPOKMM CIOAM
HaceneHus. Ocoboe BHMMaHWe OblI0 yAeNeHO ONTUMAIbHOMY KOIMUYECTBY
BHECEHWs Cbipbsi. POaHaNN3MpOBaHbl OCODEHHOCTH MPOM3BOACTBA MSCO-
PacTUTENbHbIX KOHCEPBOB. VcCnefoBaHbl OpraHonenTUyYeckue nokasareny,
00b0CHOBaHa 3KOHOMMYeckasn 3PQPeKTUBHOCTb NPOM3BOACTBA KOHCEPBOB
C Gaconbio 1 NbHAHOM MYKOIA.

Use beans and flax flour in the production of meat

and cereal canned food

Misyura K.A., Shinkareva S.V., Grigoryan L.F., Grevtsova T.A.

Key words: meat and cereal canned food, protein, chicken, beans, flax flour
Researched the nutritional value of the vegetable and meat raw materials.
The analysis of the compatibility of components of animal and vegetable
origin in the technology of meat and cereal canned food. Developed a
balanced formula of canned food available to the wider population. Special
attention was paid the optimal amount of any raw materials. The features
of meat-vegetable canned food. The investigated sensory characteristics,
proved the economic efficiency of production of canned beans.

C. 46-48
Bo3peiicTBue pasHbIX BUAOB CbIBOPOTKMU, KaK areHta-

AECTPYKTOpa, Ha NOGOYHOE Cbipbe MsiconepepaboTKu
MuwyruHa T.B., Kosbipes W.B., Muttenswteiin T.M., ®epotoa 0.b.
KnioueBble coBa: nobouHoe Cbipbe, TepMoodpaboTka, rMaponmus, Monoy-
Hasl CbIBOPOTKA

MpoBepeHa rMnoTesa, YTo MOOYHAS CbIBOPOTKA, Kak CnoxHas buonoruye-
ckasl cuctema, obnagaer rMApPOIUTUYECKON aKTMBHOCTbIO MO OTHOLIEHUIO
K MobOYHOMY Cblpblo MsiconepepaboTkn. B pesynbTarte 3akcnepumMeHTa
BbISIBIEHO, 4TO NOBGOYHOE MSICHOE Cbipbe, B CMECU C MOIOYHON CbIBOPOT-
KOI, nocne 24 4yacoB rMAponu3a NoaBepraeTcs Aesarperauyn 1 YacTUUHO
rmaponnsyetcs. OTMEUEHO CHYDKEHWE BEIMUMHBI PH B Xofle npolecca rv-
JpOnM3a BCeX OMbITHbIX 00PA3LIOB, KaK OTHOCUTENBHO NCXOAHbIX 3HAUEHWA,
TaK U OTHOCUTENbHO KOHTPO/bHbLIX 06pa3LioB, 06paboTaHHbIX GpepMeHTOM
«MaHKpeaTuH». YCTaHOB/MEHO, YTO CTeneHb MAPOAM3a HEKOTOPbIX BUOB
NoGOYHOTO MSCHOTO CbIpbsl (CBMHOE Nerkoe W MoYKM) B CMecU C MOIOYHON
CbIBOPOTKOW HECKO/IbKO BbILLUE, YeM Y KOHTPO/IbHbIX 00pa3LoB, YTO CO3aaeT
NPeAnocbINKK A5 NPOBeAEHNs AaNbHEeNLINX UCCef0BaHWIA.

The effect of different kinds of serum, as a destructor

agent, on the by-products of meat processing

Mishugina T.V., Kozyrev I.V., Mittelshtein T.M., Fedotova 0.B.

Key words: non-food raw materials, animal by-products, heat treatment,
hydrolysis, whey, whey serum.

In the article confirmed hypothesis that whey, as a complex biological
system, possesses hydrolytic activity in relation to animal by-products
of meat processing. As a result, the experiment revealed that animal by-
products after 24 hours of hydrolysis undergoes disaggregation and partially
hydrolyzed. Noted a decrease in pH value during the process of hydrolysis
of all samples, both in relation to the initial values and relative to the
control samples. It was established that the degree of hydrolysis of some
kind of animal by-products (pig lungs and kidneys) in the mixture with the
whey is slightly higher than control samples, which creates prerequisites
for further researches.
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C. 49-51

TpaHcdep 3HaHWIi B MACHON OTpacu

TpndoHos M.B.

KnioueBble C10Ba: MoBbileHME KBAaAMPUKALMM, 0DydeHue, [eryctatopbl,
XpoMatorpaducTbl, MUKPOBUONOTH, TUCTOAOTU, XUMNKM, TEXHONOTUS Msca,
3KOHOMMUCTbI

OTpaXeHbl 0CHOBHble cobbiTHs 2017 rofia B chepe 00yyeHs N NOBbILEHNS
KBaNM(BUKALMM CNELMANNCTOB MACHOI OTPACIN.

The transfer of knowledge in the meat industry

Trifonov M.V.

Key words: training, tasters, chromatografische, microbiologists, histologists,
chemists, technology of meat and economists

The article reflects the main events of 2017 in the sphere of training of
specialists in the meat industry.

C. 52-54

AcneKTbl NnpaBoBOro peryimposaHuns BOrnpocoB Ka4ecrtea
numeaoﬁ npoaykuun npu npon3soacree, XxpaHeHUM,
TPAHCNOPTUPOBKE U peanndauunmn

Ky3sHeuosa 0.A., Ctapuesa H0.A.

KnioueBble c10Ba: CTpaTerys, kauecTBo, Ganbcdrkaling, XoNoa0Bas Lerb,
HaLMOHANbHAA CUCTEMA YNPAB/IEHNs KAUeCTBOM

Legal aspect of food quality regulation in production,
storage and distribution

Kuznetsova 0.A., Startseva Y. A.

Key words: strategy, quality, falsification, cool chain, national quality
management system

C. 55-57

OTeuecTBeHHasi OMOMHAYCTpUA — B3rIsA, B Oyayuiee
lyéun H.A., Topnees [.A.

KnioueBble cioBa: PocbrnoTex-2017, buonHayctpus

National bio-industry — looking into the future
Gubin N.A., Gordeev D.A.
Key words: RosBioTech-2017, Bio-industry

c. 58-60

Mporpamma «flecaHt 3a0poVAC» — BO 6/1aro NPUHLMNOB
OTBETCTBEHHOI0 XYXUBOTHOBOACTBA

CasenbeBa M.WN., uneH Coto3a xypHanuctoB Poccum

Kntouesble cnosa: [lecaHT 300poVAC, 0TBETCTBEHHOE YKMBOTHOBOACTBO, CBU-
HOBOJCTBO, BETEPUHAPHbIE Npenaparbl

Program «Desant ZdoroVAC» — for the benefit of the
principles of responsible animal husbandry

Savelyeva M.I.

Key words: «Desant ZdoroVAC», responsible animal husbandry, pig
husbandry, veterinary preparations
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