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63-11 MexxayHapoHbIi KOHrpecc. A YTO XoueT

notpedbutenn?

CemenoBa A.A., Ky3sHeuoBa 0.A., HacoHosa B.B.

KnioueBble €noBa: MACHAA NpOAyKuWs, BbIOOp noTpebutens, rosanHa,
CBMHWHA, NoTpebneHe

63rd International Congress of Meat Science and

Technology. What do consumers want?
Semenova A.A., Kuznetsova 0.A., Nasonova V.V.
Key words: meat products, consumer choice, beef, pork, consumption
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dopmupoBaHMe KayecTBa roBsuHbl B npouecce

AJIUTE/IbHOIO CoO3peBaHus

NuncunubiH A.B., CemeHoBa A.A., Ko3bipes W.B., MuttenbwteniH T.M.,
CuHn4knHa AU

KnloueBble C0Ba: roBAAMHA, ANWUTENbHOE CO3peBaHMe, KauyecTBO MACA,
ICOMST

MpescTaBneH 0630p HayyHbIX paboT, MOCBALEHHBIX COBPEMEHHBIM TEXHO-
JIOTUSIM AIUTEIbHOTO CO3PEBaHUS MACA W M3y4eHuio ero kayectsa. 063op
NOAroTOBAEH HA OCHOBe MaTepuanoB 63-ro0 Mex/ayHapofHOro KOHrpecca
Haykmn 1 TexHonorum msaca (ICoMST-2017), KOTOPbIVA NpoOLIeN B UPAAHACKOM
ropoae Kopk.

Forming the beef quality during aging

Lisitsyn A.B., Semenova A.A., Kozyrev I.V., Mittelshtein T.M.,
Sinichkina A.l.

Key words: beef, aging, meat quality, ICOMST

The article represents the review of the scientific works devoted to modern
technologies of meat aging and its quality. The review was prepared on the
basis of the 63rd International Congress of Meat Science and Technology
(ICoMST-2017)materials, which was held in the Irish city of Cork.

c.n
Bueapenne Cucrembl MeHemKMeHTa KauectBa B MpakTUKY

nuwweBbix 1abopaTopmii. ObLMe NPUHLUMBI

BocTpukosa H.J1, KysHeuosa O.A., BywHesa M.HO.

KntoueBble C10Ba: CMCTEMA KauecTBa, na6opaTopv1ﬂ, npouecc, CMK, nabo-
PaTOPHbIA MEHEAXMEHT

MpefcTaBneHa HeoOXOAMMOCTb MHTErpaLMn CUCTEM MeHeMKMeHTa Kaye-
CTBa B NpakTuke paboTbl NuLLeBbIx nabopatopuii. CucTeMa MeHeKMeHTa
KayecTBa NOBbILWAET [OCTOBEPHOCTb W OOBLEKTUBHOCTb N1a0OPATOPHbIX
W“CCNefOBAHMIA, NO3BONSET NOBBICUTH YNPABASEMOCTb 1A00PATOPHON CTYX-
60, CHWU3WTb M3aepxKkK, caenatb nabopartopun Gonee afanTMpPOBaHHLIMM
K YCNIOBMAM peanbHOM 3KOHOMUKK. [Py 3TOM BCEOObEMAIOLLEE NOBbILLIEHNE
kayecTBa 1ab0paTOPHbIX UCTbITAHWI OCTUTAETCS TOAbKO 3aMHTEPecoBaH-
HbIM Y4acTMeM BCero NepcoHana 1 BCex 3BeHbeB OpPraHn3aunoHHON CTPYK-
Typbl UCMbITATeNbHOM nabopaTopun.

Implementation of quality managment system into food

testing laboratory practice. General principes

Vostrikova N.L., Kuznetsova 0.A., Buchneva M.Y.

Key words: quality system, laboratory, process, quality management system,
laboratory management

The article presents the need for the integration of quality management
systems in the practice of food laboratories. The quality management
system improves the integrity and objectivity of laboratory tests, allows to
increase the controllability of laboratory service, reduce costs, and make the
laboratory more adapted to the conditions of the real economy. Concurrently
the vast increase in the quality of laboratory tests is achieved only by the
interested participation of all staff and all parts of the organizational
structure the testing laboratory.
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TexHo/10r1a NOAy4eHNs MACHbIX YUNCOB U3 rOBSNHbI
o0oraieHHbIMU PacTUTENbHBIMU QYHKLMOHANBHBIMM

KOMMOHEeHTaMM C TMNoTeH3UBHOM HaﬂpaB}'leHHOCTbIO
Kosanesa 0.A., 3npaboBa E.M.

KntoueBble €10Ba: CbIPOBSIEHbIE MSACHbIE MPOAYKTbI, TUMOTEH3MUBHbIE CBON-
CTBa, NPOAYKTbl GYHKLMOHANBHOTO Ha3HAYeHWs

OCHOBHbIM HaKTOPOM BHELLHEV Cpefibl, ONpeaensiommM 3[0poBbe Yeno-
Beka, HOpManbHOe pasBKTHE, YMCTBEHHYIO 1 pu3anyeckyio pabotocnocob-
HOCTb, NPOJO/MKMUTENBHOCTb XMU3HU, ABAsIETCA NuTaHne. Ocoboe 3HaueHwe
B OCHOBE XKM3HEeAesTeNbHOCTM OpPraHoB M CUCTEM MMeeT HefoCTaToK MU-
HEepa/IbHbIX BELLECTB, TAK KAK MHOTVE MUKPO3JIEMEHTbI He CMHTE3MPYIOTCA
B OpraHn3mMe 1 [JO/MKHbI NOCTYNaTb B OPraHWM3m BMeCTe C nuLueit. CerogHs
nosiBafeTCs Bce 00/blUE MACHBIX U3AENNiA, COOTBETCTBYIOLLMX TPeDOBaHMAM
300pOBOrO NWUTaHWS. TPOAYKTbl CTAHOBATCS Y3KOCMeLWNaaM3NpPOBAHHbIMM.
Cnpoc Ha NpoayKTbl A1 3[0POBbs CNOCOOCTBYET 3HAYNTENLHOMY POCTY
NoTpebHOCTN MACOKOMOMHATOB B GYHKLIMOHANbHbBIX MHTPENEHTaX, 3aMeHe
MCKYCCTBEHHbIX A00aBOK HATypabHbIMMW, PACTUTENbHBIMW. ITO CTUMYAN-
pyeT MHrPefMEHTHYIO OTpacib K pa3paboTke MHHOBALMOHHBIX TEXHONOTWIA
B 06/71aCTV NULLEBbIX MHTPENEHTOB.

Technology for obtaining beef chips from beef
enriched with vegetable functional components with

an antihypertensive effect

Kovaleva 0.A., Zdrabova E.M.

Key words: raw meat products, antihypertensive properties, products of
functional purpose

The main factor of the external environment, determining human health,
normal development, mental and physical performance, life expectancy, is
nutrition. Of particular importance in the life of organs and systems is the
lack of mineral substances, since many trace elements are not synthesized
in the body and must enter the body together with food. Today, there are
more and more meat products that meet the requirements of a healthy diet.
Products become highly specialized. Demand for health products contributes
to a significant increase in the requirements of meat-packing plants in
functional ingredients, the replacement of artificial additives with natural,
vegetable. This encourages the ingredient industry to develop innovative
technologies in the field of food ingredients.

c.19

COJ],ep)KaHVIe BUTAaMWUHOB, MAKP03/1IeMEHTOB U TOKCU4YHbIX
BeLeCTB B MAKOTU TyllEK I'VI6pM,EI,H0r0 N 4nucronopogHoro
MO10AHAKA KPO/IMKOB

XBakuHa A.P., Tunaes H.W.

KnioueBble C10Ba: KPo/vku, Nopoaa, 6enblii BeNrKaH, COBETCKAS WMHLLIWA-
N3, kanndopHMiickas, BUTAMUHbI, MaKpPO3/IEMEHTbI, TOKCUYEeCkune BelyecTsa
lokasaHo copepxaHve BuTamMnHoB: B, B, B, A, D, E; MaKkpoanemeHToB:
kanbumit (Ca), marumii (Mg), kanuii (K), Hatpuii (Na); TOKCUUYHbIX 3eMeH-
TOB: CBMHel, (Pb), kagmuit (Cd), Mbiwbsik (As), pTyTb (Hg) B MSKOTU TyLlek
YMCTONOPOLHOTO U T’MBPUAHOTO MONOAHSIKA KPOAWKOB 77- U 90-cyTouHOro
Bo3pacta. CoaepxaHue ButamnHos B, B, B, A 1 E B Bo3pacTe 77 CyTOK
BblLLIe B MAKOTY TyLLEK rTMOPUAHOTO MONOAHSKA KPONNKOB B CPABHEHUM C NO-
poaamu Oenblii BeNMKaH 1 coBeTckas WnHWmuana. OTMedeHo bonee HU3Koe
COfiepKaHMe CBUHLA M PTYTH B Msce TMOPUAHOTO MOMOAHSKA B 77-CyTOYHOM
BO3pacTe B CPAaBHEHUM C YMCTOMOPOAHBIM. C BO3pacToM HabtoaaeTcs CH-
KEHVe COLlepKaHUs MbILbAKA KaK y rMOpPUAHOrO, Tak U Y YACTOMOPOAHOMO
MOJI0[IHSIKA KPOINKOB.

The content of vitamins, macroelements and toxic
substances in the flesh of carcasses of hybrid and purebred
rabbits

Zhvakina A.R., Tinaev N.I.

Key words: rabbits, breed, white giant, soviet chinchilla, californian, vitamins,
macro elements, toxic substances

The content of vitamins is shown: B,, B,, B,, A, D, E; Macroelements: calcium
(Ca), magnesium (Mg), potassium (K), sodium (Na); Toxic elements: lead
(Pb), cadmium (Cd), arsenic (As), mercury (Hg) in flesh of purebred and
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hybrid young rabbits of 77- and 90-day-olds. The content of vitamins B, B,,
B, A and E at the age of 77 days is higher in meat of hybrid young rabbits
in comparison with the breeds White giant and Soviet chinchilla. A lower
content of lead and mercury in the meat of hybrid young rabbits at 77-day
age in comparison with the purebred one. There is a decrease of arsenic
content with age in both hybrid and purebred young rabbits.

c. 22
OUEeHKa MUILLEeBON U OMO0rMYECKoi LIeHHOCTH
MSICOPACTUTE/IbHBIX NALITETOB, 000raLeHHbIX HOAOM

N Ce/lIeHOM

[opnos N.®., KapneHko E.B., CemenoBa N.A.,

HanvensH U.C., Kypbiwes 0.0.

KnioueBble cnoBa: iofofedvunT, ceneHonepuumT, HYT, SKCTpyAaT, obora-
LeHne, bronormyeckas LeHHoCTb

PaccmoTpeHa npobnema paclumMpeHnsi aCCOPTMMEHTA MSCHO MPoayKLmMK
npodnnaKkTMUeckoi HanpasneHHocTW. C 3Toi Lenblo Obina pa3pabotaHa
peLienTypa NaLITeTOB 3aneyeHHblX, 000raLLeHHbIX He3aMeHUMbIMU MUKPO-
HYTpUEHTaMM — OJOM W ceneHoM. [laHHbIi IGPeKT Obln JOCTUTHYT nyTem
BHeCeHWs B peLlenTypy nawTeta oboraleHHoin benkoBoit fobaBkn pacTtu-
TENbHOTO NPOUCXOXAEHNS, @ UMEHHO HYTOBOTO 3KCTpyAaTa, N3roTOBAEHHO-
ro M3 3epHa HyTa, NPOPOLLEHHOrO Ha PacTBOpe MoAMaa Kanus U ceneHnTa
HaTpuA. PacCMOTPEHbI MPENMYLLECTBA UCMO/b30BAHWS OA- U CeneHcoaep-
alLleit HyToBOWM 106aBKM B NPOM3BOACTBE NALLTETOB, & TakXe UCCNeS0BaHO
BAMSIHWE 100aBKM HA NULLEBYIO N BUONOTMYECKYIO LIEHHOCTb NPOAYKTA.

Evaluation of the nutritional and biological value of meat
and cereal pastes enriched with iodine and selenium

Gorlov I.F., Karpenko E.V., Semenova I.A.,

Danielyan I.S., Kuryshev 0.0.

Key words: iodine deficiency, selenium deficiency, chickpea, extrudate,
enrichment, biological value

This article is sanctified to the problem of expansion of assortment of meat
products of prophylactic orientation. For this purpose we developed the
recipe of the baked pate, enriched with essential micronutrients — iodine
and selenium. This effect has been reached by entering into a compounding
of paste of the enriched pertinacious additive of a phytogenesis, namely the
chickpeas extradite of the chick-pea made of grain, germinated on solution
of iodide of potassium and selenit of sodium Discusses the benefits of using
iodine and selenium array chickpea additives in the production of pies, as
well as the influence of additives on the nutritional and biological value of
the product.

C. 26

0co0eHHOCTH BbifiB/IeHUs NieHNYHOro Genka B cocTaBe
MSACHbIX NPOAYKTOB MUKPOCTPYKTYPHbIMKU MeTOJaMM
MuenknHa B.A.

KnioyeBble C€N0OBa: TMCTOXUMWA, MUMMYHOTUCTOXUMUSA, MAEHTUDMKALMA
KOMMOHEHTOB, MLEHNYHas KNeKoBUHA

MpefcTaBneHbl pesynbTaTbl MUKPOCTPYKTYPHbIX MCCAEA0BAHUI MLLIEHNYHON
MYKM, MIEHNYHOW TEKCTYPUPOBAHHON MYKM W MIIEHUYHOW K/EMKOBUHDI
C Leblo ONpefeneHns NX OCHOBHBIX CTPYKTYPHbIX XapakTepucTuk. Mpu-
MEHSIN pa3Hble METOAWKM TUCTONOMMYECKOro, MMCTOXMMUYECKOTO W M-
MYHOMMCTOXMMUYECKOTO  OKPALLMBAHUA: OKPALUMBAHWE TEMATOKCUANHOM
1 303MHOM, pacTBOpoM ioAa, Calleja, PAS Calleja n MeTuneHOBBIM CHHUM.
Ncnonb3oann 6e30MOTMHOBLIA UIX MeTof C MyNbTUMEPHON CUCTEMO
petekun. Npy naeHTUGUKALMM MEHNYHOA MyKM 00palant BHUMaHWe
Ha XapaKTepHble KNETKM aNeipOHOBOrO C0A M KAETKW 3HA0CMNepMa, 3a-
MOJHEHHbIE  KPaXMa/bHbIMX  3epHamMu. [TWeHNYHas TeKCTypupOBaHHAA
MyKa npeqcTaBaseT Coboil NpenMyLIecTBEHHO CIOUCTble YINeBOAHbIE
CTPYKTYPbI C BK/IIOYEHMEM NAOTHbIX 6eKOBbIX rpaHy/. OCOGEHHOCTbIO Tek-
CTYPUPOBAHHOM KNeNKOBMHbI ABASETCA rybuaTtas CTPyKTypa C BKpanaeHnem
KpaxMa/ibHbIX 3epeH. YrneBogHas COCTaBASIOWAN/KPaxmMan OKpaLL1BaeTcs
pactopom iofa 1 PAS Calleja (n1noBo-po3oBblit), benkoBas — 303MHOM,
meTuneHoBbIM crHum n Calleja/PAS Calleja (3eneHblit). Tuctonornyeckme
N TUCTOXMMUYECKME METOAMKM OKpaLLIMBAHMA LienecoobpasHo MpUMeHsTH
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B COBOKYMHOCTW. Haunbonee YYBCTBUTEJ/IbHbIM N HAaAEXHbIM ABAAETCA nrx
dHa/IN3, NpU KOTOPOM OKPALUMBAHMIO NOABEPraeTca T0/1bKO 6enkoBas vacTb.

Detection of wheat protein in meat products by

microstructural methods

Pchelkina V.A.

Key words: histochemistry, immunohistochemistry, identification of
components, wheat gluten

The article presents the results of microstructural studies of wheat flour,
textured wheat flour and wheat gluten to determine their main structural
characteristics. Used different methods of histological, histochemical
and immunohistochemical as say: staining with hematoxylin and eosin,
iodine solution, Calleja, PAS Calleja and methylene blue, IHC the multimer
detection system. When you identify the wheat flour should pay attention
to cells characteristic of the aleurone layer and endosperm cells filled with
starch grains. Textured wheat flour is a carbohydrate layered structure with
the incorporation protein granules. Feature of textured gluten is a spongy
structure interspersed with starch grains. Carbohydrate component/
starch stained by iodine solution and PAS Calleja (purple-pink), protein —
eosin, methylene blue and Calleja/PAS Calleja (green). Histological and
histochemical methods is advisable to apply together. The most sensitive and
reliable is the IHC assay when only the protein part is stained.

c. 30

®n1eiiBOp MACHbIX NPOAYKTOB:

noaxoabl B OTEYECTBEHHOM U 3apy6e)|(H0ﬁ NpaKTuKe
KysHeuosa T.I., Jlazapes A.A.

Kniouesble cnoBa: GneiiBop, MACHble NPOAYKTbI, ferycTaTop, OpraHonenTy-
YecKue CBOWCTBA, leCKPUNTOPbI, ONMcaTeNbHbI aHANN3
MpoaHanM3npoBaHbl MeTOfbl OMUCAHUA W OLEHKM BKYCO-apOMATUYeCKHX
XapaKTepUCTHK, NPUMEHSEMbIE B OTEYECTBEHHOI NPAKTUKe 1 33 pyOexoM.
MpefcTaBneHa Kpatkas peTpocrekTva Bonpoca anddepeHLpoBaHHOMO
MCCNesoBaHNs BKyca M 3anaxa MpofykToB B Poccuu. MokasaHbl npenmy-
LWecTBa M HedoCTaTky pas3HbiX MoaxofoB aHanu3a ¢neriBopa. Ha ocHoBe
Npe/CTaB/eHHbIX AAHHbIX NPeaaralTcs Harbonee NepcnekTUBHbIE METOADI
OLEHKM BCEX aCreKTOB 000HSATENbHBIX M BKYCOBbIX OLLYLEHUI MPOAYKTA.

Flavor of meat products:

approaches in the national and foreign practice

Kuznetsova T.G., Lazarev A.A.

Key words: flavor, meat products, taster, organoleptic properties,
descriptors, descriptive analysis

The methods of description and assessment of taste and aroma
characteristics used in the national practice and abroad are analyzed. A
short retrospective of the differentiated analysis of product taste and aroma
in Russia is presented. The advantages and disadvantages of different
approaches to flavor analysis are shown. On the basis of the presented data,
the most prospective methods for assessment of all aspects of olfactory and
taste sensations of a product are proposed.

C. 34

K Bonpocy 0 co,u,ep)KaHuu CTa6M}lebIX n30TOoNoOB yrnepop,a
M a30Ta B MbIlLIEYHOM TKaHU prI'IHOTO poraToro CKOTa,
BbIPaLLEHHOT0 B pPa3/IMuHbIX paiioHax 3abaiikanbs
MXamcapaHosa C.[., BaxeHosa B.A., Yumutgopxuesa 1.,
3abanyesa H0.10.

KnioueBble c1oBa: CTabWbHbIE U30TOMbI, YIIEPOL, MACC-CNEeKTPOMETpHS,
MaeHTUGUKALWS, NOYBA, PACTEHUS, MSICHOE Cbipbe

B COBpPEMEHHDBIX PbIHOYHBIX YCI0BUSX KAQYecTBO M 6e30MacHOCTb MpofyK-
LMK ABNSIETCH OfJHUM M3 OCHOBHbIX KOHKYPEHTHbIX (pakTopoB. Bce Gonblue
npow3soauTenein 1 notpebuTeneil OPMEHTUPOBAHO HA «OpraHMYecKoe»
MPOVCXOXAEHVE NPOAYKTOB. ITO KACAeTCs YCI0BUIA BblPALLMBAHUS KNBOT-
HbIX, KOPMOBOIt 6a3bl U 0cobeHHOCTel palmMoHa. [Ns BbisBaeHus danb-
CMMKATOB NPUMEHSIIOT METOAbl aHann3a CTabubHbLIX M30TOMNOB. Llenbio
paboTbl BMNACH OLiEHKA WM30TOMHOTO COCTaBa MSICHOTO Cblpbsi, MPeio-
KEHHOIO MECTHbIMM TOPrOBbIMMW PbIHKaMW. [POBEAEH aHANN3 COAEPKAHUS



cTabnbHbIX M30TOMNOB YIeposia 1 a3oTa B rOBSAMHE, M30TOMOB Yriepoaa
B TpaBax M nouse paiioHoB 3abaiikanbsi. s OpraHu3aumn aKCrnepuMen-
Ta 0TOOpaHbl 00pa3Lbl Msica BOCbMM PaioHOB. CopepaHue CTabnabHbIX
130TOMNOB OMNpeaensinn B LleHTpe KoMNeKT1BHOro Mnosib30BaHWUA M30TOMHON
Macc-CneKTpoMeTpumn Ha 6ase MHCTUTyTa Npobiem 3K0M0Mu 1 3BOIOLMN
M. AH. Cesepuosa PAH ¢ ncnonb3osaHnem macc-crnektpomerpa Finnigan
Delta V Plus. MonyyeHHble faHHble CBMAETENLCTBYIOT O TOM, U4TO COflepKaHue
CTabubHbIX N30TOMOB a30Ta B MCCeyeMblx 06pa3Liax CyLLeCTBEHHO He OT-
JINHACTCA M HAXOAWTCA B Mpefenax 3HaueHuii, CBUAETEIbCTBYIOLWMX O npe-
MMYLLLECTBEHHO MPUCYLLMX HATYPAIbHOMY KOPMY XMBOTHbIX. 1191 3ydeHuns
TPOPUUECKON B3aNMOCBSA3M MpKBEAeHbl AAHHbIE MO M30TOMHOMY COCTaBY
yrnepofa B pacTUTeNbHOCTM W MoyBe paiioHoB 3abaiikanbsi. CoaepyaHue
cTabnbHbIX M30TOMOB YrAepoaa COCTaBuIO B TpaBax —27,16 [0 —27,86 %o,
4YTO COOTBETCTBYET ANaNa3oHy A5 O1MOMACChl HA3eMHbIX pacTeHuii C3-Tuna.
BbifiBNieHa «M30TOMHAS NOAMUCH» PACTUTENBHOCTM TPAB € NacTouLL, Ha Mbl-
LIEYHYIO TKaHb MSACHOTO CbIPbsl )KMBOTHbIX, CBUAETENbCTBYIOLAA O MECTHOM
MPONCXOXAEHNN NCCNeaYeMbIX MSCHBIX MPOJYKTOB CO 3HaueHnem 613C, He
npesblWaLLM ypoBeHb —24,0 %o.

Content of stable isotopes of carbon and nitrogen in muscle

tissue of the cattle from different areas of the Zabaikal
Zhamsaranova S.D., Bazhenova B.A., Chimitdorzhieva G.D.,
Zabalueva Yu.Yu.

Key words: stable isotopes, carbon, mass spectrometry, identification, soil,
plants, meat raw materials

In modern market conditions the quality and safety of products is one of
the key competitive factors. More and more manufacturers and consumers
focused on «organic» products. This applies to animal breeding conditions,
and forage characteristics of the diet. To identify the counterfeits are applying
stable isotope analysis. The aim of this work was to evaluate the isotopic
composition of raw meat, the proposed local shopping markets. The analysis
of the content of stable isotopes of carbon and nitrogen in beef, isotopes of
carbon in grass and soil areas of Transbaikalia. For the organization of the
experiment selected samples of meat eight districts. The contents of stable
isotopes were determined at the Center for collective use of isotope ratio mass
spectrometry at the Institute of problems of ecology and evolution them.
A.N. Severtsova RAS using the mass spectrometer Finnigan Delta V Plus. The
data obtained indicate that the contents of stable isotopes of nitrogen in the
samples is not significantly different and is in the range of values, indicating
a predominantly inherent to the natural feed of the animals. For the study
of trophic relationships given data on the isotopic composition of carbon in
vegetation and soil areas of Transbaikal. The contents of stable isotopes of
carbon was in the grass -27.16 to -27.86 %o, which corresponds to the range
for biomass of terrestrial plants C3 type. Identified “isotopic signature” of
the vegetation in grass pasture on the muscle tissue of raw meat of animals,
indicating the local origin of the studied meat products with a value of 613C
not exceeding level -24,0 %o.

c. 38
NoBbiweHne 3¢ deKTUBHOCTU NPOU3BOACTBA MsCA NTULbI

C NOMOLbI0 Npouecca MacCUpPoBaHua

CeMukoneHko H.W.

KniodeBble cnoBa: MAco NTuubl, 3PpPEeKTUBHOCTb MPOM3BOACTBA, MACCHPO-
BaHMe

Increasing the efficiency of poultry meat production

through the tumbling process
Semikopenko N.I.
Key words: poultry products, production efficiency, massaging/tumbledown

C. 42

M3yyeHne KONNAreHOIMTUYECKON aKTUBHOCTH
nepcnekTUBHOro Wtamma Aeromonas salmonicida metopom
U3MepeHust IKCNPeccum reHoB 151 OLeHKU BO3MOXKHOCTH

MCnojib30BaHUA ero B ka4ecrse npoayuleHTa KojiareHa3s
MaxoBa A.A., Kypbakos K.A., MuHaes M.10.

KnioueBble c10Ba: ko/1areHasa A, KonnareHasHas akTMBHOCTb, Aeromonas
salmonicida, skcnpeccus reHos

/3y4eHo BAMSIHWE PA3INYHbIX NUTATENbHbIX CPEef, C PA3INYHOM KOHLIEHTpa-
LMen NCXOLHbIX KOMMOHEHTOB M iobaBasemMoro cybcTpata-konnareHa Ha
JKCnpeccuio konnareHasbl 1abopatopHoro wramma Aeromonas salmonicida
AS1. OTOOp KynbTypbl 415 BblaeneHns PHK npoBoanan Ha pasHbix dasax
pocTa kneTok. MokasaHo, uTo KonnareHasa A. salmonicida umeet foBObLHO
BbICOKMIi ypOBeHb 3Kkcnpeccuu, B 10 pa3 NpeBbILUAIOLLMi YPOBEHb 3KCMpec-
CMU KOHCTUTYTUBHOTO eHa «JOMaLLHero Xo341cTea» rupasbl b. YcraHosne-
HO, YTO KOMMAreH He SIBNSETCS UHAYKTOPOM (pepMeHTa KosnareHasbl U He
BXOAMT B Tpoduyeckyto Lenoyky A. salmonicida.

Studied the collagenolytic activity of a prospective strain
of Aeromonas salmonicida by measuring gene expression to

assess its potential as a producer of collagenases

Makhova A.A., Kurbakov K.A., Minaev M.Yu.

Key words: collagenase A, collagenase activity, Aeromonas salmonicida,
gene expression

In this article, the influence of various nutrient media with different
concentrations of the initial components and the collagen substrate added
on the expression of collagenase of the laboratory strain Aeromonas
salmonicida AS1 was studied. Selection of culture for isolation of RNA was
carried out at different phases of cell growth. It was shown that A. salmonicida
collagenase has a rather high level of expression, 10 times higher than the
expression level of the constitutive gene of the «housekeeping» gyrase B. It
was established that collagen is not an inducer of the collagenase enzyme
and does not enter into the trophic chain of A. salmonicida.

C. 48

Pa3paboTka cnekTpodoTomMeTpUYECKOro MeToAa
YCKOPEHHOI MAeHTU(PUKALMN 3aMOPOXKEHHDBIX 0/10KOB,
BbIPaGOTaHHbIX N3 MAPHOTO M/IN OXJIAXAEHHOTO MfCa,
AJ1s 060CHOBaHMS BbIGOpPA TEXHOIOTMYECKNX PEXXMMOB UX

pa3mopaxuaHus 48

Ownbupacynaes M.A., Benosepos I"'A., 4n.-kopp. PAH, Apxunos J1.0.
KnioueBble C/10Ba: 3aMOpPOXEHHOE MSACO, TepMUYECKoe COCTOAHMe Mmsca,
€BOOOAHbIE HYKNEOTUABI U HYKNE03MAbl, BbICOKOIDDEKTUBHAS KUAKOCTHASA
xpomarorpadus, Y®-cnekTpohoTomMeTpys, onTuyeckast NIOTHOCTb

B TEXHONOMMM pa3mMopaxunBaH1s GECKOCTHbIX MACHbLIX 0TpyboB 1 610K0B
B MapoBO3AYLIHON Cpefe Mcnonb3yloTcs anddepeHLpoBaHHbIE PEXMUMDI
npoBefieHWs npoLecca B 3aBUCUMOCTH OT CMocoboB WX 3aMOPaXMBaHWS
(B mapHom BuAe MM nocne OXNAXAeHUs). Mpu pasMopaxXMUBaHNM MAC,
3aMOPOXXEHHOTO B NAapHOM BUAE, NPeAyCMOTPEHO NpeaBapuTebHoe Temne-
pupoBaHue cbipbs. OJHAKO A0 HACTOALLEro BpeMeHN HeT NpUemMIemoro ans
NPOM3BOACTBEHHOTO KOHTPOAS METoAA MaeHTUdMKALMN TepMUYEcKoro Co-
CTOAHMA MACa Nepef, 3aMopaXknBanmem. OnpepesieHbl COCTaB 1 CoAepKaHue
CBOOOAHDBIX HYK/EOTW0B B MACHOM CbIPbe, 3AMOPOXEHHOM B MapHOM BUAE
1 nocne oxaaxaeHusa, metogom B3XXX. B MaAce, 3aMOpPOXXEHHOM B MapHOM
Buae, cogepxanme AT® B 21,8 pas Bbile, a Kosmyectso UM® B 12,3 pasa
HWKE, YeM B MsiCe, 3aMOPOXXEHHOM NoC/e OXNaxaeHus. PaspaboTaH npo-
CTOW 1 BbICTPbI METO/, OCHOBAHHbII Ha ONpefeNeH ONTUYECKOI NOTHO-
CTW 3KCTPAKTOB CBOOOAHBIX HYKNEOTWAOB, MOAYYEHHBIX U3 MsiCa Pa3NINYHOTO
TEPMUYECKOro CoCTosiHMs. OBOCHOBaHA BO3MOXHOCTb MAeHTUdMKALWK
MsCa, 3aMOPOXXEHHOT0 B MAPHOM BU[E UV NOC/Ie OXNIXKAEHNS, N0 BeIMYN-
He nokasarens M, onpeaensiemMoro Kak OTHOLLIeHMe ONTUYECKOM MIOTHOCTH
DAT® npu pimHe BOMHbI 260 HM K ONTUYECKOW NAOTHOCTU DUM® npu
[IMHe BONHbI 250 HM. OnpepeneHbl 3HaveHna M, xapakTepHble as maca,
3aMOpOXEHHOr0 B MapHoM Buae (M>1) u nocne oxnaxgaenns (M<1).Cpas-
HUTENbHbIE SKCMEpPUMEHTAbHbIE MCCNeN0BAHNS MO UAEHTUGUKALMM MSCa,
3aMOPOXKEHHOTO B MApHOM BWAE WM MOCNe OXNAXAEHNA C NMPUMEHEHVEM
Cd-meToaa v MeTofia BIXKX, npoBefieHbl B akkpeanuToBaHHbIX n1abopato-
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pusix ®TBHY «BHUUMI um. B.M. fopbatosa» 1 ®IbHY «BHUTeK». MeTog,
anpobupoBaH Ha npeanpuatin OAO «MACOKOMOMHAT KANHCKMIA» 1 peKo-
MEH[I0BaH A5 UCMO/b30BAHNA B MPOMbILLIEHHbIX YCI0BUAX.

Development of a Spectrophotometric Method for the
Accelerated Identification of Frozen Blocks Produced from
Fresh or Chilled Meat to Justify the Choice of Technological

Modes for their Defrostation

Dibirasulaev M.A., Belozerov G.A., Arkhipov L.O.

Key words: frozen meat, thermal state of meat, free nucleotides and nu-
cleosides, high-performance liquid chromatography, UV-spectrophotometry,
optical density

In the technology of defrosting boneless meat cuts and blocks in a steam-air
environment, differentiated modes of the process are used depending on the
methods of their freezing (in fresh state or after cooling). During the process
of defrosting of meat, having been frozen in a fresh state, the preliminary
tempering of raw material is provided. However, until now there is no method
of identification of the thermal state of meat before freezing being acceptable
for production control. The composition and content of free nucleotides
in meat raw materials frozen in fresh state and after cooling by the HPLC
method were determined. In meat, frozen in a fresh state, the content of ATP
is 21.8 times higher, and the amount of IMF is 12.3 times lower than in meat
frozen after cooling. A simple and fast method based on the determination
of the optical density of extracts of free nucleotides obtained from meat
of various thermal states was developed. The possibility of identification
of meat frozen fresh or after cooling, based on the value of M, defined as
the ratio of the optical density of DATF at a wave length of 260 nm to the
optical density of DIMP at a wave length of 250 nm is validated. The values
of M, specific for meat being frozen fresh (M >1) and after cooling (M <1) are
determined. Comparative experimental studies on the identification of meat
frozen in a fresh state or after cooling using the SF method and the HPLC
method were performed in the accredited laboratories of V.M. Gorbatov
Meat Research Institute (FGBNI VNIIMP)and FGBNI VNIITEK. The method
has been approved at the OJSC «Meat-Processing Plant Klinsky» and is
recommended for use in industrial conditions.
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HeTpaH3MTMBHbIe BK/IlOYE€HUA B pe3ynhTaTax nonapHoro
conocraB/ieHUs1 00beKToB IKCNepTu3sbl

XamxaHosa [.H., LLlapanosa C.M.

KnioueBble €10Ba: KauecTBO, KOHCEPBbI MSACHbIE, HETPAH3UTUBHOCTb, JKC-
nepTu3a, aKcnepT

PaccmatprBaeTcs NOsIBNEHNe HETPAH3UTUBHBIX BKIIOUEHNIA B pe3ynbTaTtax
nonapHOro comnoctaBneHns 0ObeKTOB IKCMepTU3bl. MPUBOAATCH NPUUMHDI
BO3HVKHOBEHWS HETPAH3UTMBHOCTY M MPeAJIaraeTcs ykasbiaTb O JOMNYCTU-
MOCTU W/IN HEeLONYCTUMOCTU HETPAH3UTUBHOCTM B METOAMKAX BbINONHEHNS
N3MEpPEHNN.

Non-transitive inclusions in the results of the pairwise
comparison of expertise objects

Khamkhanova D.N., Sharapova S.M.

Key words: quality, canned meat, intransitivity, expertise, expert

The article discusses the emergence of non-transitive inclusions in the results
of pairwise comparison of expertise objects. The causes of intransitivity
occurrence are shown, and the authors provide to indicate on the admissibility
or inadmissibility of intransitivity in the measurement techniques.
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AKTyanusaums kputepueB uaeHTMduKaumum msaca

M MsACHON npoaykuun B koaax TH B3] EA3C

KysHeuosa O.A., lyctosa [.C.

Knwouesble cnoBa: Knaccmq)VlKaLLMﬂ, M$ICO M MSICHAs NpOAyKUuS, M,quTmcbVl—
Kaund, TepMUHbI 1 onpeneneHnd

MogHMMAETC BOMNPOC O HeobXOAMMOCTH TapMOHM3ALMU TePMUHOAOMN
B obsactu VI,D,eHTVI(I)VIKaLI,VIVI Msca U MSCHOW npoaykuMn B TaMOXXEHHbIX
Lensx Kak OCHOBbI /19 UX Nnoc/iedylowen Kﬂaccmq;MKauVlM, BbisiBNEeHbI oC-
HOBHbI€ NPUYNHbBI OTKIOHEHUSA OT 0,D,H03HaLIH0I7I K)'IaCCI/Id)l/IKaLI,VIl/I TOBApOB.

Actualization of the criteria for identification of meat and
meat production in code in the commodity nomenclature

of foreign economic activity of the Euro-Asian Economic
Union

Kuznetsova 0.A., Gustova D.S.

Key words: classification, meat and meat products, identification, terms and
definitions

The article raises the question of the need to harmonize terminology in the
field of identification of meat and meat products for customs purposes as a
basis for their subsequent classification. The main reasons considered for
deviating from the unambiguous classification of goods.
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00630p nocneaHux paspabotok B cepe cTaHAApPTU3ALMM
MSAICHOI1 OTpacaun

HOpuak 3.A., JlucuHa T.H., CtpokoBa H.A.,

Tepewenko T.B., YTbsiHoB [.A.

KnioueBble cnoBa: CraHgapTM3alva, MacHad NpoAyKUMd, Mexrocyaap-
CTBEHHble CTaHAAPTbI

MpenctaBneH 0630p 0 COCTOSHUM CTaHAAPTM3ALMM MACHOW NPOMBILLAEHHO-
CTW, OnMcaHbl 3Tanbl pa3pabaTbiBaeMbiX B HACTosLLEe BPeMs CTaHAAPTOB,
[.aHO KpaTKoe onncaHne Hanbonee BaXKHbIX CTaHAAPTOB.

Overview latest developments in the meat industry
standardization field

Yurchak Z.A., Lisina T.N., Strokova N.A.,

Tereshchenko T.V., Utyanov D.A.

Key words: standardization, meat products, interstate standards

The article describes the situation of standardization of the meat industry,
describes the stages of development, and a brief description of the most
important standards.



