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00 ntorax 20-if MexayHapoAHOI HayYHO-NPAKTNYECKO
KoHdepeHLUMK, NocBsLeHHO namaTh B.M. Topb6aToBa
[opbyHoBa H.A.

KnloueBble cnoBa: noTpebUTeNb-OpUEHTUPOBAHHbIE TEXHOMOTUH,
KOH(pepeHLMs namsTn B.M. fopbaTtoBa

On the results of the 20t International Scientific and
Practical Conference dedicated to the memory of V.M.
Gorbatov

Gorbunova N.A.

Key words: consumer-oriented technologies, conference dedicated to the
memory of V.M. Gorbatov

6

MsicHoli Ockap-2017. U3 npowioro B Gyayuiee
lopnees [I.A.
Kniouesble cioBa: MacHoin Ockap, KOHKYPC KauecTsa MsCHON NpoayKLmum

Meat Oscar-2017. From the past to the future
Gordeev D.A.
Key words: Meat Oscar, meat products quality competition

8

NuBectuummn B AlK Poccun. TocypapcrBeHHas nojaepxka
ANs pa3BuTusa GusHeca

CaBenbesa M.U.

KnioueBble cnoBa: ATPONHBECT, arpocektop P®, nHBectuumu, drHaHcu-
poBaHue, pa3BnTne 6usHeca

Investments in the agroindustrial complex of Russia. State

support for business development

Savelyeva M.I.

Key words: AGROINVEST, Russian agro sector, investments, financing,
business development

10
BceMupHbIit pecTMBAIb MONIOAEXKM U CTYEHTOB:
MTOrM Hanpae/ieHus «byayuiee Haykn U 1106anbHoe

obpa3oBaHue»

MyenknHa B.A., MaxoBa A.A., YTbsaHoB [I.A.

Kniouesble cnoBa: BOMC, adpdekTnBHOE 06pa3oBaHime, HayuHble KOMMYHM-
Kawuuu, NpopbIBHbIE TEXHONOTVN

MpeacTaB/ieHbl kpaTkue UTor npotueftuero B r. Coun XIX BcemupHoro de-
CTMBaNS MONOAEXM U CTYeHTOB. DecTVBaNb NPeACcTaBAsAa GoMblIOe MeXay-
HapofHoe cobbiTWe, B KOTOPOM MPUHSAN y4acTie MouTh 25 TbiC. MONOABIX
nogen 13 188 cTpa, uto, no ganHbim CMU, aBrnocb a0CoNITHLIM pekopaom
ans Bcex dectmBaneit Monogexu. Cpean y4acTHUKOB (ecTmBans B Hanpas-
JIEHUN, NOCBALLEHHOM OyayLLemMy Haykv n rnobanbHoro obpasoBarms, Obinm
W COTpYAHNKN OTBHY «®HL| nuLweBbix cuctem nM. B.M. Topbatosa» PAH.

The World festival of youth and students: results of a

direction «The Future of science and global education»
Pchelkina V.A., Mahova A.A., Utyanov D.A.

Key words: WFYS, effective education, scientific communication, advanced
technologies

The article presents brief results of XIX World Festival of Youth and Students.
The festival represented a large international event, which was attended by
nearly 25 thousand young people from 188 countries that, according to the
media was an absolute record for all festivals of youth. Employees of V.M.
Gorbatov Federal Research Center for Food Systems of RAS were among the
participants in the direction of the future of science and global education.

13

«Arponpoamaiu-2017» — oTpa)keHue pocta oTpaciau
CaBenbesa M./.

Knwuesble cnosa: Arponpogmatl, MexayHapoaHbli MACHOM KOHrpecc,
COoBeLLaHMe MsiconepepaboTumMKOB, rOpU30HTAIbHAsS 00BaIKa, BEPTMKAIb-
Has obBaska, CTeMK-Loy

«Agroprodmash-2017» — a reflection of the growth of the

industry

Savelyeva M.I.

Key words: Agroprodmash, International meat congress, meeting of meat
processors, horizontal boning, vertical boning, steak-show
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(D)’HKU,MOHa)'IbeIe NMPOAYKTbI NUTAHUA —

OyayLuee NULEBON NPOMBILLIEHHOCTH

JNynuna 0.U., Tyctosa [.C.

KnioueBble c10Ba: GpyHKLMOHANbHbIE NULLEBble MPOAYKTbI, Guonornye-
CKM aKTWBHble JOOABKM K MULLE, HYTPUEHTbI, PALIMOHBI MUTAHUSA, HEWH-
bekumoHHble 3a001eBaHNs, CTapeHue

25 okT16pst 2017 rofa B ®HL|, nuwweBbIx cuctem um. B.M. fopbatoBa cocTos-
naco 1-9 MexayHapogHas Hay4Ho-nNpakTuieckas koHdepeHumus «PyHKLMo-
Ha/IbHble NPOAYKTbI MUTAHKA: HAY4YHblE OCHOBbI Pa3paboTku, NPOM3BOACTBA
1 notpebnenns». CneumnanucTbl, 3aHNMatowmecs npobaemMamn nUTaHws,
0OMeHSNNCb OMbITOM B 001aCTU TEXHONOMM NPOM3BOACTBA, NOTPebAeHNs
HaceneHneM GyHKLMOHAIbHBIX M CNEeLMaNM3MpPOBAHHbIX MULLEBbIX MPOAYK-
TOB, MCNONb30BaHNA GYHKLMOHAIBHOTO MUTAHUA B MEAMLIMHE U COpTE.

Functional foods — the future of the food industry

Lunina O.l., Gustova D.S.

Key words: functional foods, biologically active additives to food, nutrients,
diets, noncommunicable diseases, ageing

The 1st International scientific-practical conference «Functional foods:
scientific foundations of development, production and consumption» was
held in the V.M. Gorbatov Federal Research Center for Food Systems of
Russian Academy of Sciences on October 25, 2017. The specialists engaged
in the problems of nutrition exchanged their experience in the field of
production technologies, consumption of functional and specialized foods
by consumers, the use of the functional nutrition in medicine and sport.
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HOAFOTOBKa HaqubIX Kaﬂ,pOB:

TeHAEHUUN N ﬂepCI'IEKTMBbI passmml

MuenknHa B.A.

KnioueBble €/10Ba: MOAEPHM3ALMA aCMMUPAHTYpbl, KAYeCcTBO MOArOTOBKM,
KOMMeTEeHLIMM, MONOAble YUeHble, AOKTOPaHTYpa

B HacToALlee Bpems B CBA3M CO BCTynaeHnemM Poccm B BONOHCKMIA npoLiecc
MoAroToBka KafipoB B ACMMPAHTYpe HAXOAUTCSH B COCTOSHWUM pedopMupo-
BaHUsS U MOJepHM3aunu. B cTaTbe pacCMOTPEHbI OCHOBHbIE NMPUUMHBI, MO-
B/eKLIMe 3a cOO0i BHOCHMbIE U3MEHEHUS, TEHAEHLMM, KOTOPble MPOCEeXH-
BAIOTCS HA COBPEMEHHOM 3Tane, 1 onpefe/eHbl HanpasneHys AanbHeLlero
pa3BUTUSA. B Hay4HOM COOOLLECTBE Ha AAHHbBI MOMEHT OTCYTCTBYIOT YETKME
W eanHble NPeACTaBaenns 0 GyHKLUMAX aCMMPAHTYPbl U 3aBUCUMOCTMU 3TUX
bYHKUMIA OT HanpaBneHnit NOAroToBkM, Gopm 00yUeHus, YCIoBUIA 1 CTO-
HWUKOB pUHAHCMPOBaHUS. VIHAMBKAYanu3aumusa obyyeHus, onopa obpasosa-
TE/IbHOTO MPOLIECCa HA HOBEMLUME TEXHONOTMM, CO3faHne TMOKMX YCNoBUiA
I191 BbICOKOTO YPOBHSI OCBOEHMS HAYYHbIMU KaApamu KOMMeTeHUWiA 1 ans
NPOSIBNIEHNS BbICOKOW MHHOBALIMOHHOW aKTMBHOCTM — K/IIOUEBble MOMEHTbI
COBEPLUEHCTBOBAHMSA aCMMPAHTYPDbI.

Scientific training: trends and prospects

Pchelkina V.A.

Key words: modernization of postgraduate courses, the quality of training,
competence, young researchers, doctoral study

Scientific training is one of the great strengths of the development of society.

2017 | N°6 BCE O MSICE



Currently, in connection with Russia’s accession to the Bologna process
training in graduate school is in a state of reform and modernization. The
article describes the main reasons causing the changes, the trends observed
at the present stage, and identify areas for further development. In the
scientific community at the moment, there are no clear and unified view of
the functions of the graduate school and the dependence of these functions
from the areas of training, forms of training, conditions and funding sources.
Individualization of learning, support the educational process on the latest
technology, creating a flexible environment for high level of development
of academic staff competences and for the manifestation of innovative
activity — key points of improving the graduate school.
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®HL, nuweBbIX cuctem um. B.M. Topb6aToBa Ha cTpaxe
0e30MacHOCTU MSICHOM HpOJJ,)’KI.l,VIVI B BOMPOCAX KOHTPO/A
OCTAaTKOB B€TEPUHAPHbIX NMpenaparos

Kynukosckuit A.B., Boctpukosa H.J1., MBaHkumH A.H., KHazesa A.C.
KnioueBble cnoBa: 6e30nacHocTb, BIXKX - MC/MC, macc-cnekTpomeTpus,
AHTUOMOTVKM, MeTaboNTbI HUTPOdYpPaHOB

3aTpoHyTa npobnema MCnonb30BaHUs BETEPHUHAPHBIX MPenaparos, On1caH
METO/, OMpefieNieHnst OCTaTOYHBIX KONMYECTB MeTaboNNToB HUTPOdYpaHOB.
PackpbiTbl Mpobnembl aeHTUdMKALMM HUTPODYPAHOB, HU3KAS CENEKTUB-
HOCTb MMKPOOMONOTMYECKNX METOLIOB, BO3MOXHbIE JIOXKHblE pPe3y/ibTaTbl
npy  MCCNefoBaHWM  UMMYHOQEPMEHTHbIMW  MeTOAaMW, MPeanOXeHbl
METOAMYECKME MOAXOAbl K XPOMATO-MACC-CNEKTPOMETPUYEKOMY aHANN3Y
MeTaboAnToB HUTPOdypaHOB. MOKa3aHO BANSHUE NOAABNEHUS MOHMU3ALNN
MaTpuLEN, NOBbILLEHA CeNEKTUBHOCTb SKCTPAKLMM 33 CYET ONTUMM3ALMM
npoueaypbl NOATOTOBKM NMPod, MAHUMU3MPOBAHO BAUSHKE OPraHUYecknxX
npymeceil Ha pe3ynbTaT M3MepeHuid. [pefcTaBieHbl MeToAMueckue pe-
KOMEeHJAUMN A1s aHaam3a 4 mMeTabonnToB HUTPOdYPAHOB: 3-aMMHO-2-0K-
casonuauHoHa (AO3); B—aMMHo—5—MeTvmMopd)onMHO—2—0Kca30nm1|/|HOHa
(AMO3); 1-amnHo-r1aaHToMHa (AT[]) rnppoxnopnaa; cemnkapbasnaa (CEM)
rMapoxaopuaa. HWKHWIA Npefen KoAMyecTBEHHOro onpeaeneHus Ans BCex
MeTabo/MTOB HUTPO(YPAHOB COCTABUA He MeHee 1 MKT/KT.

The test center on guards of safety meat production

in questions of control veterinary drugs

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

Key words: safety, HPLC — MS/MS, mass spectrometry, antibiotics,
metabolites of nitrofurans

The article discusses the problem of using veterinary drugs, describes a
method for determining the residual amounts of metabolites of nitrofurans.
The problems of identification of nitrofurans, low selectivity of microbiological
methods, possible false results in the study by immunoenzyme methods are
disclosed, methodical approaches to chromatography-mass spectrometry
analysis of metabolites of nitrofurans are proposed. The effect of ionization
suppression by the matrix is shown, the selectivity of extraction is increased
due to optimization of the sample preparation procedure, the effect of
organic impurities on the measurement result is minimized. Methodical
recommendations for the analysis of 4 metabolites of nitrofurans are
presented: 3-amino-2-oxazolidinone (AOP); 3-amino-5-methylmorpholino-2-
oxazolidinone  (AMOZ); 1-amino hydantoin  (AGD) hydrochloride;
Semicarbazide (CEM) hydrochloride. The lower limit of quantitation for all
metabolites of nitrofurans was not less than 1 pg / kg.
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K BOMnpocy 3Konornyeckovi 6esonacHoCcTn: NnobouHoe Cbipbe

N 0TXO0 bl MACHOM I'IpOMbIllJ}'IeHHOCTM

Kysnakuna H0.A., Opuak 3.A

K/loueBble C10Ba: 9K00MMa, IKoaorndeckas 6e30nacHoCTb, 0TX0/bl, N0boY-
HOe Cbipbe

PaccmoTpeH Bonpoc 00pa3oBaHus OTX00B W MOBOYHOTO Cbipbsi MSICHOM
NPOMBILLIEHHOCTH, Npobaema 1X pauynoHanbHo nepepaboTku, nprBefeHa
Knaccudukaums oTxXofoB 1 NOOOYHOTO Cbipbsi, 00Pa3yOLLMXCH HA MAComNe-
pepabatbIBalOLLMX NPEANPUATUAX.

BCE O MSICE N°6 | 2017

Environmental safety problem: by-products and waste of

the meat industry

Yurchak Z.A., Kuzlyakina Y.A.

Key words: ecology, environmental safety, waste, by-products

It is described the problems of waste and by-products formation in the meat
industry, rational processing, and classification.
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(D)’HKU,MOHa)'IbHOG n cneunain3mpoBaHHoe nNUTaHne — Ko
K ya1y4dlieHUio 310p0BbA Hace/leHus

Xykosa A.10.

KnioueBble C10Ba: 3[,0pPOBOE NUTaHNe, GYHKLMOHANLHOE NUTAHNE, BUTAMU-
Hbl, MMKPO3/IEMEHTbI

Functional and specialized nutrition — the key for the
improvement of population health

Zhukova A.

Key words: healthy food, functional food, vitamins, microelements
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Pa3paboTka nporpammbl Ans 06paboTKu pe3ybTaToB
JEryCTauMoHHbIX OLLEHOK NPOdUIbHO-AECKPUNTOPHBIM
MeToa0M

Hukutnna M.A., KysHeuosa T.I", Jlazapes A.A., 3axapos A.H.
KJitoueBble cnoBa: opraHosentmyeckas oLeHKka, JeCKpunTopbl, COrnacoBaH-
HOCTb, 3TA/IOH, NPOrpaMma C apXUTEKTYPON «KANEHT-CepBep»
MICnonb3oBaHne COBPEMEHHbIX METO[0B OPraHONeNTUYECKON OLEeHKM,
TakMX kak NpoduabHO-AECKPUNTOPHbIA METOA, NO3BOASET pellaTh aKTy-
a/lbHble Ha CerofHSAWHMIA fleHb 3a/laun, CBA3aHHble C 00beKTUBM3aLMeit
pe3yNbTaToB OPraHoONEeNTUYECKON OLEeHKN, MOHUTOPUHIOM CTabUAbHOCTH
CEHCOPHbIX XapakTepUCTUK, aHaM30M CEHCOPHON KOHKYPEHTOCMOCOOHO-
CTU 1 NOBbILEHWEM KAYeCTBa BbiMyckaeMon MACHOW NpoayKuumn. OgHako
COBpeMeHHble CEHCOPHble MeTO/bl OLieHKM NPOAYKLNN TPeBYIOT COXHOI
cTaTucTnyeckoit 06paboTKM MOMYYEHHbIX Pe3ynbTaToB. PelleHuio 3Toi
npobnemMbl MOXeT CnocoOCTBOBATb NCMOb30BAHWE CNELMANN3MPOBAHHbIX
KOMMNbtOTEPHbIX NporpamMm. CoTpyaHukamu OHLL nuLeBbIX CUCTEM WM.
B.M. TopbatoBa pa3paboTaHa B cpefie nporpammupoBaHus Embarcadero
Delphi 2010 ceTeBasi KoMnblOTEpHas nporpamma no cbopy u CTaTucTu-
yeckoi 00paboTKe CEHCOPHbIX AAHHbIX, KOTOpPasi MO3BOAUT He TO/MbKO
noATBepAUTb 06BEKTUBHOCTb Pe3yabTaToB [eryCTalMOHHON OLEHKM, HO
1 peann30BaTh 3a/la4u, CBA3AHHbIE C MOBbILIEHNEM KOHKYPEHTOCNOCOOHO-
CTU MSACHOM NPOAYKLMN.

Development of the program for processing of the tasting
assessment results by the profile descriptive method

Nikitina M.A., Kuznetsova T.G., Lazarev A.A., Zakharov A.N.

Key words: organoleptic evaluation, descriptors, correspondence, reference,
program with client-server architecture

The use of the modern methods for the organoleptic evaluation such as
the profile descriptive method allows solving the current topical tasks
associated with objectivization of organoleptic evaluation results,
monitoring of the sensory characteristics stability, analysis of the
sensory competitiveness and an increase in quality of manufactured meat
products. However, modern sensory methods for product assessment
require complex processing of the obtained results. The use of the
specialized computer programs can facilitate a solution to this problem.
Using the software development environment Embarcadero Delphi
2010, the specialists of the Gorbatov Research Center for Food Systems
developed a network computer program for data collection and statistical
processing, which will allow not only confirmation of the objectivity of
tasting assessment results but also realization of tasks associated with
an increase in product competiveness.
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CpaBHUTe/bHAsA OLiEHKA OpPraHoAenTUYeCKUX CBOICTB
KOHCEepBOB «TOBfJMHA TylLEeHas BbICIIMI COPT» Pa3HbIX
npousBoauTeNeli Ha OCHOBe NPOPUILHO-AECKPUNTOPHOTO

aHa/n3a

KysHeuosa T.I., Kpbinosa B.B.,

Nazapes A.A., Tyctosa T.B.

KnoueBble C/10Ba: KOHCEPBbl MACHbIE, OpPraHosenTUyeckne CBOVICTBA,
NpodUNbHO-AECKPUNTOPHDIA aHaNN3

Onpoc pecnoHaeHTOB MoKasan, 4To bonee 53% r|0Tpe6|/|Tene|71 oTaaT
NPeanoyTeHre MACHbIM KYCKOBbIM KOHCEpPBam 13 roBaanHbl. B cBA3mM ¢ pas-
HoOOpasnem MsCHbIX KOHCEPBOB, MPEeCTABAEHHbIX HA PbIHKE, akTyanbHa
pa3paboTka KpuTepues, MO3BOMSAIOIMX AETabHO OMUCATb OCHOBHbIE Xa-
PaKTEPUCTMKM NPOAYKTA, MOCKO/IbKY B CTAaHAAPTE HA MPOAYKT OHM OMMUCaHbI
HEe[O0CTaTo4HO noapobHo. MMpuBefeHbl NOCAEAOBATENbHOCTb MPOBEAEHNS
1 pe3ynbTaTbl CPABHUTE/IbHOV OPraHONENTUYECKON OLLEHKN MACHbBIX KYCKO-
BbIX KOHCEPBOB «[0BAAMHA TyLUEeHAs BbiClUMiA copT» (TOCT 32125) Ha OCHOBe
NpodnAbHO-AECKPUNTOPHOTO METOAA. YCTAHOB/EHbI Pa3/nuns B OLEHKaX
MHTEHCMBHOCTWU OPraHONENnTUYECKMX XapaKTEePUCTUK KOHCEPBOB pasHbIX
Npov3BOAMTENIeA U MPUBEAEHbI BEPOATHbIE MPUYMHbI MOABIEHNUS HECOOT-
BETCTBMIA YCTAHOB/IEHHbIM TpeboBaHMAM. OTMEYEHO HauuMe KyCO4KOB
MsACa C Pa3/IMYHOM CTEMEHbIO MpeaBapuTeibHOro n3mesnbuenns. Coenan
AKLEHT Ha BbISB/IEHHbIE KOCTHblE BK/IOYEHUSA, YTO, BO3MOXHO, CBA3aHO
C 3aMeHOM J0poro cbipbst Ha Oonee felleBoe. OTMeYeHO Haauume rpyboi
COEANHUTE/IbHOM TKaHW, KPYMHbIX KPOBEHOCHbIX COCYJ0B M MOCTOPOHHMX
BK/TIOYEHWIA, YTO HEe AOMKHO ObITb B KOHCEPBaX «[0BSAAMHA TyLLIEHAs BbICLUMIA
CcopT».

Comparative assessment of organoleptic properties of
canned foods “Stewed beef of the top grade” from different
manufacturers on the basis of the profile-descriptive
analysis

Kuznetsova T.G., Krylova V.B., Lazarev A.A., Gustova T.V.

Key words: canned meat, organoleptic properties, profile-descriptive
analysis

An interview of the respondents demonstrated that more than 53.0 % of
consumers preferred canned beef in pieces. Due to the diversity of canned
meat presented on the market, the development of the criteria that allow
detailed description of the main characteristics of a product is topical as
these products are insufficiently described in the corresponding standard.
The paper presents the operation sequence and results of the comparative
organoleptic assessment of canned meat in pieces «Stewed beef of the top
grade» (GOST 32125) based on the profile-descriptive method. The differences
in evaluation of the intensity of the organoleptic characteristics of canned
foods from different manufacturers were found; the possible causes of
noncompliance with the established requirements are given. The presence of
meat pieces with the different degree of preliminary comminution was noted.
The emphasis is made on the detected bone impurities, which were possibly
associated with the replacement of expensive raw materials with cheaper
ones. The presence of the coarse connective tissue, large blood vessels and
foreign impurities was revealed, which is not allowed in canned meat in
pieces «Stewed beef of the top grade».
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Mcnonb3oBaHMe GaKTepuanbHbIX KYIbTyp

B TeXHO/10rum npouanop,cma BaPEHbIX KO)'IGaC

U3 MAca MexaHn4eckKomn 063am(u

Nwesckunin AJ1., T'ynbkoa N.U., Konbuosa M.B., Punauesa A.E.,
Boromonos C.B.

K/loueBble C10Ba: KayecTBO KO0AChl, MACO MeXaHM4eckon obBanku, Mo-
NIouHoKMcnble BakTepun, GesonacHocTb konbac, NPoJoIKUTENBHOCTb Xpa-
HeHus Konbac

Vicnonb3oBaHue B TEXHOMOMMM BapeHbIx Konbac cneupanbHbix GakTepuanb-
HbIX KyNbTyp MOXeT 00ecneunTb BbICOKOe 3HAuYeHWe OpraHoNenTUYeckuxX
nokasateneit 1 cnocobHOCTb K XpaHeHwio. Lienb paboTbl 3akmoyanach B Uc-
CNefoBaHUM BAUSHWS GakTepuanbHbIX KynbTyp «B-LC-20 SafePro» n «B-2

SafePro» npoussoactBa «CHR HANSEN» Ha nokasatenn mukpobuonoru-
yeckoi 6e30MacHOCTM, OpraHoNenTUYecKne CBOWMCTBA U CPOKM XpaHeHst
konbacbl BapeHoM, BbIpaboTaHHOM 13 Msica Kyp 6poiinepoB MexaHN4ecKom
o6Banku (MMO). YCTaHOBNEHO, 4TO MCCNefoBaHHble OakTepuanbHble
KY/IbTYpbl MPOABASIOT BbICOKYIO aKTUBHOCTb 1 NOAABAAIOT pa3BnTne KMA-
®AHM, cnopoBbIx 6akTepuii 1 BIKM B MMO BO Bpemsi ero npeanocona,
YTO NPMBOAMT K YNYULLIEHMIO BKYCA 1 KOHCUCTEHLIMM, MHIMOMPYS NpOLLeCcChl
OKWUCNIEHNS U YNIOTHAS CTPYKTYPY (apLua, yBeIUYeHNIo NPOAOIHKUTENbHO-
CTU XpaHeHWst BapeHoN Konbacbl. Mpu 1CMOb30BAHNM CTAPTOBbIX Ky/lbTyp
«B-LC-20 SafePro» n «B-2 SafePro» nokasatenn KMA®AHM B BapeHoi
konbace nocne BbIpabOTKM COOTBETCTBEHHO B 2 11 B 13 pa3 HMXXe N0 CPaBHe-
HMIO C KOHTPO/bHbIMK 0Opa3uamu. B obpasuax Konbacbl B noanamugHoi
000/104Ke, BbIpabOTaHHO C MCMOb30BAHMEM CTAPTOBbIX KY/bTYp, Yepes 60
[IHEN X0NOANIbHOTO XpaHeHns 3HaueHne KMADAHM He NpeBbICKIO MAKCH-
MaJIbHO [LOMYCTMMOTO 3HaueHus (1¥10° KOE/r), a B KOHTPO/bHbIX 06pa3tax
3HaveHne KMA®DAHM MpeBbICMNO MaKCMMasbHO [0MYyCTUMOe 3HayeHue
uepe3 20 [iHe X0N0A4MNbHOTO XpaHeHus. NpUMeHeHne CTapToBbIX KYbTyp
CHWXAeT MO CPaBHEHMIO C KOHTPO/bHbIMK 00pa3LamMmn KOAMYECTBO CMOpo-
BbIX THUIOCTHbIX OakTepuii 6onee yem B 4 pasa cpasy nocse BbpaboTku
1 Gonee yem B 8 pa3 yepes 60 [Hel X0N0ANABHOTO XpaHeHNs. BKyc konbac,
BbIPabOTaHHbIX C MCMO/b30BaHMEM OaKTepuanbHbIX KYIbTyp, B TeueHue
60 AHen X0NoAMIbHOTO XPaHEHWA OCTaBajCH NMPUATHLIM, & Y KOHTPOJib-
HbIx 00pa3LioB Yepe3 20 [Heit XONOAMNLHOIO XPaHEHUS CTaN COBEPLLEHHO
HenpuemaembiM. Pe3ynbTatbl OPraHONeNnTUYECKO OLEHKM MOKasanu, 4To
KOHCUCTeHLMs konbachl C KyabTypamu 6akTepuit Ha NpoTshkeHnn 60 aHeit
XONIOAMNBHOTO XpaHeHWs Oblna MAOTHOW M yNpyroi y KOHTPOJbHbIX 00-
Pa3LIOB, MMEIOLLMX PbIXYI0 KOHCUCTEHLMIO Cpasy nocie BbIpaboTku, k 60
AHIO XON0ANIbHOTO XPaHEHUs KOHCUCTEHLMA CTana Henpuemaemo pbixaon,
B/IQYXHOM 1 CIOMCTOMN.

The use of bacterial cultures in the technology

of production of cooked sausages of meat

mechanically separated

Ishevskiy A.L., Gunkova P.I., Koltsova M.V., Ripacheva A.E.,
Bogomolov S.V.

Key words: quality sausages, meat culture, lactic acid bacteria, safety
sausages, long sausages

Use in the technology of cooked sausages special bacterial cultures can
provide high-value sensory characteristics and storage capability. The
aim of this work was to study the influence of bacterial cultures «-LC-20
SafePro» and «b-2 SafePro» production «<CHR HANSEN» on indicators of
microbiological safety, the organoleptic properties and shelf life of the cooked
sausage made of chicken meat in broiler mechanically separated (IMO). It is
established that the investigated bacterial cultures are highly active and
inhibit the development of QMAFANM, spore forming bacteria and coliforms
in MMOs during his preposal that leads to improved taste and texture,
increasing the duration of storage of cooked sausages. When using starter
cultures «-LC-20 SafePro» and «b-2 SafePro» indicators Kmafanm boiled
sausages after production, respectively 2 and 13 times lower in comparison
with control samples. In samples of sausage produced by using starter
cultures after 60 days of refrigerated storage value QMAFANM not exceeded
the maximum allowable value (1*10° CFU/g) and in the control samples,
the value of Kmafanm has exceeded the maximum value after 20 days of
refrigeration storage. The use of Striation cultures decreases, as compared
with the control samples, the number of spore-bearing putrefactive bacteria
more than 4 times immediately after production, and more than 8 times
after 60 days of refrigerated storage. Sausages produced using bacterial
cultures, within 60 days of cold storage remained pleasant and in control
samples after 20 days of refrigeration storage, was totally unacceptable.
The results of organoleptic evaluation showed that the consistency of the
sausage with cultures of bacteria for 60 days of refrigerated storage, was
dense and elastic, in the control samples, having a loose texture immediately
after production, 60 day cold storage consistency has become unacceptably
loose, moist and layered.
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Ncnonb3oBaHue HOBbIX BU0B 000/104eK

B NPOU3BOJCTBE KONOACHBIX U3ennii

Knuko H.C., kaHg. 6uonor. Hayk, Pomanko M.[1., BewaHoBa 3.K.
KnioueBble cnoBa: noavammaHas 00o104ka, beskosas 000/104Ka, CBOMCTBA
060110ueK, 0COBEHHOCTH, KAUeCTBO, K0Nbaca, CPOK XpaHeHust

MposefeHa wccnenoBatenbckas pabota Mo BbiiBAEHMIO 0COOEHHOCTEN
CPOKOB XpaHeHus konbacHbix 0601o4ek. OnbITHbIMK 0bpa3LaMu cTanu: no-
MamuHas konbacHas obonouka «unnekc» n benkosas obonoyka «Kytu-
3WH». B x0ae nccnenoBaHuii Gbina BbipaboTtaHa konbaca «Jlobutensckas»
KaTeropun A C MpUMeHeHWeM [BYX Ucciefyemblx obonouek. B pesynbrate
MPOBEAEHHOrO MCCNENoBAHNA OMbITHble 00pasLbl MSCHOM NpoAyKLWN Mo
OpraHoenTNYeCKMM MnokasaTensiM 0TBeYa M HOPMATUBHOW [LOKYMeHTaLWN:
6aTOHbI C POBHOI UMCTOI NOBEPXHOCTbIO, 6€3 HannbiBa paplua. Ha paspese
konbaca po3oBasi, 6e3 NyCcToT, BKYC CBONCTBEHHbI JAHHOMY BUAY NPOAYKTA.
Xnmunyeckmnii coctaB konbachl «/1lobKTenbCcko» B OMbITHBIX 00pasuax He
VIMeN 3HAUNTENbHbBIX OTANYNIA, coepkaHue Genka B 100 1 npogykTa cocTa-
Buno 11,7-11,9 r, xnpa 28,6-28,8 r. Bbixog, roToBoi NpoayKunu B 060/104ke
«[IMNNeKC» cocTaBun Ha 5,6 % Oosblie Bbixoga aHaNOTMMYHON npoaykunm
C npuMeHeHnem 000104KM «KyTU3MH».baKTePUONOrNYeCKMIA aHaIu3 no-
Kasas, YTo B OMbITHbIX 00pa3Lax ¢ 1Ccnonb3oBaHWem KonbacHoi 060104KkK
«[lunnekc» Konn4ecTBo BakTepuit rpynmbl KULIEYHO NANOYKK, CynbGuTpe-
JyumnpyloLye KNoCTpuann He npeBbillan JonyCTUMOro YPOBHS B TeueHue
60 CyTOK XpaHeHws. B oTan4ne oT onbITHOro 0bpasua C UCNoNb30BaHNEM
060/104KM «KYTW3MH» OH NOABEPrcsi MUKPOOMONOTNYeckoi nopye Ha 8 cyT-
K1 XpaHeHws.

The use of new types ofshells in the production of sausages
Kichko J.S., Romanko M.D., Beshchanova Z.Zh.

Key words: polyamide shell, protein shell, shell properties, features, quality,
sausage, shelf life

We conducted a research work to identify the specifics of shelf life for sausage
shells. Experimental samples were: polyamide sausage shell «Diplex» and
protein shell «Kutizin». We have studied the qualitative characteristics of
shells. In the course of the research, the «Lyubitelskaya « sausage category A
was produced with the use of two shells. As a result of the study, prototypes
of meat products according to the organoleptic parameters corresponded to
the normative documentation: loaves with an even, clean surface, without
an infusion of minced meat. On the sausage cut is pink, without voids, the
taste is peculiar to this type of product. The chemical composition of the
«Lyubitelskaya» sausage in experimental samples did not differ significantly,
the protein content in 100 g of the product was 11.7-11.9 g, fat 28.6-28.8 g.
The output of the finished product in the «Diplex» shell amounted to 5.6 %,
which is more than the output of similar products using the «Kutizin» shell.
Bacteriological analysis showed that in experimental samples using the
«Diplex» sausage casing, the number bacteria of the colibacillus group,
sulfite-reducing clostridia did not exceed the allowable level for 60 days of
storage. Unlike the prototype using the Kutizin shell, it was microbiologically
damaged on the 8th day of shelf life.
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CpaBHUTebHbIN aHa/IM3 KayecTBa mMsaca

60OpOBKOB M CBUHOMATOK

KysHeuosa T.I., HacoHoBa B.B., Jlebenesa JI1.U.,

MuneenkoBa E.B., TyHuesa E.K., Jlazapes A.A.

KntoueBble €/10Ba: MSCO CBUHOMATOK, MSICO GOPOBKOB, aMUHOKWCIOTHbIN
COCTaB, BUTAMUHbI, PAKLMOHHbIN cOCTaB 6enkoB

KauecTBo rotoBoi NpOAYKLMU 3aBUCKT OT COBOKYMHOCTU MHOTVX (aKTOPOB,
OfIHAKO HEMaNOBaXHYIO PO/ib UrpaeT 3HaHWe CBOWCTB M XapaKTepuCTUK
MCMob3yeMoro MSACHOTO CbIpbsi. TOCKONbKY B YCNOBMSX XECTOYaliLlen
KOHKYPEHLIMM 3TO MO3BOASIET €LLe Ha 3Tarne BXOAHOTO KOHTPO/S ONpeaenTh
Hanbonee paLMOHaNbHOE HanpaBaeHne ero UCnoab3oBaHus. [1s NononHe-
HWS 3HAHWIT 00 M3MEHEHMN XapaKTePUCTMK MSCA CBUHWHDI B 3aBMCUMOCTH
OT MONa XXMBOTHOrO OblIM MPOBEfieHbl MCCNef0BaHUS MSICHOTO Cblpbs,
MOJy4EHHOr0 OT CBMHOMATOK M OGOPOBKOB. B xone mccnenoBanus Gbiam
onpegeneHbl GU3MKO-XMMUYECcKMe NokasaTenn, aMMHOKUCIOTHbIV COCTaB,
COAepXKaHe BMTAMMHOB, COOTHOLUEHWe BOAO-, LUenouye- W CONepacTBo-
pUMbIX GENKOB, CTPYKTYPHO-MEXAHWYECKME U LiBETOBbIE XapaKTepUCTHKM,
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B/1aroCBsA3bIBAIOLLAA CMOCOOHOCTb M PACTBOPUMOCTb MUOGUOPUANSPHDIX
GenkoB. MpoBefeHHble NCCEeN0BaHMS MOKA3anM, YTO PACTBOPUMOCTb MUO-
dnbpuNspHbIx Oenkos Longissimus dorsi CBUHOMATOK BblLLe, Yem y 60poB-
KOB, 4TO CBMAETENbCTBYET O GO/bLLEN HEXHOCTH 3TUX 00Pa3LIoB.

Comparative quality analysis of meat

from young barrows and sows

Kuznetsova T.G., Nasonova V.V, Lebedeva L.I., Mileenkova E.V.,,
Tunieva E.K., Lazarev A.A.

Key words: sow meat, meat of young barrows, amino acid composition,
vitamins, protein fractional composition

Finished product quality depends on a complex of several factors. However,
the knowledge of properties and characteristics of used raw material also
plays an important role as it allows determining the most rational direction
of its use already at the stage of the input control in the conditions of
the strongest competition. To supplement knowledge about changes in
pork characteristics depending on an animal gender, the study of meat
raw material from different cuts of sows and young barrows was carried
out. During the experiment, the physico-chemical indicators, amino acid
composition, vitamin content, ratio of water-, alkali- and salt- soluble
proteins, structural-mechanical and color characteristics, moisture binding
capacity and myofibrillar protein solubility were determined. The performed
research showed that myofibrillar protein solubility in Longissimus dorsi
of sows was higher than that of young barrows, which indicated higher
tenderness of these samples.
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Unc-, TpaHc-uomepmsaums GUHAPHbIX cMeceli XXUpOoB

PacTUTENIbHOIO U YXUBOTHOIO NPOUCXOXKAEHUs

JNobeukas T.P., BpoHHukosa B.B., MpowwHa 0.11.,

®apees H., Bongbipes B.C., MiBaHknH A.H.,

KntoueBble €10Ba: XMBOTHbIE U PACTUTENbHbIE XUPbI, LUC-, TPAHC-N30ME-
pbl, TEXHONOMUS MULLY

MpUBOAATCA pe3ynbTaTbl U3yYeHUs HEKOTOPbIX aCMeKTOB TeMmepaTypHbIX
NPeBPALLEHN XMPHBIX KMCIOT, BXOAALWMX B COCTAB UCMOb3yeMbIX B TeX-
HONOTUM NPOJYKTOB MUTAHNS CMECE XMPOB XXMUBOTHOTO 1 PaCTUTENLHOTO
npoucxoxaerns. OCHOBHOE BHMMAaHWe yaeneHo pa3BUTHIO MPOLIECCOB LiviC-,
TPaHC-U30MepM3aLIMM KMPHBIX KUCIOT, BXOAALMX B COCTAB UCCAeLyeMblx
CMecelt XM1poB. B pe3ynibTate 1CCnef0BaHNI NPeCTaB/ieHbl KPUBbIE MiaBe-
HUS M OXNAXAEHNS BUHAPHBIX CUCTEM, YTO MO3BOISIET PACCUMTbIBATH NPOSIB-
neHue Ga3oBbIX NePexooB, KOTOPbIe MOTYT CKa3bIBAThCS Ha KayecTBe Nony-
yaemoii npogykunu. lobaBneHne B CUCTEMY XMOKMX PACTUTENbHbBIX Macen,
COAEPXKALLMX B CBOEM COCTaBe Hempee/bHble XXUPHbIE KUCNOTbI, NPUBOANT
K CHWXEHMIO TemMnepaTypbl MAaBNeHNs CUCTEM. YCTAHOBIEHO, YTO OUHAp-
Hble CMCTEMbI, COCTOSALLME U3 CMECEN XMBOTHbBIX U PACTUTENbHBIX XMPOB,
a TaKXKe CMECeit pasinyHbIX PaCcTUTENbHBIX MACe, CMOCOOHbI CMELLMBATLCS
B /ItOObIX COOTHOLLEHMSIX, MOCKO/IbKY BCE OHM SBASIOTC TPUTAMLEPUAAMMU.
CCTeMbl, COCTOAILLME N3 CMeCeii PACTUTENbHbIX 1 XKMBOTHBIX XXV1POB, MMEIOT
Oonee HW3KMe TemnepaTypbl 3aCTblBaHWS, MO CPaBHEHWIO C OUHAPHbIMK
cucTeMamu, 06pa3oBaHHBIMU CMECIMU KMBOTHBIX XXMPOB, 4TO obneryaet
VX TEXHONOTMYECcKOe MCNoNb30BaHue. Mpu 3ameHe GpUTIOPHOTO X1pa cme-
Cbl0 MaNbMOBOIO 1 ParncoBoro macen Ans obwapusaHus nonydabpukaros
TPAHC-KMPbl NMPAKTUYeCckn He 00pasyloTcs BCEACTBME ObICTPOTEYHOCTM
npovecca TennoBoi 06paboTku. Mcnonb3oBaHue pasnyHbIX BUAOB XKNBOT-
HOTO U PaCTUTENbHOTO CbIpbs A5 MPOM3BOACTBA COBPEMEHHbIX NMPOAYKTOB
NUTaHKS NO3BONSET He TONbKO BapbMpOBaTb MUTATENbHYID LIEHHOCTb, HO
¥ PerynpoBaTh XVPHOKMUCIOTHbINA COCTaB.

Cis-, trans-isomerization of binary mixtures of fats

of vegetable and animal origin

Lyubetskaya T.R., Bronnikova V.V., Proshina O.P., Fadeev G.N.,
Boldyrev V.S., Ivankin A.N.

Key words: animal and vgetable fats, cis-, trans-isomers, food technology
The article presents the results of studying some aspects of the temperature
transformations of fatty acids that are part of the mixtures of animal and
vegetable fats used in food technology. The main attention is paid to the
development of the processes of cis-, trans-isomerization of fatty acids that



are the part of the composition of the investigated fat mixtures. As a result of
the research, curves for melting and cooling of binary systems are presented,
which makes it possible to calculate the manifestation of phase transitions
that can affect the quality of the products obtained. The addition of liquid
vegetable oils containing unsaturated fatty acids into the system leads to a
decrease in the melting temperature of the systems. It is established that
binary systems consisting of mixtures of animal and vegetable fats, as well
as mixtures of different vegetable oils, are able to mix in any ratio, since
they are all triglycerides. Systems consisting of mixtures of vegetable and
animal fats have lower pour points, compared to binary systems formed by
animal fat mixtures, which facilitates their technological use. When frying fat
is replaced with a mixture of palm and rapeseed oils for frying semi-finished
products, trans-fats are practically not formed due to the rapidity of the heat
treatment process. The use of various types of animal and vegetable raw
materials for the production of modern food products allows not only to vary
the nutritional value, but also to regulate the fatty acid composition.
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CpaBHMTeanafl OLleHKA BIUAHUA PAa3/1IUYHbIX ra30B

U ra3oBbiX CMecel Ha (I)M3MOIIOTM‘IECKOE COCTOfIHUe
naﬁopaToprlx XXMBOTHbIX NpH 0683ﬂBM)KMBaHMM

CuHunyknHa A.W., Bacunesckas E.P., Kosbipes U.B.,

MuttenswTtenH T.M., CemeHoBa A.A.

KntoueBble coBa: 00e3/1BVKMBaHE, IBTAHA3MS, YINEKNC/bIN a3, a3oT, ap-
TOH, YaCTOTa CepAeUHbIX COKpALLeHWNI

Llenblo npoefiernst paboTbl SBUOCH U3YUYeHWe BAUSHWS Pa3INYHbIX ra30B
(yrnekncablii ra3, cMecb a3oTa M YIIeKUcaoro rasa B cooTHoleHun 80,20,
aproH) Ha ¢u3nonornyeckoe coctosiHe 1abopPaTOPHbIX XMBOTHBIX MPU
006e30BMKMBAHNN. IKCMEPUMEHT MPOBOAWAN B Kamepe [1s 3BTaHA3UW Ha
Kpblcax-camuax Wistar maccoi 436%14 r (n=20). CkopoCTb NoTOKa yre-
kucnoro rasa (rp. 1) coctaBuna 1,5 1/MWH, cMecu a3oTa W yraekncaoro rasa
B COOTHOLWeHUn 80/20 (rp. 2) n aproHa (rp. 3) — 2,5 n/MuH. B npouecce
06e3BMKMBaHNS OLLeHUBAAN GHU3MONOTNYECKOE COCTOsIHWE NaBOPATOPHbIX
KPbIC. Y YKMBOTHbIX IP. 2 M IP. 3 OTMEYEHO Ha/n4Me NepexosHoro nepmoga
C pe3kMMN CMeHaMW MbILLEYHbIX COKpaLieHnidi N paccnabnennii 1 Bo3ob-
HOB/IEHVEM [ABWUIATEeNbHOW AKTUBHOCTYW, KOTOPbINA COCTaBuA 44,7 % (74 c)
v 72,4 % (241 c) oT obuiero BpemeHun 06e3BMKMBaHNS COOTBETCTBEHHO, YTO
€nocobCTBOBA/IO YBEMUEHMIO CTPecca NepexmBaHnsm. MepexofHbIi nepu-
0[] Ip. 3 N0 OTHOLUEHMIO K TP. 2 0Ka3anca ganHHee Ha 80 %. XKnBoTHble rp. 1
MoTepsiIN YyBCTBMTENLHOCTb ObICTpee Ha 42 % (126,2 ¢) 1 Ha 59 % (246,4 c)
OTHOCWTE/IbHO P. 2 W TP. 3 COOTBETCTBEHHO. [1/19 OLEHKM BOCCTAHOB/IEHMS
XXKMBOTHbIX MOC/e BO3AENCTBNS Obina BBeAeHa rp. 4 (MHTAKT), KOTOpYio He
noABepranv BO30eVCTBMIO ra3amu. AHaiM3 BOCCTAHOB/IEHMS HKMBOTHbIX
Ha MpOTsHXeHUn 16 CyT. Nocne BO3AENCTBUA BbIABMI, YTO MaKCUMa/IbHOE
npubavKeHne K NokasatensiM NPUPOCTA KMBOW MACCbl MHTAKTHOW Tpynmbl
(11,2% — 44,2 1) oTMeyeHO y Kpbic Tp. 1 (8,2% — 3587r) n rp. 2 (7.9% —
34,6 ). Pe3ynbTaTbl TECTUPOBAHWA XMBOTHBLIX B YCNOBUAX «OTKPbITOrO
nonsi» Ha 2 CyTKM Moc/e BO3AENCTBUS CBUAETENCTBOBAIN 00 YrHETEHHOM
COCTOSIHUM BCEX OMbITHBIX XXMBOTHbIX, HA 13 CYyTKM — O TOM, YTO XXMBOTHbIE
OKOHYaTe/IbHO He aanTpOBaNMCh MOCie BO3LENCTBIS, OQHAKO Hanbonee
NpUBAVKEHO K WHTAKTHOM rpynne Obino noBefeHvie rp. 11 rp. 2. Mo MHe-
HWIO ABTOPOB, YINEKNCAbINA a3 ABAseTCs Hanbonee NPefnoYTUTENbHBIM 41
NpOBefeHNst aHECTE3NN C TOUKM 3peHuns 6Narononyuns XKMBOTHbIX, OfHAKO
CMecH C cofepaHneM as3oTta MpecTaBdoT MHTepeC A [Ja/bHenLero
U3yyeHus.

Comparison of different gases and gas mixtures

influence on the physiological state of lab animals

during immobilization

Sinichkina A.l., Vasilevskaya E.R., Kozyrev |.V., Mittelshtein T.M.,
Semenova A.A.

Key words: stunning, euthanasia, carbon dioxide, nitrogen, argon, heart rate
The purpose of the experiment was to study the influence of various gases
and gas mixtures (carbon dioxide, a mixture of nitrogen and carbon dioxide
in the ratio 80/20, argon) on the physiological state of laboratory animals
during immobilization. The experiment was carried out in the euthanasia
chamber for on male Wistar rats weighing 436 *14 g (n = 20). The flow rate of

carbon dioxide (gr. 1) was 1.5 |/min, a mixture of nitrogen and carbon dioxide
in the ratio 80/20 (gr. 2) and argon (gr. 3) — 2.5 |/min. During immobilizing,
the physiological state of laboratory rats was evaluated. In animals of gr.
2 and gr. 3 there was a transitional period with abrupt changes in muscle
contractions and relaxation and a resumption of motor activity, which was
44.7 % (74 s) and 72.4 % (241 s) of the total immobilization time, respectively,
which increased the stress of experiencing. Transition period gr. 3 in relation
to gr. 2 was longer by 80 %. Gr. 1 lost sensitivity faster by 42 % (126.2 s)
and by 59 % (246.4 s) relative to gr. 2 and gr. 3, respectively. To assess the
recovery of animals after exposure, gr. 4 (intact), which was not exposed to
gases. Analysis of recovery of animals for 16 days. after exposure revealed
that the maximum approximation to the growth rates of the live weight of
the intact group (11.2% — 44.2 g) was noted in rats gr. 1 (8.2% — 35.8 @)
and gr. 2 (7.9 % — 34.6 g). The results of testing animals in the “open field”
conditions on the 2nd day after the exposure testified to the depressed state
of all experimental animals, on the 13th day, that the animals were not finally
adapted after exposure, but the behavior of gr. was closest to the intact gr.
1and gr. 2. According to the authors, carbon dioxide is most preferable for
anesthesia in terms of animal welfare, but mixtures with nitrogen content are
interesting for further researches.
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