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PREDICTION OF SHELF LIFE OF APPLES
AT NEGATIVE TEMPERATURE

Avilova S.V., Grizunov A.A.*, Pomazkina N.V

GNU VNIKHI Rosselkhozacademy, Russia,
e-mail: mail@vnihi.ru
*Corresponding person

Abstract

The criteria of prediction of shelf life of appldaring storage at negative temperatures
are determined. The dependence of stability otsran low temperatures with concentration
of soluble substances in it is established.
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DEVELOPMENT OF REFRIGERATION FOR COMPANIES
MEAT INDUSTRY

Belozyorov G.A., Mednikova N.M.*, Pytchenko V.P.

State Research Institute of Refrigeration Indudyssia,
e-mail: hladosnab@mail.ru
*Corresponding person

bstract
The use of ozone-friendly refrigerants imported edix R404A, R410A, R507, and
others who have compared with ammonia lower eneffigiency and a high global warming
potential, can lead to total dependence on impartd, in the future, and the denial of their
application within the framework of the Kyoto Protd Implementation
It is of interest to the industry to use a binarg.iGreat experimental work carried out
by us at the institute.
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IMPROVEMENT IN THE TECHNOLOGY OF ACCUMULATION,
TRANSPORTING AND STORAGE THE TOBACCO LEAVES

Vinevskaya N.N.*, Poyarkov I.B., Vinevskii E.I., Maozova E.P.

GNU All Russian research institute of tobacco, noeké and tobacco products
of All — Russian Academy of Agriculture, Russian,
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*Corresponding autor

Abstract

New method of accumulation and transporting gresmadco leaves in roll type
container is presented. This technique merges ésfonblogical stages: harvesting and green
leaf processing in one flow and allows decreasafgt and energy expenses.
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STUDY ON KINETICS AND MODELING OF DRY TOMATOES
Gadjyeva A.M.*

Dagestan State Technical University, Russia,
e-mail: gadzhieva_aida@mail.ru
*Corresponding person

Abstract

The unique technology of drying of tomatoes by tetenagnetic fields of low and
ultra-high frequency has been developed in DageState Technical University. A construct
of the drying setting of tomatoes pomaces has baggested. The dependence of the texture
of dried tomatoes from the moisture content has lole¢ermined.
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CONTEMPORARY PREPARATIONS
FOR STORAGE OF SUGAR BEET ROOTS

Daisheva N.M.*, Usmanov M1 ., Gorodetskaya A.D., Semenikhin S.O.

Krasnodar Research Institute of Agricultural Protioa Storage
and Processing of Russian Agricultural Academy sRuis
-mail: kisp@kubannet.ru
*Corresponding person

Abstract

Storage of sugar beet — one of the most importaniilems of sugar industry. One of
the methods of storage is considered — treatmestigdr beet roots by chemical preparation
"Kagatnik" during its laying in clamps for storageesults of storage and its efficiency are
given.
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TO THE QUESTION OF DETERMINATION OF ALLOWED DURATIO N
OF SHORT-TERM STORAGE OF SUGAR BEETROOTS

Daisheva N.M.*, Gorodetsky V. ., Gorodetsky A.D.,
Kotlyarevskaya N.I., Semenikhin S.O.

Krasnodar Research Institute of Agricultural Protioo Storage
and Processing of Russian Agricultural Academy sRls
-mail: kisp@kubannet.ru
*Corresponding person

Abstract

The theses provides the effect of various factorghe formation of technological
quality of sugar beet with the definition of thetur@ and direction of physical, physiological,
biochemical and microbiological processes duringisterm storage of beetroots.
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THE QUALITY RESEARCH OF THE STRAWBERRY AND PRODUCTS
OF ITS PROCESSING, PRESENTED ON THE MARKET OF MOSCOW

Eliseeva L.G., Yurina O.V.*

Plekhanov Russian University of Economics, Russia,
e-mail: olga32661@mail.ru
*Corresponding person

Abstract

The article presents the results which are showediétermining of the availability of
GMO in the strawberry and products of its procegsifhe content of phenol compounds,
antioxidant activity and vitamin C in the types foésh strawberry was determined in the
process of storage.
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FEATURES OF CRYOPRESERVATION AND CRYOPROTECTION
Kasyanov G.l., Syazin |.E.*, Bezzabotov U.S., KupiG.A.

Krasnodar Research Institute of Agricultural Protioa Storage
and Processing of Russian Agricultural Academy sRuis
e-mail: 1syazin@gmail.com
*Corresponding person

Abstract

The destruction of cells and tissues of fruits dgrand after cryoprocessing has been
considered. With help of deduction and synthesishote the most rational hypothesis of
cryodestruction of cells of fruits during freeziog/opreservation has been explained.
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DEVELOPMENT OF THE METHOD OF CRUSHING
OF SUBTROPICAL FRUITS IN LIQUID ARGON
Kasyanov G.l., Syazin |.E.*
Krasnodar Research Institute of Agricultural Protioo Storage
and Processing of Russian Agricultural Academy sRls
e-mail: 1syazin@gmail.com
*Corresponding person
Abstract

The method of cryocrushing of subtropical fruitsligquid argon has been developed.
The method includes the cryocrushing in liquid arguring 40-55 min. at a pressure of
4 MPa. The method allows to achieve 40-60 um dsspercrushed fruits.
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MATHEMATICAL METHODS FOR ASSESSING
THE QUALITY OF FOOD PRODUCTS DURING STORAGE

Koval O. .*, Goots V.S.

National University of Food Technologies, Ukraine,
e-mail: Koval_andreevna@ukr.net
"Corresponding person

Abstract

The presented applied mathematical methods of sesasient the quality of food
allowed to obtain the mathematical model of chanfdéood quality during storage. The
model has been developed on the base of diffefeedizations of the second order, which
described kinetic of the harmful compounds levedleation and structural and mechanical
exchange.
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MICROBIOLOGICAL RESEARCH INTO
THE CAUSES OF THE DECAY OF SUGAR BEET

Mikhailuta L.V.*

Krasnodar Research Institute of Agricultural Protioa Storage
and Processing of Russian Agricultural Academy sRuls
-mail: kisp@kubannet.ru
*Corresponding person

Abstract

Investigations into the causes of microbial destomcof sugar beet roots to determine
the feasibility of storage and processing sub-stethdoots. Determine the cause and optimum
storage times affected sugar beet roots.
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PERSPECTIVE DIRECTIONS IN THE FIELD
OF STORAGE OF FRUITS AND VEGETABLES

Shazzo R.l., Kornena E.P., Ruchkin V.S., Velikanov&.V.*

Krasnodar Research Institute of Agricultural Protioa Storage
and Processing of Russian Agricultural Academy sRuis
-mail: kisp@kubannet.ru
*Corresponding person

Abstract

Storage at temperatures close to cryoscopic teryveras one of the most promising
ways to storage of fruits and vegetables. The lartilescribes the positive side and the
boundary conditions for the application of this hoat in the storage of fruits and vegetables
and agricultural products.
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OPTIMIZATION PROBLEMS OF STORAGE REGIMES OF APPLES
AT CLOSE TO THE CRYOSCOPIC TEMPERATURE

Shazzo R.1., Prichko T.G., Bezzabotov U.S., Syazik.*

Krasnodar Research Institute of Agricultural Protioa Storage
and Processing of Russian Agricultural Academy sRuls
e-mail: 1syazin@gmail.com
*Corresponding person

Abstract

The main components of storage of apples at closleet cryoscopic temperature and
problems of realization in practice have been amrsid. The decision ways of problem of
storage of apples have been analyzed.
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FASHION DESIGN STABILIZE THE TEMPERATURE REGIME STO RAGE
UNDER PRODUCE STORAGE TEMPERATURES IN BLIZKRIOSKOPI CHESKIH

Shazzo R.I}, Ruchkin V.S, Bezzabotov Y.S!, Belozyorov G.A?

!Krasnodar Research Institute of Agricultural Protion Storage and Processing
of Russian Agricultural Academy, Russia,
*The Research Institute of Refrigeration Industry
-mail: kisp@kubannet.ru
*Corresponding person

bstract
A comparative evaluation of the stabilization tenapere when we developed a two-
stage and proportionate regulatory schemes cyfrigegation unit. Found that the scheme is
proportional to the refrigeration management catuce energy costs by 10-30 % and
provide a stable mode of storage of fruits and tadges.
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MODELING RECIPE COMPOSITIONS OF FOOD PRODUCTS
BASED ON TOPINAMBUR

Altunyan S.V., hernenko A.V.*, Altunyan M.K.,
Ivanova E.E., Tarasov T.V., Mandrik E.A.

'Kuban State Technological University, Russia,
e-mail: marina_altunyan@mail.ru
’SS| Krasnodar Research Institute of Agriculturabéucts Storage and
Processing of Russian Agricultural Academy, Russia,
e-mail: a.v.chernenko@list.ru
*Corresponding person

Abstract
In this work were presented the results of simafegiwhich based on the recipes of

artichoke’s sauces. Biological features of artighaharacterize this plant as a promising
material for a variety of functional foods and puots of therapeutic and preventive purposes.
The significant difference of artichoke from thehet vegetables appears in high
concentration protein (up to 3,2 % of dry matter)its tuber, on 8 amino acids, including
essential, which are synthesized only by plants @aoid synthesized in the human body:
arginine, valine, histidine , isoleucine, leucitysine, methionine, tryptophan, phenylalanine.
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Therefore we have developed recipes based on @kgckauces and broth for carp.
Suggested sauces will help the assimilation of ataytirates foods included in the cans.
Combination in a sauce of artichoke plant and ahimegerials enriches the product proteins,
the most valuable on the amino acid composition.
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INNOVATIVE APPROACH TO DEVELOPMENT
BIOLOGICALLY ACTIVE SUPPLEMENTS

Gorelikova G.A.*, Gurjanov Y.G., Kuznetcova O.V.

FGBOU VPO Kemerovo institute of technology of trefindustry,
Russia, e-mail: tovar-kemtipp@mail.ru
*Corresponding person

Abstract

Article contains results of innovative approach lejgpion to development of
biologically active supplements for improvementdidgestive system work. Extracts of plant
raw materials and pantogematogen are included mpoandings of dietary supplements.
Authenticity of pantogematogen is defined. Theichhresearches dietary supplements which
have confirmed picked-up structure and the funeti@rientation of developed products are
executed.
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DEVELOPMENT COMPOSITION FOR GLUTEN-FREE BAKERY
GOODS ENRICHED OF ROWANBERRY FLOUR

Dubrovskaya N.OZ, Kuznetsova L.1Z, Parahina O.l %

ISt. Petersburg State University of Commerce andh&wics, Russia,
e-mail: dubrovskaja_nata@mail.ru
“Subsidiary of St. Petersburg GNU GOSNIIHP Russigriciltural Academy, Russia,
e-mail: info@gosniihp.spb.ru
*Corresponding person

Abstract

Celiac disease is a major genetic diseases of ¥iecéntury. Therefore, the priority of
food processing industry is expanding the rang@lafen-free bakery goods with improved
consumer properties, due to their use in the cotnposf non-traditional herbal products.
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DEVELOPING THE RECIPES OF MAYONNAISE
SAUCES WITH DIETARY PURPOSE
Zhane M.R.*, Lisovaya E.V., Kornena E.P.
Krasnodar Research Institute of Agricultural Protioa Storage
and Processing of Russian Agricultural Academy sRus
e-mail: marietik@yandex.ru
*Corresponding person

Abstract

The compositions of physiologically functional iegrents of soy lecithin and
developed biologically active additive ere giverheTrecipes of mayonnaise sauces with
functional purpose are created. The compositiophyfsiologically functional ingredients of
developed mayonnaise sauces is explored.
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RECEIVING NEW TYPES DRINKS OF BABY FOOD ON THE BASI S
OF MILK WITH ADDITION OF A PAPAYA AND MANGO

Karikurubu Jean-Felix ", Rasyanov G.12
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*Kuban State Technological University, Russia,
e-mail: G_kasjanov@mail.ru
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Abstract
Developed recipes dairy plant products. Due toirbkision of the non-fat milk, fruit
puree, managed to get a balanced product compasitio
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TECHNOLOGICAL ASPECTS OF PRODUCTION
OF DAIRY SUGARLESS SWEETS

Krylova E.N.*, Savenkova T.N., Mavrina E.N.

Research institute of confectionery industry, Ryssi
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*Corresponding person

Abstract

Studies are aimed at the development of techndarfienanufacture of confectionery
products with raised food and biological value.

The possibility of excluding of sucrose in the protion of milk sweets with
introduction the sweetener isomalt is installed.

Influence of sweeteners on the physico-chemicalcgiral and mechanical indicators
of iris is revealed.

The optimal ratio of recipe components that wilsere the production of products
with reduced calorie is defined.

A way of obtaining of sweets mass with the procetsstructure formation that
ensuring reduction the production cycle is desigmeiioduction of new technology provides
an increase of shelf life of finished products.
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IMPROVING NUTRITION FACTS FOLIATIONS BAKERY PRODUCTS
THROUGH THE USE OF RYE FLOUR

Kuznetsova L.I, Ivanova E.S.*

State Scientific Institution National Researchimgt of Baking Industry
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Abstract
The possibility of obtaining a new kind of puff pgswith rye flour, which will expand
their range of products and a product with a hmttent of dietary fiber, vitamins and minerals.
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TECHNOLOGICAL SOLUTIONS FOR FOOD ENRICHMENT WITH IR ON
AND MAGNESIUM SALTS OF CITRIC AND LACTIC ACIDS

Kykin M.Y. %, Novinyuk L.V.*, Kudryavtseva T.A?
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Abstract

Results of researches on the use of salts of atiit and lactic acid for enrichment of
bakery products, fruit and berry beverage and w@dtumilk bioavailable nutrients (iron,
magnesium, calcium) are presented.
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INNOVATIVE PRODUCTION MILK CHOCOLATE COATING
Linovskayia N.V.*, Ryseva L.I.

SSI Agricultural Sciences Research Institute oftthr@ectionery industry, Russia,
e-mail: choclab@mail.ru
*Corresponding person

Abstract

The work is devoted to the study of the dependeicquality indicators of dairy
chocolate glaze on the type of size reduction eqaigt, application-ucts used for their
production.

Found that the production of glazes in turbokorshimakes it impossible to get a
prefabricated set of fractional composition. ltagealed that the production of glazes on the line,
including two series-mounted ITATION ball mill, pides a sweet cake mix in a narrow range
and optimum particle size, lower weight and vuyaportion of fat in coatings of 3-4 % and
shorten the production process 2 times.

Found that the rheological properties of glazeseddp on the mode of administration of
surfactant used for their production. It was deteeah that for obtaining the optimum rheology
glazes necessary can combine soy lecithin andetym#mulsifiers.
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MEAT AND VEGETABLE FOOD PRODUCTS
WITH FUNCTIONAL PURPOSE
Lisovoy V.V.*, Tuguz I.M., Shumskaya E.l.
Krasnodar Research Institute of Agricultural Protioo Storage
and Processing of Russian Agricultural Academy sRls
e-mail: slavafish@rambler.ru
*Corresponding person
Abstract

The recipes of developed meat and vegetable beadlesiges with functional purposes are
given. Organoleptic and physico-chemical qualityap#eters of the developed products are
explored. The composition and the content of plygically functional ingredients in the
developed meat and vegetable boiled sausagesunithidnal purposes are studied.
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FUNCTIONAL DRINKS — NATURAL SOURCES
OF THE SHORTFALL NUTRIENTS

Lychkina L.V.*, Korastileva N.N., Yurchenko N.V.

Krasnodar Research Institute of Agricultural Protioa Storage
and Processing of Russian Agricultural Academy sRuis
*Corresponding person

Abstract
The technology of drinks functionality to meet tisbortfall of iodine for the

prevention of diabetes and has a tonic effect. glirtitive feature of the emerging drinks —
the use of natural plant ingredients, combined witich other, reinforcing the biologically
active properties of drinks and have a function&raation. The composition of beverage
formulations included nut raw artichokes, broth em&@m oats.
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PROSPECTS OF PRODUCTS
BIOKORREGIRUYUSCHEGO ACTION
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!Kuban State Technological University, Russia,
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and Processing of Russian Agricultural Academy sRls
*Corresponding person

Abstract
The article considers the issues of the qualitthefmeat of rabbits and expediency of
the use of inhibitors of interferon vegetable arign the creation of products ) -
&%) actions.
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APPLICATION FOOD AND BIOLOGICALLY ACTIVE
ADDITIVES TO FOOD FORTIFICATION
Myakinnikova E.|.*
Kuban State Technological University, Russia,
e-mail: elenamyakinnikova@mail.ru
*Corresponding person
Abstract

Stability of micronutrients in enriched food protkican be increased by application
of special package and defined conditions of swrdgor compensation of losses in
technological process the overdoses of vitaming fieen considered.
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INNOVATIVE FOOD ADDITIVES IN THE FISH PROCESSING
Nikiforova T.A. '*, Eveleva V.V!, Ryabov A.A% Smyshlyaev A.\2

!SSI Research Institute of Food Flavors, Acids apdsD
of Rosselhozakademii, Russia,
e-mail: vniipakk@yandex.ru
(( «INPAKK», Russia,
e-mail: inpakk@mail.ru
*Corresponding person

Abstract

The results of researches on reception of new campdctate contenting food
additives series «Dilactin» and to their applicatin technology of preserves of frozen fish
are presented. Possibility of effective applicatmnnew additives for the purpose of the
reception of high-quality production is shown.
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INFLUENCE OF FRUIT AND VEGETABLE FILLERS ON THE MIL K
SKVASHIVANY LOUDSPEAKER PRO-BIOTIC CULTURES

Ogneva O.A, Kozhukhova M.A.?, Levchenko T.12

'Federal State Budgetary Educational Institutiortte Higher Professional Education
«Kuban State Agrarian University», Russia,
e-mail: ogneva_olia@mail.ru;
Federal State Budgetary Educational Institutiorttaf Higher Professional
Education «Kuban State Technological Universityss$ta,
e-mail: marinakozh@yandex.ru
*Corresponding person

Abstract

Influence of pyureobrazny fillers on dynamics afkaashivaniye of milk is studied by
pro-biotic cultures. The expediency of use asrBllef the combined fruit and vegetable
mashed potatoes is defined.
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PATE TURKEY MEAT FUNCTIONAL PURPOSE
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Abstract
The article describes the technology of productiboereal plowed theta functionality.
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EFFECT OF MARGARINE'S EXCHANGE BY VEGETABLE OIL
ON THE QUALITY OF CAKES WITH USING OF RYE FLOUR

Surmach E.M.*, Kuznetsova L.I.

St. Petersburg branch State Research InstituteRdlking Industry
of the Russian Academy of Agricultural SciencessRu
e-mail: elina.surmach@yandex.ru
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Abstract

The replacement of margarine by vegetable oil enadhake recipe using rye flour and
malt extract was investigated. It is necessarymorove the quality parameters of the finished
products, to enrich the chemical composition ofdake by essential fatty acids and to reduce
the duration of the process. The quantity of vegetail in the recipe of cakes was set and the
technology of its addition to the dough was devetbp
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VEGETABLE LECITHIN — IMPROVERS TECHNOLOGICAL
PROPERTIES OF WHEAT FLOUR

Fuchs R.S., Kornen N.N.*, Lisovaya E.V.

Krasnodar Research Institute of Agricultural Protioo Storage
and Processing of Russian Agricultural Academy sRls
e-mail: kornen@inbox.ru
*Corresponding person

Abstract

It is shown that rape lecithin are effective enleamdoaking properties of wheat flour,
which allow you to adjust not only the technologipeoperties of wheat flour, but also the
nutritional value of the baked product.

[1, 2] 4%$$
) ) 1
1 1 [1, 2].
) , i
$ ) ,  $9 , %
, $ , B , - 4 )
, 0 #2: 1 .
*53 2481-55505939-001-201D« ;
», -
1 & 1
1<
- < -
: , ) -
1 .
#& $
- 1 $ ) $ ) ,

%
147



148

'& 1-(% 6, & :I* 69* &+ % IS
(.0); # %( )'( % &% %
$ ) $ ) ) $ )
) )
6 $ ,)/100),
$$ 14,C
$$ 4 14,C
$$ 8,C
$$ 17,
$$ $$ 11,F
% ,)/100), 62,77
% 16,31
5 $ ( /), ) /100), 57,8(
C- $ 15,07
B+l- $ 42,7%
E- ( D), ) /100) 0,29¢
# 4 . ) /100), :
54¢
69:
) 474
$$ 247¢
# 4 , ) /100):
1073t
( :
$ $$ , $3 $$
( 27 %), & &
)
4) , %
$
* % ( _
4 ) & )
1 & ,
$ ( /) B- ( D),
) $ ) $
)
- 2 &
) 1
‘& 2-& ! ) * &'$ 9M9 ($+ *&!I-* =1 o*
) !
) )
1 2 1 2
# 1
%
1 8C 95 78 9C
2 75 85 73 8C
3 70 75 68 70
4 68 71 62 65
5 65 70 55 60
6 65 70 55 60
) ! 1 ) & 90 [
2 ) & 105 !




( 4%$$ 1 &
1 « » , .. 1 ) (
), 4%%
- < &
)
i 3 & )
1
'8 3-8 1 )% &S %8I Y I (-3 "=l - 9*
* , )
, % 20,
3 1( 28.8 19.0 220
%
1 28,4 16,0 185
2 77 ¢ 4.0 18¢
3 27.( 130 168
2 265 120 160
5 26.2 110 15
6 26.( 110 158
3 2 ( 28.2 21.0 230
%
1 277 170 208
2 272 6.0 18¢
3 265 4.0 N
2 262 130 7¢
5 26.C 2.0 168
5 257 120 160
3 ,
) , )
1 , &%
$3 ( 1
1).
©@* 1-& | &'$ (! . %
(1gF &l o 6(6&".

149




) &% , )
! ) * & $ , ) ,9?7#9? (" (%t
1,1 - 12,2 —
1
1 L4 438
1
1
&%
) & $3
- 4 |
‘& )6:I(*- " (*
)
)
.. . . .= : )
2001, — 24.
6.0.6
Y% ) $3
. 2009.-25.

150

&% &

9*

%



! 664.66

34 /
03 4

5, C L &=l L) . 1)$ #9* . 2 1)% #9* .2

e-mail: kornen@inbox.ru
28 '( )« % %

»,

DEVELOPMENT OF FUNCTIONAL PURPOSE BAKERY PRODUCTS
Shazzo R.I}, Alsheva N.11,Kornen N.N.>*, Martovschuk E.V.?, Martovschuk V.1.2

Krasnodar Research Institute of Agricultural Protion Storage
and Processing of Russian Agricultural Academy siRls
e-mail: kornen@inbox.ru
’Kuban State Technological University, Russia

*Corresponding person

Abstract

The efficiency of the use of plant supplements ioleth tion of secondary resources,
the quality and the physiological value of bakergducts. Designed recipe baked product
functionality.
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RATIONALE FOR THE DEVELOPMENT OF REGIONAL
TARGET OF THE "BABY FOOD"

Shazzo R.l., Kornen N.N.*, Chernenko A.V., Matvienlo A.N.

Krasnodar Research Institute of Agricultural Protioo Storage
and Processing of Russian Agricultural Academyssiy
e-mail: kornen@inbox.ru
*Corresponding person

bstract
The justification of the need for the regional &rgrogram "baby food". The main
goals and objectives of the program, the implentemaf which will normalize and improve
the nutritional status of children's health Kuban.
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DEVELOPMENT OF BAKERY PRODUCTS
DIABETIC APPOINTMENTS

Shazzo R.l., Lisovoy V.V., Kornen N.N., KazimirovaVl.A.*

Krasnodar Research Institute of Agricultural Protioa Storage and Processing
of Russian Agricultural Academy, Russia,
e-mail: kisp@kubannet.ru
*Corresponding person

bstract
The effective use of dietary supplements from theets of Jerusalem artichoke in the
production of bakery products diabetic destinatiBeveloped a recipe bakery products
enriched with dietary supplements from the tubefsJerusalem artichoke, which has
gipoglikimicheskimi properties. Designed bakery quot is recommended for people with
diabetes Il degree.
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INNOVATIVE TECHNOLOGIES OF COMPLEX EDIBLE ADDITIVES -
BIOCONVERSION PRODUCTS RAW MATERIALS

Sharova N.J.*

State Research Institute of flavorings, acids ayelsdf the Russian Academy
of Agricultural Sciences, Russia,
e-mail: vniipakk@peterlink.ru
*Corresponding person

Abstract

The experimental data testifying to possibilityapéation at one enterprise of multi-
purpose biotechnological production of edible addg are presented. It is shown, that
Aspergillus and Streptomyces at a fermentationestrdicted starch raw materials synthesise
a wide spectrum of the connections which are oéredt as ingredients for creation of
complex edible additives. Perspective the "combBinedhnologies of a citric acid, amylases
and their inhibitors are developed for introductenprofile monoproduction of a citric acid.
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INNOVATIVE TECHNOLOGY
DURING THE PROCESSING OF STARCH-RAW

Andreev N.R., Gulyuk N.G.*

State Research Institute starch of AgriculturaleBces starch, Russia,
e-mail: vniikk@arrisp.ru
*Corresponding person

Abstract

The development and use of innovative technologieshe processing of starch-
containing raw materials and receiving at the sarodification skilled starches and sugary foods
aimed at increasing solution quality products, gneaving and environmental protection. These
conditions are designed to meet the Institute arfckt loproduktov innovative technology: the
processing of potatoes and wheat, food dextrimuiga glucose, inulin and oligofructose
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DEVELOPMENT OF TECHNOLOGIES FOR RAPE LECITHINS WITH
A HIGT CONTENT OF FUNCTIONAL GROUPS OF PHOSPHOLIPID S

Gerasimenko E. .}, Belina N.NX*, Abaeva I.N2 Lisovaya E.V3, Fuchs R.S:

'FSBI HPE «Kuban state technological university» $Ras
e-mail: ktgrl1@mail.ru
*North Ossetian State University, KL Khetagurovassta
*rasnodar Research Institute of Agricultural Protion Storage
and Processing of Russian Agricultural Academy sRls
-mail: kisp@kubannet.ru
*Corresponding person

Abstract
A comparative analysis of the physico-chemical atigristics and group composition of

rapeseed and sunflower lecithin have discussddsmpaper. The necessity of the development of
technologies for rape lecithin with a high contehfunctional groups of the phospholipids was
shown. The technology which allows get from a statidiquid rapeseed lecithin, fractionated
and low-fat lecithin with a high content of funetal groups of the phospholipids was developed.
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USING OF MULTI-FUNCTIONAL BRINES IN TECHNOLOGY
OF WHOLE-MUSCLE HAM

Ivanov S.V., Kishenko L.I., Kryzhova Y.P.*

National university of food technology, Ukraine,
e-mail: yuliya.kryzhova@mail.ru
*/ orrespondingperson

Abstract

The technology of smoked-cooked ham with using aitifunctional brines, which serve
as regulators of the structure and regulatorsve lef nutritional value, collagen animal proteins
and plasma proteins of blood, was developed. Ham fIOR and DFD beef was subjected to
various levels of extrusion (20, 40, 60 and 80 %h wubsequent massing. The research has
shown that with the increase of level of brinedtifn in chilled beef, the percentage of moisture
in the finished product increases faster than tiseease of water-holding capacity. Voltage of
shear and work of cutting the samples from DFDlegibeef is higher than in products from
NOR chilled beef with the same level of introduectiof the brine in the feedstock. Increase of
loosely coupled moisture in finished products leadacrease of plasticity index. Plasticity of the
samples of NOR beef, which was syringed by brire$,9-9,5 % higher in comparison with
products which were syringed by the same brinesyaate made from DFD chilled beef.
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INNOVATIVE MEANS OF INCREASING THE PRODUCTIVITY
OF CATTLE AND IMPROVE THE QUALITY MILK PRODUCTS

Kazarian R.V.1" Bush V.AZ, Ulitko V.E.?, Lifanova S.P?

!Krasnodar Research Institute of Agricultural Protion Storage and Processing
of Russian Agricultural Academy, Russia,
-mail: kisp@kubannet.ru
2Ulyanovsk State with academy, Russia,
-mail: kormlen@yandex.ru
*/ orresponding person

Abstract

Practically in all territory of Russia a numberimdlicators of the reproductive function
of dairy cattle leave much to be desired, a deifcyeof biologically active substances that
play an important role for the solution of manykkasThis reduces the profitability of the
industry due to the lack of an exit of calves dgrihe year which, in turn, hinders the
development of livestock as a result of insuffitignroduction of repair pussy.

As a result of studies it is established that chiction in a diet of animals of the
preparation « » has led to increase their milk production, outgunilk fat, milk protein.
Introduction to the diet of cows the preparation " " renders stimulating influence on the
state of their reproductive system, considerablgraving reproductive capacity, which is ex-
pressed in the increase of fertility of 1-2-th mg®ation by 65 %, reduction of service period for
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23 days and index insemination by 0,9. The drug " " improves the health of cows, in the
tense periods of the production cycle in their biodyeases the intensity of redox processes, pro-
tein metabolism, which is confirmed by the incremséhe concentration of hemoglobin in the
blood by 13 %, erythrocytes on 17-20 %, of thd fmtatein by more than 20 %. For the period of
lactation milk production increased by 10,10 %.
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APPLICATION OF SUB- AND SUPERCRITICAL CO ,-TECHNOLOGIES
IN PROCESSES OF AGRICULTURAL PRODUCTS STORAGE AND PROCESSING

Kasyanov G.1.*

Krasnodar Research Institute of Agricultural Protioo Storage
and Processing of Russian Agricultural Academy sRuls
-mail: kisp@kubannet.ru
*Corresponding person

Abstract

Information about application of sub- and supeicltCO,-technologies in processes
of agricultural products storage and processingbegs represented. Industrial production of
CO.-extracts from tropical spices and officinal plahtss been organized by technology of

KRIAPSP. The peculiarities of Ckextracts application as natural food agents haenb
represented.
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INNOVATIVE TECHNOLOGY FOR IMPROVING THE QUALITY OF
VINOMATERIALOV USING LOW FREQUENCY ELECTROMAGNETIC  FIELDS

Kasyanov G.1.*, Khristyuk V.T.

VPO «Kuban State Technological University», Russia,
e-mail: G_kasjanov@mail.ru

Abstract

The expediency regulation of redox processes okwmaterials, depending on the
parameters and duration of exposure of low frequetectromagnetic field (EMF LF), have
been theoretically substantiated and experimentalhfirmed. The EMF LF-treatment of the
grape and fruit raw materials allows to adjust demical composition of intermediates
products and wine-materials.
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TOWARDS TO SORPTION PROPERTIES OF PECTIN SUBSTANCES
Kondratenko V.V. **, Kondratenko T.Y.?

'Russian Research Institute of Canning and Vegef@bfing Industry
at Russian Academy of Agricultural Sciences, Russia
e-mail: kvlad_46@mail.ru
’Kuban State Agrarian University, Russia
*Corresponding person

Abstract

One of the ways to impart functional propertiesfood products is the pectin
introduction into their structure. With the ability sorb polyvalent metal cations, pectin can
bind and excrete them out of the human body. Tipempshows a lack of chemisorption only
to explain the sorption properties of pectin. Siorptprocess should be viewed as a set of
chemisorption, adsorption and absorption. Absompto@gins to play a dominant role in
increasing the sorption capacity of pectin.
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THE INFLUENCE OF HEAT TREATMENT ON THE CONTENTS
OF IODINE AND SELENIUM IN MEAT PRODUCTS
Kryzhova Y.P.*
National university of food technology, Ukraine,
e-mail: yuliya.kryzhova@mail.ru
*/ orrespondingperson
Abstract

As a source of iodine and its organic compound&mgalants focus, zhystozira of the
Black Sea and laminaria have been selected, inhathie natural ratio of iodine and selenium
provides normal function of the thyroid gland. @tg] meat-balls, dumplings and sausages
for grill have been developed with their using, amave been subjected different heat
treatment with the purpose to make them to be refagipng, steaming, cooking, stewing and
grilling. Researches of content of iodine, seleniargiven products have been conducted. In
addition researches of content of other microeldsmanraw meat, raw and ready sausages
have been conducted. Defining of iodine contenehaen conducted by inversion voltamper
measures method, selenium by fluometric methodatt determined by researches that losses
of iodine under thermal treatment of sausages &y@-20,5 % that significantly lower then
under stewing of meat-balls in sauce, frying ofletstor cooking of meat-balls , dumplings.
Losses under steaming of cutlets — 13,5-21,8 % atrenore different. It is established that
the least losses of selenium 7,3-8,3 % are undiingrof sausages in comparison with
thermal treatment, stewing and frying, cooking ateming corresponding products.
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COMPLEX TECHNOLOGY OF ETHANOL PRODUCTION FROM CORN

Kuzmenkova N.M.*
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bstract
This paper proposes a newmplex technology of ethanol production from comn i
based biotechnological process preprocessing dragtionation and subsequent intended
use: a fraction containing endosperm — as a rawemaatfor ethanol production and the
fraction of the embryo — in oil industry.
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CH RACTERISTICS OF STRAIN ASPERGILLUS NIGER,
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Abstract

Aspergillus niger, marsupials belonging to the lakfungi is the most active producer
and is currently used for the fermentation of stagentaining media with a view to industrial food
citric acid. As a result, research has been destihlture production strain Aspergillus niger — a
producer of citric acid. A strain of the fungus Asgllus niger is distinguished by the
characteristic properties inherent in this typ&ofjus that can be used in further work.
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SOVEREMENNYY PROCESS IMPROVEMENT
TECHNIQUES COLLOIDAL STABILITY BEER
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Abstract

Despite significant advances in the technologyedriproduction, the problem of the
nature of the colloidal haze is still relevant.

Some of these options may be advantageously acragl by applying special
techniques, but apart from these to achieve a gtatulity of beer stabilizing agents should
be used.

At the same time, the production of beer — a cveatiork, it is largely dependent on
the composition of raw materials, their processingditions, from yeast, and in each case, a
specialist with knowledge and intuition, picks Une tconditions to get a drink of the highest
quality.
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ANTIOXIDANT ACTIVITY FREEZE DRY BERRY DESSERT
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Abstract

Developed the technology production of berry ddsséor people with type I
diabetes. It is shown that this technology alloav&éep the antioxidant activity of the dessert
at 75-82 %. It is noted that these changes anaoxidctivity have little effect on the complex
consumer properties, so that they can be neglected.
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ON THE QUALITY OF LOW FAT LECITHIN

Shalyahov A.Al, Kornen N.N.%*, Lisovaya E.V?, Butina E.A.2
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Abstract

A comparative analysis of the phospholipid compositand quality of products
(liquid lecithin) derived by different technologieSound that the most valuable raw material
for the production of fat-free liquid lecithins aleithins derived from crude oil, previously
purified from free fatty acid oxidation products.
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Abstract

Various methods of pectin extraction from vegemtikaw material have been
researched and summarized. Comparative estimatibtisis methods of pectin extraction
effectiveness have been determined.
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TREATMENT OF GRAPE, VINE AND HUSKS OF GRAPE BY CARB ON DIOXIDE
Khristyk V.T. !, Tagirova P.R*
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Abstract

Chemical content of grape seeds zoned in Krasnkgldasai has been researched.
Technological layout of stabilized against crydtabidity grape juice production has been
represented.

Technological methods of grape husks t&®Rtracts production have been described
and full-fat flour safety parameters have beenaesed.

3 % 1 -
) ) ) -
( 1 )
[1-3].
) , % ) ;
% ) ) & , & )
) 4 . &
1<
- < ) ,
—( #) ) (

234



6
-4% & &%
) .
5 ) , Pean
de St GiLLes $ $ .".0.6 L $ -
) 4 $ « — 103 »,
— * , ) , , D E —_ ) -
) $
#H& $
- )
, 1 1 .3 %
&% ) ) ) %
) ) ) ) )
.3 &
) ) & )
&% % & & 1
& ) )
1 %
1 ) )
1 ( ) )
) & ) ) ) )
) <
&% ) : )
) - ( #) ) *
$ ) % 06 O3
60 % % -
7 & 1 )
*3 -4 )
* *3 -4 )
) ) )
) %
&
‘& 1-%. 1& % ").9%% , 6)* - ). % ok
) - %
) 9
) 14
) ) 3
)
) ) )
) )
* & ) )
% & ) *3, % &
* ) 4
( % )

235



(Ch

1-1% & :I(*
$*)(P&&:!I(*%

&
% &
1
% M, .(%
" 98! -

236

).

$'&,)
(*

%

* )
-



9 * 2-1% & :I(* %! "N $ ).
" &9:! ). (* $. B (3 1$)%)
1- 1 72— 13— ;4 —
5- ) ; 6, 13 - 7,14 — ;8 — ,9-%
10-$% ;11— ;12 —*3 ;
15 -*3 ,- ;16 — ;17 — ;18 — 1
* %& ) 4 -
) ) , ) 50-100 )
_ $ , % -
) ' -
& ) % .2 ) -
) ) $ ) 1 ) ) -
))
% , %
- 4-5 / — 50 *— 20
) ) )
% .3 % ) &% -
) ( ) .3,
) - - ) 1
’ - 2 y -
*3 -4 [4].
'& 2-% (- $ ($+ >>*($) *$
7
*3 4 ) ) 1),
_ ) =
&%) &% ) 4756
&% 1 1%
&%) &% ) | 4047
&% 1 1%
&%) &% ) 5840
&% 1 1%

237



.3 8 : )
( #) 6,57 %, ) - 5,62 %,
60 %, — 30-31 %.
2. ) 8 *3 4
)
( #) )
‘& )6:I("- " (*
1. . .5 )
) ) /.. , (..5) N .-
12 , 2012. — 156.
2.' & -5.5
$ - )
D - : 05.18.01 + 5% & L=
, 2013. - 52
3.5) (..3)% ) $1 -
) /I(..5) A R In* .
- % L« ) ; -
, ) , », — , 2011, 26-30 .—*.130-132.
4.'" & -5 *3 5- ) ) : ) -
/[-5" & ,(..5) In* . : -
.2 ) 4 ) )&% ) -
) ) », — , 2001. — . V. —

238



! 664.87.031

13 14 341 2
41) 1 * oM o&$9+ 1. 2

email: a.v.chernenko@list.ru
28 ( W« % % »,

EFFECT OF HEAT TREATMENT METHODS FOR CROP
TOPINAMBUR COMPOSITION GETS MASHED
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Abstract
The research on the effect of the heat treatmansdiem artichoke tubers. found that
the best results are obtained sample subjectedalbbtke vacuo.

- % , % &%
) 1) : $ )
& % -
) ) 1 ) ) 1 -
) 4) -
; $
4 1 .4 -
& 4) ) [1].

- ) & % -
1 % -
& , -

L & , ) % 2, 3].
3 : -
& & $ -

239



1<

3< « ».
3
#& $
) ] ) -
& 70-100°* :
1 , 1 - ( -
15 ) & -
) - :
% , *(
'& 1-& ' ("( $I"& - ) *89'1- $"
% I(*- (¢ "
) )
*) "1 & B
, %:
% 21,00 5,80 7,50 24,00
, 8,78 5,23 6,64 8,60
&% 3,05 0,89 1,35 2,70
, % 14,70 5,80 7,50 10,80
* ) /100) 6,00 3,50 3,80 5,90
- % &
1 2.
1 1! ) -
%
Q* 1-—,111 (1) (9% % 1#1($ ")) & %
"("% & - N g* *€9'l- $" '9) :
1- , 1 12— , 1
3- . ) -

240



Q* 2-,111 (.; 9& )& %

"('% $N& - ' *&9' % $" '9)
1- , 1 72— , 1
3- C ) -
, 2, , 1 -
( - ) -
< 4 &
1 1
y 1 ) ) -
( )
& % ) ) 15-20 %,
& & ) % .
* , & , , ) -
— ' % -
* 1 & 1 1,8-2,0
) .
‘& )6:1(*- "(*
1. ( _#.3 ) % i
$ I -
.5 V- & - . $ .- ,
1991. — 1.—*.6-7.
2 ) . .6 % Iy,
. (% 1 ,1974. — 583.
3. 3*5 15113.3-77 % i ) -
) &

241



! 637.051: 664.38

/
/13 7 7/

59 (* 8. * ( -

e-mail: elviranice31@rambler.ru

( ) 3 - ) $ -

) % ) ) - (
%

RESEARCH OF CONSUMER PROPERTIES OF FOOD
PROTEIN PRODUCT OF ANIMAL ORIGIN
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Abstract

Organoleptic, physico-chemical and technologicéligctional characteristics of the
developed food protein products are given. Figufethe essential and nonessential amino
acids content in the developed food protein prodé@ieinimal origin are given.
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HE CONTEMPORARY TECHNOLOGIES OF AN INCREASE
IN THE CONSUMER SAFETY OF THE WINE-MAKING PRODUCTIO N
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Abstract

Is investigated the influence of the sorbents tiedint nature on the residual concentra-
tion of the fungicides of benzimide azole naturé¢ainle winemakings material. Expediency and
effectiveness of the application of a soybean suwrfoe the detoxication of wines and must is
shown. The mechanism of the absorption of the eftettive sorbents is proposed.
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DESIGN METHODOLOGY ANALYSIS OF RESIDUAL
CONCENTRATION FUNGICIDES BENZIMIDASOLE NATURE BY HI GH
CAPILLARY ELECTROPHORESIS
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Abstract
The method of determination of residual productszireidazole nature with a highly
efficient capillary electrophoresis.
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METHODS OF QUALITY EVALUATION RAW MATERIALS,
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Abstract

The article is considered the quality of a rye #ntccum grain, and also malts from
them, in three years stadies, importance such ataticof quality grain, as the content of
pentosans and their importance for production. st optimum grades of a rye and
triticum are revealed, dependence of the contegritogans and malt extract is established.
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APPLICATION OF NEURAL NETWORKS FOR SOLVING THE PROB LEM OF
FORECASTING ACQUISITIONS OF HEAVY METALS PLANT
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Abstract

Neural networks are a new and very promising thepgdational technology that
enables new approaches to the study of dynamiohlgms in the study of the "soil-plant”.

The ability to model non-linear processes, workwigh a noisy lennymi data and
adaptability allow you to apply Neural Networkspeediction for the translocation of TM
transition from soil to plant prod-ucts.
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COMPARISON OF FOOD VALUE OF FRUIT AND BERRY CROPS R ARE
OF THE CENTRAL BLACK EARTH REGION OF THE RUSSIAN FE DERATION

Eliseeva L.G.**, Blinnikova O.M.2
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Abstract

The article submits the results of the nutritiomalue of edible honeysuckle’s berries,
garden strawberry, Actinidia kolomikta, the fielshaand the black chokeberry’s fruits, obtained
from the comparative complex research, based owithe range of different indices. The high
nutritional value and the unique physiological gigance of the fruits and berries admitting to
recommend its using as functional nutrition prodaee proved in the article.
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THE VITAMIN VALUE OF GARDEN STRAWBERRY (FRAGARIA)
PROMISING VARIETIES OF THE FOREIGN SELECTION
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Abstract

The article presents the results of garden strayibdverries promising varieties of the
foreign breeding grown in the conditions of the ttarBlack Earth Region of Russia, based on
the wide range of different indices. The organateptoperties of berries were evaluated, the
content of vitamins, vitamin-like substances anderal elements were determined. According to
the results of the research promising varietiehgtdighted, their berries are characterized ley th
good taste and the high content of biologicallyvacsubstances.
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METHODOLOGY IDENTITY OF AUTHENTICITY
OF POMEGRANATE JUICES
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Abstract

We carried out a research of freshly squeezed p@maig juice, 5 packaged samples of
different brands of pomegranate juice of directaetion, produced without the use of dyes and
preservatives and 3 packaged samples of recoveced with addition regulator sugar taste.

The primary analysis was devoted to the exploratmn the possibilities of
identification of pomegranate juice, detection verh dyes, preservatives, extract peel and
seeds by using HPLC.

At the first stage of the research was carried anglanoleptic assessment of the
samples of juices and based on the obtained resuwitas found out that only one sample
corresponds to the first category of quality.
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The contents of preservatives were revealed ingamples from eight.

According to the results of research of anthocyammpomegranate juices (method
HPLC, at a wave length of 520 nm) and comparatiuelys of chromatographic profiles
discovered the samples of the juice with the additf extract peel and seeds.

The obtained results allow to recommend the useedHPLC method of comparison
profiles of anthocyanins for the identificationtbe authenticity of pomegranate juice.
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MEANS OF CIGARETTE DESIGN OPTIMIZATION USING
PARAMETERS OF CIGARETTE SMOKE TOXIC SUBSTANCES

Yefimenko O.A., Omarova S.R., Tatarchenko I.1.*

Kuban State Technological University, Russia,
e-mail: i.tatarchenko@mail.ru
*Corresponding person

Abstract

Conducted design of cigarettes using the set pdeasef toxic substances makes it
possible to compare the accuracy of the cigarettegd and chemical composition of smoke
software prediction. The relationship between tleotetical simulation and the experimental
data obtained in the laboratory is discovered eesalt of the laboratory analysis. Calculated
correlation coefficientR = 0,98) showed the closeness of the calculatedesabf safety to
those obtained empirically.
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*) « » &
- $ —-6( 120/1,
- ) -$ 48 180 CU;
- ) ) - 50 CU.
*) «) » &
- $ —-6( 100/2;
- ) -$ 64 300 CU;
- ) ) - 50 CU.
*) « ) » &
- $ —-6( 100/3;
- ) -$ 64 560 CU;
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( ) ) 1 1, 2, 3,4 ,
) ( . 2).
‘& 1-0,:I(*! " BI& & * ($)9) ()$
/ 1 $ ( ) 5 ))
1 6( 120/1 6 48 ,180*U 50 CL
2 6( 100/z 6 64 ,300*U 50 CL
3 6( 100/: 6 64 ,560*U 80 CL
4 6( 120/1 6 48 ,180* U 50 CL
5 6( 100/z 6 64 ,300*U 50 CL
6 6( 100/ 6 64 ,560*U 80 CL
7 6( 120/1 6 48 ,180* U 50 CL
8 6( 100/z 6 64 ,300*U 50 CL
9 6( 100/ 6 64 ,560*U 80 CL
1C 6( 120/1 6 48 ,180*U 50 CL
11 6( 100/z 6 64 ,300*U 50 CL
12 6( 100/ 6 64 ,560*U 80 CL
& 2— (*- (% "% ()8
* *3
1 > %3
$ )1 . )1 . Y/ . V1) . vy Ty
6( 120/1 1195 0,8z 10,8¢ 0,11: 1,62¢ 1,47¢
1 6( 100/z 7,3¢ 0,5t 8,4¢ 0,07¢ 1,02¢ 1,17¢
6( 100/ 4.5 0,3t 5,72 0,04¢ 0,6z 0,78¢
6( 120/1 10,9¢ 0,7¢ 10,3¢ 0,10z 1,42¢ 1,35¢
2 6( 100/z 7,44 0,5¢€ 8,8t 0,0¢ 1,07¢ 1,28:
6( 100/ 4 5% 0,37 5,7¢ 0,05: 0,63¢ 0,81t
6 ( 120/1 11,4: 0,74 11,21 0,09¢ 1,52¢ 1,49¢
3 6( 100/z 7,32 0,54 9,0¢ 0,07¢ 1,06¢ 1,327
6( 100/ 5,5¢ 0,4¢ 6,9t 0,06¢ 0,75¢ 0,94
6( 120/1 12,61 0,8¢ 10,9: 0,10¢ 1,60¢ 1,39:
4 6( 100/z 7,7% 0,5k 9,4k 0,081 1,13¢ 1,13¢
6( 100/ 4,21 0,37 5,3¢ 0,051 0,577 0,731
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EXPERIENCE IN CANNED SNACKS™ QUALITY MONITORING
ON EXAMPLE OF ZUCCHINI CAVIAR

Kondratenko V.V.*, Posokina N.E., Samoylov A.V., Lyalina O.Y.,
Rachkova V.P., Litvinenko N.I., Volodarskaya T.K.

Russian RI of Canning and Vegetable-Drying InduatriRussian Academy
of Agricultural Science, Russia,
e-mail: kvlad_46@mail.ru
*Corresponding person

Abstract

Within the quality monitoring of the canned snadiang executed by the Russia
Research Institute of Canning and Vegetable-Dryindustry, researchers examined 13
samples of zucchini caviar purchased in store®t@ilrsales in the European territory of the
Russian Federation. In general, the most of sampealyzed parameter values were
inconsistent with the declared or prescribed indiment regulatory and technical documents.
This situation seems to be classified as the alwmsiplete absence of rigid state control over
the quality of this type of the canned snacks adtle
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PHYSICAL AND CHEMICAL ASPECTS OF FRACTIONAL
COMPOSITION CONTROL OF TOBACCO STEMS
Mintyukova M.D., Omarova S.R., Tatarchenko I.1.*
Kuban State Technological University,Russia,
e-mail: i.tatarchenko@mail.ru
*Corresponding person
Abstract

Tobacco stem is used to reduce the tar and nicotintent in cigarettes, as well as to
reduce the cost of tobacco leaf, as it contairssrientine than tobacco leaf, and is an inexpensive
material, bought as a companion product. Provedstiean with a high content of fines treats
poorly, its use leads to problems in the produgbimtess. It is experimentally confirmed that the
stem of good quality must consist of at least 78 ¥hass fractions from 25 to 114 mm.
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‘& 1-11"$9) I=* CES 89 CNV
ITEM-ID * ( , % - )
12365754 ZARSFLL Argentina 11,0 600
12365787 ZCNSFLL China 11,0 2000
12365772 ZBRSFCL Brazil 11,0 400
12365778 ZCNSFCL China 11,0 1780
12506722 BRB/STEM Brazil 11,0 1400
12506845 THB/STEM Thailand 11,0 200
12506710 ARB/STEM Argentina 11,0 400
12413592 ZMWSBCL Malawi 11,0 380
12428046 ZTHSBCL Thailand 11,0 360
12413589 ZMWSBLL Malawi 11,0 370
533 8000
‘& 2-0)* - ((® I=* CES 89 CNV
1
6 ) %
# 1855,6 23,5
* 5775,9 73,2
258,5 3,3
533 7890 100
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ITEM-ID * ( , % - )
12365754 ZARSFLL Argentina 11,0 200
12365775 ZBRSFLL Brazil 11,0 2200
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1
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ITEM-ID Description | countryof |, $ %
origin
12506710 ARB/STEM Argentina 61,0
12365772 ZBRSFCL Brazil 39,3
12365787 ZCNSFLL China 36,4
12365754 ZARSFLL Argentina 25,6
12413592 ZMWSBCL Malawi 23,2
- , 1
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14:23 ZMWSBLL 12413589 1 21,1
14:25 ZMWSBCL 12413592 1 23,2
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DEVELOPMENT OF GLUTEN-FREE BISCUITS
CONTAINING AMARANTH FLOUR
Nesterenko V.V.*
Moscow State University of Food Production, Russia,
e-mail: vik-nest@yandex.ru
*Corresponding person
Abstract

The technology of gluten-free biscuits productioithwamaranth flour and potato
starch application is observed. The formulation gaurten free biscuits was developed and
optimized with using the spider web based on sgnassessment of sugar biscuits quality.
The article includes the results showing the infhee of potato starch on physical and
chemical, organoleptic characteristics of glutaefbiscuits made from amaranth flour.
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PECULIARITIES OF NON-TRADITIONAL TOBACCO
PRODUCTS COMPOSITION

Ostapchenko I.M.*, Kochetkova S.K., Duruncha N.A.Kokorina L.V.

GNU All-Russian Research Institute of tobacco, maidand tobacco products
of All-Russian Academy of Agriculture, Russia,
e-mail: vniittil@mail.kuban.ru
*Corresponding person

Abstract

Researches on defining quality and safety of nadiional tobacco products are
carried in VNIITTI. It is discovered that non-tréidnal tobacco products contain high levels
of glycerol and propylene glycol which added foifetient purposes. Glycerol and propylene
glycol in pipe, sucking and sniffing tobaccos adeled for preventing water losses during
their storage. As for hookah tobacco main rolehafse additives is to form aerosol while
heated and to transport with this aerosol nicofiia@prings and other volatile components.
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CORESTA RECOMMENDED METHOD 60. Determination of 1,2 —propyleneglycol and
glycerol in tobacco and tobacco products by gasnshtography#-  -1-2011# -
.3 , 1 -
) ) ) $
#& $
1.
‘& 1-1(( & 1$& 9 :$1&- %
- ) —{ # -
) )
1 |5 ( 1 1,5~2,0 ) 0,58 5,36 —
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7 |5 1 3 ) <04 3,67 —
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16 «Two apples» Nakhla Tobacco 24,2 3,50
17 «Two apples» Havana Moassel 35,0 4,91
18 «Double Apple» Layalina 31,1 5,72 —
19 «Honey-Fruit tobacco» 22,3 6,88 —|
20 «Tropicana» Nakhla Tobacco 26,9 0,16 -
21 «Grape Favor» Layalina 28,9 12,72 .
22 «Molasses Arabica» 26,5 2,83 —
23 «Grapes moassel» 25,4 19,51 .
24 «Grape flavor» 47,5 11,13 —
25 «Cofee Cream» 15156 42,5 2,03 —
# 1 & «Ozona Cherry» 3 %.
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& «C ) ) ;



- ) — /1520, ) &% ) &% ) -

&% ), % 1 & ( -
1,2- ) - ) (*3 832).
: )
2 6%, : ) y -
: & , -
$ & ) &%) % : &%) -
( ) 0,4
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1. Tobacco Encyclopediq / E. Voges, — : - TJI, 1984.

2. Coresta recommended method60. Determination of 1,2 —propyleneglycol and
glycerol in tobacco and tobacco products by gasmhtography.

3. # -1-2011# .3 :
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EFFECT OF FIBER DENSITY OF FILTER ON PARAMETERS OF SMOKING
Padalka A.l., Motygina A.V., Tatarchenko I.1.*

Kuban State Technological University Russia,
e-mail: i.tatarchenko@mail.ru
*Corresponding person

Abstract

The important characteristics of acetate filtedésier of filament. Reducing the total
denier leads to deterioration of the filter filtegi capability. As the length of the filter
increases the puff duration grows, and every 5 emgth of the filter accounts for an average
puff duration of 0,15 s. With the growth of filteangth of 5 mm and a simultaneous cigarette
rod shortening by 10 mm the amount of puffs redunesn average of 4,7. Regarding the
smoke condensate output the effectiveness of dtgan@d shortening will be even greater, as
each subsequent puff produces even more concehsaieke.
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MONITORING THE QUALITY AND SAFETY OF CANNED GOODS P ROVIDED
BY THE CONSUMER MARKET KRASNODAR REGION, —
EFFECTIVE COUNTERMEASURE TURNOVER SUBSTANDARD PRODU CTS

Petrenko .M.}, Klinduhov V.P.?, Shazzo R.E, Kornena E.P3*

! egislative Assembly of Krasnodar Region, Russia
“Department of Epidemiology in Krasnodar Krai, Rassi
% Krasnodar Research Institute of Agricultural Pretion Storage and Processing
of Russian Agricultural Academy, Russia,
-mail: kornena@bk.ru
*Corresponding person

bstract
The data on the monitoring of the quality and gsafet canned products on the
consumer market of Krasnodar region. The recomntenda the implementation of which
will prevent the circulation of substandard andrdedeit products.
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WAYS OF DECREASING FIRE RISKS CAUSED BY CIGARETTES
Popova N.V.*

GNU All-Russian Research Institute of tobacco, mékdand tobacco products
of All-Russian Academy of Agriculture, Russia,
e-mail: vniitti@mail.kuban.ru
*Corresponding person

Abstract

Numerous fires caused by cigarettes leads to #gnif spoils and human casualties.
Because of this, studying cigarettes with low igmtpropensity or fire safe is arisen. During
2012 in the laboratory of chemistry and quality tcohof GNU VNIITTI research on com-
parative evaluation of cigarettes’ fire safety nfactured by Russian tobacco companies,
USA and European companies produced accordingraaes of fire safety standard "Stan-
dard method for measuring cigarette ignition praitgh (ASTM) E2187-02B is carried. For
this research cigarettes made of paper with stripasufactured by Russian and foreign
companies were taken. Necessity of controlling dbhahtomposition of tobacco blend made
for manufacturing cigarettes complied with fireetgtfstandard is proved.
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DEVELOPMENT AND MERCHANDISING VALUATIIN OF WAFERS
OF SPECIALIZED APPOINTMENT

Reznichenko 1.Y.*, Alyoshin Y.A.

Kemerovo technology institute of food industriasssta,
e-mail:www.kemtippru
*Corresponding person

Abstract

The developing of a competitive special purposed fpooducts is a topical area of
development in the food industry. It has been ifledtthat changing the recipe of pastry goods
by exclusion from its ingredients baking flour chas functional and technological qualities of
the semi-finished product (dough), plus the newsaamer qualities formation ready products. The
optimal ratio of buckwheat and rice flour in wa#fleecipes has been chosen taking into
accountthe organoleptic and physical-chemical tiesiof the ready products.
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THEORETICAL ASPECTS OF CLASSIFICATION
AND SYSTEMATIZATION OF SPECIFIC REQUIREMENTS TO MAR KING

Reznichenko 1.Y.*, Tikhonov O.Y.

Kemerovo Technology Institute of the Food Industuyssia,
e-mail: www.kemtipp.ru
*Corresponding person

$
Marking is the main source of information on foadktor the consumer. The text of
marking has to be perceived by the consumer unambsgly, without misleading concerning
the product and its consumer properties. Systeataiiz of specific requirements to marking
will allow to consider them as separate indicatats an assessment of quality and
competitiveness of marking of food goods.
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CHARACTERISTICS OF TANK SLUDGE SUNFLOWER OIL

Romanovska T.1.*

National University of Food Technologies, Kyiv, dikre
e-mail: rombiotan@mail.ru
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Abstract

The content of tank sludge formed during storagsuoflower oil.

It is established that the siege tank containingsphorus compounds, lipids and
moisture. The greater the humidity of the tank gkyjdhe more freedom of fatty acids.

) , -
) : ) ]
% 1 .-
) & . 4 i
&% $ & , $ &
$ & : & &
: 4 ) -
&% , < & , % &
% N i
$ & .31 &
& & * "o
& - % .- -
) % & -
& . ( :
* ) 2/3
) 134 ) ) i
¥ ) [1, 6, 7].(
)y |, 1 &%
% : 4 .2 , 11 -



329

& | )y L
1 & , [4, 8].
7 b
&% ) : )
1<
3< ,
) 3
)
) .3
) & .3
- , )
% 1 105° * $9$
) 1
630 [2, 5].*
) . $
) $ &%
* 3 $
4 1 105° *
, 4
[3].
#& $
( &
L ) :
) : 1.
‘& 1— )8 ($* (& & '"* % (*
* $$ )
3 ) 3 ) 143,/ ) »35/100)
1 3,23+0,16 2,87 +0,32 150+1,4
2 8,76 £ 0,16 1,94 + 0,32 92+14
3 39,65+ 0,16 4,49 + 0,32 166+ 1,4
4 4,22 +0,16 3,06 £ 0,32 264+1,4
5 , &% 1
)
L ] ) ( ) -
- 1
5 ) '
2.
1 2
1 %% ( ) )
, ,) $3




'& 2- )*$l) ($* o (X
3 * ) * * $ $
% ,% , % , % ) 35100)
1 0,92+ 0,1¢ 97,6€+ 0,1¢€ 1,64+ 0,27 323,4+14
2 6,62+ 0,1¢ 97,37+ 0,1¢ 2,41+ 0,27 615,(+1,4
3 53,2¢€+0,1¢ 33,00+ 0,1¢€ 2,72+£0,21 435,2+14
4 1,87+0,1¢ 96,74+ 0,1¢ 3,5€+ 0,27 431,1+1,4
)
) .5 1
) )
- , , & :
(
&%
*
: )
; $3 %
, ) :
; &
* $ $ 1
, %
‘& ) 6:1(*- "(*
1. & *.6 % ;
: * & (. )
1986.- 256 .
2. - /. .0 %
(% ) : : :
.- ,-.6.% - #.:0) % , 1983
311 .
3. , (7 -
(% 1 ,1979.- 199 .
4, 2. . )
) $ . L. : - (., 1999.- 26 .
5. 5.G- E E $$ 15.G
G .( Il E E 3 F E F EF )E
2012.- - .42.-5.2.- *.412 414.
6. 5.G; E F EF E ) -
I E - E )
F E . # E E #E F - F
$ EF , . F ,10-11 E 2012 .- :'56 ,2012.- * .50 51.
7.5 ) /- #.  x
o .- H ) #.:0) 1
,1982.- 415 .
8. 2% AA. )
$ ) ) e - *
1996.- 31 .

330




! 665.5:54.06

31 1/

9. 1% Cx

e-mail: natrudjob@mail.ru

$
) -
% % 1 -
) ) $& -
1 , %
) ) %
) , &% -
) ) %
THE EXPRESS — QUALITY MONITORING OF FOOD
SYNTHETIC DYES IN FOODSTUFF AND DRINKS
Rudometova N.V.*
All-Russian Research Institute of Food Flavorsdaand Dyes,
Russian Academy of Agricultural Sciences, Russia,
e-mail:natrudjob@mail.ru
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Abstract

The relevance of control of potentially hazardoieddgical active substances in food
is due to the increasingly wide application of pleaw materials and processed products not
only in perfumery and medical industries, but aisthe production of food products.

A methodology and techniques of control of bioladjiz active substances in plant
material and processed products has been develomatsure safety of the plant materials in
food production.
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DATA BASES FOR KRASNODAR REGION’'S TOBACCO QUALITY

Samoilenko N.P., Kandashkina I.G.*

GNU All Russian research institute of tobacco, nueké and tobacco products
of All — RussiarAcademy of Agriculture, Russian,
e-mail: agrostandart@mail.kuban.ru
*Correspondingperson

Abstract

Data bases for tobacco grown in Krasnodar regiendaveloped. For this purpose
experimental data depending on categories of tabaquoality are generalized by
programming systems.

Created data bases are theoretical principles fakimg new tobacco products’
compositions with improved quality and decreasedctty of the smoke. These data bases
can be utilized by tobacco growers and compani¢shacco industry.

Data bases for quality of low-nicotine and orientalbaccos grown in Krasnodar
region supplement created in institute earlier nmfational system about quality of tobacco
produced in Russia.
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THE APPLICATION OF THE TECHNOLOGY CHITOSAN WINE
Tlehuch Z.M.*, Ageev N.M.

Kuban State University of Technologussia,
e-mail: zamik1990@yandex.ru
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bstract
Chitosan — linear polysaccharide obtained by dg&atein of chitin.
Purpose — to assess the brightening effect of sfuitdn the processing of table wines.
Objects of study. The objects of these studies tlseavhite and red table wine stocks
with outsiders tones that were not removed by dthewn sorbents.
The results indicate the feasibility of the usecbitosan in the wine industry for the
treatment of wine in order to improve their quality
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CHANGES IN MICROBIOLOGICAL INDICATORS OF CURD
WHEY IMPACTED BY ELECTRICAL SPARK DISCHARGES

Chernyushok O.A.*, Kochubey-Litvinenko O.V.

National University of Food Technology, Ukraine,
e-mail: olgachernyushok@list.ru
*Corresponding person

Abstract

Article contains microbiological research resufteurd whey processed by electric spark
discharges with voltage of 30-55 kV and impulsentjyaranging from 5 to 25 with a step of 5.
It is determined that the most effective (rationafin for curd whey electric hydraulic processing
which provides the best bactericidal effect is Wioltage of 45 kV and 25 quantity discharge.
Whey processing with the voltage below 35 kV ohleigthan 50 kV is not efficient.

Electric spark processing has inactivating impact adl kinds of microorganism
subject for research, including mold and yeast.
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INFLUENCE OF FILTER LENGTH ON SMOKING PARAMETERS
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Abstract

The use of filters in cigarettes manufacturingne of the effective ways to reduce the
toxicity of tobacco smoke. However, the cigareifterf along with its undoubted merits forces
smokers to consume more smoke from filter cigasetien from those without filter. It is
achieved through a larger number of puffs withdwrging their average volume. Significant
lengthening of the filter from 15 to 30 mm does mead to a significant increase in
consumption of smoke. The final evaluation of tHeeaiveness of such filters should
certainly take into account changes in the parammetecigarette smoking.
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IDENTIFICATION OF WINE-MAKING PRODUCTION WITH USE
OF ISOTOPE MASS-SPECTROMETRY

Shilkin A.A.*, Kuzmina E.I.

State Scientific Institution All-Russian ScientiResearch Institute institute of Brewing,
Nonalcoholic and Wine Industries, Russian AgriaatAcademy, Russia,
e-mail: labvin@yandex.ru
*Corresponding person

Abstract

The of stable isotopes of carbbiC/*°C in the ratios of abundances of stable carbon
isotopes*C/**C in wines, grape mashes, cognac distillates, asgreparkling wines are in-
vestigated. It is established that entering intneainaking production of raw materials of not
grape origin leads to considerable change of isotparacteristics of studied samples that
allows to reveal forged production with high degoéeeliability.
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EFFECT OF ADDED WATER AND ROTATION VELOCITY
OF FLOW CUTTER’'S ROTOR ON COMMINUTING PROCESS OFP T MEATS

Verbytskyi S.B.*, Mayboroda Y.V., Starchevoy S.A.

Institute of Food Resources of NAAS, Ukraine,
e-*mail: verb@timm.kiev.ua
Corresponding person

Abstract

An experimental flow cutter Ya5-FP2F with the rotdr 100 mm was used to study
the effect of added water and rotation velocityratbr on specific work of cutting and on
tension of standard penetration of paté Ukraingloaynminuted meats. Growth of cutting
rotor's rotation velocity was found to cause, bdtr single stage and double stage
comminuting, growth of specific work of cutting vals with simultaneous decrease of
tension of standard penetration values of paté dooted meats. Curves of the dependences
were analyzed and a conclusion was drawn that aptialues of the parameters studied
locate close to intersection points of specific kvaf cutting and tension of standard
penetration curves for particular added water kvel

The range of optimal values of the flow cutter'sorarotation velocity determined by
mathematical modeling with the use of the propdsechulae of experimental dependences
was from 2859 to 2863 rpm for single stage comnmguand from 2863 to 2874 rpm for
double stage comminuting.
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BASIC PRINCIPLES OF CONSTRUCTION OF DRINAGE
AND EVAPORATING COOLING REFRIGERATORY SYSTEM

Danko V. .*, Kovalyov A.
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after Mykhaylo Tugan-Baranovsky, Ukraine,
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Abstract

The new generation of solar drainage and evapgratwoling refrigeratory and
conditioning systems (system solutions and thesagéesigning) on the basis of absorbent
cycle of atmosphere or low pressure (absorbentesyof open and mixed types) with
compulsory (partial) use of solar energy for absatlsegeneration has been developed. In the
recent years such systems have attracted interése iworld science and practice being the
most perspective alternative means of traditioag@lor compression systems.
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METAL-POLYMER SOLAR COLLECTORS WITH MULTICHANNEL
ABSORBER FOR MULTIFUNCTIONAL MULTIIPURPOSE ENERGY S YSTEMS

Danko V. .*, Vilkos I.I.
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Abstract

New modification of liquid-metal-polymer solar oetttor for solar heating and for
creation of multifunctional energy systems on #sib, particularly solar refrigeration systems
was developed. A comparative study of several neadibns of polymer collectors involving
data of a set of foreign researchers was made ighdeffficiency of the new elaboration was
proven.
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DRYING EQUIPMENT FOR SEAWEED BY INFRARED RADIATION
Obodov D.A., Demidov S.F.*, Voronenko B.A.

Saint-Petersburg National Research University dbimation Technologies,
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Abstract

The kinetic patterns of infrared drying processhvétselected wavelength of seaweed
and kelp on stainless steel and teflon grid depgnon the density of heat flow, the bed
height and distance from the IR emitter to the matéayer are obtained. A formula for the
calculation of the time required to achieve a d¢ertady heated volume-averaged moisture
content of the material was obtained. A tiered aanmdrared drying seaweed are developed.

- ) & 1
% (% ,
&) ) : %
) & 1
1 ,
, -)& & ) &
1<
7 & -
1 $ -
, 8 1 ] $ ]
& %
, &% & -

371



[1-6] 1 $

&1 $ )
-4 - $ |
&% $ : ) % -
% 4 ) 15(
0524- -3-( -50-50= -3 , -
] 1 - & 5 9419-23 )
o 2,540* ) )
5 -2
! 1
GF-600.! )
20-; -2
% ) ) $ ) Raytek MiniTemp#5 6.
#& $
( $ 1
&% (1) $ (2) -
) ) 20 %
60 & :
Y =600- 607+ 1Zy+ 63 1)
Y =630- 60+ 12Z>+ &3 (2)
( $ 1
&% (3 $ (4) -
) ) 25 %
60 & :
Y =450- 554+ 10+ &3 3)
Y =495- 554+ 100+ &3 (4)
) Zy — ) , 50 6,0- /%Z—
, 20 30 ;Zs- -
50 60
1
$ . &%
$ ) )
) ) < )
_ 2GR - 1))
Aqm _ (5)
) ay — 4%% () ), a,=2%40" % ;
u=u(xt) - ) ) ) D % up=900 )/) -

) , ag —  4%$

372



8,=240" % Oy~
=62 )/ *A) ¢

373

% ,
Cu=0,28<10 ! /() W),

q
G — & ) % V)% Y- , ;R=0,01 .
620 )/ 3. -
30 ) -
50- / Z#% 200- . (1-5) -
) ) $ 1
20 25% 60 12-15 . -
) 65) .
33 (3 «"3 » [7]
) $ 1 ( .1, %
, ) - -
) 1 1 -
500 ,1 600 . 4 -
361 & 4 & -301 . -
- ) ) -
< &% $ 160 . -
$ -
$ $ : -
& 4 , 80 .# -
$ ' -
, % :
1,5 3,0
@* 1-"% -y =&l 6) *) ( 9 *
! $ ) 1,5-3,0 -
: )
& ) ) ) -
1 )
3 < , -
1 ) 4 4 4)
) % 20 %.



4) % $ .

15 3,0
) $ _
4 .
( 4 4 ) $ )
: &%
$ : & & v
) . $ < ) -
: )
)
( 4 ) & & -
) % )
1
( 1 $ -
&1 $ )
) $ : ) ) -
) ) < )
) $ 1
‘& ) 6:I(*- " (*
1.3 L. 1 2 -
e G N , 2010, . —: 2. = URL : http://www.open-
mechanics.com/journals
2.3 /1. .3 ,l.-.5
*6.! - /12 e G G
2011, .—: 1.—URL : http://www.open-mechanics.com/journals
3. $ ) 4 )
% /| *6.! I , FE :
A Il2 e G N , 2011, .-
1. — URL : http://www.open-mechanics.com/journals
4.3 reo! *6.,- "L 1 -
$ A2 e G (N ) :
2012. = 1.- 2012. — http://lwww.open-mechanics.com/journals.
5.1 *6. 1 $ /
*6.! S 1. .3 I % ) -
) Dr -
- $ .= Do ‘0 , 2012, —
* ., 240-243.
6. - L # )
$ ) I - , *.6. ! :
M. .3 2 e G N ) , 2012, .=
. 2.—URL : http://www.open-mechanics.com/journals
7. ( 6 : 2463538# ) $ 1 /. .3 -
, *¥.6. ! y e ( ;
M. .3 2010151818/06.+  .17.10.2010. - .10.10.2012. =& .: 28.

374



/13






! 664.1.001.25

/ 0 /1
/ 4
15
) 1. ,18% . * -*

Il
-mail: rniisp@rambler.ru

3 . &%) -

IDENTIFICATION OF SUGAR PRODUCTION CONTROL
DIFFERENT BRANCHES OF FOOD INDUSTRY

Egorova M.I., Miluax A.A.*, Reinicke V.V.

SSI Research Institute of Sugar Industry, Russia,
-mail: rniisp@rambler.ru
*Corresponding person

Abstract

The necessity and carried out to develop a methaidcombines the ability to identify
the source of origin for sugar and for use in indalkcontrol food companies. As a tool for
the identification of sugar Resources proposed #thodefor determining the degradation
products of starch, which showed the ease of usigeiproduction control in the development
of sugar from raw cane sugar, the manufacture offectionery, alcoholic beverages.
Comparison tests to identify the different sugatrmmmental methods — mass spectrometry,
enzyme-spectrophotometric, photometric shown taalgl identify the origin of each
method, including the simplicity and ease of usepeferably provided.
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DESIGN CRITERIA FOR FITNESS OF WASTE
SUGAR INDUSTRY TO BIOCONVERSION

Egorova, M.I., Puzanova L.N.*, Ryzhkova E.P.

Russian Research Institute of Sugar Industry, Russi
e-mail: rniisp@rambler.ru
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Abstract

The variants of classification under capacity forgmseful microbial conversion. For the
calculations of the generalized evaluation of titegral indicator based on the proposed criteria
for the individual, thus establishing three levefsavailability to the microbial conversion of
waste. The above methodological approach allonabgttive and reliable formalize properties
of the waste that can be used to solve combinhoalems of formation of the initial substrate.
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MAIN FACTORS NEGATIVELY AFFECTING THE GRADATION
OF GRANULES OF MERCHANTABLE SUGAR AND ITS REMEDIES

Lyusy I.N.*, Gorodetsk y A.D., Kotlyarevskaya N.I., Usmanov M1 .

Krasnodar Research Institute of Agricultural Protioa Storage and Processing
of Russian Agricultural Academy, Russia,
-mail:kisp@kubannet.ru
*Corresponding person

Abstract

For the first time the conducted analysis of changkethe gradation of granules of
crystal sugar in seven points of production flonsafjar boiling houses of 12 sugar factories
(in the boiled A-massecuite before its descent ftbemvacuum apparatus, in the massecuite
before centrifugation, after centrifugation, befdree drying apparatus, after the drying
apparatus, before the shaker and during the pauagilowed us to determine the dynamics
of the average size and weight of the sugar ciystahll areas of sugar boiling houses.

It was established that the main destruction o$tatystructure of sugar in the sugar
boiling house of a sugar factory takes place in sections: during the centrifugation of
A-massecuite and in the sugar drying and coolinzaegus.
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INCREASE OF EFFICIENCY OF PRE-DEFECATION
Savostin A.V.*

Kuban state technological University, Russia,
-mail: sasha-savostin@rambler.ru
*Corresponding person

Abstract

To the article the results of research of dynamicshange of charge of sediment the
pre-defecated juice are driven. On the basis thfetmethod of realization of pre-defecation,
allowing to promote efficiency of cleaning of diffwe juices, was worked out.
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RATIONAL USE OF LIME MILK IN TECHNOLOGY
OF SUGAR PRODUCTION

Savostin A.V.*

Kuban state technological University, Russia.
-mail: sasha-savostin@rambler.ru
*Corresponding person

Abstract

The article provides theoretical substantiation argerimental confirmation of the
negative surface charge of the particles of caldnyairoxide lime milk. On the basis of this
was the method of fractional input of lime for tbkearing of diffusion juice, allowing to
enhance the cleaning effect and the output of sugar
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IMPROVING TREATMENT TECHNOLOGIES KLEROVOK RAW SUGAR

Savostin A.V.*

Kuban state technological University, Russia,
-mail: sasha-savostin@rambler.ru
*Corresponding person

Abstract

The article presents the results of research diien€e washed and not-washed
carbonation of precipitation on efficiency of pigdtion of klerovok raw sugar. A method is
suggested dissolve raw sugar with the use of nek&dicarbonation the draft. It is established,
that the consumption of limestone rock and codiistiiring reduced in two times.
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