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®YHKUWOHAJIbHbLIE NMPOAYKTbI MUTAHUSA:
CB4A3b MEXY TEOPUEN, MPOU3BOACTBOM
U NMOTPEBUTEJIEM

AnHa B. bopucosa, Mapus B. lllasiposa, Hanexxaa 10. Illumkuna

DedepanvHoe cocyoapcmeenHoe GH0HcemHoe 00Pa3068aMeIbHOE YYpPeHCOeHUe
evicuteco obpazosanus «Camapekuil 20cy0apcmeeHHulli MeXHUYeCKUT YHUBPCUMEM ),
yi. Monoodoeeapoeiickas, 0. 244, 443100, o. Camapa, Poccuiickas @edepayus

Annorauust: //ens. bospinoe koauuecTBO MyOIHKALMA U pa3paboTOK POCCHICKHUX U 3apyOeiK-
HBIX aBTOPOB HA TeMY (PYHKLIMOHANBHBIX MPOAYKTOB MUTAHUS CBHACTCIBCTBYET O MOBBIIICHHOM HH-
Tepece K 3Tol TeMe. B To ke BpeMs BOZHUKAIOT BONPOCH: KaK 3TH Pa3pabOTKU HAXOAAT CBOC BO-
IUTOLICHHUE B PCAIbHOM OHM3HECE M B KAKOM BHJEC OHH JOXOMIT A0 moTpedutent. B crarbe caenana
MOMBITKA Pa300paThCsl B CBI3H MEKAY TCOPETUUCCKOH pa3pabOTKON MPOAYKTOB (PYHKLIHOHATIBHOTO
MUTAHUS, PEATBHBIM MPOU3BOACTBOM M morpedutenem. Memodsi. s 310ro ocymecTBmsiym 0630p
HauOO0JIee UHTEPECHBIX My OIHKALMHA, MPOBOAMIH aHATN3 Iy OTUKALIMOHHOW AKTHUBHOCTH, 0030p PHIH-
Ka ¥ aHKCTHPOBAHHUE NOTCHUUANBHBIX MOKynarencii. Pesyrvmamet. B pesynbprare npoeeacHus pado-
ThI OBLIT BBISBJIICH HECYKJIOHHBIH POCT MyOIHKALUHA, TOCBAICHHBIX U3YUICHUIO HCTOUHHKOB U (PU3HO-
JIOTUYECKOro ACHCTBUS Pas3iWYHbIX (YHKIIMOHAIBHBIX WHIPEIUCHTOB. MPOOHOTHKOB, NCTOYHHKOB
MHUILEBBIX BOJIOKOH, IEKTHHOBBIX BEIIECTB, HOMU(EHOIOB, BUTAaMUHOB U 1p. [1pu ananuse peampHOro
MPOU3BOACTBA (PYHKIHUOHAIBHBIX MUIIEBBIX MPOAYKTOB BBISBHIN OTCYTCTBHC NPUHATOH cepTH(]HKa-
LU JaHHOU I'PYIHIIBI TOBAPOB B POCCUHCKOM 3aKOHOAATEIBCTBE, B CBA3H C YEM NMPOU3BOAUTCIH HE
MOTYT MO3ULMOHUPOBATh CBOH MPOAYKT Kak (yHKIMOHATBHBIN. OJHAKO MPOBOAATCS HCCIICAOBAHNS,
BBISBILIFOIUC 00BEM HPOAAXK MPOAYKTOB U3 IPYMITEL «(PYHKIHOHAIBHBICY. B pesynbrare aHkeTHPO-
BaHMS MOTCHIUAIBHBIX MOTPEOUTEICH OB BBIABICHBI MPOOEIbl B MOHUMAHNH CYITHOCTH (pyHKLH-
OHAJIBHBIX MTPOAYKTOB MUTAHUS, OTIHYUH UX OT 00OTAIICHHBIX U 3J0POBBIX NPOAYKTOB. 3aKII0YeHUe.
Taxkum 00pa3oM, MOJKHO CAEIATh BBIBOJ, YTO CBA3b MEXKIY TCOPUCH, MPOU3BOACTBOM U MOTpebUTe-
7eM B o61acTH QYHKIHOHATIBHBIX MPOAYKTOB NUTaHus HapyiieHa. [IponzeoacTeo u 06beM QyHKIHO-
HAJBHBIX IPOAYKTOB muTaHus B Poccnu cunmbHO oTcTact ot MupoBoro yposHs. O1HAKO PU A0KHOH
npocseTutTenbcko padore CMU BO3MOXKHO MOTHATHE OCBEAOMICHHOCTH H 3aHHTEPECOBAHHOCTH
HaceneHMs B (PYHKIMOHATIBHBIX MPOAYKTAX IUTAHHSL.

KuroueBble cioBa: GyHKIIMOHATIBHBIC HHIPCAUCHTHI, TUIICBBIC BOJIOKHA, MOTH(EHOIBI, aHTH-
OKCHJAHTHI, aHKCTHPOBAHHUE, ITyOIHUKAIIMOHHAS AKTUBHOCTD, MPONAXKH

Aas yumuposanus: bopucosa A.B., Llaaposea M\B., [Huwrxuna HIO. @yuxyuonansivie npo-
OYKMbl NUMAHUA: C8A3b MeAHCOY meopueti, Npouseoocmeom u nompeoumenem // Hoevlie mexnonozui.
2021. T 17, Ne 1. C. 21-32. https.//doi.org/10.47370/2072-0920-2021-17-1-21-32

FUNCTIONAL FOOD: RELATIONSHIP BETWEEN THE THEORY,
THE PRODUCTION AND A CONSUMER

New Technologies (Majkop) / HoBbie TexHonorm 21
2021; 17 (1): 21-32



https://doi.org/10.47370/2072-0920-2021-17-1-21-32
https://doi.org/10.47370/2072-0920-2021-17-1-21-32

TexHonorus NPoAoBOJIbCTBEHHbIX MPOAYKTOB
Technology of Food Production

Anna V. Borisova, Maria V. Shayarova, Nadezhda Yu. Shishkina

Federal State Budgetary Educational Institution of Higher Education
«Samara State Technical University,
244 Molodogvardeyskaya str., 443100, Samara, the Russian Federation

Annotation: The purpose of the research. A large number of studies and developments of
Russian and foreign authors on functional food products indicates an increased interest in this topic.
At the same time, questions arise as to how these developments are realized in real business, and
in what form they reach the consumer. The article attempts to understand the relationship between
the theoretical development ofifunctional food products, the actual production and a consumer. 7he
methods. For this purpose we have reviewed the most interesting publications, analyzed publication
activity, studied the market and surveyed potential buyers. The results. As a result ofithe research, a
steady increase in publications devoted to the study of the sources and physiological effects ofivari-
ous functional ingredients has been revealed: probiotics, sources of dietary fiber, pectin substances,
polyphenols, vitamins, etc. The analysis ofithe actual functional food production has revealed the
lack of certification of this group of products in the Russian legislation, so, manufacturers cannot
position their product as a functional one. However, studies are being conducted to identify the sales
volume of «functional» group of products. As a result of a survey of potential consumers, gaps in
understanding the essence of functional food products, their differences from fortified and healthy
foods have been identified. The conclusion. Thus, it can be concluded that the relationship between
the theory, the production and a consumer in the field of functional foods is broken. The production
and volume of functional food products in Russia lags far behind the world level. However, with
proper educational work of'the media, it is possible to raise awareness and interest ofithe population
in functional food products.

Keywords: functional ingredients, dietary fiber, polyphenols, antioxidants, questionnaires, pub-
lication activity, sales
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B coBpemenHOM Mupe Bce OobIIe JTH0-
neit oOpararoTcss K Hy TPULIMOJIOTaM U AH-
€TOJIOraM C LIeJIbI0 ofo0paTh MporpaMmmy
NUTAHUs, KOTOPasi COOTBETCTBOBAja Obl
UX TIOJy, BECy, BO3PACTY, HHIEKCY MAacChI
Teja, PUTMY JKU3HH U BKYCOBBIM MPUCTpa-
ctusiM. CBSI3aHO 3TO sIBJIEHHE HE TOJIBKO C
HapacTarllel TeHAeHIIueH 310pOBOro 00-
pasa >KM3HH, HO U C peajbHOH HeoOxonu-
MOCTBIO YKPEIJICHUsI M MOAAePIKaHUS 3710~
poBbsi uesoBeka. [luranue OONBLUIMHCTBA
HACEJICHUs He sABJETCS COaJlaHCHPOBAH-
HBIM: yIHoTpebisieTcss OonblIoe Konuue-
CTBO XXHPOB M YTJIEBOJOB MIPOCTOrO COCTA-
Ba, YTO MPUBOAUT K YBEIHUYEHHUIO UHIEKCA
Macchl Tejla ¥ Pa3BUBAET COIY TCTBYOIIUE
3aboneBaHus (caxapHblil nuadet, 3aboe-
BAHUS CepJLia U CUCTEM KPOBOOOpaIIeHHs,
aepmarur) u np. [1; 2].

Takum oOpasom, s TPOPUIAKTHKU
3a005eBaHUI U MOBBIMEHUS KYJBTYPhI MH-
TaHUS €lle B KOHLIE IpPOLLIOrO CTOJEeTHUs
Obuta paspaboraHa KOHHENUUsA «(PyHKIHU-
oHanpHOro nurtanus». CormacHo I'OCT P
52349 «IponykTel nuiuesble. lIponykTel
nuieBble (PyHKIMOHAJbHBIE. TepMHUHBI U
onpeneneHus» (npuHAT B 2005 rony) mon
TEPMHUHOM «(YHKLMOHAJBHBIA MULIEBON
nponykt» (PIIII) mompasymesaercss mpo-
OYKT CHELNaJIbHOrO Ha3HAuY€HUs OJIs pery-
JSIPHOTO YIIOTPEONEHHS B PALIIOHE TUTAHUS
300pPOBOr0 HacesneHus. Takue NPOAYKTHI
CHIDKAIOT PUCK Pa3BUTHUs 3a00NeBaHUN M3-
3a HAJIMYUA B UX COCTaBe (PU3UOJIOTUUECKU
(yHKIIMOHATBHBIX MHINEBBIX HHIPEIHEH-
TOB. B coctaB npoaykToB (yHKLHOHATIBHO-
IO Ha3HaY€HUsl MOXKET BXOIUTb MHOXKECTBO
AKTUBHBIX COCTABJISIOLINX:
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— BOAOpPAacTBOPUMBIE M  KHpOpa-
CTBOPUMBbIE BHUTAMHUHBI, aCKOPOMHOBas
KHCJIOTA,

— TeTpaTepIeHbl U TETPATePIICHON AL,

— OMONOrNYecKH 3HAYMMBIE HJIEMEHTHI
(kanpuMii, MarHui, HATPUH, Kajui, WHOx,
JKEJe30, CeJIeH, KPEMHMIA),

— pacTUTENbHbIE BEILECTBA. MULIEBbIE
BOJIOKHA, copeprkaiuecs B (pyKTax, OBO-
ax M 3JaKax;

— HEHACBIIIEHHbIE KUPHbIE KUCIIOTHI,

— pacTUTEeNbHbIE TTUKO3UAD,

— Oudunodakrepun [3; 4].

B Tabnune 1 npeacrasieHbl OCHOBHbBIE
rpynns! QpyHKIIMOHAIBHBIX TPOIYKTOB, KO-
TOpBIE MOJYUYUIIN HanOosiee aKTUBHOE pas-
BUTHE B HACTOSALIEE BPEMSL.

Ilenpro taHHOTO HCCIENOBAHUS SIBUIOCH
BBISICHEHHE CTENEHU OCBEIOMJIEHHOCTH O
NOHATHUN  «(yHKIMOHAJIbHBIE MPORYKTHI
MUTAHUS» CO CTOPOHBI MOTPEOHUTENs, BbI-
SICHEHUE TEMIIOB Pa3BUTHUsI MPOU3BOACTBA
U mpojax (PYyHKIHMOHAJBHBIX IPOAYKTOB

nutanus B Poccuu u 3a pyOeskom, mposene-
HUE aHaJIn3a My OIMKaLIMOHHON aKTUBHOCTH
U TEOPETHYECKON MpopabOoTKU 3a Moc/en-
HUE TOIbI B TAHHOM 00J1acTH.

Ananu3z  nyoIUKAUUOHHOU — AKMUG-
HOCIMU U Mmeopemu4ecKkas npopaboma
eonpoca

Uzyvas Temy (yHKIIMOHAJIBHBIX MpPO-
OYKTOB MUTAHUS, Mbl MPOBEJIM aHAIU3 KO-
JUYecTBa Hay4HbIX myoOnukanuii ¢ 2010 mo
2020 roxbl, JaHHbIE TPUBEACHBI B TAOIULIE 2.

CornacHo NaHHBIM TaONHUIbI 2, KOJIU-
YeCTBO CTaTei Mo (PyHKIMOHAJIBHBIM TPO-
AyKTaM THUTaHHUsS BBIPOCJO, HHTEPEC 4ue-
JIOBEUECTBAa K 3I0POBOMY 00pasy >KHU3HH
MOBBILIAETCS, JIFOU CTalu OOJNbIIe HHTEpe-
COBAaTbCA U U3y4aThb 5Ty TeMy. Tak:ke MOX-
HO OTMETHUTHb TOT (PaKT, YTO KOJIMUYECTBO
nyOnauKanuil Mo JAaHHOW TeMaTHKe Jydlle
NpPECTAaBIEHO B MHPOBOH 0asze MaHHBIX,
4€M B POCCUMCKOM.

B kauectBe MCTOYHHMKOB (hyHKIHO-
HAJIbHBIX WHIPEAUEHTOB MCCIIEA0BATEISIMU

Tabnuya 1

DOyHKINOHAILHBIE POAYKTHI ITHTAHHS

Table 1

Functional food products

DOyHKIHOHAIBLHBIE POAYKTHI MUTAHMS

0€3aJIKOTOJIbHBIE

MOJIOYHBIE ITPOAY KTHI

MPOAY KTHI 36PHOBOTO
MPOUCXOKACHUSA

BUTAMHUHHO-MHUHCPAJIBHBIC
KOMITIJICKCBI

MPOOMOTHUKH U MPEOUOTUKH

BUTAMUHHO-MHUHCPAJIBHBIC
KOMITIJIICKCBI

MHIICBBIC BOJIOKHA H MTPOCTHIC

TOIMHCHACBIIICHHBIC )KUPHBIC

OeKoBBIC TPENapaTsl

YTICBOABI KHCJIOTBI
(I)I/ITOC-)J'IGMGHTBI OCIKOBBIC nmpenapaTsl MHAIICBBIC BOJIOKHA
Tabnuya 2
Yne/10 HAy4IHBIX MyOIHKALHIT 10 KJII09eBOMY CJI0BY « PYHKIHMOHAILHBIE TTHIIEBBIE MPOIYKTHD
Table 2
Number of Scientific Publications for «Functional Foods» keyword
Basza
2010 | 2011 | 2012 | 2013 | 2014 | 2015 | 2016 | 2017 | 2018 | 2019 | 2020
JAHHBLIX
PUHIL 783 879 993 | 1082 | 1390 | 1737 [ 1899 [ 2269 | 2267 | 2353 | 1612
Science
Direct 44140 | 47 318 [ 51 367 | 57 496 | 60 444 | 65297 | 68 591 | 74 340 | 80 024 | 87 136 | 108 853

New Technologies (Majkop) / HoBbie TexHonorm

2021; 17 (1): 21-32




TexHonorus NPoAoBOJIbCTBEHHbIX MPOAYKTOB
Technology of Food Production

NPEAJIAratoTCsl HICTOYHUKH KaK PACTUTENbHO-
ro, TaK W JKUBOTHOTO MpoucxoxkaeHus. Tax,
aBTOpamu YBaposoi u IlpucsokHoit [S] Obun
U300peTeH U TOJy4YeH YHUKAJIbHBIN (yHK-
[[UOHAJIBHBIN MPONYKT MHUTAHUS TIOBBILICH-
HOIl OMOJNIOTMYECKON LIEHHOCTH Ha OCHOBE
MMUeTMHON OOHOXKKH, Onaromapsi MCHOJb30-
BaHUIO KOTOPOH yBEIMYNBAETCS KOIMYECTBO
TMOJIE3HBIX BELIECTB, aMUHOKHCIIOT, ¢docdo-
JUMHUAOB U JIMITHJIOB B TBOPOXKHBIX ChIPKAX.

HenocraTok He3aMEeHUMBIX aMHUHOKHUC-
JOT U AHTHOKCHJIAHTOB B ITHINE BJIEYET 3a
coboli pasznuunbie 3aboneBanus. Mcmomb-
30BaHHUE MPOPOIIEHHOIO0 HyTa B KayeCTBE
UCTOYHUKA HE3aMEHUMBIX aMUHOKHUCJIOT
MO3BOJISIET MOBBICUTH MULIEBYIO U 3HEpTre-
TUYECKYIO LIEHHOCTb ITponykra [6; 14]. Yue-
HbiMu 13 Poccun u [lIBeunn paspaboTaHbl
peuenTypsl (yHKIUOHAJIBHBIX MPONYKTOB
MUTAHUS HA OCHOBE CUMOMOTHYECKHX KOH-
COPLIMYMOB M OHOJIOTHYECKH AKTHBHBIX
MENTUIOB [UJIsI MUTAHUS OHKOJIOTHMYECKUX
OonbHbIX [17].

B onHoit 13 paccMOTpeHHBIX paboT 110-
Ka3aHa 5((PEeKTHBHOCTb NPUMEHEHUs Jie-
KapcTBeHHOro pacteHuss CTeBusl B COCTaBe
OMONIOrMYeCK aKTHBHON MOOABKW K IHINE
ISl yIYYIIEHUs] COCTOSTHUSL CepAedyHO-CO-
CyAUCTOM, JbIXaTEJIbHOW, LEHTPAJbHOU
HEPBHOH CHCTEM, a TaK)k€ HYMOLMOHAJIBHOTO
COCTOsIHUS nieTei [7].

IlexTHHOBBIE BelECTBA SIBJISIOTCS Of-
HUMH U3 JABHO M3y4EHHBIX 3(PPEKTHBHBIX
¢usnonornyecku (PyHKUHOHAIBHBIX HH-
rpenuieHToB. OHU O0NAAIOT KOMILJIEKCOO-
Opa3ymIINMU CBOHCTBAMH, CIIOCOOHBIMU
BBIBOINTH U3 OpPraHU3Ma 4eJIOBEeKa TsXKellble
METaJIJIbl, PAAUOHY KJIHIbI, TOKCHHBI U T.II.
Ha ocHOBe nexkTHHa, U3BJIEYEHHOTO U3 KOp-
3MHOK MOJCOTHEYHNKA Pa3HbIX COPTOB, pa3-
paboTtaHbl perentypbl (yHKIIHOHATBHBIX
HAITUTKOB [8].

Uzyueno BnusHue OMOJOTMYECKH aK-
THUBHOW NOOABKM K MHILNE HA OCHOBE IOJIU-
(beHONBHOrO KOMILIEKCA KaJHMHBI, KOTOpas
OaroTBOPHO BIIMAET HA MeTaOOJNM3M M Ha
COCTOSIHME OpraHu3Ma B LIEJIOM, B OCOOEH-
HOCTH CTYJIEHTOB B NepHON OOJBIINX Ha-
rpy3ok [11].

[lepcrieKTUBHBIMH HYTPUEHTAMMU, 3HA-
YUTENbHBIA BKJIAJ] KOTOPBIX B JIEUEHUE Ca-
XapHOro nauabera, CeprevuHO-COCYIUCTBIX
3a0o0neBaHnl, OHKOJIOTHH, aTepOCKJIEpO3a
U T.Jl. HAy4YHO OOOCHOBAH M IOKAa3aH, sIBJIS-
IOTCS1 BTOPUYHBIE BELIECTBA PaCTEHUI — de-
HOJIBHBIE BelecTBa U (iaaBoHounabl. Mcrou-
HUKOM 3THX BEINECTB CJIY)KaT MPOAYKTbI
nepepaboTKku Kakao-0000B: Macio Kakao,
KaKao TePTOe, KaKao-TMOPOLIOK, KaKao-Kpy -
Ka. YpOBEHb U3y 4YEHHBIX MTOKa3aTene He 3a-
BUCUT OT TAaKOH XapakTepUCTHKH, KaK LIeHa
mokonana [12]. KemepoBckum rocynap-
CTBEHHBIM YHUBEPCUTETOM IPEICTABIICHA
paborta, Liesb KOTOPOH COCTOsIIA B U3y UeHUH
CYMMAapHOT'O CONEp>KaHUsI aHTUOKCHUIAHTOB
(CCA) B HaLIMOHAJIPHOM XaKaCCKOM POy K-
T€ TaJraH Ha OCHOBE 3epHa OBca. B maHHOM
ONBITE MCNOJB30BAaHO TPU copTa OBca. B
OBCSIHOM TaJIraHe, W3rOTOBJIEHHOM IO Tpa-
IUIMOHHOMY CIIOCOOY M3 TUIEHYAThIX 00pas-
1I0B, BBICOKO€ COZIep KaHHe aHTHOKCHAHTOB.
B 5T0i1 ke cTaThe OBbLIO BBISBJIEHO, YTO KO-
JMYECTBO AHTHOKCHJIAHTOB 3aBUCHUT OT CIIO-
coba mpurorosyeHus [18].

OnHUM U3 IEPCIIEKTUBHBIX HCTOYHUKOB
AHTUOKCHJIAHTOB SIBJISIETCA CBEKJIA CTOJIO-
Bas. IIpoBeneHbl mccienoBaHUS, MOKa3aB-
1€ BO3MOJKHOCTH HCIIOJIb30BAHUST CBEKJIbI
1u1st o0orameHus x1e000yIOUHbIX H3IeTHi
KOMILJIEKCOM U3 TNOJH(EHOJIOB, MUHEpab-
HBIX BEIECTB U IMUIIEBbIX BOJIOKOH [15].

Cemena 4ma, UM MCMaHCKUH 1mandei,
OJHO U3 LEHHEUIIUX PACTCHUH. YUeHbIC
pa3pabarbIBalOT (PyHKLHOHATBHOE 3€pPHO-
BOE I€YEHBE C MOBBILIEHHBIM CONEPKAHNEM
BUTAaMUHOB. Jlokas3aHo, 4TO ynoTpebneHune
CeMSsIH una CcrocoOHO CTabMIN3UPOBATh pa-
00Ty HEpBHOI CUCTEMBI, a TAKIKE YJIy YIIUTh
namsaTh. bonee rioyOokoe m3ydeHue 3THX
CeMsIH U IIPUMEHEHUE, BO3MOXKHO, U30aBUT
HAaC OT MHOTUX 3a0oneBaHuii [24].

B craree unccnenosareneii u3 Cesepo-
Kasxkasckoro ¢genepaibHOro Hay Y4HOTO LieH-
Tpa CagOBOACTBA, BUHOIPAAApPCTBA U BHHO-
JeNUsl TPECTABIIEHBI JAHHBIE O TEXHOJIOTHH
MOJTY YEHHsI TIOPOIIKA U3 BTOPUYHOTO ChIPbS
COKOBOTO IMPOU3BOACTBA, TIA€ OTAEISAIOT
CeMeHa, Cofep Kallue TIFOKO3UIbL, JKHPHI,
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s¢upHbIe Maca, NPUBOALINE K UX IIPOrop-
kaHuto. IlonydeHHbII TOHKOAUCHIIEPCHBIN
MOPOIIOK, BKJIIOYAIOLUIUN B ce0sl aKTHBHBIE
BEIECTBA B JIETKOYCBOsIEMOI (hopMe: KaJIHid,
KaJIBLIUH, MATHUHN, 00€CTIeUNBAET CYy TOUHY IO
noTpeOHOCTh U YCUIIMBAET (PyHKIHMOHATb-
HYI0 3HaYUMOCTb OCHOBHBIX KOMIIOHEHTOB,
npuaasas jge4eOHO-POPHIAKTUUECKUE Ka-
4yecTBa FOTOBOMY MPOAYKTY [22].

Hcnonp3oBaHue npoayKkToB nepepadboT-
KM PBIOBI 1 MOPENPONY KTOB TAK KE MO3BOJISI-
€T TOBBICUTh MHIIEBYI0 U OHOJOTHYECKYIO
LEHHOCTb MpoAykToB nuranus. Tak, Bopo-
HEXXCKOW TOCYJapCTBEHHOW TEXHOJIOruve-
CKOH aKaJieMHuen NPeasoKeHO NCTIOTb30BaTh
IUTsE TIPOPUIIAKTUKH CePIAEUHO-COCY AUCTHIX
3a00eBaHNIl MBIIIEYHYI0 TKaHb PEYHOMN
pbIObL, ObOnanmarolnyto OOraTblM XHUMHUYE-
CKMM, aMMHOKUCJIOTHBIM, BUTAMHUHHBIM U
MUHepaJibHbIM cocTtaBoM [13]. Mcnosb3o-
BaHHE (epMEHTATHBHO-MOIU(PUIINPOBAH-
HOW KPEBETOYHOM OMOMACChI B PELENTY pax
KOMOMHHPOBAHHBIX BBICOKOOEJIKOBBIX Malll-
TETOB MO3BOJISIET TMIOBBICUTH Y POBEHb OHOJIO-
rUYECKON LIGHHOCTHU nponykTa [16].

Ilo-npexHeMy akTyaJIbHOM OCTaeTCs
TeMa CO3JaHUsI KOMOMHUPOBAHHBIX MUIIE-
BbIX IPOYKTOB C COUYETAHUEM ChIpbsl pac-
TUTEJIbHOTO U )KUBOTHOI'O POUCXOXKACHUS
[19]. Onaum u3 nHaumbosee pacmpocTpa-
HeHHbIX U nonyisapHbix @III asasroTes
npoOuoTnyeckue MponyKThl. M3BecTHa
UX BaXXHas POJib B JICUEHUU U NPOPHIaAK-
TUKE KHUIIEYHBIX HHQEKLUUH, KOPpPEeKIUu
aNIeprudeckux M TacTPOMHTECTHUHAJb-
HBbIX HapylLIeHUN U JApPyruUX HaToJorudye-
CKMX COCTOSIHUN y B3pocCJibIX U fneteil [10].
OOGorareHne MOJOYHBIX TPOOUOTUUECKUX
NPOAYKTOB NMPeOMOTUKAMHU MOBBILIAET MX
noje3HocTsb [20].

B BopoHexckoM rocyaapCTBEHHOM
YHUBEPCUTETE HMHXXEHEPHBIX TEXHOJOIUM
NPEIVIOKEH BapUaHT  (PyHKIIMOHAJIBHOTO
HAIMTKa C BBICOKMM COnepkaHueM (pu3no-
JIOTMYECKU LEHHBIX KOMIIOHEHTOB, IOJy-
YEHHOr'0 3KCTPAaKLHUEH W3MEJbYEHHON Mac-
Cbl JIIONIMHA TOJCBIPHON CHIBOPOTKOM [21].
KaszaHCckuil HaUMOHAJIBHBIA  HUCCIENOBa-
TEJIBCKUNU TEXHOJOTMYECKUN YHUBEPCUTET

B CBOEH CTaTbe MpeAcTaBH OOOOIIEHHBIE
JaHHBIE 10 M3yueHHIo OndumobakTepuil u
ux Ononornyeckux (pyHkuuin. OnucaHo mno-
JOXKUTENbHOE BiIHMsiHUE Oudunodropel Ha
OopraHusM udenoBeka [23].

MOoXHO cpenaTh BbIBOJ, YTO B CJIOXKHB-
nrelicss HeOJaronoNyYHOW 3KOJOTHYECKON
0OCTaHOBKE, MOBBIIIEHHOM ypPOBHE CTpec-
ca, C KOTOPBIM CTAJKMBAETCS YEJIOBEK B
MOBCEIHEBHON JKU3HH, BO3POCLINX ICUXO-
SMOLIMOHAJIBHBIX HArpy3Kax H3MEeHHJIACh
posib UK. BMecTe ¢ mocTaBKON NUTATENb-
HBIX BELIECTB MPONYKTHI MUTAHUS JTOJIKHBI
BBITOJIHATD U 3AIIUTHYIO QyHKIHNIO. Takxke
C TIOMOIIBIO 3/I0POBOTO TMHUTAHUS MOXHO
NPEeNOTBPATUTh LEJbIH psii 3a00NeBaHUI:
OHKOJIOTUYECKHX, CEPIEeYHO-COCYIUCTBIX,
KHMIIEYHBIX, HEPBHBIX U Apyrux. C 3Toil 3a-
Javyeil MOTy T CIIPaBUTBCS Yy HKIIUOHAJIbHBIE
PO KThI ITUTAHMUSL.

Ilpou3seoocmeo ynxyuonaivusix npo-
0ykmoe numanun ¢ Poccuu u 3a'pybescom

OTtHoweHne K (yHKUHUOHAJIBHBIM MPO-
aykraM nutaHus B Poccum u 3a pyOexom
O4YeHb PA3HUTCSL.

HanbGonee  mmpokoe  mnpumeHeHuUe
(yHKLIMOHATIbHBIE WHIPEIUEHTHI IOJTYYH-
Ju B SNOHUM — UMEHHO 3Ta CTpPaHa CTaja
«TIEPBOOTKpPBIBATENIEM» JAHHOT'O HarpaBJe-
HUS B NUTaHUU eie B 80-¢ rogpl Nporioro
cToneTust. SAMoHMs OfTHA U3 MEPBBIX U €UH-
CTBEHHAasl CTPaHa B HACTOsIIIEE BpPeMsi, KO-
TOpasi BHECJA TMOHATHE «(yHKLIMOHAJIbHBIE
IPONYKThI MUTAHUS) B OTIEJIBHYIO KaTero-
pHIO O Ha3BaHHMEM: 3/10pOBasi IMHUIIA JAJIS
mroneii (Food for specific healthuse) [25].

IIpexxne yeM MpoOnyKT NMUTAHUS, 3asiB-
JEeHHbI Kak (YHKLMOHAJbHBIH, OTHECTH
K CHELMAJU3UPOBAHHON KaTeropuu IMHUIIe-
BOH MPOMBILJIEHHOCTH, MUHHUCTEPCTBO
31paBOOXpaHeHUss SNOHUU  YCTAaHOBHUJIO
Ha 3aKOHOJATEJIbHOM YPOBHE BBITIOJIHEHHE
00s13aTeNBbHBIX MPOLENYP U KJIWHUYECKHX
UCTIBITAHUH, MPOXOXKIEHHE KOTOPBIX AaeT
npaBo cepTUPHUIMPOBATH NMPOAYKT. JIMmb
1OCJIe TPOXOXKIIEHHUST 00s3aTENbHON CepTH-
¢uKkaLuy TPOU3BOAMTENIO JAETCs IPaBO
yKa3bIBaTh HA YTUKETKE HA3HAYEHHE U OIH-
caHue nponykra [25].
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B CHIA ¢yHKUMOHAJNbHBIE MPONYK-
ThI IUTAHUS UMEIOT TOCTATOYHO OOJNBLIYIO
MOMYJISIPHOCTD, 3TO CBS3aHO C TEHIEHLUEN
310pOBOro o0pasza *KU3HHU, C BBICOKOH CTe-
NEHBIO CBOOOABI PBIHKA IJIsI MOTPeOUTEISL.
DyHKUMOHAIbHBIE MPOAYKTHl NMUTAHUS B
3TOH CTpaHe, B OTIM4Me OT AnoHuu, He OT-
HOCATCA K CHELMAJU3UPOBAHHON KaTero-
pun nipoaykToB. CornmacHo QenepasbHOMY
ucrnonHuTenbHoMy nenaptamenty CIIA
Foodand Drug Administration (FDA) Ha
STUKETKEe (YHKLHMOHAJIBHBIX MPONYKTAX
NUTaHUS, KAaK U Ha OOBIYHBIX NMPOAYKTAX,
JOJIKHBI YKa3bIBAaThCS: BJUSHUE YIOTpe-
OnsieMOl MPOAYKLIUN HAa OPTaHU3M YeJOBe-
Ka, CofepkaHue CyTOYHOW HOPMBI MOJe3-
HBIX BEIIECTB U POJIb HyTpUEHTA [26].

B Poccuu mpoussoacTso by HKITHOHAJTb-
HBIX MPOAYKTOB NMUTAHUS U OOBEM PBIHKA
CUJIBHO OTCTaeT OT MUpOBOro yposHs. He-
YAOBJIETBOPUTEbHAST HACBHILIEHHOCTb POC-
CHICKOTO pBIHKA CBsI3aHA C TE€M, YTO OOJb-
masi 4acTb OpraHu3aluii, BBIMYCKAIOLINX
(yHKLIMOHATBHBIE MPOAYKTHI MUTAHUS Ha
teppuropun Poccuiickoii ®@enepauuu, siB-
JSAIOTCS  MOAPA3NENEHUsIMU  3apy OSKHBIX
KOMIaHHUMH.

DyHKLIMOHAIbHBIE TPOAYKTHI MUTAHUS
B Poccuiickoii @enepauun HE OTHOCATCA
K OTHEJNbHOM KaTeropuu MUTAHUS, HO To-
CyZapCTBOM MPEANPUHUMAIOTCS Mephl 10
pa3BUTHIO 3TOro Bompoca. B Hacrosiuee
BpeMsi Obuta paspaboTaHa cTparerus Io-
BBIIIEHUs] KayecTBa MUIIEBOW MNPOAYyKIUU
(pacmiopsikenue IlpaButenbcrBa Poccuii-
ckoni ®enepaunn ot 29.06.2016 Ne 1364-p
«O0 yrBepxaernn CTpaTeruy MOBBILIICHUS
KauecTBa MULIEBOM mpoaykuuu B Poccuii-
ckoit @eneparuu 10 2030 romay).

IInan no peanuszauuu CtpaTeruu BKIO-
yaeT B ce0s1 MEpONPUATHUS, KacaeMble:

— TOYHOH TEPMUHOJIOTUU K MOHSATHIO O
(yHKLIMOHAIBHBIX MPOAYKTAX MTUTAHMUS,

— pa3paboTku Oe30macHOl crenuany-
3UPOBAHHON M (pyHKIMOHAJIBHOW MUIIEBOI
NPOAY KM,

— pa3pabOTKH HOBEUIIUX CIIOCOOOB TITy-
Ookoll TepepadOTKH CeIbCKOXO35HCTBEH-
HOT'O CBIpbSl [Tl MOJYUYEHUsI HOBBIX BUJIOB

CHeLNATN3UPOBAaHHON  (PyHKIIMOHAJIBHON
MPOAYKLHUH;

— CO3/1aHMS U NPOJBUKEHUS COBPEMEH-
HBIX MPOEKTOB C LIE€JIbIO MOBBIIIEHNs] BHUMA-
HUSl CO CTOPOHBI OM3HECA K MPOU3BOIACTBY
by HKIIMOHATBHBIX MUIIEBBIX MPOAYKTOB.

Takum 00pa3oM, HEymOBJIETBOPUTEINb-
Hasl HACbILIEHHOCTb POCCUNCKOrO pBIHKA
(byHKIIMOHATBHBIMU MPOAYKTAMU MUTAHUS
CBsI3aHA HE TOJIBKO C TeM, YTO Oomblumas
4acTb OpraHu3aluil Ha TEPPUTOPUU CTPAHbI
SABJISIFOTCS] TIOAPA3AETICHUSIMH 3apyOeKHBIX
KOMIIAaHUH, HO U C TaKMMHU HECOBEpIIEH-
CTBaMH, Kak:

— NPUCYTCTBHE HAa PBbIHKE NPOAYKTOB,
He 00J1aAaouX 3as1BJICHHBIMU CBOWCTBAMU
by HKIIMOHATBHBIX MTPOAY KTOB;

— OTCYTCTBHE JIbI'OTHBIX CUCTEM U MO-
OLIPUTENBHbIX Mep [Jis NPOU3BOAUTEINS,
BBIITYCKAOIIEr0 OAHHYI MNPORYKLHUIO CO-
[JIACHO HOPMaM Ka4yecTBa,

— TIPOU3BOACTBO (byHKIIMOHATBHBIX
NPONYKTOB NMUTAHHUS HE yYTEHO B oOOIie-
poccHiickoll  KIaccupUKauy MPORYy KUK
[0 BHMJAAM SKOHOMHUYECKON MAesITeNbHOCTU
OKII[ 2.

Cnpoc u npooasxicu yHkyuona1bHbIX
HPOOYKMO8 NUMAHUA

C uenpio BBIABIEHUs YPOBHS MPOAAXK U
crpoca (pyHKIIMOHAJIBHBIX MPOAYKTOB IH-
TaHUS Y HAaCENeHUsl B3sThbl JAHHbIE aHAJu-
THU4eCcKol koMnanuu « Hosble TexHOIOrNm,
KOTOpasi NMPOBOAUJIA MCCIEAOBAHUSA NHHA-
MUKH ITpoaax ¢enepanbHON TOProBoil cetu
3a nepuon ¢ ssusaps 2019 no asryct 2020 ro-
noB (Tabmuna 3).

ITo pesynsraram TaOnuIel 3 OBLIO BbI-
SIBJIEHO 3HAYUTEJIBHOE YBEIUYEHHE CIIpOca
Ha (YHKLMOHAJbHBIE MPOAYKTHI U3 KaTe-
rOpUU: JUETHYECKHe OAaTOHYMKH, IMEeUeHbeE,
3aBTPaKH, JA’KEMbI, MAKapOHHbBIE U3AEIUS U
HanuTKU. Tak, B KATEropuu « KOHAUTEPCKUE
U3JeNus» IUHAMUKA CIpoca Mokasaja Hau-
MEHbIIIEe 3HAaUE€HUE 110 CPABHEHUIO C JPyTHU-
MU KaTE€ropUsIMHU.

CHuskeHue crpoca NPOMU3OLLJIO B KaTe-
rOpUM «IPORYKTHI JIsl BBINEUKW», YPOBEHb
nponax B 2019 rogy okasaics BbILIE, YEM B
2020 rony.
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Tabnuya 3

IIpoxa:xu mo rpynmamM npoayKToB B Kareropnn «@yHKnuoHAILHoe aTanne» B 2020 roay (B mrt.)
B cpaBHennu ¢ 2019-m

Sales by product group in the Functional Nutrition category in 2020 (in units) e
compared to 2019
Hazsanue 2020 rox 2019 rox
MCYCHBE, XJICOLBI, 3IAKH 3698 302 3202 237
JHCTHYCCKUC OATOHUHKH 3 315 563 2 540 455
KOHOUTEPCKHE U3ACTUA 2 374 545 2 160 748
3aBTPAKH, 3JIAKH 477 995 354 052
JISKEMBL, BAPEHBS, CHPOIIBI 433 119 293 387
MAaKapPOHHBIC U3ACTU 358 130 282 193
HAIIUTKH 229 251 86 929
NPOAY KThI IS BBIICYKH 181 163 262 652
Tabnuya 4

Mpoxaxu B kareropun «OyHRINOHAILHOE MITAHIE» (B MT.) B 2020 roay B cpasHeHuu ¢ 2019 rogom
B IIEPHO CAMOU30ISIIIUH

Table 4

Sales in Functional food category (in units) in 2020 compared to 2019 during
the period of self-isolation

MeCsiL 2020 rox 2019 rox
SIHBAPb 1298 320 1224 652
(espans 1894 892 1247327
MapT 2 366 534 1 665 846
anpenb 1710 542 1338 044
Mait 1 966 033 1445131
HIOHb 1 663 446 1190 290
HIOIb 1609 892 1245628
aBryCT 1 549 446 1297 863

OtnenpHO  OBIT  IPOAHANM3MPOBAH Hcxons U3 MONy4YEHHBIX AAHHBIX Clle-

crnpoc Ha (PyHKIHOHAJIBHBIE TPOAY KThI MH-
TaHMs B MEPUOJ CAMOHM3OJISILIMM C MapTa MO
mait mecsr 2020 roaa (tabmnuna 4).

B mapte Mecsne npousolmien 3Ha-
YUTEJIbHBIA CIPOC M POCT NPOAAXK, He-
CMOTPSl Ha TO YTO JIIOJU 3aKyNajuCh B
OonplIeil CcTenmeHW TOBapaMu IEPBON
HEOOXOAMMOCTH.

AYET CACJIAThb BBIBOA O TOM, YUTO HOTpe6I/ITe-
JIU C KaXXIbIM TOIOM OTHAIOT BCe OOJIbIIee
npeanodteHve  (QyHKLIHUOHAJIBHBIM  IIPO-
ayktam nutanus. M3 3TOro cieayert, 4To B
MOCJIEAYIOIHE TOMbl 3aMHTEPECOBAHHOCTD
B (DYHKUIHMOHAJBHBIX IMPOAYKTAX IMUTAHUS
Oynet pa3BUBATHCA, a KOJIMYECTBO OPEHIOB
— BO3pacTarhb.
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BcTpeuaete nu Bbl B TOProebIX ceTAX NPOAYKTbI
¢ NomeTKon "¢PyHKLMOHanbHbIe"?

Yutaete nu Bbl 0 HOBbIX pa3paboTkax (pyHKLMOHaNbHbIX NPOAYKTOB NUTaHUS
POCCUICKMX U 3apy6eXHbIX YUEHbIX?

102
1HeT

13aTpyAHAIOCH OTBETUTb

BcTpeuaetcs nu Bam peknama
0 (PyHKLIMOHaNbHBIX NPOAYKTaxX NMTaHUsA?

Puc. 1. Pe3yremamot ankemuposaniis

Fig. 1. Survey results

Ocgedomiennocms dcumeiieii 0 PynK-
UUOHAIBHBIX NPOOYKMAX NUMAHUA

Kax mokazanu mpuBEIEHHbIE BBILIE
naHHble, B Poccuy, kak 1 BO BCeM MHpe, Ha-
Omonaercss Oonbluasi aKTUBHOCTD yYEHbIX-
uccienosareneil Mo paspaboTke peLentyp
OIIII, mHOrue npennpusiTUs MPOU3BOIAAT

NPONyKIHMIO (YHKIMOHAJIBHOTO Ha3Hade-
HUs. B cBSI3M ¢ 3TUM HeO6XOI[I/IMO BbIAC-
HHUTb, HACKOJIBKO OCBEIOMJIEHO HACEJIEHHE O
by HKIIMOHATBHBIX MPOAY KTaX MUTAHUS, 110-
HUMAET JIK OHO PAa3HUIY MKy (PyHKIHO-
HaJIbHbIM, 3010POBBIM U O6OFaLL[eHHbIM npo-
aykroM. Coop HeoOxonumoii nHpopMauu
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NPOBOAMJICS C MOMOIIBIO OOIIEHAYYHOTO
METOJ]a — AaHKETUPOBAHU.

B anketuposanuu yuactsosaJio 40 cTy-
JNEHTOB MUINEBOro (akyasrera Camapckoro
roCyJJapCTBEHHOIO TEXHUYECKOrO yHHUBEp-
curera B Bo3pacte oT 18 nmo 23 net, 60ib-
LIMHCTBOM PECIOHJEHTOB SIBJISJIUChH JKEH-
IUHbI — 93%, My>kuuHBI — 7%.

J1714 BBISIBJIEHUSI OCBEOMJIEHHOCTH pe-
CTIIOHJIEHTOB OBLJI 3aJJaH BOIIPOC O TOM, 3Ha-
I0T JIM OHH, YTO Takoe (pyHKUHOHAJIbHBIE
NpoAyKThl nuTaHusA. 51% onpomeHHbIX
Jaiy TOJIOKUTENbHBIN OTBeT, 22% — OT-
puLaTeIbHbIN OTBET, 27% 3aTpyaHUINUCH
C OTBETOM.

B crnenyrouem Bonpoce pecrioHAeHTaM
HEOOXOAUMO OBIJIO OTMETHTH IOJIS, B KOTO-
PBIX yKa3aHbl (yHKIIMOHAJIbHBIE HHTPEAH-
eHThI. a) Oenku; b) KjIeTyaTKa; ¢) JIUMUILI,
d) ¢ochonununsr, e) Buramun C; f) mpo-
ouotuky;, g) kpaxmai, h) ¢ppykrosa; 1) L.
casei, |) buopnaBonounsl. 40% pecroneH-
TOB BbIOpaJN BepHbIE OTBETHI, 45% ormpo-
IIEHHBbIX YaCTHUYHO BbIOpAU NMpaBUJIbHBIC
0oTBeThI, 15% MOMHOCTHIO OTBETUJIMN HETIPa-
BUJIbHO. Takum 0Opa3oM, Mbl BUIHM, YTO,
HECMOTPsI Ha TO 4TO 51% OnpoleHHBIX
CUMTAIOT, YTO UM IOHATHO OINpeAesIeHue
(YyHKLMOHANBHBIX TPOAYKTOB MHUTAHUA,
auimb 40% nelHCTBUTENIBLHO 3HAKOT, UTO 3TO
takoe. Ecau yuectp TOT dakrt, uro Oblnn
OMPOIIEHbI CTYACHTHI, U3y UaoIHe 3TH O-
HATHUSA, TO BBIBOJ O TOM, HACKOJIBKO OCBe-
JOMJIEHO OCTajJIbHOE HAaceJeHHe, [aJIeKoe
oT cdeppl MNUIIEBONH MPOMBIIIIEHHOCTH,
O peajbHOM CTaTyCe, COCTaBe U MOJb3e
(YyHKUHMOHATBHBIX TPOAYKTOB OyaeT He
O4YEeHb ONTHUMHCTUYHBIM.

HNnnroctpaumeil Halmux MPEnIooKe-
HUI MOTYT OBITb TaKXe pe3yJbTaThl OTBE-
TOB Ha APyTHUe BOIPOCHI AaHKETBI, IPUBEEH-
HbIE Ha puc. 1.

Jakouenue

Takum 00pa3oMm, MOXKHO CHejaTh Bbl-
BOJ, 4YTO CBSI3b MEXAYy TeOpuel, MNpous-
BOJACTBOM U rmotpebureneM B oOxacTu

(Y HKIIMOHATBHBIX MUTAHUS
Hapy LIeHa.

IIpoussoacTBo u 0OBEeM (PyHKIUO-
HAJIbHBIX TPONYKTOB muTaHus B Poccuu
CHUJIBHO OTCTA€T OT MHUPOBOTrO ypoBHs. He-
yAOBJIETBOPHUTEJbHASI HACHIIIEHHOCTH POC-
CHUUCKOr0 phIHKA OOYCJIOBJIEHA MHOTUMU
baxkTopamu:

— OTCYTCTBHE TOYHOH (POpPMySIHUPOBKU
«(pyHKIIMOHAJIbHBIE TPOAY KThI TUTAHUSY,

— OTCYTCTBHE B OOIIEPOCCHICKON KJac-
cupuKauy 1o BUAAM 3KOHOMHYECKOH J1esi-
tenbHOCTH OKII/I-2;

— OTCYTCTBHE JIITOTHBIX MPOTPaMM AJIst
MPOU3BONUTENIEH,

— OTCYyTCTBHE OOYHYEHUs MPOU3BONCTBY
(yHKIIMOHAJIBHBIX TTPOAYKTOB;

— MHOTME€ OpraHW3alUH, BbIMYCKAKO-
e MpoayKThl NMuTanusi B Poccuu, siBIsi-
I0TCSL  TIOAPA3NENICHUSIMH ~ MHOCTPAHHBIX
KOMIaHHUMH.

B xone ankermpoBaHHus ObLI cAenaH
BBIBOJ] O HEOCBEIOMJIEHHOCTH HAaCEeJIEHUS
0 (YHKUHMOHAJBHBIX MPOAYKTAX MHUTa-
Husi. [losToMy HEOOXOIMMO TMPOBOAUTH
MPOCBETUTEBCKYI0 paboTy cpencTBamMu
MacCoBOH WH(POPMALMKU B COLHAIBHBIX
CeTsIX, pa3bsICHATH BaXKHOCTb yHoTpede-
HUs Py HKIHOHAJTBHBIX TPOIYKTOB, UX OT-
au4ure OT OOOTrameHHBIX U «3IO0POBBIXY.
Heobxogumo mnopkmaroueHne B paborty
CMEXXHBIX CMELNATUCTOB U3 METULIMHCKON
OoTpaciu, TpoW3BoAUTENeH U pa3paboT-
YUKOB MUUIEBON MNPOAYKLUHUU, MEAUNHBIX
JUYHOCTEH W, BO3MOXHO, aJIMUHUCTpA-
THUBHBIX PECYPCOB.

HecmoTpst Ha BCe BbISBIICHHBIE HENO-
CTaTKM B TPOHM3BOACTBE (PyHKIIMOHAIb-
HBIX TIPOAYKTOB W HEOCBEIOMJIEHHOCTHU
HaceJlleHusT B TeMme (PyHKIIUOHAJbHbBIE
NPONYKTHl TMUTAHUS, MyOJUKALMOHHAS
AKTUBHOCTb U POCT NMPOJAX B 3TOH o0xna-
CTH YBEJIUYUBAKOTCS, a 3HAYUT, (PyHKIU-
OHAJIbHBIE TIPOAYKTHI NMUTAHUS SIBJISTIOTCS
aKTyaJIbHbIM HAIMpaBJeHUEM B MHUIIEBOMN
MPOMBIIIJIEHHOCTH.
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