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AJTTOPUTM PASPABOTKU OBOI ALLLEHHDIX
XNEBOBYJIOYHbIX USAENNU
C NPUMEHEHUEM NMULLEEBbLIX JOBABOK

Enena II. BuxtopoBa*, Tarbsina A. Illlaxpaii,
Exarepuna B. JIucosasi, Huxonaii H. Kopaen

Kpacrooapcxuti HayuHo-uccie0o8ameivbCKuti UHCMUmym XpaHeHus u nepepaoomsu
cenvekoxosaticmeenHoil npooykyuu — puruanr CIHHY CKDHI[CBB;
. Tononunas Annes, 0. 2, 2. Kpacnooap, 350072, Poccuiickas Dedepayus

Annotauus. [Ipobrema 3moposbecOepekeHns HacelacHUs Poccum siBIseTCs OQHOH M3 KITHO-
YEBBIX MPOOIEM, KOTOPYIO HE MPEACTABILICTCS BO3MOXHBIM PELINTh O3 paspaboTku (PyHKLHO-
HAIBHBIX NMHUHIICBBIX MPOAYKTOB, K KOTOPBIM OTHOCATCIA O6OI‘aH.ICHHbIC MUINCBBIC NPOAYKTHI, U UX
CHCTEMATHYECKOTO YIIOTPEONCHHSI B COCTABE PALMOHA IUTAHMS PA3HBIX BO3PACTHBIX TPYIIIT HACEIE-
Husl. PazpaboTka 00OTAICHHBIX MUIIEBBIX MPOAYKTOB M, MPEKAC BCEro XJeOOOYIOUHBIX HU3ACITUH,
C IPUMCHCHHUCM TTUIICBBIX ,Z[O6aBOK ABIICTCA HaH6onee NCPCIICKTUBHBIM HAIIPABJICHUCM B O6J'IaCTI/I
co3tanus (PYHKIHOHATBHBIX IMPOAYKTOB MUTAHUS. Y. UUTHIBAS BAXKHOCTh IPOOIEMBI 310poBhecOepe-
JKeHU HaceneHus Poccnu pasHbIX BO3PACTHBIX IPYIII MyTeM OOOTAINCHHUS MUINEBBIMU J00aBKAMU
TPAAULIMOHHBIX X1C000YIOUHBIX U3ACITUH, SIBISIOIINXCS MPOAYKTAMU MATAHUS MIEPBOH HEOOXOAUMO-
CTH U TOJIB3YIOLIUXCS CTAOMIBHBIM CIPOCOM HACEICHHSI, MO3BOISIONIMX IPH UX CHCTEMATHYECKOM
yHOTpeOICHUN CKOPPEKTHPOBATE B PALIMOHE MUTAHUS HYTPUCHTHYIO HEAOCTATOYHOCTD, & CICAOBA-
TCJIPHO, CHU3UTh PUCK BO3ZHUKHOBCHUS COLUAIBHO 3HAYMHUMBIX 336OHeBa,HI/II\/'I, PCAIONKCH aJITOPUTM
pa3paboTKH O0OTAINECHHBIX XJICOOOYIOUHBIX H3ACTHHA ¢ IPUMCHCHUEM MULICBBIX 100aBOK. AJTOPUTM
paspaboTku 0OoTaIeHHBIX XICO00YIOUHBIX H3ACTUI ¢ MPUMCHECHHEM MHUINEBBIX J0OABOK Ipexyc-
MaTPUBACT PCATH3ALHIO HECKOJIBKHX ITANOB, BKIKOYAs HAYYHOE OOOCHOBAHHME BBHIOOpA IMHUIICBOM
J00aBKH A1t 0OOTAICHHUS TPAIAULHOHHOTO XJIeO00YI0UHOTO M3aenus; 000CHOBAHUE BBRIOOpa pe-
LEOTYPHl TPAIULHOHHOTO XJIe600yIOUHOTro H3Aeaus A1 ero odorameHus numesoi 106asko; Ha-
yuHOe 000cHOBaHHE 3P (HEKTUBHON JOZUPOBKH MHUIIECBON J0OABKH A €€ BKIIOUCHHS B PCLECHTYPY
TPAAULIHOHHOTO XJIeO0O0YIOUHOTO M3ACTHUS;, Pa3pabOTKy PELEHTYPhI U TEXHOJIOTHUCCKUX PEIKUMOB
MPOLICCCOB MPOU3BOACTBA OOOTAIECHHOIO MUIIEBOH 100aBkoN XeHOOYIOUHOTO H3ACTHS, UCCICAO-
BaHHE MOTPEOUTEIBCKUX CBOMCTB pa3paboTaHHOrO 0OOraIneHHOro XaeO00yI0UHOrO H3ACTH U €T0
3¢ $EKTUBHOCTH MPH YIOTPEOICHUN HACCICHUEM PA3HBIX BO3PACTHBIX IPYIIL; OLCHKY KOHKYPEHTHO-
ro MOTEHIIMANA pa3paboTaHHOTO OOOTAINEHHOTO XIC000YIOUHOTO U3ACIHS IO CPABHCHHIO C TPaIu-
LUOHHBIM XJIe000YIOUHbIM M3AeTaeM; pazpaboTky Texanueckor nokymernranuu: 1Y, PLL u TU mo
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TexHonorus npoAoBOJNIbCTBEHHbIX NMPOAYKTOB
Technology of Food Production

MMPOU3BOACTBY 00OTaLICHHOTO XJIeOOOYIOUHOTO H3ACIHs. Peamuzaius mpeiokeHHOTO aropuTMa
MO3BOJIUT CO3AAaBAaTh OOOTAINCHHBIC XJICOOOVIOUHBIC HU3ACIHS ¢ MPUMCHCHHUEM IHINEBBIX J00ABOK,
CHCTEMATHYECKOC YIOTPEOICHHE KOTOPBIX 00CCIICYHT HOPMATHU3ALHUIO IIUIIEBOTO CTATyCa HACCICHHS
Poccun, a caemoBarenbHO, OyAeT CIOCOOCTBOBATH 340POBBECOCPEIKCHHUIO.

KuroueBble cioBa: 310poBbecOepekeHUE, (HYHKIHOHATBHBIC MUIIEBEIC MPOAYKTHI, AJITOPHUTM,
MHUIIEBBIC TOOABKH, MAKPO- U MUKPOHYTPHEHTBI, OOOTAIIECHHBIC XACO00YI0OUHBIC H3ACTNS

s yumuposanus: Aneopumm paspabomru 0b602aueHHbIX X1e000Y104HbIX U30ea Uil ¢ Npu-
MeHeHueM nuugesvix 0obasox / Buxmopoea EIL [u op.] / Hoevie mexnonocuu. 2022. T 18, Ne .
C. 33-39. https:/doi.org/10.47370/2072-0920-2022-18-1-33-39

ALGORITHM FOR THE DEVELOPMENT OF ENRICHED BAKERY
PRODUCTS USING FOOD ADDITIVES

Elena P.Viktorova“, Tatiana A. Shakhray,
Ekaterina V. Lisovaya, Nikolai N. Kornen

Krasnodar Research Institute of Storage and Processing of Agricultural Products-a branch of the
FSBSI NCESCHVW; 2 Topolinaya Alley, Krasnodar, 350072, the Russian Federation

Abstract. The problem of health saving of the Russian population is one of the key problems that
cannot be solved without the development of functional foods, which include fortified foods, and their
systematic use as part of diets of different age groups of the population. The development of fortified
food products, and, above all, bakery products with food additives is the most promising direction in
the field of creating functional food products. The algorithm for the development of enriched bakery
products food additives has been proposed considering the importance of the problem of health sav-
ing of the Russian population of different age groups by enriching traditional bakery products with
food additives, which are essential food and are in stable demand of the population, allowing for their
systematic use to correct nutritional deficiencies in the diet, and therefore reduce the risk of socially
significant diseases. The algorithm for the development of enriched bakery products with the use of
food additives provides for the implementation of several stages, including the scientific justification
of the choice of a food additive for enriching a traditional bakery product; the rationale for choosing
the recipe of a traditional bakery product for its enrichment with a food additive; the scientific justi-
fication of the effective dosage of a food additive for its inclusion in the recipe of a traditional bakery
product; development of the formulation and technological modes of the production processes of a
bakery product enriched with a food additive; study of the consumer properties of the developed en-
riched bakery product and its effectiveness when consumed by the population of different age groups;
assessment of the competitive potential of the developed enriched bakery product compared with
traditional bakery product; development of technical documentation: technical specifications, RC and
TI for the production of enriched bakery product. The implementation of the proposed algorithm will
make it possible to create enriched bakery products with the use of food additives, the systematic use
of which will ensure the normalization of the nutritional status of the Russian population, and there-
fore will contribute to health conservation.

Keywords: health care, functional food products, algorithm, food additives, macro- and micro-
nutrients, enriched bakery products

For citation: Viktorova E.P. [et al.] Algorithm for the development of enriched bak-
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[Ipobnema 3m0poBBECOEpEKEHUST Ha-
cenennst Poccun siBJsieTCs OMHOM M3 KJIHO-
4eBbIX NpoOeM, KOTOPYIO He MPeACTaBIIs-
€TCs BOSMOXKHBIM PelInTh 0e3 pa3paboTku
(Y HKIIMOHAJIBHBIX MHIIEBbIX MPOAYKTOB U
UX CHUCTEeMAaTH4YeCKOro yrnotrpeOieHus B co-
CTaBe palMOHa MHUTAHUsS Pa3HbIX BO3PACT-
HBIX pyI HaceneHus [1-4].

H3zBecTHO, uTO Tpymnma (pyHKIHOHAIb-
HBIX IHINEBbIX MPOAYKTOB BKJIKOYAET TpPHU
HOATPY ML HATY pajibHble, MPOOHOTUYECKHE
1 o0OrameHHbIe MUIIEeBbIe TPOTYKTHI [5].

Crnenyer oOTMeTUTb, 4YTO pa3paboTka
O0OraiIeHHbIX MHUIIEBbIX MPONYKTOB, H,
npeke Bcero xjeOoOyJIOUHBIX W3IeUH,
ABJIIETCS HanOoJiee NepPCIeKTUBHBIM Ha-
NpaBjeHuEeM B 00JACTH CO3aHUsI (yHKIIH-
OHAJIBHBIX MHUILEBBIX MPOAYKTOB, TaK Kak
npenpycMarpuBaeT OOOralieHue Tpaguiiy-
OHHBIX TPOAYKTOB KOMILIEKCOM HYTpPUCH-
TOB, HEJJOCTATOK KOTOPBIX OTMEYEH B IMH-
IEBOM CTaTyCe Pa3HbIX BO3PACTHBIX TPYIII
HACEJICHUS, M COMAEPIKAILMXCS B IMUIIEBBIX
nobaskax [6; 7].

Onnaxo B Poccun B HacTosiiiee BpeMs
00BeM MPOM3BOACTBA OOOraIIeHHbIX XJ1e00-
OyJIOUHBIX M3Aenuil B 00memM o0beme mpo-
M3BOJCTBA XJEOOOYJIOUHBIX H3AENUIl CO-
crasisieT He Oosee 0,5%, 4To 00yCJIOBIIEHO,
IpeXJie BCero, OTCYTCTBHEM YE€TKOrO aJiro-
puTMa pa3paboTKu Takux usnenuii [8].

Takum 00pa3oM, y4uTBIBasi Ba’KHOCTH
npobsemMbl  370pOBbecOEpEKEeHHsT Hacee-
Husi Poccum pasHBIX BO3PACTHBIX TPYIIT
nyTeM OOOTaleHus MUIIEBbIMH J00aBKa-
MU TPAIUIIHOHHBIX XJI€OOOYJIOUHBIX H37e-
JIVH, SIBJSIOIIUXCS MPONYKTAMH MHTAHUS
nepBOi HEOOXOMUMOCTH U TOJIb3Y FOIIUXCS
cTaOMJIBHBIM CIIPOCOM HACEJICHHUS], IMO3BO-
JSIFOIMUX TPU HX CHCTEMAaTHYECKOM YIIO-
TpeONeHNn CKOPPEKTHPOBAaTh B pAL[HOHE
NUTAHUS HYTPUEHTHYI HEAOCTATOYHOCTD,
a CJIeNOBATENIbHO, CHU3UTh PUCK BO3HHKHO-
BEHHsI COLIMAJIbHO 3HAYUMBIX 3a00JIeBaHMIA,
HAMH TPEJIOKEH alrOPUTM pa3paboTku
oOoraimeHHbIX xJ1e000yJIOUHBIX U3AETUil ¢
MPUMEHEHNEM MMUIIEBbIX T00aBOK (CM. pUC.).

Ha mnepsom »sTame paspabotrku 000-
raimeHHoro xJjieboOyJIOYHOro U3JeNusi C

PUMEHEHNEM NHINEBOH 100aBKH HEOOXO-
OUMO Hay4HO O0OOCHOBATH BHIOOp MUIIEBOMN
no0aBKH, UCIOJNB3YeMOU auisi oOorameHust
TPAAMLIMOHHOTO XJ1€000yI0UHOr0 U3Aenus

Peanuzayus nepsoco smana npedycma-
mpusaem cieoyrouee:

— pa3paboTKy OCHOBHBIX TPeOOBaHUHN U
MPUHIIUTIOB OOOCHOBAHHOTO BHIOOpA IMHIIE-
BOM n00aBKHU,

— MOATBEPKACHNUE COOTBETCTBUS THIIE-
BOI nmobaBku pa3paboTaHHBIM TpeOOBaHU-
SIM U TIPUHLIATIAM.

OcHoBHbIe TpeOOBaHUS W TMPUHIUIIBL,
KOTOPbIMH HEOOXOIUMO PYKOBOACTBOBATh-
Csl TIpU BBIOOpE MULIEBON JOOABKH:

— 3HAUEHUsI TOKa3aTelel KadyecTBa U
0€30MacHOCTH MUINEBON JOOABKHU OJIXKHBI
COOTBETCTBOBATH YCTAHOBJIEHHBIM TpeOo-
BaHUSM U HOpMaM,

— B COCTaBe MUIIEBON T0OABKU TOJIKHBI
COIEPKATHCSI B MAKCUMAJIbHOM KOJTUYECTBE
T€ MaKpo- U (MJIM) MUKPOHY TPUEHTSHI, Aedu-
LIUT KOTOPBIX BBISIBJICH U PACIpPOCTPaHEH B
MUIIEBOM CTaTyCe KOHKPETHBIX BO3PacCT-
HBIX TPYIIN HACEJICHHUS,

— KOJIMYECTBO MaKpO- U MHUKPOHYTpPHU-
€HTOB, COAEPKAIINXCS B MUILIEBOI JOOABKe,
JOJKHO TOCTOBEPHO OMPEAEIISIThCS CIHELH-
aJIbHBIMU METONAMH aHAJIN3A;

— MaKpo- ¥ MHUKPOHYTPHEHTBI, Comep-
JKaIMecss B THINEBOW J00aBKe, OJIKHBI
MPOSIBJISITh HAYYHO OOOCHOBAHHbBIE U BbISIB-
JeHHbIe pusnonaoruueckue 3pQPeKTor;

— numesast 7o0aBKa IOJKHA MPOSIB-
JISTh TIOATBEPKICHHBbIE B OMbITAX Ha Jia-
OOpPaTOPHBIX KUBOTHBIX (HU3HUOJOTUUECKU
(dyHKLHMOHATbHBIE CBOMCTBA,

— numieBasi 1o0aBKa He TOJDKHA yXYA-
IaTh XapPaKTEPUCTUKU U CBOICTBA OCHOB-
HOTO CBIPbSI AJII NPOU3BOIACTBA XJeO0Oy-
JIOYHOTO W3NS, @ MMEHHO MYKH, a TaAK)Ke
(bu3nUecKre XapakTePUCTHKH U PEoJIoruye-
CKHE CBOICTBA TECTA;

— muieBasi 1o0aBka HE JOJKHA CHU-
JKaTh MOTPEOUTETLCKHUE CBOHCTBA TOTOBOTO
xJ71e000y JIOUHOTO M3AeIUS U, TIPEXKIE BCETO,
3HAYUTEJIBbHO H3MEHSITh €ro OpraHOJENTH-
YEeCKHE CBOWCTBA M COKpAILIaTh CPOKH CO-
XPaHEHUSI CBEIKECTH U3EIIUSL.
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Puc. 1. Anzopumm paspabomxu oboeaujeHHvIx X1e600YI0UHbIX U30eNUll ¢ RPUMEHEHUEM NULegbIX 006ABOK

Fig. 1. Algorithm for the development of enriched bakery products using food additives

Ha Bropom sTamne pa3padboTku HeoOXO-
IUMO OOOCHOBATh BBIOOP peuenTypbl Tpa-
OUITUOHHOTO XJIeO00YyIOUHOTO U3AEIHS IS
ero oborameHust MUIeBoi J00aBKOM.

HAns  peanusauvu  BTOPOTO
clenyer:

— BO-TIEPBBbIX, OOOCHOBaTb BBIOOP pe-
LIETITY PHBIX KOMIIOHEHTOB — ChIPbsI IS ITPO-
U3BONCTBA XJ1€000YJIOUHOTO U3IENHs C yUe-
TOM TpeOOBaHUI K CHIPBIO, UCTIONIB3YEMOMY
IIpU TPOU3BOACTBE XJIeOOOYJIOUHBIX H37e-
JIUN AJIs1 KOHKPETHON BO3PACTHOM I'PYIIIbI
HaceJIeHUs1, HallpuMep A1 OeTeH,

oTamna

— BO-BTOpBIX, 0OOCHOBaTh BBIOOP pe-
LENTY pbl XJ1€000yIOUHOTO U3AETUS IS €T
oOorareHus MUIEeBOH 1006aBKOII.

Tpernit stan pa3paboTku mnpemycMma-
TpuBaeT obocHoBaHue 3(pdexTuBHON N03U-
POBKM MUINEBON NOOABKM IS €€ BKJIOYEe-
HUS B pelentypy xJjiedo0yJIOuHOro U3IeHst
C LIEJIBIO ero 00oraIeHus.

Peanuzauus atoro stana Tpedyer:

— BO-IICPBLIX, U3YUYCHUA BJIUAHHUA TTU-
IIeBOI 0OABKHM HA OPraHOJENTHYECKHE U
bU3NKO-XMUMHUUECKHE CBOWCTBA O0oralieH-
HOT'O XJ1e000yJIOUHOr0 U3Nesus,
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— BO-BTOpPBIX, U3YUYCHMs BJIMSHUS IH-
meBol 1o0aBKM Ha conepskaHue B oOora-
IIEHHOM XJIeO00yJIOYHOM M3IeJIMH MaKpo-
Y MUKPOHY TPHEHTOB,;

— B-TPETbUX, M3YYCHUs BIIHMSHHS IH-
1eBOi 10OaBKM HA CPOKH COXPaHEHUs CBe-
JecTu  oborameHHoro  xJieboOyI0YHOro
U3/IEIHSL.

JUis peanu3aiiy 4eTBEPTOro Tarna He-
obxonumo pa3padoTaTh peuenTypy U Tex-
HOJIOTHYECKUE PEKUMBI MPOLECCOB MPOU3-
BOZCTBA 00OraIeHHOro MUIIEBOH 100aBKON
x71e000y JIOUHOTO M3AEIHSI.

YeTBepThlii 3TAll NPENYCMAaTPUBAET:

— BO-TNIEPBBIX, Pa3palbOTKy pPELEnTy phl
U TEXHOJIOTHYECKHX PEKUMOB MPOLIECCOB
IIPOU3BOICTBA OOOraIEHHOrO MHUILIEBOI 10-
OaBKoii XJ1€000yJIOYHOTO U3NEITHS;

— BO-BTOPBIX, M3Y4YCHUE BIHUSHUS OT-
IETbHBIX TEXHOJOTMYECKUX CTaauil Ha M3-
MEHEHHE CONEepKAHUS MAKpO- U MHUKpO-
HYTPHEHTOB B MpPOLECCe MPOH3BOACTBA
o0orameHHoro X1e000yJIOYHOTO U3IETHS.

IIareiii sTtam pa3paboTku mnpenycMa-
TPUBAET HCCIIEAOBAHUE MOTPEOUTEIBCKIX
CBOMCTB pa3paboTaHHOrO OOOTraIeHHOrO
x71e000yI04HOro n3nenust u ero 3gpQpexTus-
HOCTH MPHU yNOTpeONeHNH HaceIeHHeM pas-
HBIX BO3PACTHBIX PYIIIL

Peanuzauus storo stana Tpedyer:

— BO-NIEPBBIX, HCCJIEAOBATH IOKa3a-
TeTW KavyecTBa, O€30MacHOCTH, IMHIIEBON
LIEHHOCTH W COXPaHAEMOCTH XJie000yiou-
HOrO H37AeNus, OOOralleHHOro MHUIIEeBOH
100aBKOIH;

— BO-BTOPBIX, YCTaHOBUTbH 3(PPeKTus-
HOCTb pa3paboTaHHOr0 00OraIeHHOro XJie-
000y IOYHOTO U3JEeNUs Iy TEM ONpeNeIeHus
CTETIeHH YJOBJETBOPeHHs (hU3HOIOrnye-
CKHUX MOTPeOHOCTEH HACEIEH S Pa3HBIX BO3-
PACTHBIX IPYIII B MAKPO- U MUKPOHY TPHEH-
Tax MPH €ro yrnoTpedieHnu.

IIpu ompeneneHUH CTENEHH YIOBJET-
BOpeHUs1 (PU3HONOrHYeCKUX NoTpedHOCTEN
HACEJICHHUsI pa3HbIX BO3PACTHBIX TPYyII
B MakpO- U MHUKPOHYTPHEHTAaX CJeAyeT
pykoBoxacTtBoBaTbea  «MP  2.3.1.0253-21.
Hopwmbl ¢usnonorunyeckux mnotpeOHOCTeH
B JHEPrUU W MHIIEBbIX BEIECTBAX [JIs

Pa3UYHBIX pynn HaceneHus Poccuiickoit
®Denepaun» [9].

Ha mectom stame HeoOxomumo ore-
HUTbh KOHKYPEHTHBIH MOTEHIMaJ pa3pado-
TAHHOTO OOOTaIIeHHOrO XJIeOOOYJIOUHOTO
U3/IeIMs TI0 CPABHEHHIO C TPaIULIUOHHBIM
xJ1e000y JIOUHBIM U3JEITHEM.

Peanuzanus LIECTOrO
npenycMaTprBaeT:

— (¢dopMUpOBaHUE TPYMI TMOKa3aTenen
KOHKYPEHTHOro moTeHnuana (pyHKLHO-
HajbHAasT 3(PQPEeKTUBHOCTh, 0O€30MacHOCTb,
CTaHJAPTHU3ALMS, COXPAHSIEMOCTb, MATEHT-
HO-TIpaBOBasi) U (OPMUPOBAHUE EIUHUY-
HBIX MTOKA3aTesIel B KaXXKA0U TPy e,

— OIpeAeseHUe 3HAUYCHHI eIMHUYHBIX
noKasaTeNieil B Ipymnnax rnokasarejeil KOH-
KYypPEHTHOr0 MOTEHLHajJa OOOraleHHOro
xJ1€000yJI0UHOTO U3ENHs U TPAAUIIOHHO-
ro xJ1e000yJI0YHOTO U3NIEIHS;

— pacdeT OTHOCHUTEJIbHBIX MOKa3aTe-
Jeil KOHKYpPEHTHOro MoTeHuHana (OTHO-
II€HHE 3HAUYCHHSI EAUHUYHOTO MOKa3aTest
oborameHHOTo XJ1e000yI0UHOr0O U3
K 3HAYCHHIO EIMHUYHOrO MOKa3aTes
TPaAULUOHHOTO XxJe000yIoYHOro wu3ze-
JUs) ¥ MPUCBOCHUE OTHOCHTEJBHBIM I10-
KazaressiMm K03 (PpULUHEeHTOB BECOMOCTH,

— pacueT TpPyNIOBBIX [OKa3aTesnein
KOHKYPEHTHOTO TOTeHLHuana oOoraleH-
HOro XJieO0OyJIOUHOrO HM3Jenus, MPUCBO-
€HHe OHTUM TNOoKaszarensiM Kkod(pduumen-
TOB BECOMOCTH U pacueT KOHKYPEHTHOTrO
NOTEeHLI A,

CenbMoOIl 3Tanm mpeaycMaTpUBaeT pas-
paboTKy TEXHHUYECKOH JOKYMEHTALHH: TeX-
Hudeckux yciosuit (TVY), peuentyper (PLL)
u texHonornveckoil nucrpykuuu (TH) no
MPOM3BOACTBY OOOraIeHHoro xyuedodynod-
HOT'O M3IEJIHSL.

Takum oOpasom, peanu3auusi Npea-
JIO)KEHHOTO aJropuTMa MO3BOJHUT CO3-
naBaTh oOorameHHble XJe000yI0UHBIE
u3Zenusi C MPUMEHEHUEM MHIIEeBbIX J0-
0aBOK, cHUCTeMaTHYeCKOe yroTpeblieHue
KOTOPBIX O0ECMEeYUT HOPMAJIU3ALNI0 MHU-
IEBOro cTaryca HaceneHus Poccum, a
CJenoBaTeNbHO, OyneT crmocoOCTBOBATH
310pOBbeCcOEPEKEHUIO.

oramna
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