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Annotauusi. B crartee mpeacTaBieHB MaTEpPUANbI, OTPAKAIOIINE pa3pabOTaHHOE MPUMEPHOS
JCCATHAHCBHOEC MCHIO HIKOJIBHBIX 3aBTPAKOB, 00CJOB M MOIAHUKOB U BO3PACTHBIX KaTCropuu
7-11 ner u 12 net u crapuie Aag OpraHU3AMM U OCYINECTBICHUS IIKOJIBHOTO MHUTAHUS B COOT-
BerctBun ¢ Tpedosanusavu CanlluH 2.3/2.4.3590-20. O6nacte npuMeHEHHsS pa3paOOTaHHBIX Ma-
TEPUANOB BKIIOYACT IIKOMBI U MPEANPHATHSA OOLICCTBCHHOTO MHUTAHUS, B KOTOPBIX OPraHH3yETCs
MUTAHUE IIKOTBHUKOB, OCHOBAHHOE HA MPHHLUIAX 3A0POBOTO MHUTAHMS B COOTBETCTBHH ¢ TpeOOBa-
Husvu CanurapHo-snmaemuonormdeckux npaswi U vopm CanlluH 2.3/2.4.3590-20 «CanutapHo-
SMUACMHOIOrHUECKUE TPEOOBAHUS K OPTaHU3aHH OOIMICCTBCHHOTO MMUTAHMS HACEICHU» (YTBEPIK-
JIEHBI TIOCTAHOBJICHHEM |TaBHOTO TOCYZapCTBEHHOTO caHUTapHOro Bpada Poccuiickoit deaeparn
ot 27 oxtadps 2020 r. Ne 32). [Ipu pacueTe MKOIBHOTO MEHIO VUTCHBI TPSOOBAHUS, IPEABIBISICMBIC
K CTOUMOCTH TIPOAYKTOBOTO HaOopa (ae Oonee 58,39 pyOneli B IeHp HA OJHOTO OOYYAIOIIETOCS IS
Bo3pacTHOU Kateropuu 7—11 net u 12 et u crapiue A KOIBHOTO 3aBTpaka; He bonee 58,39 pyOneit
B ICHb HA OHOTO 00YYAIOLIETOCS BO3pacTHOM Kareropuu 7—11 jet u 65 pyOneii B AeHb HA OAHOTO 00-
VUAOLIETOC BO3PACTHOM Kareropuu 12 jIeT U cTapiie A1 WIKOIBHOTO 00eaa; e bonee 18,75 pybaeit
B ICHb Ha OJHOTO 00yUaroIerocs Bo3pacTon kareropun 7—11 aer u 22,75 pybieii B ACHb HA OTHOTO
00y4aIoIIErocst BO3PACTHOM Kateropuu 12 et u crapiue A1 MIKOIBHOTO HONIHIKA). PazpaboranHoe
MPUMEPHOE ACCATUIHEBHOE MCHIO IIKOJIBHBIX 3aBTPAKOB, 00CI0B M MOJIHUKOB IS BO3PACTHBIX Ka-
teropuit 7-11 net u 12 ner u crapuie npowmio skcnepTrsy B YnpasiacHun deaepanbHoi caykObl 1o
HAA30pY B cdepe 3aIuTH Tpas noTpeduTenei u Gaarononyuns dyeaoBeka no PecnyOmuke Agpires
Y NOAy4Irio nojoxurenbHoe 3akmoucHue (01-00-03/58-4986-2021 ot 27.08.2021 r.) 1 MOkeT OBITH
PEKOMCHAOBAHO K UCTIONB30BAHUIO B 00Pa30BaTeIbHBIX opraHu3anusax. OnTHManbHbIM CPOKOM AT
pa3paboTku (HE MEHEE TPEX MECSLICB) U apodalyu (HE MEHEE MOMYroAa) MPUMEPHOTO IIKOIBHOTO
MEHIO CICAYET CUUTATh OT MOayroaa Ao roaa. Kpome Toro, MEHIO AJIS IIKOJIBHOTO MUATAHUS AOJIKHO
ObITh MHOTOBAPUAHTHBIM, B TOM YHCIE coaeprkarh BapuanTsl 171 un ¢ OB3 u ap. munauBnayatnza-
nuei. HoBoe MeHI0 10/mKHO ObITh anpoOHPOBAHO CHAMAIA B HEKOTOPBIX 00Pa30BaTEIbHBIX YUPEKIC-
HHUSX U MOCIC KOPPEKTUPOBKH Pa3padOTINKaMK PEKOMEH0BaHO A BHeaApeHms. [ a3ddexTusHOi
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OpraHU3aLMH U PCATH3ALMH IIKOIBHOTO ITUTAHUI HECOOXOAUM CHCTEMHBIH IOIXO0A K BOnpocy GhopMu-
POBaHHA CHIPbEBBIX PECYPCOB BHICOKOTO KAUueCTBA U THOKON IICHOBOM MOTUTHKH.

KnroueBpie c10Ba: MPHUMEPHOE MIKOIBHOE MEHIO, 3aBTPAKH, OOEIbI, MOJIHUKH, BO3PACTHBHIC
IPYIIIBL, TEXHOIOTHYCCKUE U KaIbKYIAIUOHHbIE KapThl, Tpebosannsa CanlluH 2.3/2.4.3590-20, no-
JIO’KUTEIBHOE 3aKTIOUCHUC

Jnsa yumuposanus: Paspabomra npumepHoeo 0eciamuoHesH020 WKOIbHO20 MEHIO 8 COOMBen -
cmeuu ¢ mpedosanuamu CanlluH.2.3/2.4.3590-20 / Xamro 3.H. [u op.] // Hoevie mexnonocuu. 2022.
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DEVELOPMENT OF AN EXEMPLARY 10-DAY SCHOOL MENU
IN ACCORDANCE WITH THE REQUIREMENTS
OF SANPIN 2.3/2.4.3590-20

Zuret N. Khatko*, Tatiana A. Belyavtseva,
Saida K. Kudaynetova, Mariya A. Tamakhina
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Abstract. The article presents materials reflecting the developed exemplary 10-day menu of
school breakfasts, lunches and afternoon snacks for the age groups of 7-11 years and 12 years and
older for the organization and implementation of school meals in accordance with the require-
ments of SanPiN 2.3/2.4.3590-20. The scope of the developed materials includes schools and pub-
lic catering enterprises that organize meals for schoolchildren based on the principles of healthy
eating in accordance with the requirements of the Sanitary and Epidemiological Rules and Norms
SanPiN 2.3/2.4.3590-20 «Sanitary and Epidemiological Requirements for the Organization of
Public Catering of the Population « (approved by the Resolution of the Chief State Sanitary Doctor
of the Russian Federation dated October 27, 2020 No. 32). When calculating the school menu, the
requirements for the cost of a grocery set have been taken into account (no more than 58.39 rubles
per day per student for the age category of 7-11 years and 12 years and older for school breakfast;
no more than 58.39 rubles per day for one student of the age category of 7-11 years old and 65
rubles per day for one student of the age category of 12 years and older for a school lunch; no more
than 18.75 rubles per day for one student of the age category of 7-11 years old and 22.75 rubles
per day for one student of the age category of 12 years and older for a school afternoon snack).
The developed exemplary 10-day menu of school breakfasts, lunches and afternoon snacks for
the age categories of 7-11 years and 12 years and older have passed an examination in the Office
of the Federal Service for Supervision of Consumer Rights Protection and Human Welfare in the
Republic of Adygea and received a positive conclusion (01-00-03/58-4986-2021 dated August 27,
2021) and can be recommended for the use in educational institutions. The optimal period for the
development (at least three months) and approbation (at least six months) of an exemplary school
menu should be considered from six months to a year. In addition, the menu for school meals
should be multivariate, including options for people with disabilities and other individualization.
The new menu should be tested first in some educational institutions, and after adjustment by the
developers, it is recommended for implementation. For the effective organization and implemen-
tation of school meals, a systematic approach to the issue of the formation of high-quality raw
materials and a flexible pricing policy is required.

Keywords: exemplary school menu, breakfast, lunch, afternoon snacks, age groups, technologi-
cal and cost cards, SanPiN 2.3/2.4.3590-20 requirements, positive conclusion
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AKTYyaJIbHOCTD

BaxHol cocTaBisIrOIIE B 4aCTH BOCIIH-
TaHWs MIKOJIBHUKA CIIEAYET CUUTATh (PopMu-
pOBaHHE M Pa3BUTHE KYJBTYpPbI NMUTAHUS (B
TOM YHCJIe, MTULIEBOrO TIOBENIEHUS). 3CTETHYe-
CKOTO BKyCa K IHIIE U €€ MOTPEeOIeHUO ISt
NIEPEOPUEHTUPOBAHMS C OBICTPOrO M Hempa-
BHJIBHOT'O Ha COaJIaHCHPOBAHHOE MTUTAHHE, KO-
TOpOe CHOPMUPYET YCTOHUMBYIO U BBICOKYIO
MOTHBALHIO K 30POBOMY ITUTAHHIO HE TOJIBKO
B IIKOJIE, @ B TE€UEHHE BCEH JKU3HU, KaUeCTBO
KOTOPOH MOXKET NMPOTHO3UPOBATHCS TOJIBKO C
MPeNMY IECTBEHHBIMHU MTOKA3aTEISIMHU.

Opranuzauus MUTaHUS OOYYArOIIHXCS
BO3JIaraeTcsl Ha OpraHU3aluy, OCy eCTBJIs-
omue  00pa3oBaTENbHYI0 AEATEIbHOCTD.
Pacniucanue 3aHATHI NOMKHO Mpeaycma-
TPUBATh MEPEPBIB IOCTATOYHOM MPOAOI-
JKUTEJIbHOCTHU JUISl MUTAHUS 00y YarOIIIXCSl.
Obyuaromtnecs: 00ecreunBaroTCs yUpeauTe-
JSIMU TaKUX OpTaHHU3aIfil He MEHee OTHOTO
pasa B ieHb OeCIUIaTHBIM FOPSIYUM MUTAHHU-
€M, IPEeAYCMAaTPUBAIOIINM HaJH4ue Trops-
yero OJr0za, HE CYUTAs rOpPsTYero HANHTKa,
3a cyer OIOKETHBIX aCCUTHOBaHMM dene-
panbHOrO OrosKeTa, OIOIKETOB CyOBEKTOB
Poccuiickoit @eneparum, MECTHBIX OrOKe-
TOB M MHBIX HCTOYHUKOB (PTHAHCUPOBAHUS,
NPEAYCMOTPEHHBIX 3aKOHOATENBCTBOM
Poccuiickoit @enepaunn [1].

IIpaBunpHO OpPraHU30BaHHOE MUTAHUE
dbopMupyer y MKOJbHUKA KYJBTYpPHO-TH-
I'MeHUYECKHE HABBIKH, MOJIE3HbIE MPUBBIY-
KM, TaK HAa3bIBAEMOE «PALMOHAJILHOE ITH-
IIEBOE TIOBEACHMEY, 3aKJIa/IbIBAET OCHOBBI
KYJIBTY PbI TUTAHUS.

Hapyenust nutanus B 1€TCKOM BO3-
pacte SIBJISKOTCS OJHOW W3 NPUYMUH BO3-
HUKHOBEHHUS  aJUMEHTapPHO-3aBHCHMBIX
3a00/IeBaHU, PACIPOCTPAHEHHOCTb KO-
TOPBIX 3HAYUTEJBHO yBEJHUYMIJIACH 32 IO-
CJIelHUE TOABL.

PaznuuHpIMM acnekTaMu H3y4daeMbIX
BOIIPOCOB B Pa3HOE BPEeMsl 3aHUMAJIUCh MHO-
r'ie OT€YECTBEHHBIE U 3apyOeKHbIEC Y UEHBIE.

IIpakTHueckas peanu3anus MKOJIBHOTO ITH-
TaHus B pernoHax Poccum mokasbiBaer He-
O00XOAMMOCTh JaJIbHEHIIEro H3y4eHUs M
COBEPILICHCTBOBAHUSl BCEX BO3HUKAIOLINX
BOIIPOCOB, TPeOYIOIMUX PELIEHUs] B KaXXI0H
IIKOJIE.

eny pabotel — paszpaboTka mpumep-
HOTO JIeCSTUAHEBHOIO MIKOJIBHOTO MEHIO,
BKJIFOUAIOLIETO 3aBTPAKH, 00€IbI U MOJITHU-
K, JIs 1By X BO3pacTHbIX rpynmn (7-11 ner,
12 ner u crapiue) 1 METOOUYECKOro ode-
CTIEYEHUSI 1 TENBHOCTH JOJKHOCTHBIX JIULL
U CTIELUAJTICTOB, Pa0OTAIOINX B INKOJBbHBIX
00pa3oBaTeNbHBIX YUpEXKAECHUSAX 1o (op-
MHUPOBAHHUIO PALIMOHOB MUTAHUS B COOTBET-
CTBUU C MPUHIMUIIAMHU 370POBOTO MUTAHUS.

3apaun:

1) pa3zpaboTka MeEHIO IIKOJNBHBIX 3a-
BTPaKoOB, 00€IOB M TOJAHUKOB IJIsI JBYX
BO3pacTHeIX Kareropuii (7-11 mer, 12 ner
U CTaplie), TEXHOJOIHYECKUX U KaJIbKYJIs-
LUOHHBIX KapT Ha Oyrofa W KyJHUHApHBbIE
U3Ienus;

2) cOCTaBJIEHHE BEIOMOCTH KOHTPOJISA 32
paLMOHOM NMUTAHUsS B COOTBETCTBUU ¢ IIpu-
noxenueMm 13 CanlluH 2.3/2.4.3590-20;

3) moyueHue MoJOKUTENbHOTO 3aKJI0-
yeHust PocriorpeOHaa30pa peruoHa.

JList pa3paOOTKH MIKOJIBHOTO MEHIO U BbI-
MIOJTHEHH S PACUETOB MCTIOb30BaHbI CaHUTAp-
HO-3TIMJEMHOJIOTUYECKHE MPABUJIA U HOPMBI
CanllIuH 2.3/2.4.3590-20 [2], cOopHUK perern-
Typ [3], MeTOnMUECKHE pekoMeHaamH [1].

Ha nepBom stame nccnenoBaHusi aHa-
JUTUYECKH TPOAHAINU3UPOBAHBI CTEPEO-
THUIBI MHULIEBOTO MOBEJEHUS U COCTOSHUE
(aKkTHUEeCKOro  MUTAHUA  LIKOJbHUKOB.
C y4eTroM 3TOro u B COOTBETCTBUH C Tpe-
OOBaHMSIMH 3I0POBOTO ITUTAHUS POBECHA
KOMILIEKTAalMs OJIFOA U KyJIMHAPHBIX U37e-
JUR NI IKOJIBHBIX 3aBTPAKOB, 00€N0B H
MOJITHUKOB [4].

Ha BTOpOM »3Tame COCTaBJIEHBI TeEX-
HOJIOTUYECKHE M KaJIbKYJISILIUOHHBIE Kap-
Thl Ha ONO#a W KyJHWHApHbIE W3IENUs.
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Tabauya 1
Cpennee 3HaveHne (3a ATH JHell) MoOKa3aTeeii MEHI0
Table 1
Average (over five days) of menu scores
Croumoctn [Inmessie BemecTsa, r
Bec 011071, JHepreTnyecKast
Hepeast | mpoayKTOBOIO
naGopa, py6. r beaxkn Kupsi VYraepoanpr | HCHHOCTH, KKaJl
Bospacmmnas kamezopus: 711 nem
1 107.15 1555.4 49.75 52.21 237.14 1619.37
2 117.91 1530.8 51.56 49.42 22714 1559
Bospacmuas kxamezopus: 12 nem u cmapuie
1 123.84 1759.2 57.35 60.89 261.72 1829.67
2 132.39 1783.6 58.70 60.28 258.32 1807.87

Omnpenenena nuineBas W SHEPreTHUECKas
LIEHHOCTh CKOMIUJIEKTOBAHHBIX OJIIOA U KY-
JUHapHbIX u3aenuil. CpenHee 3HaU€HUE MO-
KaszaTeJell mpencrasyieHoO B Tabmue 1.

IIpousBeneHbl pacueTbl CTOMMOCTH
oo u KynuHapHbIX u3nenuii. CocrasieHa
BEIOMOCTb KOHTPOJIS 32 PALIMOHOM MUTAHUS
(tabnuua 2).

Komnnekramus Onron M KyJIHMHAPHBIX
U3JEeTUN ISl MEHIO IIKOJBHBIX 3aBTpa-
KOB, 00€7I0B U TOJIIHUKOB OCYINECTBJIEHA
B COOTBETCTBUHU CO COOPHUKOM peLenTyp
OO M KyJMHAPHBIX M3JENUN IJs MHUTa-
HUS IIKOJIBbHUKOB [3]. 3aBTpaKku BKJOYAKOT
Kall¥, aAbIF€MCKUI ChIP, MACJIO, Yall UJH
kakao, ¢pykrel. OOeneHHBIH TEpedYeHb
ONIOZ] BKJIIOYAET CaJaThl, CYIbl, BTOPHIE
ropsiuue Onofa M KOMIIOTHI M3 (PyKTOB.
Ha monnHuKM A1 IIKONBHUKOB Mpenyc-
MOTPEHBI KHUCJIOMOJIOYHbIE HANUTKH, Oy-
JOYKH, PPYKTHL

MeHr0 COOTBETCTBYET BCEM TPEOOBAHUSIM
CaulluH 2.3/2.4.3590-20: mo KOMILIEKTALIAA
OJFOI M X Macce, ConepyKaHUI0 OEITKOB, K-
POB, YIJIEBOIOB, BUTAMUHOB U MUHEPAJIBHBIX
BELIECTB, SHEPTeTUIECKOIN LIEHHOCTH H JIp.

MeH npouso 3KCnepTudy B YIpas-
neann PocriorpebHaazopa mo Pecnybnuke
Aqpiress 1 MOJIYYMIJIO TOJIOKUTENBHOE 3a-
kitoueHue: «IIpencraBieHHOe mpUMEpHOE
MEHIO Ul OpraHM3allMy NHUTAHUS JeTeH,
oOyuaromuxcst B 00meoOpa3oBaTeNbHbIX

YUPEKICHUSAX, COOTBETCTBYeT TpeOOBaHU-
sam CanlluH 2.3/2.4.3590-20.

PazpaboranHoe MIKOIBHOE MEHIO OBLIO
anpoOUpPOBaHO Ha MPENNpUATUAX oOlie-
CTBEHHOT'O MHTaHMs pecrnyOnuku, odecre-
YHBAIOLINX [IKOJbHOE MUTAHUE, B CEHTSIOpe
— okTs0pe 2020 rona.

AHanu3 JaHHBIX MOHMTOPHHIA, MPO-
BEICHHOrO pPa3pabOTYMKAMH, POIUTEISIMHU
IIKOJIBHUKOB U 00pa30BaTeIbHbIMU YUPEkK-
OEHUSIMH — TIApTHEpaMH yHHUBEPCUTETA,
NOKa3aJj, YTO KPUTEPUSIMH YCIEIIHON pea-
JIM3aLUN HOBOTO MEHIO SIBJISIFOTCSI. BBICOKO-
KBaJM(ULUPOBAHHBIE KaJIpbl, COONONEHUE
HOPM 3aKJIaJIK1 MPOAYKTOB B COOTBETCTBUU
¢ peuentypoil Oirona (KyJWHApHOTO H3[e-
JMsT), TEXHOJOTHUH MPUTOTOBJICHHUS U TEM-
neparypsl nomauu Oron (KyJHHAPHBIX H3-
nenuii). DTo HEOOXONMMO MOHUMATh BCEM
y4acTHUKaM, OOECIeUHBAIOLINM IIKOJIbHOE
nutanue. Tonbko OObeKTHBHBIN aHAJIU3 BO3-
HHUKAIOLINX TPYAHOCTEH TPHU pear3alun
nroboro MeHr OyaeT oOecrneduBaTh MOJIO-
JKUTEJIbHBIN Pe3yJIbTaT B PEIIeHUN TpodieMm.

BeiBoabr:

1. PazpaboTano npuMepHOe AeCsSTHIHEB-
HO€ MEHIO IIKOJbHBIX 3aBTPAKOB, 00€IOB U
TOJIZTHUKOB JJISl JIByX BO3PACTHBIX KaTero-
puii, TEXHOJNIOrHYECKHUE U KaJIbKYJISILIMOHHbIS
KapThl Ha Onrozia u Ky auHapHble n3aenus. Co-
CTaBJICHbI BEIOMOCTH KOHTPOJIS 33 PALIUOHOM
NUTaHMs, TIOATBEPKIAIOLINE MPABUIBHOCTD
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BBITIOJIHEHHBIX pacueToB. [lomydeHo mnoo-
JKUTEJIbHOE 3akimoueHne PocroTpebHanzopa
pernoHa Ha pa3pabOTaHHOE MEHIO.

2. OnTtuManbHBIM CPOKOM JUISL paspa-
O0TKH (HE MEHee TPeX MecsI1IeB) M anpodaluu
(He MeHee TONYyrona) MPUMEPHOTO HIKOJIb-
HOTO MEHIO CJIeyeT CUMTAaTh OT IOJIyrofa
1o roga. KpoMe Toro, MeHo 1Jisl LKOJIBHOIO
MUTAHUS TOJKHO OBITh MHOTOBAPUAHTHBIM,
B TOM YHCJIE COIEPIKATh BAPUAHTBI AJIs1 JIULL

¢ OB3 u np. unnusunyanuzanuein. Hosoe
MEHIO JTOJDKHO OBbITh anmpoOHpOBaHO CHava-
Jla B HEKOTOPBIX 00pa30BaATEIbHBIX YUPEK-
OEHUSIX U MMOCJIe KOPPEKTUPOBKHU pa3paboT-
YHUKaMU PEKOMEHIOBAHO JJ151 BHEAPECHUSL.

3. Husa >¢dexTuBHON OpraHU3aluu |
pean3aluy MIKOJIbHOTO MUTAaHHUS HEO0XO-
OUM CHCTEMHBIH TOAXON K BOmpocy ¢op-
MUPOBAHHUS ChIPBEBBIX PECYPCOB BBICOKOTO
Ka4eCcTBa M TMOKON LIEHOBOW MOJIUTHKU.

CMNMNCOK JINTEPATYPbI:

1. PexomMeHauu mo OpraHu3alyy MHTAHUS O0YYAIOMUXCs 00pa30BaTEIbHBIX OPraHU3aLHN:
meroguueckue pexomeHaanuu MP 2.4.0179-20 (yr. deaepanbroii cny:x00i 10 Haa30py B cdepe
3amuTh Opas notpedutencii u 6maronomyuns yenoseka 18 mas 2020 r).
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