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Annorauus. Llens paGotel — aHaMNM3 MEPCIICKTUB MPOU3BOACTBA M MEPEPAOOTKH MsCA WH-
JEWKH JJIS1 PACLHIHPCHHS aCCOPTHUMEHTA KYJIMHAPHOW MPOAYKIUH. PaCCMOTPEH TEXHOIOTHYECKUI
MOTCHILIMAJT MSICA MHACHKH AJTs MPOU3BOACTBA KyIUHAPHOM npoaykumuu. OTMEUCHA BRICOKAsSI OUOJIO-
THYCCKAs LICHHOCTh U JUCTHYCCKHE KauecTBa. [lokaszaHo, 4TO MHACHKA 3aHUMACT CYIICCTBCHHBIM
CErMCHT B 00bEME MPOU3BOACTBA MPOAYKIHUH NTHLICBOACTBA, MOCTOSHHO YBESTHUUBAIOIIHICS B Pe-
3yIbTaTe PocTa MoTpeduTenbpckoro cupoca. [IpuseaeHsr 0OBEMBI TPOU3BOACTBA MSICA MHICHUKH.
OTMeUeHBI KPYMHEHINNE OTCUCCTBCHHBIC TPOU3BOAUTEIN Msica HHACHKH. [IpeacTasiacHa nuHamu-
Ka Mpou3BOACTBA U noTpeOneHus msica unackiku B Poccuu. [lpuseneHa cTpykrypa nmotpeOneHus
msca unaciiku B Poccun B % ot 001iero yucia ynorpeOneHHOro Msica. PaccMOTpeHbI BUABI HHACEK
U ux xapaktepuctuka. OTMEUCHBI MPSUMYIIESCTBA BRIOOpA MsICa MHICHWKH MO CPABHCHUIO C APY-
rUMU BUAaMU Msica Tl [1o cBOuM OHONMOTHYECKUM U XO3SIHCTBCHHBIM MPU3HAKAM MSICO MHICH-
KH SIBJSICTCSL OJHUM W3 HAUOOJIECE MEPCICKTUBHBIX BUIOB. PAacCMOTPEH aCCOPTUMEHT KyTHHAPHOM
MPOAYKIUH U3 MSICA UHACHKH, €€ XUMUUICCKHUI COCTaB, TKaHH, copTa. [lokazaHbl IpenMyIIecTBa Mo
MPOMBILIIJICHHOMY HAa3HAYCHUIO OEIOro Msca Mo CPABHCHHIO ¢ KpacHbIM. [IpuBeacH acCOpTUMEHT
3aKYCOK, MEPBBIX U BTOPBIX 00, AHANU3 JAHHBIX MOKA3bIBAIOT, YTO MHHHUMAIBHO 00paboTaHHAs
WHICHKA SIBJISICTCS OTTHYHBIM UCTOYHUKOM OCNTKa, BUTAMUHOB M MHUHEPaIoB. Msico uHACHKHU pac-
CMaTPHUBACTCS KaK MICO OyayIIero 61aroaapsi HU3KOMY COACPIKAHUIO KUPA U BBICOKOMY COACpIKa-
HUIO Oenka. Msco unaeHku 61arogapst CBOEMY BBICOKOMY TEXHOJIOTHYCCKOMY MOTCHLUATY, OTCY T-
CTBHIO AJUICPTHUCCKOTO ACHCTBHUS HA OPTAHU3M YCIOBEKA SIBISICTCS MPCUMYIICCTBEHHBIM ChIPbEM
JUISL TIPOU3BOACTBA KYJIWHAPHOW MPOAYKLHH A ACTCKOrO MUTAHHUS, TUCTUYCCKOTO, JICUCOHOTO,
A€4eOHO-TPO(PHIAKTHYEC CKOTO, (PYHKLMOHATHHOTO HA3HAUCHMSI. )1 MPUTrOTOBICHHS HOBBIX BUOB
KYJIMHAPHOM TIPOAYKLMH U3 MSICA HHACHKH U PACLUIUPCHHS ACCOPTUMEHTA 3TOH IPYIIIBI LEICCOO0-
Opa3HO MPUMCHEHHEC WHHOBALMOHHOH TEXHOJOTHH CY-BUJ, COXPAHSIOUICH MaKCHMAJIBHO IHIIC-
BYIO U OMOJIOTHYCCKY IO LIEHHOCTh TOTOBOM MPOIYKLIUH.

KuaroueBbie cioBa: MHACHKA, MPOU3BOACTBO U MOTPEOICHUE, MICO HHACHKH, KYJIUHAPHAS TTPO-
OYKIus, (PyHKIHOHATBHBIC MPOAYKTHI TUTAHHS
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PROSPECTS FOR THE PRODUCTION OF CULINARY
PRODUCTS FROM TURKEY MEAT (A REVIEW)
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Abstract. The purpose of the research is to analyze the prospects for the production and processing
of turkey meat to expand the range of culinary products. The technological potential of turkey meat for
the production of culinary products has been considered. High biological value and dietary qualities
have been noted. The turkey is considered to occupy a significant segment in the volume of poultry pro-
duction, which is constantly increasing as a result of the growth in consumer demand. The volumes of
production of turkey meat have been given and the largest domestic producers of turkey meat noted. The
dynamics of production and consumption of turkey meat in Russia has been presented. The structure
of consumption of turkey meat in Russia in % of the total amount of meat consumed has been given.
The types of turkeys and their characteristics have been considered. The advantages of choosing turkey
meat in comparison with other types of poultry meat are noted. According to its biological and economic
characteristics, turkey meat is one of the most promising types. The range of culinary products from tur-
key meat, its chemical composition, fabrics, varieties have been considered. The industrial advantages
of white meat compared to red meat have been shown. An assortment of appetizers, first and second
courses is given. Data analysis shows that minimally processed turkey is an excellent source of protein,
vitamins and minerals. Turkey meat is regarded to be the meat of the future due to its low fat content
and high protein content. Turkey meat, due to its high technological potential, the absence of an allergic
effect on the human body, is the primary raw material for the production of culinary products for baby
food, dietary, therapeutic, preventive, functional purposes. To prepare new types of culinary products
from turkey meat and expand the range of'this group, it is advisable to use innovative sous-vide technol-
ogy that preserves the maximum nutritional and biological value of the finished product.
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Pemenne Bornpocos obecrieueHus kade-
cTBa 1 0€30MAaCHOCTH MPOIOBOJIBCTBEHHOTO
CBIPbsl U TIPONY KLIMH SIBJISIETCS aKTYaJIbHBIM
pa3BUTHEM NPUOPUTETHBIX HAIPABJICHUI
MULLIEBON MPOMBILIJIEHHOCTH [8].

B pauuone nutraHusi COBpEMEHHOTO Ue-
JIOBEKA MSICO M MACOMPOAYKTHI 3aHUMAIOT
BAYKHOE MECTO, TaK KakK 00JIaar0T BBICOKOM
MUIIeBOH U OHOJOrMYeCKON IIEHHOCTBIO.
Jsiss  OpuUroTOBJEHHUS KYJMHAPHOM MpoO-
OYKIUU UCTIONB3YETCsl MSICO PA3HBIX BUJOB

JKUBOTHBIX, CyONPOAYKTHI U APyTHE MsICO-
npoayktsl [30; 48].

OCHOBHBIM PE3yJBTATOM JESITEIBHOCTU
NTULEBOIUECKON OTPACHH SIBJISIETCS TPOU3-
BOZICTBO MPOAYKTOB ITUTAHMS JIs YEJIOBEKA.
IToBbleHNE KauecTBa MPOLYKTOB MO3BOJISA-
€T MOBBICUTH H3PPEKTUBHOCTD BCEH OTPACIH
B 1esioMm [16; 17].

IITuieBoncTBO aKTUBHO Pa3BUBAETCS U
o0ecrieynBaeT HaceJeHUe KaueCTBEHHBIMU
MPORYKTaAMH JKMBOTHOT'O TPOHMCXOMKICHHUSI.
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3a nocnegHue 25 NeT CpeHEro0BOE Y BENH-
YeHHe POU3BOACTBA MsICa MHIEHKU cocTa-
BUJIO 5,2%. OOBeMbI MPON3BOACTBA COCTAB-
nsr0T 80 MITH T B TOA, U3 TaHHOrO 0ObeMa Ha
Poccuto npuxonurcst 2 myiH T [21].
IlepcnieKTUBHBIM U TUHAMHUYHO Pa3BU-
BAIOLMMCSl HAIIPABJIEHUEM B NTHLEBOACTBE
SIBJISIETCS] BbIpAalllMBaHUE UHIEHKH — KpyII-
HOH NTHLBI U3 poaa UHAeeK cemeiicTsa da-
3aHOBBbIX [4; 5; 12]. Uctopuku yTBepxknaa-
10T, 4TO K 1520 romy ucnaHipl nepeses3nn
uHaeek B EBpony, rne nTuuesoarl Havaau
yayuiiare norojiosee [41]. B Poccuro 3a-
Be3U uHAelky B onoxy Ilerpa I. Ilpous-
BOJACTBO MsiCa NTHULBI U sIMI] HEYKJIOHHO
3aHUMAaeT BCE OOJNBINYIO TOJI MUPOBO-
ro notpedyieHus KuBOTHOro Oenka [3; 13;
50]. HomamnHue MHAEHKH OTAWYAIOTCS OT
IUKHUX OONBLIINM pa3mMepoM U mMaccoi: 7-10
Kr (camkn) u 20-30 kr (B3pOCiBIE CaMIIbI).
B nepepaboTke nCONb3yOT TPU TUMA NTH-
el ierkue (no 10 kr), cpennue (10-15 xr) u
Tspkenble (Oonee 15 kr). Jlerkue u wactuu-
HO CpeIHME THUIIbI HHAEEK IpU nepepadboTke

UCTIOJIb3YKOTCS B TYIIKAX, TYIIKH TSKEJbIX
HAIPaBJISIOTCA TOJBKO HAa JAJIbHEHIIYIO
riyOOKYI0 mepepadoTKy.

OTedecTBEHHBIN PBIHOK UMEET peasib-
HbIe BO3MOKHOCTH ISl CO3AaHUs SKCIOPT-
HOIO MOTEHLMaja OTpaciu HHAECHKOBOM-
CTBa, peLIEHUs 3a/ad 3J0pOBOro MUTAHUS
HACEJIeHUs M TPOJOBOJBCTBEHHOW 0Oe3-
onacHocTu. Ha pbiHKE Msca €CTh HMIIH,
KOTOpPbIE MOTYT OBIThb 3aIOJHEHBI MSICOM
UHACHKH [7].

Ilenp paboThl — aHaNIM3 NEPCHEKTHB
NPOM3BOACTBA W TNepepadOTKU Msica WH-
NeNKU [l pacliupeHusi aCCOPTUMEHTA KY-
JUHAPHOW MPORyKIuU (PyHKIHOHATBHOTO
Ha3HAYEeHMUSI.

Msico uHpneliku, o0yamas BbICOKHMH
TUETUYECKUMH CBOMCTBAMHU U BKYCOBBIMH
NOCTOMHCTBAMHU, CUUTAETCS MSICOM Oyay-
uiero. M3-3a HU3KOro ypoBHS YINIEBOLOB U
BBICOKOTO YPOBHS Oesika MHAEHKa HCIOJb-
3yeTCsl B HEKOTOPBIX JUETax ISl MOXy[e-
Hus. [1o cBOeMy XMMHUYECKOMY COCTaBy CO-
JOEePXKUT MAKCUMYyM Oelika, MUHIMYM JKHpa,

Puc. 1. IIpouseoocmeo unoeiixu @ Poccuu [15; 16]

Fig. 1. Turkey production in Russia [15; 16]
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Puc. 2. Macutmabuwie npouzsooumeny msica unoetiku [15; 16]

Fig. 2. Large-scale producers of turkey meat [15; 16]
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Puc. 3. Jlonupuinka i 06vemvl npousgoocmesa msca unoeiiku ¢ Poccuu [15; 16]

Fig. 3. Market shares and production volume of turkey meat in Russia [15; 16]

Puc. 4. Jlunamuxa cnpoca nacenenus Ha 6a100a uz unoeiixu [15; 16]

Fig. 4. Dynamics of population demand for turkey dishes [15; 16]

91O Oo0ecrneunBaeT MNPUTOAHOCTh TAKOro
MsICA JJIsI IPUTOTOBJICHHST OJIFOA MO KYJIU-
HapHBIM peLeNnTaM BCeX CTpaH Mupa. Msico
uHAeHKN OoraTo BUTaMHHAMHU rpynmsl B,
MMEeT HauMEHbIIIee COAEPIKaHUe XOJecTe-
puHa. Bpicokasi Ouonornyeckasi IEeHHOCTb
U JNUEeTUYECKHE CBOMCTBA Msica HMHAEHKU
KOHKY PUPYIOT C MPOAYKTAMU U3 CBUHUHBI U
roesiiuHsI [20].

Exxeronnoe motpebiieHne Msica MHACH-
KM B pacueTe Ha nyuy HaceneHus: B Poccun
coctaBysieT 2,5 kr. IlorojoBbe MHAEHKH C
KaKIbIM roaoM yBenuuusaercsa [18; 19],
YTO CIOCOOCTBYET POCTy 0OBEMOB MPOU3-
BOZICTBA Msica (pUCYHOK 1—4).

Kak mnoxa3pIBalOT JaHHBIE PUCYHKOB
1-4, yBenuueHue MNPOU3BOACTBA HHIAEHKHU
3a cyeT MaclTabHBIX MPOU3BOIUTENEH 00e-
CreurBaeT CTaOMJIBHOE HATIOJHEHUE PhIHKA
U YIOBJETBOPEHHE pacTyuiero morpedu-
TEJILCKOTO CIPOCa Ha 3Ty MPOAYKLIHUIO.

ACCOPTUMEHT MPOOyKIUH, BbIpada-
TBIBAEMOH M3 MsCa HHACHKH, BKJIIOYAET
nonygabpukarel, Onroma W KyJHWHApHBIE

uznenusi. TkaHu Msica MHIeeK KJ1acCu(puLn-
PYIOT 1O UX TPOMBIIIJIEHHOMY 3HAYEHUIO:
MBIIIEYHAs, JKUPOBAasi, COECIUHHUTENbHASI,
XpsLeBasi, KocTHas U Kposb [14]. benoe (B
MBIIIAX TPYIU U KPbLUIa) M KPACHOE (B HOX-
Kax u Oeapax) MsACO OTIMYAETCS MO BKYCY
u niutatenbHo neHnoctu [9; 11; 40]. Hnusa
HauOosee PaIOHAJIBHOTO HCIIOJIb30BAHUS
B MpPONyKTax (PyHKIHOHATBHBIX CBOHCTB
Msica MHAEHKH (Tabnuua 2, 3) crenyer y4u-
TBIBATh PA3HUIY B XUMHYECKOM COCTaBe Oe-
JIOTO M KpacHOro msica [42].

Kak mokaseiBaroT maHHble Tabmur 2 u
3, MSICO UHIEHKH NMEeeT BBICOKY IO OHOJIOTU-
YEeCKYI0 U IHIIEBYIO IIEHHOCTb, Onaromaps
3TOMY OJIarONpPHSITHO BJIUSIET HA OPraHU3M
4eJI0BeKa.

Tymku WHIEWNKUM W HUHOOLIAT, 4YacTH
MsiCa B 3aBUCUMOCTH OT Ha3HAUEHUsS NEJIST
Ha copta: [ u 11 (tabnuua 4).

bnarogapss OTCYTCTBUIO —ajyepruue-
CKOrO JEHCTBUSI HA OPraHU3M 4YeJOBeKa
MSICO MHICHKH SIBJIIETCS ChIPbEM IS TJIy-
OoKkOll mepepadOTKM W  MPUTOTOBJICHHS
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B tabnune 1 mpencraBieHbl BUABI UHIEEK U UX XapaKTEPUCTHKA.

Tabauya 1
Knaccnpuxanmus ungeex [15]

Table 1
Classification of turkeys [15]

Mopona

Bun XapakTepucTura

Msacuas

ITopoaa BeIBEACHA AMEPUKAHCKMMHU CETICKLIMOHE PAMU.
HWupeiika rpy3HOro OBAJABHOIO TEIA C BBIIYKJIOH
rpyapt0. TONOBBI CH3bIE C JJIHHHBIM  SIPKUM
KPaCHBIM HApPOCTOM, BEC 0 22 KI, OCOOCHHOCTh —
NPOAYKTUBHOCTh M BO3MOXKHOCTH COACP/KAHHUSA U
BBIPAIIUBAHNS B KJICTKAX, HA0OpP BEca C pacxoaoM
HE3aBHCHUMO OT MUTAHUS

IMupoxorpyaas benas

Msacuas

Ilopoga mosyueHa NyTeM CKPEIIUBAHUA MECTHBIX
MITHI ¢ DIHPOKOTPYABIMH OPOH30BHIMH WHIIOKAMI,
uMeeT O0O0Nee BBITIHYTOC TEIO, MACCHBHYIO H
BBIIY KJIY IO TPY/Jb, BBICOKYIO BBIHOCIHBOCTh. MOTyT
MACTHCh HA MACTOMINAX, MACCA CAMIIOB JTOCTHTACT JI0
20 xr, camxu — 10 10 xr

Mocxkosckas bpoH3oBas

Msacuas

ITopona ObLIa BBIBECHA 3apy OCKHBIMH
CEJICKITHOHEPAMH, OTIHYACTCS HAHOOJIBIICH
ff | MPOAYKTHBHOCTBIO M CKOpoCHenoCcThro. WHaeiiku
HMCKOT OKpac ocaoro OBCTA C TCMHBIM ITATHBIIIKOM
HA TPYAU, OKPYIIYIO TPyAb, MOIUHYIO U JJIMHHYIO
| | mero. Macca B3pocoro camia npessimaet 24 kr

Kpocc BUT-6 I'ubpun

CMmemanHas
(srruHO-
MSICHAA)

ITopozxa ¢ 6€IbIM OTICPSHUEM BBIBEICHA POCCHICKIMHU
cencknuonepamu Ha CesepHom Kaskaze. Unneiiku
OBICTPO pacTyT, HOTPEONAIOT Majxo KopMa H
OTAMYACTCA  BBIHOCIUBOCTBIO. DBec  B3pocibIx
HHIIOKOB Aocturact 18 kr, uaaekiku — 10 kr. 3a rox
caMKka cnocoOHa CHOCHTH 70 sum. MOJOTHIK CUUTA-
€TCA KPCHKHUM, BBIHOCJIUBBIM I 3J0POBLIM

Kpocc Yuusepcan
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IMopoma mnpucmocoOicHA JKHTh W B3PAIIHBAThH
LEABIH BBIBOAOK IPH MHHUMATIBHOH MOIKOPMKE,
CaMOCTOATEIBHO TOOBIBAs KOPM HA HMAcTOHMINE. DTH
OTHHBI UACAJIBHO MOAXOMAT AJIA YaCTHBIX XO3SHUCTB.
Macca B3pocaoro camua gocruraer 10 kr, camka
HMEET BEC OKOJO 5 KI. 3a TPEeTh roja MOJOTHIK
MOXET HaOpaTh 4 KI, OOBIMHO HX BBIPAIIUBAIOT 10
ymopa. CaMku ctoCOOHBI CHECTH 32 TO1 0K0JI0 60 SUIY

bpoiinepHas mopoaa OTIMYAETCS BBIHOCIHBOCTBIO.
BeiBeaena na ocHose Ilupoxorpyaoi bpoH30BoM 1
benon. YBeauueHue Macchl y 3TUX NTHI[ IPOUCXOAUT
OBICTPO. 3a rox HHACHKA CTIOCOOHA cHecTH 10 90 sAmi,
Macca OAHOro siua coctasugeT 80 r, mpeaHA3HAYE-
Ha O HCIOJB30BAIIHA B YAaCTHBIX XOSﬂfICTBaX, HC
HCTIBITHIBAET NMPOOJEM HPH CONCPXKAaHHH HA MacTOH-
IIE, HEMPHUXOTIMNBA K PEXKUMY KOPMJICHHUS H COCTABY
KOopMa

HWupeliku UMEIOT OENOC ONCPEHHE, HE MOCTHTAIOT
KPYIHBIX pa3MepoB. TeIOCIOKECHUE CXOkKE C
HHIIoKkaMu bpoH30B0H TFOPOIBL. DTa MOPOIA XOPOIIO
MPUCTIOCOOICHA K MAacTOMIIAM, IPHYCAICOHBIM
yuacTkaMm. Bec B3pocioro camua coCTaBiaseT OKOJIO
9 kr. Macca caMKu B IBa pa3a MCHBIIC. 3a MOAT0Aa
caMKa CriocoOHa HPOU3BOIHTH OKOJI0 60 AHIl

Tlomynspuas mopoma. Y caMLOB TIpyab U BEPXHSIA
YaCTh IICH AMCIOT YCPHBIM LBET, 4 HA TEMHOI CIIMHE
VKpameHue — OpoH30Bas moioca. Ha KpeUIbsIX u
Oeapax — Oeble moJaocku. benosaro- roayObie TOI0BbI
KOHTPACTHO COYETAIOTCS C SPKO-aJbIMH HAPOCTAMHU.
Oxpac caMOK He Tako# OoraTsbiif. XapakTepHOH YepToH
SIBIISICTCSL OCNIbIH KAHT HA CIIUHE, TPYAU M KPbLUIBSX.
TynoBuie caMKu HamOOJIEE HM3SIIHO M HE MMECT Ha
royioBax HapoctoB. CpemHuil BeC CaMIOB COCTaBILIET
18 kr, camku — okoj10 10 k1. Camka cmocoOHa 3a Tof
cHect 0koyo 100 aun. MHAaeex 3T0H MOPOABI MOKHO
COZIEP’KaTh B OTKPBITHIX BOJILCPAX, ECIIH KJIMMATHUCCKUC
YCIIOBHSI MECTHOCTH SIBIISIEOTCSL Y MEPEHHBIMHU

CmemanHas
(srruHO-
MSCHA)
Y30ekckas [laneBas
CmemanHas
(srruHO-
MSCHA)
CesepoxaBkasckas benas
Suunas
Buprunckas (um rudpun
Tonnanackwuit)
Suunas
bponsosas
Suunas
benas MockoBckas

o BHETIHEMY IPU3HAKY THU MTHIBI HMCIOT OOIBIIOC
cxoacteo ¢ mopoaoun BUI-6. I'pyap okpamena B
OcbIii mBET, HA TYJOBHINEG ¥ HHX HMCCTCS TaKOKe
XapakTEpHOE YEPHOE IATHBHIIKO. Bec B3pocaoro
HHIIOKA cocTaBisieT 16 kr, camku — 8 kr. MHaeHKku
JAHHOW MOPOAbI MOAXOAAT [JisI BBIPALIUBAHUA B
JOMAITHIX YCIOBHAX Onaromaps JICTKOH aJamnTaiinu
K pa3auvYHbIM IepEMEHaM

98 2022 18 (1)
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Tabuya 2
Xumuueckuii cocras mMsica nuaeiixm [22; 34]
Table 2
The chemical composition of turkey meat [22; 34]
Msico unjieex CyTouHasi moTpPedHOCTH
Hoxaszaresn
1 copt 2 copr B3POCJIOTO MEJI0OBEKA, T

Benxu 19,5 21,6 80-100
Kupot 22,0 12,0 80-100
Yraeoasl - 0.8 400-500
3oma 0,9 1,1
OHepreTuyecKas 276 197 3000
LCHHOCTD, KKAJI

Tabauya 3

Conaepxanne BHUTAMIHOB B Msice HHACIHKA [22; 34]
Table 3
The content of vitamins in turkey meat [22; 34]
Komriecrso, mr CyTouHast HOTPEOHOCTH
Buramuu
1 copra 2 copra B3POCJIOT0 YEJI0BEKA, T

A 0,01 0,01 1,5-2,5
B-xapoTuH CACIBI CACIBI 3-5
E 0,34 - 10-20
B, 0,33 0,33 2-3
PP nuauun 7.8 8.0 15-25
B,, maHTOTEHOBAs KUCIOTA 0,65 - 5-10
B, puGodmasun 0,22 0,19 2-2.5
B, tuamun 0,05 0,07 1,52
B, pomauun 9,6 9.4 0,2-0,4
Xonuu 139 136 500-1000

Pa3sHOOOpPa3HbIX MPOAYKTOB (Py HKIIHMOHAJIb-
HOTro HazHaueHus [28; 29].

bmona w3 wHAEWKW TOMYJISIPHBI B
Hamel crpaHe (tabmuua 5) U BO MHOTUX
crpaHax wupa. CamMblM TONYJISAPHBIM
ONFOIOM cUMTaeTCs MHAEHKA 3aredeHHast
[12; 15].

AHalU3 HAy4YHOH JHUTEpaTyphl IMOKa-
3bIBA€T, YTO MHHHUMAJbHO OOpaboTaHHAas
UHOENKa — OTJIMYHBIM HCTOYHUK OeJKa,
BUTAMHHOB M MUHepayioB. Beibop ceexeit

UHAEHKHN BMECTO nepepaboTaHHBIX (OEKOH,
koJsibaca) umeet Oonbinoe 3HaueHue [39; 49].

3a mocnenHHe NEeCATUIIETHS CIPOC Ha
JKUBOTHBIN OeJok u 0ojiee ToJe3Hble Mpo-
OYKTbl 3HAYUTENbHO BbIpoCc. CTamm co3-
7aBaTh TPOANYKTHI, coxmepkamme Oosee
TIOJIE3HBIE JIsL 3710POBbSi KOMIIOHEHTHI, CO-
XpaHssl MPH 3TOM UX 0e30MacHOCTb, Opra-
HOJIENITUYECKHE XapPaKTePUCTUKH U CPOK
TOOHOCTH. DTO HATypaJibHble PAaCTUTEJb-
HblE OKCTPAKThl KAaK AHTHOKCHIAHTBI M
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Tabnuya 5
Bumoxa u3 unpeiiku [26]
Table 5
Dishes from turkey meat [26]
Ne
pemenTyphI Hanmenosanue 0/no1a
101 Canar «CTomm4HbIID
102 Canar ¢ unAeHKOH
155 Wunpelika oTBapHas C TapHHEPOM
158 Wunpelika xxapeHas ¢ TapHHPOM
159 ACCOPTH MACHOE
173 CryaeHb U3 cyOnpoay KTOB MTHIBI
277 Cyn-mope u3 NTHIBI
280 bBynbOH U3 HHACHKY MPO3PAYHbIH
697 Wunpelika oTBapHas C TapHHEPOM
698 WHpetixa moa mapoBbIM COYCOM C IPUOAMHU B PUCOM
699 HHuaeiika B coyce KpaCHOM € 3CTPArOHOM
701 CauuBu U3 HHACHKH
702 Pary u3 unaeiku
705 I110B U3 uHACHKHU
709 Wupelika TymeHas B COyce ¢ OBOMAMH
710 Hupelika TymeHas B COyce KPaCHOM C 3CTParoOHOM
712 Wnnpeiika sxxapeHas
716 WHnetixa xapeHas ¢ COycoM TOMAaTHBIM U TpudaMu
726 Pyner u3 ¢pune nuneiiku
732 Kotnets! pyOneHbic U3 HHACHKHU C TAPHUPOM
734 Kotnetsr ocoOble n3 HHACHKH
735 burtouku pyOieHbIe H3 HHACHKH, (h)apIIupOBAHHBIC IAMIIMHbOHAMHU
736 burtouku pyOieHbIe W3 HHACHKH MAPOBbIC MO OCIBIM COYCOM C PHCOM
743 IMletika nHAOMIMHASL
702 Pary u3 cyOnponykros
NPOTUBOMHUKPOOHBIE CpPEACTBa, JUCTbsA,  cy-BuA [1; 2; 43; 44; 47]. DTO MO3BONUT BOC-

cTebJIN 1 TJI0BI HEKOTOPBIX PACTEHUHN U JIP.
[45; 46].

JIJ1s1 MpUTrOTOBJIEHHUST HOBBIX BUIOB KY-
JIMHAPHOM MPOAYKLUU U3 MsiCa UHAEHKU U
pacUIMpeHnusl aCCOPTUMEHTA 3TOM TPYIIIbI
MEPCINEKTUBHBIM HANPABJICHUEM SIBJISIETCS
MPUMEHEHUE WHHOBALIMOHHON TEXHOJIOTUH

MOJTHUTb aCCOPTUMEHT MSICHBIX Oron QyHK-
LIMOHAJIPHOTO HA3HAYEHU S, B TOM UHCJIE U U3
TOBSIIUHBI, KOJIMYECTBO KOTOPBIX CHU3UJIOCH
M3-3a HEXBATKH U IOPOTOBU3HBI ChIPBs [3; 4].
BoiBogibI:
1. HHneiika 3aHUMaeT CyLIECTBEH-
HbIi CerMeHT B oOObeMe MPOU3BOACTBA
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3yper H. Xarko, AHHa C. lLinpokosa
lepcneKkTnBbl NPON3BOJCTBA KYNUHAPHOM NPOZJYKLMN 13 nHgeikn (063op)

NPOAYKIUHU MNTULEBOACTBA, IOCTOSHHO 3. Msco unneiliku, Onaromapsi cBO-
YBEJIUYHUBAIOLIUNICA B pe3yjbraTe pocTa €My TEeXHOJONH4eCKOMY MOTEHLHaly,
NOTPeOUTENBCKOTO CIIPOCa. SABJISIETCS  NPEUMYINECTBEHHBIM  ChI-

2. Msco uHAeWku pacCMaTpUBAaeTCsl pPbeM IJsl MNPOU3BOACTBA KyJHUHAp-
Kak Msico Oyayero, Onarogapst HI3KOMy  HOM  NpPOAYKIMU  (PYyHKLIHOHAJIBHOTO
COIEPKAHUIO XKUPA U BICOKOMY OeJika. HAa3HAYCHUS.

CMNMNCOK JINTEPATYPbI:

1. Axmanosa K K., Yepnosa E.B. O uenecooOpaszHoCcTH HCMOTB30BAHMS MICA HHACHKH B MPO-
M3BOJCTBE KYJIHHAPHOH MPOAYKIUH AUCTUYECCKOrO U GyHKIMOHAIbHOTO HazHayeHus // Hayka Poc-
cum: nenu u 3azaaun. 2017. C. 18-21.

2. Axmanosa K K., Yepnosa E.B., ®eaennimuna E 0. Biusuue texnonorun Sous-vide Ha ka-
YEeCTBO M OC30MACHOCTD KYIHHAPHOH mponykuuu u3 ¢une unaeiiku / X XI Bex: urorn npomnoro u
npobaemsl Hactosmero mitoc. 2018. T. 7, Ne 43. C. 93-98.

3. bauesa 9.3, baues P A. IlepcniextuBsl npon3BoacTea msica MHACHKY // THHOBALIMOHHEBIC HACH
MOOABIX UCCIEAOBATENCH JJIs arpoIpOMBILIIICHHOrO koMITiekea Poccnu: chopauk crareit Beepoccuii-
CKOH Hay4YHO-npakTH4YecKo# KoHpepeHtuu Moioasx yueHsiX. T. 11 INenza: TITAY, 2017. C. 157-159.

4. I'anenko M. Unaeiika B mpombiiieHHbIX MaciuTadax / Arpounsectop. 2012, Ne 6. C. 46-52.

5. I'anenxo U. Komy HyskHO cTonpko unactiku // Arpounsectop. 2014. Ne 6. C. 38-44.

6. TOCT 31473-2012. Msico nHACEK (TYIIKH U UX YaCTH).

7. Hasaees A.Jl. Kirouessle akToOphl M TEHACHIIUN POCCHICKOTO phIHKA HHACHKY B 2014-2020
rr. (qacts 2) // [Truna u nrugenpoayktet. 2015, Ne 5. C. 10-14.

8. HoxtpuHa npoaoBonbCcTBECHHOM O¢zonacHocTu Poccuiickoit @eaepaumu, yrB. Ykasom [Ipe-
sugeHTa PO ot 30.01.2010 r Ne 120.

9. Avoposckas B ., T'onoukuii B.A. I1poaykrsr u3 msca unaetiku / [Itnna u nTHHEPOAYKTHI.
2013. Ne 3. C. 30-32.

10. 3aroposckas B. [lopora unneiika k odeay / [Truuenpom. 2016. Ne 2 (31). C. 10-16.

11. 3umusaxos B.M., Bapnamosa E.H. CoctosiHre 1 nepcneKTHBB MPOU3BOACTBA MICA HHACHKN
// Husa IoBomkes. 2017. Ne 4 (45). C. 55-62.

12. 3umusikoB B.M., TIaspromnnaa W.B. Tlpoussoactso MscHbIX monyhaObpHKaToB (yHKIIHO-
HAJBHOT'0 HA3HAUCHUS — HAACKHBIH Iy Th onTUMHU3anuu ux norpebnenns / Huea [osomxes. 2015.
Ne 3 (36). C. 59-63.

13. 3umusikoe B.M. CocrosiHue u nepcnekTHBH pa3BUTH: npon3eoacTsa Msca / Husa Iloeon-
kb, 2015, Ne 3 (36). C. 128-132.

14. 3umusikos B.M., lNaspromunaa M. B. 9KOHOMHKO-TEXHOIOT HUECKUE aCTICKThI MPOU3BOACTBA U
nepepaboTKu NpoayKIuK kUBOTHOBOACTBA. MoHOorpadus. [lensa: TIICXA, 2016. 178 c.

15. Uupetiku: mopoast [daekrponnsiii pecype]. URL: https://selo-exp.com/induki/indjuki-
porody.html#i-3

16. Kanusen B., Hlunkapenko JI. UuaetikoBoacteo Poccnu // Iruuesoncteo. 2009. Ne 11. C. 14.

17. Kocteipes A. Unaeiika Ha nobasky // Kommepcants. 2017. Ne 106 (6100).

18. Meneeaesa A. AHaau3 peIHKA CEIbCKOXO3MUCTBEHHBIX TOBAPOB [DICKTPOHHBIN pecypc|.
URL: https://www.agroxxi.ru/

19. Mopape M. A, Baiickpotosa E. C. IlepcnexkTBa pazButus npou3BoacTsa HHAceK B Poccnn
// Monozoii yuensii. 2016. Ne 14. C. 368-371.

20. Mopapr M.A ., Batickpo6osa E.C. Toaposegnas xapaktepuctuka Msca uaaciiku / Kawe-
CTBO IPOAYKLHMH, TCXHOJOTUH 1 oOpazoBanns: marepuaisl X1 MexayHapoaHoH HayYHO-IPAKTH-
yeckoil koH(pepeHunn. Marauroropcek, 2016. C. 150-156.

21. O6beM BHAMMOTO MOTPEOICHHS HHACHKN Ha poccuiickoM priHke B 2018-2020 rr., mporHos
10 2021 rozaa, Teic. T. [Qnexrponnsiii pecype]. URL: https:/www.indexbox.ru/img/Turkey 1.png

New Technologies (Majkop) / HoBbie TexHonorm
2022; 18 (1)



https://selo-exp.com/induki/indjuki-
https://www.agroxxi.ru/
https://www.indexbox.ru/img/Turkey_1.png

TexHonorus npoAoBOJNIbCTBEHHbIX NMPOAYKTOB
Technology of Food Production

22. Tozuskosckuit B.M. Dkcneprusza msca u msiconpoaykros. HoBocubupck: M3a-so Hosocuo.
yH-Ta, 2001. 524 c.

23. Tloxposckuii A.A. buoxumuueckue 0O00CHOBAHUA PaspaboTKH MPOIYKTOB MOBBIIICHHOM
6uonoruueckor ieHHocTH / Bormpocs! nmuranms. 1964. Ne 5. C. 3-17.

24. Toxposckuiit A.A. O G1uOIOrHUECKOM U MUINEBOH ICHHOCTH NPOAYKTOB nutanus // Bompo-
cel mutanus. 1975 Ne 3. C. 25-39,

25. CanlluH 2.3.2.1078-01 «I'uruennueckue TpeOoBaHus OC30MACHOCTH U MHUIICBOH LICHHOCTH
MHUIICBBIX MPOTYKTOB.

26. COopHuK peentyp OMI0A U KYJTUHAPHBIX U3ACTHN JJ1s1 TPESAIPUSATHNH OOLMIECTBEHHOTO MH-
tauug. M.; Oxonomuka, 1982. 721 c.

27. Cxonunuesa E. IIpousBogutenu craBiaT HA HHACHKY // DKOHOMHKA U ku3Hb. 2012, Ne 20
(9436). C. 38-42.

28. PagpaboTka (yHKIIHMOHANIBHEIX HPOAYKTOB HA OCHOBE nruuesoaueckoro cbipbs / M.JI. Cre-
(anosa [u ap.] / Xpanenue u nepepaboTka ceabCKOX03aUCTBEHHOTO Chipbst. 2003, Ne 8. C. 165-167.

29. Msco nHAeHKYU B mpoayKTax crenuanusuposanHoro nuranus / MJI. Credanos [u ap.| /
Msicnas nnayctpus. 2019. Ne 3. C. 37-39.

30. Texnosorus npoaykuuu odrecTBeHHOTO utanus; yucOHuk. CI16.; Tpoutkuii mocrt, 2010. 736 ¢.

31. TP TC 03472013 «O Ge30macHOCTH Msca U MICHOH MPOAYKIIUNY.

32. ®dapyra A. Unaroku kak ucrounuk msica / Hamuugeiika. 2008, Ne 1. C. 12-19.

33. O xauecTBe 1 6E30MACHOCTH MUINEBHIX poaykToB: Denepanbuerii 3akoH ot 02.01.2000 1. Ne 29.

34. Cxypuxud U.M., Tytenpsan B.A. Xumuueckuii cocTaB pOCCHUCKUX MHUINEBBIX MPOAYKTOB:
crpaBounuk. M. JleJIu mpunt, 2002. 235 ¢.

35. LisetkoBa A.M. ®opmupoBanne NOTpeOUTENBCKUX CBOWCTB MPOAYKTOB HA OCHOBE MsCa
WHACUKHU. AuC. ... KauA. TexH. Hayk: 05.18.15. M., 2012. 308 c.

36. lesuenko A.W. TlepcniekTuBbl pa3BUTHS NPOMBIIIICHHOTO HHIACHKOBOACTBA B PETHOHAX
Poccun // ITtuua u nruuenpoaykre. 2012, Ne 5. C. 24-26.

37 Wepuenko A.U. Cucremsl pazseacHus unaeek // [runa u ntunenpoaykret. 2010, Ne 6. C. 23-25.

38. Sxosnes B.C. Mopdonoruueckuii, XUMHUYCCKHNA, AMHUHOKHUCIOTHBIH COCTaB M KadeCTBO
msca // XXIII EBponeickuii KOHIpecc HayYHbIX pAOOTHUKOB MSACHOH MPOMBIIITICHHOCTH / IO PeX.
B.M. I'opbarosa. M.: [Iumesas npom-cte, 1980. C. 35-39.

39. Malia Frey NUTRITION FACTS. Turkey Nutrition Facts and Health Benefits By
Updated; 2020.

40. Anne Marie Helmenstine, Ph.DScience, Tech, MathWhy Is There White Meat and Dark
Meat Turkey; 2018.

41. By Janet Raloff Science New. FOOD FOR THOUGHTHEALTH & MEDICINE. Talking
Turkey (with recipe); 2003.

42. Samouris G.1., Bampidis V.A., Sossidou E.N. ZantopoulosLipid oxidation of raw and cooked
turkey breast meat during refrigerated storage. Arch Geflugelk. 2007,71(1):41-44.

43. How to have an eco-friendly Christmas dinner: Cook your turkey sous vide, microwave your
veg and forget about the beef Wellington; 2020.

44. ]J. Kenji Lopez-Alt. BY COOK’S ILLUSTRATED PUBLISHED // Science: Why Sous
Vide is Perfect for Cooking Meat; 2018.

45. Lorenzo J. M. [et al.] Kova cevi'c, A. Shpigelman, D. Granato, D. Franco // Berries extracts as
natural antioxidants in meat products: A review. Food Res. Int. 2018;106:1095-1104.

46. Lorenzo J.M. [et al]| Bioactive peptides as natural antioxidants in food products. A review.
Trends Food Sci. Technol. 2018;79:136-147.

47. Karkinbaeva Sh.l., Kirdasinova K. A., Baigabulova K K. Food Industry in European
Countries: Current State And Prospects.L.N. Gumilev Eurasian National University, Nur-Sultan,
Kazakhstan. 2020:133-139.

Hosbie texHonorvv / New Technologies (Majkop)
2022: 18 (1)




3yper H. Xarko, AHHa C. lLinpokosa
lepcneKkTnBbl NPON3BOJCTBA KYNUHAPHOM NPOZJYKLMN 13 nHgeikn (063op)

48. Dominguez R. [et al] A Comprehensive Review on Lipid Oxidation in Meat and Meat
Products Antioxidants. 2019;8:429.

49. Rebezov Y'M. [et al] Sereda and E.E. Drapeko, Technological solution for turkey meat
processing; 2020.

REFERENCES:

1. Akhmadova K.K., Chernova EV. On the expediency of using turkey meat in the production
of culinary products for dietary and functional purposes. Science of Russia: goals and objectives.
2017:18-21. (In Russ.)

2. Akhmadova K K., Chernova EV., Fedenishina E.Yu. Influence of Sous-vide technology on
the quality and safety of culinary products from turkey fillet. XXI century: results of the past and
problems of the present plus. 2018;7(43):93-98. (In Russ.)

3. Baisheva E.Z., Baishev R.A. Prospects for the production of turkey meat. Innovative ideas of
young researchers for the agro-industrial complex of Russia: a collection of articles of the All-Russian
Scientific and Practical Conference of Young Scientists. V. 1. Penza: PSAU, 2017:157-159. (In Russ.)

4. Ganenko I. Turkey on an industrial scale. Agroinvestor. 2012;(6):46-52. (In Russ.)

5. Ganenko 1. Who needs so many turkeys. Agroinvestor. 2014,(6):38—44. (In Russ.)

6. GOST 31473-2012. Turkey meat (carcasses and their parts). (In Russ.)

7. Davleev A.D. Key factors and trends in the Russian turkey market in 2014-2020 (Part 2).
Poultry and poultry products. 2015;(5):10-14. (In Russ.)

8. Doctrine of food security of the Russian Federation, approved. Decree of the President of the
Russian Federation No. 120 dated January 30, 2010. (In Russ.)

9. Dubrovskaya V1., Gonotsky V.A. Turkey meat products. Poultry and poultry products.
2013;(3):30-32. (In Russ.)

10. Zagorovskaya V. Road turkey to dinner. Poultry industry. 2016;2(31):10-16. (In Russ.)

11. Zimnyakov V.M., Varlamova E.N. Status and prospects for the production of turkey meat.
Niva Povolzhya. 2017:4(45):55-62. (In Russ.)

12. Zimnyakov V.M., Gavryushina IV. Production of semi-finished meat products
for functional purposes — a reliable way to optimize their consumption. Niva Povolzhya.
2015;3(36):59-63. (In Russ.)

13. Zimnyakov V.M. State and prospects for the development of meat production. Niva Povolzhya.
2015;3(36):128-132. (In Russ.)

14. Zimnyakov V.M., Gavryushina V. Economic and technological aspects of production and
processing of livestock products: a monograph. Penza: PGSHA; 2016. (In Russ.)

15. Turkeys: breeds [Electronic resource]. URL: https:/selo-exp.com/induki/indjuki-porody.
html#i-3 (In Russ.)

16. Kanivets V., Shinkarenko L. Turkey breeding in Russia. Poultry farming. 2009;(11):14.
(In Russ.)

17. Kostyrev A. Additive turkey. Kommersant. 2017;106(6100). (In Russ.)

18. Medvedeva A. Analysis of the market of agricultural goods [Electronic resource]. URL:
https://www.agroxxi.ru/ (In Russ.).

19. Morar M. A , Vaiskrobova E.S. Prospects for the development of turkey production in Russia.
Young scientist. 2016;(14):368-371. (In Russ.)

20. Morar M A, Vaiskrobova E.S. Commodity characteristics of turkey meat. Quality of products,
technologies and education: materials of the XI International scientific and practical conference.
Magnitogorsk, 2016;150-156. (In Russ.)

21. The volume of apparent consumption of turkey in the Russian market in 2018-2020, forecast
until 2021, thousand tons [Electronic resource]. URL: https:/www.indexbox.ru/img/Turkey 1.png
(In Russ.)

New Technologies (Majkop) / HoBbie TexHonorm
2022; 18 (1)



https://selo-exp.com/induki/indjuki-porody
https://www.agroxxi.ru/
https://www.indexbox.ru/img/Turkey_1.png

TexHonorus npoAoBOJNIbCTBEHHbIX NMPOAYKTOB
Technology of Food Production

22. Poznyakovsky V.M. Examination of meat and meat products. Novosibirsk: Publishing house
Novosib. un-ty; 2001. (In Russ.)

23. Pokrovsky A.A. Biochemical substantiations for the development of products of increased
biological value. Food Issues. 1964:(5):3-17. (In Russ.)

24. Pokrovsky A.A. On the biological and nutritional value of food products. Food Issues.
1975;(3):25-39. (In Russ.)

25. SanPiN 2.3.2.1078-01 «Hygienic requirements for the safety and nutritional value of food
products». (In Russ.)

26. Collection of recipes for dishes and culinary products for catering establishments. Moscow:
Economics; 1982. (In Russ.)

27. Skopintseva E. Producers bet on turkey meat. Economics and life. 2012;20(9436):38—-42. (In
Russ))

28. Stefanova L.L. [et al.] Development of functional products based on poultry raw materials.
Storage and processing of agricultural raw materials. 2003;(8):165-167. (In Russ.)

29. Stefanov LL. [et al ] Turkey meat in specialized food products. Meat industry. 2019;(3):37-39.
(In Russ))

30. Technology of catering products: a textbook. St. Petersburg: Troitsky Most; 2010. (In Russ.)

31. TR TS 034/2013 «On the safety of meat and meat products». (In Russ.)

32. Faruga A. Turkeys as a source of meat. Natsindeyka. 2008;(1):12—19. (In Russ.)

33. On the quality and safety of food products: the Federal Law of 02.01.2000 No. 29. (In Russ.)

34. Skurikhina .M., Tutelyan V.A. Chemical composition of Russian food products: a reference
book. Moscow: DeLi print; 2002. (In Russ.)

35. Tsvetkova A.M. Formation of consumer properties of products based on turkey meat: dis. ...
Cand. of Tech. Sciences: 05.18.15. Moscow; 2012. (In Russ.)

36. Shevchenko A L. Prospects for the development of industrial turkey breeding in the regions
of Russia. Poultry and poultry products. 2012;(5):24-26. (In Russ.)

37. Shevchenko AL Turkey breeding systems. Poultry and poultry products. 2010;(6):23-25.
(In Russ.)

38. Yakovlev V.S. Morphological, chemical, amino acid composition and quality of meat. X XIII
European Congress of Scientific Workers of the Meat Industry. Moscow: Food industry. 1980:35-39.
(In Russ))

39. Malia Frey NUTRITION FACTS. Turkey Nutrition Facts and Health Benefits By Updated;
2020.

40. Anne-Marie Helmenstine, Ph.DScience, Tech, MathWhy Is There White Meat and Dark
Meat Turkey; 2018.

41. By Janet Raloff Science New. FOOD FOR THOUGHTHEALTH & MEDICINE. Talking
Turkey (with recipe); 2003.

42. Samouris G.1., Bampidis V.A., Sossidou E.N. ZantopoulosLipid oxidation of raw and cooked
turkey breast meat during refrigerated storage. Arch Geflugelk. 2007,71(1):41-44.

43. How to have an eco-friendly Christmas dinner: Cook your turkey sous vide, microwave your
veg and forget about the beef Wellington; 2020.

44.]. Kenji Lopez-Alt BY: COOK’S ILLUSTRATED PUBLISHED // Science: Why Sous Vide
is Perfect for Cooking Meat; 2018.

45. Lorenzo J.M. [et al.] Kovacevi'c, A. Shpigelman, D. Granato, D. Franco. Berries extracts as
natural antioxidants in meat products: A review. food res. Int. 2018;106:1095-1104.

46. Lorenzo J.M. [et al] Bioactive peptides as natural antioxidants in food products. A review.
Trends Food Sci. Technol. 2018;79:136-147.

47. Karkinbaeva Sh.l., Kirdasinova K. A., Baigabulova K K. Food Industry in European
Countries: Current State And Prospects.L.N. Gumilev Eurasian National University, Nur-Sultan,
Kazakhstan. 2020:133-139.

Hosbie texHonorvv / New Technologies (Majkop)
2022: 18 (1)




3yper H. Xarko, AHHa C. lLinpokosa

epcnekTusbI Npon3BoACTBA KynuHapHOM NPORYKLMM N3 UHRelKu (0630p)

48. Dominguez R. [et al.] A Comprehensive Review on Lipid Oxidation in Meat and Meat

Products Antioxidants. 2019;8:429.

49. Rebezov Y.M. |et al.] Sereda and E.E. Drapeko, Technological solution for turkey meat

processing; 2020.

Unghopmaums o6 asropax / Information about the authors

3yper HypOmeBna XarTko, 3aBenyro-
mast Kadenpoi TeXHOJOrUHU MUIIEBbIX MPO-
OyKTOB U opranusauuu nuranus ®I'bOY
BO «Maiikonckuili rocyiapCTBEHHbIN TeX-
HOJIOTUYECKUI YHUBEPCUTET», NOKTOP TEX-
HUYECKUX HayK, JOLEHT

znkhatko@mail.ru

AnHa Cepreesna IllupoxoBa, maru-
cTpaHT 3 roma oOyueHus (3aouHasi Gopma)
Kadeapbl TEXHOJOIMH MHUINEBbIX MPOYK-
TOB U opraHuzauuu nuranus ®I'bOY BO
«MaMlKOINCKUI rocy1apCTBEHHBIN TEXHOJIO-
TUYECKUI YHUBEPCUTET)

ten.: 8 (8772) 52 30 64

Zuret N. Khatko, head of the Depart-
ment of Food Technology and Catering,
FSBEI HE «Maikop State Technological
University», Doctor of Technical Sciences,
an associate professor

znkhatko@mail.ru

Anna S. Shirokova, a 3-year Master
student (part-time) of the Department of
Food Technology and Catering FSBEI HE
«Maikop State Technological University»

tel.: 8 (8772) 52 30 64

New Technologies (Majkop) / HoBbie TexHonorm

2022: 18 (1)



mailto:znkhatko@mail.ru
mailto:znkhatko@mail.ru

