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AnHoTanusi. CTpeMHUTENbHOE Pa3BUTHE HOBEWIINX WHHOBALMOHHBIX TEXHOJOTHH, KOTOpBIE
MO3BOJISIFOT YJIYYIIMTh JKU3HB JIIOJICH, BIIeYeT 3a cO0OM Tparndeckue nocienctsus. HeoOparumoit
1 KECTOKOM 00paTHON CTOPOHOM Iporpecca sBJIETCS] BOSHUKHOBEHHE Pa3IMYHbIX 00JIe3HeH U ma-
Tonoruil. bone3nu cepamna u cocyqoB 3aHHUMAIOT JIMANUPYIOUIYIO MO3UIUIO 110 3a00JI€BAEMOCTH H
CMEPTHOCTH JIIOJIeH pa3mu4Horo Bo3pacta B Mupe. IIpoaykTel nutanusi GpyHKIMOHAIEHOTO Ha3HA-
YCHMsI MOTYT OBITh UCIIOJIB30BaHbI [T IPOQUIAKTHKY 3a00JIeBaHUI Cep/ilia, COCY/IOB U IIUTOBHU/I-
HOM kene3bl. OTHUM U3 IMyTel MOBBIIIEHNS UMMYHHTETA Y HACEJIEHUSI MOXET CTaTh pacIlIipeHHe
IMPOMU3BO/JICTBA CICHUAJTIN3UPOBAHHBIX MTPOAYKTOB, KOTOPBIC ABJIAIOTCA C6aHaHCI/IpOBaHHBIMI/I 10 CO-
JEpKaHMIO0 MaKpO- U MUKPOJIEMEHTOB, YUYUTHIBAIOT 0COOCHHOCTH OOMEHHBIX MPOIECCOB, NAaTOJIO-
THYCCKUX COCTOHHHP’I, MPpOUCXOAAIUX B PA3JIMYHOM BO3paACTEC Y JHOJICfI. CBI/IHI/IHa, MMPUKU3HCHHO
oOoraieHHass MUKPORJIEMEHTAMH, SIBISIETCS TMEPCIIEKTUBHBIM CHIPHEM [UIS YCOBEPIICHCTBOBAHUS
TEXHOJOI'Mu U3rOTOBJIICHUS OpFaHquCKOﬁ CBUHUHBI. Pa3pa60TaHHasI HaMH TCXHOJIOTHA 1O IOJIY-
YEHHUIO OPTaHUYECKOTO MSCHOTO CHIPhS MPOLLIA Pa3InYHbIe TPOU3BOJACTBEHHBIC HCIIBITAHUS B XO-
3MCTBAX KpaCHOIIapCKOFO Kpasi, KOTOPLIC ABIAIOTCA HCIIOCPECACTBCHHBIMU IMOCTAaBIIMKaMU CBUHU-
HBI U1 U3TOTOBJICHHSI CIICLHATU3UPOBAHHBIX (YHKIHUOHAIBHBIX MPOAYKTOB. i M3rOTOBICHHUS
CTEIUAIN3UPOBAHHOTO MSICHOTO MPOAYKTa OBIJIO B3STO Msico Oe3 mmuka. B cTarbe mpeacTaBieHbl
MCCIICIOBAHUS MTUILEBOM U OMOJIOTNYECKON LIEHHOCTH, HyTPUEHTHOM aIeKBaTHOCTH, IPUKU3HEHHO
oboraiieHHOH cBUHUHBI. Pa3paboTaHbl crielMain3upOBaHHbBIC MTACTEPHU30BAHHBIC MSCHBIC MPOIYK-
ThI, 00OTaIIeHHbIE MUKPO3JIEMEHTaMH (H1010M U CEJIEHOM), a TAK)KE PACKPBIT Ka4eCTBEHHBIN COCTaB
CHICIUAIM3UPOBAHHOTO MSACHOI'O IIPOAYKTA, KOTOpLIfI MOJKET OBITh HCIIOIL30BaH JJIsA HpO(i)I/IJIaKTI/IKI/I
U TIpeioTBpaleHus 0oJe3Hel cepiedHo-COCYUCTON CUCTEMBI M IIMTOBUIHOH JKene3bl. beiau mpo-
BEJICHBI OIBITHI HA JIA0OPATOPHBIX JKUBOTHBIX (OEIIBIX KPBICAX) JUISI TIOATBEPIKACHHUS OMOIOTUYECKOM
3G PEKTUBHOCTH CHEIMATU3UPOBAHHOTO MSICHOTO ITPOAYKTA.

KuiroueBble ci10Ba: cBUHUHA U CYONIPOAYKTHI OOOTallleHHbIE, HyTPUEHTHASI aJIeKBaTHOCTh, CIie-
]_II/IaJII/ISI/IpOBaHHHﬁ IMPOAYKT, MUKPOJJICMCHTHI, na6opaTopHLIe JKHUBOTHBIC
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Abstract. The rapid development of the latest innovative technologies that improve human life
have tragic consequences. The irreversible and cruel reverse side of the progress is the emergence
of various diseases and pathologies. Cardiovascular diseases occupy a leading position in the mor-
bidity and mortality of people of different ages in the world. Functional food products can be used
to prevent diseases of the heart, the blood vessels and the thyroid gland. One of the ways to increase
immunity of the population can be the expansion of specialized food production that are balanced in
the content of macro- and microelements, take into account the peculiarities of metabolic processes,
pathological conditions that occur at different ages in people. Pork, enriched with microelements in
its lifetime, is a promising raw material for improving the technology of organic pork production. The
developed technology for obtaining organic meat raw materials has passed various tests in the farms
of the Krasnodar Territory, which are the main suppliers of pork for the manufacture of specialized
functional products. For the manufacture of a specialized meat product, meat without lard has been
used. The article presents studies of nutritional and biological value, nutritional adequacy of pork
and by-products enriched while alive. Specialized pasteurized meat products enriched with microele-
ments (iodine and selenium) have been developed, and the qualitative composition of a specialized
meat product has been disclosed, which can be used to prevent cardiovascular diseases and diseases
of the thyroid gland. Experiments have been carried out on laboratory animals (white rats) to confirm
the biological effectiveness of a specialized meat product.

Keywords: enriched pork and by-products, nutritional adequacy, a specialized product, trace
elements, laboratory animals
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B Ham mporpeccuBHBI BEK pas3HO-
0o0pa3HBIX HOBBIX TEXHOJOTHH M H300pe-
TEHUW, TOCJEICTBUEM KOTOPBIX SIBISETCS
BO3HMKHOBEHHUE MATOJIOTMYECKUX OoJe3He
y 4esioBeKa, Ha epBOM MecTe 10 O0JIe3HAM
U CMEPTHOCTHU CTOSIT MATOJIOTUH, TPUBOJS-
IIUe K pa3aIudHbIM O0JIE3HSIM cepila, cocy-
JIOB M IIMTOBUJIHOU >KEJe3bl, OHKOJIOrHUYe-
CKHUM 3200JIeBaHHSIM.

[Tpodunaktrka 60ne3Hel cepara, Cocy-
JIOB U IIIUTOBHUTHOU JKEJIE3EI ¢ ITOMOIILIO JIe-
KApCTBEHHBIX IIPEMNApaTOB HE BCEM JIOASM
MOJIXOJUT, TaK KaK UMEET psiJl MPOTUBOIIO-
KazaHui. PacmiupeHue npousBOACTBaA Crie-
LMAJIM3UPOBAHHBIX MPOIYKTOB HAIIPaBJICHO

Ha CHIDKEHUE NeUIUTa )KU3HEHHO BaXKHBIX
KOMIIOHEHTOB B IMUTaHWU 4esioBeka [1; 2; 3].
B name Bpems akTyaJlbHO HCHOJIB30-
BaHHUE MSICHOTO CBIPhs, O0OTAIIEHHOTO 3C-
CEHIIMATBHBIMU HYyTpHEHTaMu (HOIOM U
CEJICHOM) ISl M3TOTOBJICHUS CICIIHAJIN3H-
POBAHHBIX MPONYKTOB MHUTAHUS, MOITOMY
ObLITa YCOBEPIICHCTBOBAHA TEXHOJIOT S IIPO-
M3BOJICTBA OPraHUYECKOW CBUHUHBI [4; 5].
[TopocsT OTKapMIITUBaJIX MOJIOYHOKHC-
JIOM 3aKBacKOM, B COCTaB KOTOPOUN BXOHAST
CeJIeH U Moa, 0 JNOCTUXKEHHUS UMHU JBYX-
MecsiYHOro Bo3pacta M Maccel 19,0 kr.
CpenHecyTOYHBINM MPUBEC KUBOU MaccChl
cBUHel yBenuumics Ha 7,5%. CBuHel Ha
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125 nenp otrkopma ¢ maccout 100—120 xr
OTIPABIISAIN HA yOOM.

IIpn HM3rOTOBIEHMH CHELUATIU3UPO-
BAHHOI'0 MSICHOTO MPOAYKTA MCIOJIb30BAJIN

Macc.

nona Macc.
Bnaru, %  A0NA Macc.
6enka, % AonA
Kupa, %

o0oramieHHyI0 CBUHHHY. Pe3ynmsraThl wHc-
CIICIOBAaHUI IPEICTABICHBl HAa PHUCYHKAX
1, 2, 3, koTOpBIe yKa3bIBAIOT HA 3(dekTuB-
HOCTb IPUMEHEHHUSI TAKOTO MSICHOTO CBIPbSL.

Macc.
aons pHu/3 B Cepaue
[} 24 y.
30761, % W MNeyeHb

B CBMHWHA OpraHmy.

B CBMHWHA KOHTPO/b

Puc. 1. [Tuwesas yenHocms c8UHUHBL U CYONPOOYKIMOB

Fig. 1. Nutritional value of pork and by-products

Cepaue
M MeyeHb

B CBMHMHA

Puc. 2. AMUHOKUCIOMHDBII COCMAB CEUHUHDI, CEUHBIX NEUeHU, cepoyd

Fig. 2. The content of the amino acid composition in pork, liver, heart
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140
120
100
80
60
40
20

benkn, r Hupbl, 1 Xone’chprH' CeneH, MKr Mog, mKr Keneso, MKr
B CBUHMHA 27,8 11,5 22,3 47,3 55 13,5
M MeyeHb 20,7 5,2 40,3 91 13,5 130
= Cepaue 21,5 0,44 39 64,4 3,1 29,8

Puc. 3. Cooepoicanue sHCUPHbIX KUCIOM 8 CGUHUHE U 8 CEUHBIX CYONPOOYKMAX — neyuenu, cepoye

Puc. 4. Oyenxa nympueHmnou adexeamnocmu 8 Op2aHu4ecKoll CGUHUHE U CYONPOOYKMax

Fig. 3. Fatty acid content in pork, liver, heart

Cepaue

W [MeyeHb

B CBMHMHA

Fig. 4. Assessment of nutritional adequacy in organic pork and by-products

Ha pucynke 4 npencraBieHbl OKa3aTe-
JI HYTPUEHTHOM a/leKBaTHOCTHU OpraHHUye-
CKOT'O MSICHOT'O ChIPbSI.

Onenka moka3arenel HYTPHUEHTHOU
aJIeKBaTHOCTU B OPraHMYECKOHl CBUHU-
He U cyOmpoaykTax IoOkasajna HauOolee
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WHTEHCUBHOE HAKOIUUICHUE CelieHa B Msice U
MIEYeHU, a B TKAHSIX cepAlla HaOJI0IaIoCch
HaMMEHbIIIEe KOJIMYECTBO MO/Ia — K TAaKOMY
CHUKCHUIO MOTJIM MPUBECTH (HU3UOTIOTHYIE-
CKHE TIPOIIECCHI.

AHanu3upys TpUBEICHHBIE pe3yJibTa-
THI, MOXXHO CKa3aTh, YTO HE TOJBKO MSICO,
HO W CyONpONYKTBI SIBISIOTCS IIEHHBIM

MSICHBIM CHIPbEM, TO3TOMY IIEJIecO00pa3HO
WX HCIOJIH30BAaTh B MPOU3BOJCTBE BBHICOKO-
KauCCTBCHHBIX CIICIUAJIM3UPOBAHHBIX ITPO-
JTyKTOB TUTAHUSL.

Jlns opraHu3anuu cOaaHCHPOBAHHOTO
MATaHUs ObUTH pa3padoTaHbl TPEOOBAHUS K
Ka4eCTBEHHOMY COCTaBY CIICIIHAJIN3HPOBAH-
HOT'0 MSICHOTO TPOAyKTa. B coctaB mpoaykra

Min Koao. Koadd.
Macc. pona aMUHOKUCA conocras. TUAUTAPHOCTH
6enka, r/100 r CKOD. ZION.0 " |M36bITOY., r/100y onpe !
P, AON.€4. r 6enka AON.EA
B MscHol npoayKT no peu,. 1 12,11 1,03 6,45 0,85
B MACHOM NPOAYKT No peL,. 2 12,39 1 7,38 0,83
O MsicHoM npoayKT no pew,. 3 12,28 0,99 7,87 0,82

Puc. 5. Pesynomamovi MoO0eaupo8anus, aAMUHOKUCIOMHO20 COCMABA peYenmyp

Fig. 5. Results of modeling the amino acid composition of formulations

Macc. Aons JlnHoneHos|ApaxuaoHo
Xupa, SHXKK SMHXK |/lnHonesasn an P Bag
r/100 r
B MsacHoM npoayKT no pew,. 1 13,11 28,05 47,3 10,94 7,95 0,28
B MsacHoM NpoAayKT no ped,. 2 12,39 26,66 46,09 10,57 8,33 0,4
@ MsacHo# npoAayKT no ped,. 3 11,88 24,97 45,42 11,1 9,28 0,59

Puc. 6. Pe3ynomamol MOOEnUpOBAHUS HCUPHOKUCTIOMHO20 COCMABA PeYEenmyp

Fig. 6. Results of modeling the fatty acid composition of formulations
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JOJKHBI  BXOIUT TIOJHOLICHHBIE O€IKU U
JKUpPBI ¢ ToBbIIEHHBIM ypoBHEM MHXK n
I[THXK, BUTaMUHBI, MaKpo- U MHUKpOdJIE-
MEHTHI U Ap. [2].

C yueTroM BBIIIECKA3aHHOTO, METO-
JIOM KOMIIBIOTEPHOTO MPOEKTUPOBAHUS
— no Merony akaaemuka H.H. Jlumarosa
— HaMH ObLIM pa3paboTaHbl PEHENTYPHI

CTEeUATN3UPOBAHHOTO MSICHOT'O MPOJIYKTa
(puc. 5, 6).

[lonyuenHnslie pe3yaprarsl (puc. 5) mo-
3BOJIAIOT yBUJETh MOBBIIIEHHYIO OuHo-
JOTMYECKYI0 IIEHHOCTh pa3paboTaHHBIX

peuentyp.
Cootnomenune mokazatener  HXKK:
MHXK:ITHXXK B MsicHOM 1OpoayKTe

80
X
= 70
x
5
s
$ 60
(]
3
B [10 06paboTkm g 50
M Nacrepusauma (71 °C) S
40
M Mactepumsauma (85 °C)
B Crepununsaums (120 °C) 30
M Bapka (96-98 °C)
20
10
0

CeneH

15,08 14,39

Puc. 7. [lomepu 1i00a u cenena 6 cunune nocie meniogol 0opabomku 6 npoyecce XpaHeHus

Fig. 7. Loss of iodine and selenium in pork after heat treatment during storage

W Kpem g0 nacrepusaumm

M [Mocne nacrtepusaumm

o 1 mec.

H 3 mec.

CopepraHne BUTaMUHOB, Mr/%
wu

B1 B2 B5 B6 PP

M 6 mec.

m 8 mec.

E A

Puc. 8. Coodepoicarue umamurog 6 npoyecce XpaHeHus MACHO20 NPOOYKmMA

Fig. 8. Vitamin content during the meat product storage
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cocraBmwio: no peuentype NeNe 1 u 2 —
1:1,7:0,7; mo penentype Ne 3 — 1:1,8:0,85.

CooTHomieHne ®6/®° B MSICHOM TIPOYK-
Te cocTaBuiio: o penentype Ne 1 — 1,4:1; no
penentype NeNe 2 m 3 — 1,3:1.

[Ipy mpuroToBiieHHWHU ClEIUATUZUPO-
BAaHHOT'O MSICHOTO NMPOJYKTAa BaXXEH KOHEY-
HBII pe3yJIbTaT U COXPAaHHOCTh B IPOIYKTE
fofa u ceneHa, MO3TOMY OBLITH MPOBEACHBI
pa3IuYHbIE CIIOCOOBI U PEKUMBI 00pa0OTKHU
MPOAYKTA.

80

[lotepu Honma M ceneHa OTMeEYallUCh
IpU CTEpUIM3aLMUU U Bapke B Boxe. Mc-
XOAsl M3 ATOTr0, PEKOMEHAYETCS IPOBO-
JIUTh TEPMHUUYECKYI0 00pabOTKy MSCHOIO
NpPOAYKTa M3 OpPraHUYECKOW CBUHMHBI
npu temneparypax 70 °C u 85 °C. Amna-
U3 TOJYUYEHHBIX pe3yabTaToB (puc. 7)
IpU pa3IUYHBIX CHOCO0aX TEPMHYECKOM
00paboTku moMor ob60CHOBAThH TEXHOJO-
TUI0 TPOU3BOJACTBA CHELUAIN3UPOBAH-
HBIX MSACHBIX MPOAYKTOB. Ha ocHOBaHuM

W Kpem po

nacrepusaumm
H Mocne

CoaepyaHue MUKPO3INEMeHTOB, mMr/%

CeneH

nacrtepusauum
M1 mec.

H 3 mec.

M 6 mec.

m 8 mec.

Mog,

Puc. 9. Cooeporcanue MUKposieMenmos 8 npoyecce XpaHeHus MACH020 npoOyKma

Fig. 9. The content of trace elements during the meat product storage

0,6
g o5 B Kpem a0
2 nacrepusauunmn
0,4 M Nocne
nacrepusaumm
0,3 m 1 mec.
0,2 B 3 mec.
01 - M 6 mec.
0 .

TBY

MNepekucHoe yncno

Puc. 10. Cooepoicanue TEY, nepexucnozo uucia 6 npoyecce XpaneHust MaCHo20 Kpema

Fig. 10. The content of thiobarbituric value, peroxide value during meat cream storage
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H benok, %
AnbbymuH, %

H lemornobuH, %
H l'emaTokpuT, %
M Kanbunit, %

i XonectepuH, %
i Tpurnnuepua, %

Puc. 11. Buoxumuueckue nokasamenu cbl8OPOMKU KPOBU KPbIC

Fig. 11. Biochemical parameters of rat blood serum

3THX PE3yJbTATOB ObLIIA COCTABIIEHA TEX-
HOJIOTHYECKas cXeMa MPOU3BOJACTBA MSC-
HBIX MTPOJTYKTOB.

Jlns yCTaHOBJICHHS JOIYCTUMBIX CpO-
KOB TOJHOCTH pa3pabOTaHHBIC MSCHBIC
KOHCEPBBI OTIIPABIIIM HA XpaHEHHE Ha § Me-
csaueB npu t 07 °C. Ilpu 6-mecsiuHOM Xpa-
HEHUUW YXKe HaOJIFo/Iajiach MOTepss BUTAMH-
HoB: B — 10,1-14,5%, PP — 3,1%, E — 4,8%,
A — 17,5%, Se — 3,8%, I — 5,0%. A mocne
8 MecsIeB XpaHEHHs MPOUCXOAMIM Hau-
OOJIBIIME TOTEPH BCEX BHTAMHHOB W DJic-
meHToB — 14,3-35,1%.

[Ipu ompeneneHun MTPOAYKTOB Ha
OKHCIIEHHE JIMIMUA0B OTMEYeHa yCTONYH-
BOCTh KPEMOB K OKHCJICHUIO B TeUeHHUE O
MecaleB. MSCHOM KpeM HCCIeI0Balll Ha
00CEeMEHEHHOCTh MUKPOOUOIOTUYECKUMU
OpraHu3MaMu — Mo 6e30MacHOCTH MSICHOM
KpPeM COOTBETCTBOBAJ YCTAaHOBJICHHBIM
HOpMaM.

Jns moATBepKJIEHUS OHOJOTMYeCKOi
3¢ pexTuBHOCTH OBLT MPOBEICH OMNBIT Ha
71a00PaTOPHBIX KPBICAX, KOTOPBIN MOKa3al,

YTO MIPH MMOENaHUH Pa3pabOTaHHOTO MSICHO-
o KpeMa y )KUBOTHBIX UAET MPOLIECC MHTEH-
CHBHOT'O POCTa, MOBBIIIEHHON aKTHUBHOCTH.
PesynbTaThl KpOBH KPBIC MPEACTABICHBI Ha
pucyHke 11.

[TonydenHble mokazarein KPOBH KpPbIC
COOTBETCTBYIOT HOpMe. Takxe HaOmrona-
JIOCh yBEJIWUEHHUE OOIIeTo OelKa U YMEHb-
IICHUE YPOBHS XOJECTEPUHA W TPUTIIHUIIC-
puaa y Kpsic.

3axnouenue. WcciaemoBaHus Ha Ja-
OOpaTOpPHBIX JKMBOTHBIX I[IOKa3ajdd, YTO
Yy KpBIC, YNOTPEOISBIINX OOOTAIIECHHBIN
MSICHOM MPOAYKT, HPOM30IIIa HHTEHCH-
¢ukamus OEITKOBOro, XKMPOBOTO M MHUHE-
parbHOr0 0OMEHa, HAOII0JAINCh XOPOIITHE
MOKa3aTeu KPOBU, YMEHBIIUIICS YPOBEHD
xonectepuHa. [lonydyeHHble pe3yinbra-
Thl B XOJI€ MCCJIEJOBAHUM TOBOPSIT O TOM,
YTO pa3paOOTaHHBIA CHEIUATU3HPOBAH-
HBI MSCHOM MpPOAYKT 0OJagaeT TMOBBI-
LHICHHOM THINEBOM LEHHOCTBIO, HYTpPH-
€HTHOH aJeKBAaTHOCTBLIO, OHMOJIOrMYECKOM
3¢ (HEeKTUBHOCTHIO.

CNMUCOK JINTEPATYPbI:

1. JIncosumnkas E.IL., 3abamra H.H. AHanu3 KkauecTBEHHBIX XapaKTEPUCTHUK MSICHOTO CHIPHS,
MPHKA3HEHHO O0OTaleHHOr0 MHUKpodneMeHTaMu // HaydHO-MHHOBAallMOHHBIC TEXHOJOTHH Kak
(akTOp YCTOHYMBOIO pa3BUTHS arpoOIPOMBINIIEHHOIO KOMIUIEKCA: COOPHHMK CTaTei Mo MaTepu-
amam Bcepoccuiickoli (HallMOHAJIBHOW) HAyYHO-TIPAKTHUYECKOW KOH(pEpEeHIHH / Tox OOml. pe.

W.H. Muxkomnaitauka. Kypran, 2020. C. 96-99.

New Technologies (Majkop) / HoBbie TexHonorum 39

2021; 17 (3)




TexHonorus npoaoBONLCTBEHHbIX NPOAYKTOB
Technology of Food Production

2. JIucosurkas E.I1. PazpaboTka TeXHOIOTHH CTIEIMATN3MPOBAHHON MTUIIEBOM MPOAYKITUHU Ha OC-
HOBE CBUHUHBI, 000TaIeHHOW MUKPORJIEMEHTAMU: JIUC. ... KaHI. TeXH. HayK. KpacHomap, 2017. 190 c.

3. Disability-adjusted life years (DALYs) for 291 diseases and injuries in 21 regions, 1990-2010:
a systematic analysis for the Global Burden of Disease Study / Murray C.J. [et al.] / Lancet. 2012.
Vol. 380. P. 2197-2223.

4. JIucosumnkas E.I1., 3a6amra H.H., Cap6atoBa H.}O. Dkonorudeckn 6e30macHOe MICHOE ChI-
pbe // IHHOBaMy B MHJYCTPUH MUTAHUS U cepBuce: cOOpHUK MatepuaioB 11 MexayHapomHoi
Hay4YHO-TIpakTHYeCKOl KoH(pepeHuH, nocsimennoi 100-netuto ®PI'BOY BO «Kybanckuii rocy-
JIAPCTBEHHBIN TexHoNOrnueckuii ynusepcute». Kpacunonap, 2018. C. 367-3609.

5. JIucosunkas E.I1., 3a6amra H.H., Capbarosa H.}O. Cnernann3upoBaHHbIe MSICHBIE KOHCEP-
BbI, OOOramieHHbIe MukpoaiemMmernTamu // ITumiesas uuayctpus. 2019. Ne 1 (39). C. 20-22.

REFERENCES:

1. Lisovitskaya E.P., Zabashta N.N. Analysis of qualitative characteristics of raw meat, enriched with
microelements while living / Scientific and innovative technologies as a factor of sustainable develop-
ment of the agro-industrial complex: a collection of articles based on the materials of the All-Russian (na-
tional) scientific and practical conference / ed. by [.N. Mikolaychyk. Kurgan, 2020. P. 96—99. (In Russian)

2. Lisovitskaya E.P. Development of technology for specialized food products based on pork,
enriched with microelements: dis. ... Cand. of Tech. sciences. Krasnodar, 2017. 190 p. (In Russian)

3. Disability-adjusted life years (DALYs) for 291 diseases and injuries in 21 regions, 1990-2010:
a systematic analysis for the Global Burden of Disease Study / Murray C.J. [et al.] / Lancet. 2012.
Vol. 380. P. 2197-2223.

4. Lisovitskaya E.P., Zabashta N.N., Sarbatova N.Yu. Environmentally friendly raw meat // Inno-
vations in the food industry and service: a collection of materials from the III International Scientific
and Practical Conference dedicated to the 100th anniversary of the Kuban State Technological Uni-
versity. Krasnodar, 2018. P. 367-369. (In Russian)

5. Lisovitskaya E.P., Zabashta N.N., Sarbatova N.Yu. Specialized canned meat, enriched with
microelements / Food industry. 2019. No. 1 (39). P. 20-22. (In Russian)

UHgopmaums 06 aBTopax / Information about the authors

Haraass  KOpseBna  CapoOartosa,
JIOLEHT Ka(eIpbl TEXHOJIOT MU XPAHEHHUS U T1e-
pepabOTKU JKMBOTHOBOAYECKOM IMPOILYKIIUH
OI'bOY BO «KybaHCckuii TOCyaapCTBEHHBIN
arpapublil yausepcutet umenu M.T. Tpyou-
JIMHA», KAHAUAAT TEXHUYECKUX HayK

sthu@rambler.ru

tein.: 8 (918) 039 17 12

Exarepuna IlerpoBHa JlucoBuukas,
CTaplUU{ HAyYHBIA COTPYAHMUK OTJENA JIIU-
300TOJIOTUM, MHUKOJIOTMM W BETEPUHAPHO-
canutapHoil skcrieptussl PI'BHY «Kpacho-
JTAPCKU HAYYHBIM LUEHTP MO 300TEXHUHU M
BETEPUHAPUNY», KAHUAAT TEXHUUECKUX HAYK

lisovickaya.ekaterina@mail.ru

Tein.: 8 (952) 825 37 05

Natalya Y. Sarbatova, an associate pro-
fessor of the Department of Storage Technol-
ogy and Processing of Livestock Products,
FSBEI HE «Kuban State Agrarian Univer-
sity named after L.T. Trubilin», Candidate of
Technical Sciences

sfnu@rambler.ru

tel.: 8 (918) 039 17 12

Ekaterina P. Lisovitskaya, a senior
researcher of the Department of Epizootol-
ogy, Mycology and Veterinary and Sanitary
Expertise of FSBSI «Krasnodar Scientific
Center for Animal Science and Veterinary
Mediciney», Candidate of Technical Sciences

lisovickaya.ekaterina@mail.ru

tel.: 8 (952) 825 37 05

[MocTtynuna 28.04.2021
Received 28.04.2021

IIpunsra B nevats 30.05.2021
Accepted 30.05.2021

40 Hoseie TexHonormn / New Technologies (Majkop)

2021; 17 (3)




