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AJTTOPUTM PASPABOTKWU OBOI ALLLEHHDIX
XJNNEBOBVYIJIO4HbIX USAENTUA
C NPUMEHEHMEM NUWEBbIX AOBABOK

Eanena II. BuktopoBa*, Tarbsina A. Illaxpaii,
Exarepuna B. JIucosasi, Hukouaii H. Kopuen

Kpacnooapckuil hayuno-ucciedo8amenbCKuil UHCIMUmym Xpanenusi u nepepadomxu
cenvcroxossaticmeennotl npooykyuu — puiuar @I'EHY CKOHIICBB;
ya. Tononunas Annes, 0. 2, e. Kpacnooap, 350072, Poccutickas @edepayus

Annoranus. [IpoOnema 310poBbecOepexeHns HaceneHus Poccun sBIsIeTCs OHOW W3 KITHO-
YEBBIX TPOOJIEM, KOTOPYIO HE TPEICTABISACTCS BO3MOXHBIM PEIINTh 0e3 pa3padoTku (hyHKIIHO-
HaJIBHBIX THILIEBBIX MPOJAYKTOB, K KOTOPBIM OTHOCSTCS OOOTAIl[CHHBIC IMHUIIEBBIC MPOAYKTHI, U UX
CHCTEMaTHYECKOTO YIOTPEOIeH! B COCTaBe pallMOHa MMTAHMS Pa3HBIX BO3PACTHBIX IPYTII HAacee-
Husi. Pa3zpaboTka 00OTaIEHHBIX MUIIEBBIX MPOAYKTOB M, TIPEXKJIE BCEro XJIeOOOYIOUHBIX U3CIUi,
C IPUMEHEHHNEeM TIHIIEBHIX J00aBOK SBISIETCA HanOoJee MepCIeKTUBHBIM HAIPABICHNEM B 00JIacTH
co3nanus (YHKIIMOHAJILHBIX MPOIYKTOB MUTAHUS. YUUTHIBASI BAXKHOCTh MTPOOJIEMBI 3I0pOBhecOepe-
JKeHHs HacesleHus1 Poccuy pa3HBIX BO3PACTHBIX TPYIIT IyTeM O0OTalleHus MAIIEBBIMU T00aBKaMH
TPaJUIUOHHBIX XJI€000YIOUHBIX U3ICIUH, SIBISIFOIIUXCS MPOYKTAMU IMUTAHUS MEPBOH HEOOXOAMMO-
CTH ¥ TIONIB3YIOMIMXCS CTAaOMIBHBIM CIIPOCOM HACEJIEHUS, MTO3BOJISIONINX MPH WX CHCTEMaTHIEeCKOM
YHOTPEOJIIEHUN CKOPPEKTUPOBATh B PAIIMOHE MUTAHMsI HyTPUSHTHYIO HEJIOCTATOYHOCTh, a CJIe0Ba-
TEJIHHO, CHU3UTh PUCK BO3HUKHOBEHHS COIMAJIHLHO 3HAYUMBIX 3a00JIeBaHUH, MPEIIOKEH aJTOPUTM
pa3paboTKK 00OTAIIEHHBIX XJICOO0YIOUHBIX H3IETHI C TPUMEHEHHUEM MUIIEBBIX JJ00ABOK. AJTOPUTM
pa3paboTKM O0OTAIEHHBIX XJICOOOYIIOUHBIX M3ACTUN ¢ TPUMEHEHHEM THIIEBBIX J00aBOK Tpemyc-
MaTpUBAaeT pealu3alMi0 HEeCKOJIBKHX 3TallOB, BKJIOYAs HAy4yHOEe OOOCHOBaHWE BHIOOpA MHIIEBOM
m00aBKH I 0OOTAIICHHs TPATUITMOHHOTO XJIEOOOYIIOTHOTO H3IEeNHs; 0OOCHOBaHHME BBIOOpA pe-
LENTYpPbl TPAJAULMOHHOTO XJICOOOYIOUHOTO U3ACIUs JUIsl €r0 00OTallleHUs MHIIEBON J100aBKOil; Ha-
yuHoe obocHoBaHHUE d(DPEKTUBHON MTO3UPOBKHU MUIIECBON TOOABKU IS €€ BKITIOUCHHUS B PELENITYPY
TPAJUIUOHHOTO XJIEO000YIOUHOTO U3ACIUs; Pa3paOdOTKy PEIeNnTypbl U TEXHOJOTUYSCKUX PEKUMOB
MIPOIIECCOB MPOM3BOMICTBA O0OTANIEHHOTO MUIIEBOM T0OABKON XJIeOOOYIIOUHOTO H3ACIUS, UCCIIEIO-
BaHUE MMOTPEOUTEIHCKUX CBOWCTB pa3pabOTaHHOTO O0OTANICHHOTO XJIEOOOYI0YHOTO U3ICIUS H €T0
3¢ (eKTUBHOCTH MPH YHOTPeOICHNN HACEIeHNEM Pa3HBIX BO3PACTHBIX TPYII; OIIEHKY KOHKYpPEHTHO-
ro MOTEHIMaNa pa3paboTaHHOTO 00OTAIIEHHOTO XJIe000YIOUHOTO U3/IENUS 10 CPABHEHHIO C TPaJu-
IIMOHHBIM XJI€000YIOUHBIM M3MIETHEM; pa3padoTKy TexHmdeckoi mokymentaruu: TV, PIl u TU 1o
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MPOU3BOJICTBY OOOTANEHHOTO XJIeOOOYIOUHOTO M3/enus. Peanusanus npeioKeHHOTo aaropurMa
MO3BOJIUT CO3/[aBaTh OOOTAIICHHBIC XJICOOOYIOUHBIC U3/ICTUS C MPUMEHEHUEM IHUINEBbIX J00aBOK,
CHCTEMATHYECKOE YITOTPEOICHHE KOTOPBIX 00CCIIEUUT HOPMAITU3AIHIO MHIIIEBOTO CTATYCA HACEIICHHSI
Poccun, a cinenoBarenbHO, OyJIET CIIOCOOCTBOBATH 3I0POBHECOCPEIKECHUIO.

KiroueBsble ciioBa: 310poBhecOepekerHne, GyHKIIMOHAIBHBIC MUIIEBbIC TPOAYKTHI, aJITOPUTM,
MUIIEBbIE T0OABKH, MAKPO- U MUKPOHYTPHUEHTHI, 00OTall[eHHbIC XJ1e000yI0UHbIC U3IETUS

Jna yumuposanua: Anzopumm paspadomxu 0002aujeHHbIX X1e000YI0YHbIX U30enUli ¢ npu-
MeHenuem nuwesvlx 0obasox / Buxmopoea E.II. [u Op.] // Hoevle mexnonoeuu. 2022. T. 18, Ne 1.
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
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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
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[IpoGnema 3m0pOBBECOEpPEKCHHST Ha-
cenenusi Poccum sBiisieTcst OHOW M3 KITIO-
4eBBIX MPOOJIeM, KOTOPYIO HE MPEICTaBIsA-
€TCS BOBMOXKHBIM PEIIUTh 0e3 pa3paboTKu
(YHKIMOHATBHBIX MHUIIEBBIX MPOIYKTOB U
UX CHCTEMaTHYECKOro YINoTpeOIeHus B CO-
CTaBe palMoOHa MHUTAHUS PAa3HBIX BO3PACT-
HBIX IpyII HaceneHus [1-4].

W3BecTHO, WTO Tpynma (YHKIHOHAIb-
HBIX THILIEBBIX MPOAYKTOB BKIIIOYAET TpPHU
MOATPYIIIBL: HATYpaJIbHbIE, TPOOUOTHYECKHE
1 oOoraIrieHHbIe MUIIEBLIC TPOTYKTHI [5].

Crnenyer OTMETUTb, 4YTO pa3paboTka
00OTrameHHBIX MHUIICBBIX TPOAYKTOB, W,
IpeXJe BCEro XJeOOOyJIOUHBIX H3ACTUH,
SBJISICTCS HamOoJiee IEePCICKTUBHBIM Ha-
IpaBJICHUEM B 00JIACTH CO3/1aHus (YHKIHU-
OHAJIBHBIX MHUIIEBBIX MPOAYKTOB, TaK Kak
npeaycMaTpuBaeT OO0OTalleHue Tpaguli-
OHHBIX TMPOJYKTOB KOMILIEKCOM HYTpPHUEH-
TOB, HEIOCTATOK KOTOPBIX OTMEUEH B ITH-
IIEBOM CTaTyce pa3HbIX BO3PACTHBIX TPYIIII
HACeJICHUs, U COJACP)KALIUXCA B IMHUIIEBBIX
nobaBkax [6; 7].

Onnako B Poccuu B HacTosiiee Bpems
00BEeM IIPOM3BOJICTBA O0OTAIIEHHBIX XJI1€00-
OyJIOYHBIX M37€IUil B 001eM oobeme mpo-
M3BOJICTBA XJICOOOYJIOUHBIX W3JIETUN CO-
ctaBiseT He 6omee 0,5%, 94To 00yCIOBIIEHO,
MPEX/Ie BCEro, OTCYTCTBUEM YETKOTO ajro-
puTMa pa3pabOTKHU TaKuX u3aenui [8].

TakuM 00pa3oM, y4uThIBasg BaXKHOCTb
npoOeMbl  3/I0pOBbeCOEpEKEHUS] Hacele-
Hust Poccuu pasHBIX BO3PACTHBIX TPYIIII
nyTeM oOOTralieHusl MHUIIEeBBIMH J00aBKa-
MU TPJAUIIUOHHBIX XJIe000YIOUHBIX H3JIe-
U, ABISIOUIUXCA TPOAYKTAMU MHTAHUS
MepBOM HEOOXOTUMOCTH W TIOJIB3YFOIITHXCS
CTaOUIIBHBIM CIIPOCOM HACEJEHHUsI, MO3BO-
JSIOMAX TPH WX CHCTEMATHYCCKOM YIIO-
TpeOJICHUU CKOPPEKTUPOBATH B paIlMOHE
MUTaHUSI HYTPUEHTHYIO HEIOCTAaTOYHOCTD,
a CIeoBaTeNIbHO, CHU3UTh PUCK BOSHUKHO-
BEHHUSI COLIMAJIBHO 3HAYUMBIX 3a00JI€BaHUH,
HAMHU TIPEJIOKEH aJTOPUTM pa3pabOTKH
00OrameHHbIX XJIeOO0YTOUHBIX H3ACTUN C
MIPUMEHEHHUEM THUIIEBBIX J0OABOK (CM. puC.).

Ha mnepBom »srtame paspaboTku 000-
ralmeHHoro XJeOOoOYyJI0UHOrO U3JEIHs C

MPUMEHEHHUEM MHIIEBOM 100aBKHU HEOOXO0-
JIUMO Hay4YHO OOOCHOBATh BBHIOOP TMHUILEBOM
M00aBKH, UCIONB3YyeMOM sl oboraimieHus
TPaJUIIMOHHOTO XJIO00YI0UHOIO U3EIIHS

Peanuzayus nepsoco smana npedycma-
mpusaem cieoyrnowee:

— pa3paboTKy OCHOBHEIX TpeOOBaHUH U
MPUHIIUIIOB 00OCHOBAHHOTO BhIOOpA MHILIE-
BOI 100aBKH;

— MOJTBEPKJICHUE COOTBETCTBHS MHIIIE-
BOM 100aBKU pa3paboTaHHBIM TPeOOBAHU-
SIM U TIPUHITUTIAM.

OcHoBHBbIE TpeOOBaHUS W MPHUHIUIIBI,
KOTOPBIMH HEOOXOAMMO PYKOBOJICTBOBATH-
sl IpU BBIOOpPE MUIIEBON JOOABKH:

— 3HAUYCHUS TIOKa3aTelield KavyecTBa W
0€30IacCHOCTH TMHUIIEBOW JOOABKH JTOJMKHBI
COOTBETCTBOBATh YCTAHOBJIEHHBIM Tpebo-
BaHHSIM U HOpMaM;

— B COCTaBe MUIIIEBOM 100aBKHU JTOJKHBI
COZIEPIKATHCS B MAKCUMAJIbHOM KOJTMYECTBE
T€ MaKpo- U (UJIM) MUKPOHYTPHUEHTHI, Je(u-
LUT KOTOPBIX BBISIBJICH U PacIpOCTPaHEH B
MUIIEBOM CTAaTyce KOHKPETHBIX BO3PACT-
HBIX CPYIIN HACEICHHUS;

— KOJIMYECTBO MAKpPO- U MUKPOHYTPH-
€HTOB, COJICPIKAIINXCS B MUIIEBON J0OaBKe,
JIOJIKHO JTOCTOBEPHO OMPEICIISITHCS CICIIH-
aJbHBIMHM METO/IaMH aHAJIN3a;

— Makpo- U MUKPOHYTPHEHTBI, COAEP-
JKaluecss B MHINEBOM J00aBKe, JOIKHBI
MPOSBIISTH HAYYHO OOOCHOBAHHBIC U BBISIB-
JeHHble (pu3nogorunyeckue 3PpQPexTsr;

— mumeBas qo0aBKa JIOJKHA TPOSIB-
JATH MOATBEP)KJACHHBIE B OIBITaX Ha Ja-
OOpaTOPHBIX KUBOTHBIX (DHU3HOIOTUUYECKH
(byHKIIMOHATbHBIE CBOWCTBA;

— mumieBasi 1o0aBKa HE JOJDKHA yXY/-
IaTh XapaKTEPUCTUKU U CBOWCTBA OCHOB-
HOTO CBIpbsl JJISl MPOU3BOACTBA XJ1e000y-
JIOYHOTO U3JIENHs, @ HMEHHO MYKH, a TaK)Ke
buznyeckre XapaKTepUCTHKU U peoiornye-
CKHE CBOMCTBA TECTA;

— muieBasi 1o0aBKa HE JIOJKHA CHH-
XKaTh MOTPEOUTEITHLCKHE CBOMCTBA TOTOBOTO
XJ1e000yIOYHOTO U3MIETHS U, IPEXKIE BCETO,
3HAYUTENIBHO W3MEHSTh €ro OpraHoJIeNTH-
YeCKUe CBOWCTBA M COKpAlaTh CPOKH CO-
XpaHEHUs CBEXKECTH U3/ICTHS.
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I3ran
Hayunoe ob6ocHOBaHHE BBIOOPA MUILIEBOH JTOOABKH JIJIst
oborareHus TPaIUIIMOHHOTO XJIEO00YIIOUHOTO U3ICIIHS

v

II 3ran
OGocHOBaHKE BBIOOPA PELIENITYPbI TPAJUIIHOHHOIO
XJ1€000yIIOUHOT0 U3AETHS UIs1 €r0 000TaIleH s MTUIIEBOK
J100aBKOit

¥

I >ran
Hayunoe o6ocHoBanue 3(h(heKTHBHOM J03MPOBKH ITHIIEBOH
N00aBKH JUTS €€ BKJIIOYEHHS B PELENTypPy TPaJAULMOHHOTO
xJ1e000yIIOUHOTO U3/ICIHS

|

IV 3tan
Pazpabotka penentypsl 1 TEXHOJIOTHIECKHX PEKUMOB
MPOLIECCOB MPOU3BO/ICTBA 00OTAICHHOTO THIIIEBON
no6aBKoH XJ1€000YIOTHOTO H3IIEIUS

\

Varan
HccnenoBanue notpeOUTENbCKUX CBOMCTB pa3paboTaHHOTO
000raIeHHOro XIe000yII0UHOTO U3/ICIUSI U €T0
3(hPEKTUBHOCTH MPHU YIIOTPEOICHUH HACEIICHUEM Pa3HBIX
BO3PACTHBIX TPYIIIT

]

VI 3tan
OreHKa KOHKYPEHTHOTO TIOTEHIIHAIA Pa3paboTaHHOTO
o0oramnieHHoro Xjae000yI0YHOT0 H3/IeIHs IO CPABHEHHUIO C
TPaJUIIOHHBIM XJIeO00YIOYHBIM U3/IEIIUEM

Y

VII 3Ttan
Paspabotka Texauuecko gokymentanuu: TY, PI] u TU mo
IIPON3BOJICTBY 00OTAIIEHHOTO XJI1e000yI0THOTO H3IEIIHS

Puc. 1. Anzopumm paspabomku 0002aueHHbIX X1e000VI0UHbIX U30eNUll C NPUMEHeHUeM NULesblX 000a80K

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

Ha BTOpOoM 3Tamne pa3paboTku HeoOXo-
JUMO OOOCHOBAaTh BBIOOP peLENTyphl Tpa-
JTUIIMOHHOTO XJI€000yJIOUHOTO U3ICTUSI TS
ero o0oramieHus MUIIeBoi 100aBKOH.

Jns peanuzanuu BTOPOTO
CIeayerT:

— BO-TIEPBBIX, 00OCHOBaTh BHIOOP pe-
HENTYPHBIX KOMIIOHCHTOB — ChIPbSI JIJIS TIPO-
M3BOJICTBA XJI€000YIOUHOTO U3/ACTHUS C yue-
TOM TpeOOBaHUM K CBIPbIO, UCIIOIB3YEMOMY
IPU TIPOU3BOJCTBE XJICOOOYIOUHBIX H3JIe-
JUN 171 KOHKPETHOM BO3PACTHOM TPYIIIBI
HACEJICHU s, HAIpUMEp ISl IETEM;

oTala

— BO-BTOPBIX, O0OOCHOBaTh BHIOOp pe-
HENTYpbl X1€000yIOUHOTO U3JIEHS [T €T0
oOoraleHus MUIeBo J00OaBKOI.

Tpetnii stanm pa3paboTKu mpegycMma-
TpuBaeT obocHoBaHUE Y(PPEKTUBHON J103H-
POBKH TIUIIEBOH JT0OABKH IJIsI €€ BKIIOYEC-
HUS B pelenTypy Xjae000yI0uHOr0 U3IeHs
C LIEJIBIO €ro 00OraleHusl.

Peanuzanus storo sTamna TpedyerT:

— BO-TIEPBbIX, U3YUYEHUS BIUSAHUS TU-
HICBOW J100aBKM HA OPraHOJICNITHYECKUE U
(hU3UKO-XMMHUYECKHEe CBOWCTBA 0OOTaIleH-
HOTO XJIeOOOYJIOYHOTO U3/ICIIHS;
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— BO-BTOPBIX, W3YYCHHUS BIIMSHUS IH-
meBoi 100aBKM Ha conepskaHue B oOora-
IIEHHOM XJIeO00YJI0UHOM H3IEeUU MaKpo-
Y MUKPOHYTPHCHTOB,;

— B-TPEThUX, M3YUCHUS BIIHUSHUS IH-
IIEBO T00aBKHM HAa CPOKU COXPAHECHHUSI CBE-
XKecTH  000rameHHoro  XxJieboOyI09HOTO
U3JICITHSL.

Jlns peanm3anuy 4eTBEPTOrO dTamna He-
00X0oauMO pa3paboTaTh peUenTypy U TeX-
HOJIOTHYECKUE PEKUMBI TPOIIECCOB MPOU3-
BOJICTBA 00OTAIIEHHOT'O MTUIIEBOI 100aBKOMH
XJ1€000yJI0YHOTO U3ICTH.

YeTBepThIl TAll IPELYCMaTPUBACT:

— BO-TIEPBBIX, Pa3pabOTKy peLenTypbl
U TEXHOJOTHYCCKUX PEKHUMOB IPOIECCOB
MIPOU3BOJICTBA OOOTAIICHHOTO MUIIEBOM J0-
0aBKO# XJ1Ie000YIIOUHOTO U3ACIIHS;

— BO-BTOPBIX, M3yYCHUE BIUSHHUS OT-
JCTBHBIX TEXHOJOTMYECKUX CTAJHH Ha M3-
MEHCHHE COJICP)KaHHS MaKpo- U MHUKPO-
HYTPUEHTOB B TMIpoIecce MPOU3BOACTBA
00orameHHoro xjae600yI09HOTO U3IETH.

[Tateiit sTanm pa3paboTku mpesycMma-
TPUBACT HCCIICAOBAHUE IMOTPEOUTEITBCKUX
CBOICTB pa3pabOTaHHOTO O0OOTaIICHHOTO
XJ1€600y104HOr0 M3enus u ero 3gdexkTus-
HOCTH IIPH YIIOTPEOJICHUH HACETICHUEM Pa3-
HBIX BO3PACTHBIX I'PYIIIL

Peanu3anms sToro stana Tpedyer:

— BO-TIEPBBIX, HCCIEAOBATH IOKa3a-
TEIW KayecTBa, OE30MaCHOCTH, IMHINEBOMN
IIEHHOCTHU M COXPaHsIEMOCTHU XJie000yn0U-
HOTO u3JAeNnusi, 00OrameHHOTO MHUIIEBON
00aBKOM;

— BO-BTOPBIX, YCTAHOBUTH IPPEKTUB-
HOCTB Pa3padOTaHHOTO 00OTAIIEHHOTO XJIe-
000YIIOYHOTO U3/ICTUS ITyTEM OIPEICICHUS
CTETNIeHH YJOBIETBOPEHUS (hU3HONIOTHYE-
CKHX MOTPEOHOCTEH HACeIICHU S Pa3HBIX BO3-
PACTHBIX TPy B MAKPO- U MEKPOHYTPUEH-
Tax MpH €ro ynorpebaeHuN.

[Ipu ompenencHUM CTENEHU YAOBJICT-
BOpEHUS (PU3HOJIOTMYECKUX TOTPEOHOCTEH
HACeJICHUsS PA3HBIX BO3PACTHBIX TPYIII
B Makpo- M MUKPOHYTPUEHTaxX CIeayeT

pa3nUYHBIX TpyIn HaceleHus Poccuiickoit
Oenepanuny [9].

Ha mectom stame HeoOXoaumo ore-
HUTh KOHKYPEHTHBIN MOTEHIIHaN pa3pado-
TaHHOTO OOOTAIIEHHOTO XJIeOOOYIOYHOTO
U3JIENHS TI0 CPAaBHEHUIO C TPaJAUIIMOHHBIM
XJIeO00YIIOUHBIM U3ICITUEM.

Peanuzanus HIECTOTO
npeaycMaTpuBaeT:

— (opMupoBaHME TPYMNI IOKa3aTenei
KOHKYPEHTHOr0 TOTeHIuana (pyHKIHo-
HanpHAsT A((HEKTUBHOCTH, 0E30MaCHOCTH,
CTaHJapTHU3AIUs, COXPAHSAEMOCTb, MATEHT-
HO-IIpaBoBasi) U (OPMUPOBAHUE EIUHMY-
HBIX TIOKa3aTesael B KaxX 101 rpymnme;

— OIpeneNieHue 3HAYCHUH CTUHUIHBIX
[IOKa3aTese B Ipylmax MoKa3aTeled KOH-
KYpPEHTHOT0 TMOTEeHI[Maja OOOranieHHOro
XJIeO00YIIOUHOTO U3JIENHSI ¥ TPAIULIUOHHO-
ro xJ1e000yJI0YHOT0 U3IEITHS;

— pacueT OTHOCHTEIBHBIX IOKa3are-
Jell KOHKYPEHTHOro MOTEHIuajla (OTHO-
[I€HHE 3HAUYCHU I €JTUHUYHOTO ITOKa3aTes
0o0oramieHHOTo XJ1e000yI0YHOTO U3
K 3HAYEHHUIO EIMHUYHOTO IOKa3aTelns
TPAAULIMOHHOTO XJI€O00YyJIOUHOrO H3[e-
Jus) U IPUCBOEHHUE OTHOCUTEIBHBIM IO-
Ka3areasiM Kod(PUIIMEHTOB BECOMOCTH;

— pacueT TpYNIOBBIX IOKa3aTesei
KOHKYPEHTHOT'O0 TOTEHIIMalla oO0oramieH-
HOTO XJICOOOYJIOUHOTO W3NS, MPUCBO-
€HHe OJTHUM ToKazareiasiM KodpduineH-
TOB BECOMOCTH M pacueT KOHKYPEHTHOTO
NOTEHIHAA.

CenpMOil Tan mpeaycMaTpuBaeT pas3-
pabOTKy TEXHUYECKOW TOKYMEHTAIMH: TeX-
Huueckux ycnosuit (TVY), penentypsr (PLI)
u TexHosornyecko mHcrpykuuu (THU) mo
IPOU3BOJCTBY OOOTaleHHOro XJIe600y104-
HOTO M3/eTHsI.

Takum o0pa3om, peanuzanus Hpea-
JIO’)KEHHOTO aJITOpPUTMa TO3BOJUT CO3-
JaBaTh OOOTamleHHbIE XJIe00OyI0YHbIe
U3eNus C NMPUMEHEHHWEM IHUIIEBBIX J10-
0aBOK, CHCTEMaTHUYECKOE YIOTpeOIeHNe
KOTOPBbIX 00€CreYyuT HOPMATU3AIUIO IH-

oTala

pykoBoacTtBOBarbea «MP  2.3.1.0253-21. meBoro ctaryca HaceneHuss Poccum, a
Hopwmbl ¢u3nonorndyeckux NOTpeOHOCTEH  cienoBaTedbHO, OyAeT CcrnocoOCTBOBATH
B DHEPrMM W IMHUILIEBHIX BEIIECTBAX JMJSI  3J0POBbECOEPEKEHUIO.
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