TITHIA nmelTPOTYKTHI

YBaKaeMple yuTaTeIn!

«MbI CIIOCOOHBI HE TOJIBKO Ce0sl KOp-
MUTb, HO U 3KCIIOPTUPOBATH HAIIY NIPO-
IYKIHIO», — TpousHec Imutpun Mex-
BE/JECB HA CBE3/IE JENYTATOB CENbCKUX
nocesenust Poccuu, cocrossiueMcs s Boi-
rorpaze 5 anpend T.I. HeCOMHEHHO, 3TO
345BJICHUE B IIEPBYIO OYEPE/b KACAIOCh
nTunesoaueckon orpacau. Eciu B 2000 1.
IPOM3BOJACTBO MACA NTULH B Poccun
6b110 Ha 20-M MecTe B Mupe, TO B 2013 T
OHO IEpeMECTUIIOCh Ha vyeTBepToe. Ce-
rogua 6onee 60% OTEUECTBEHHOIO MACA
ITHUIBI TPOU3BOAAT COBPEMEHHBIE MPEATPUATHA. OCTaTbHON 00b-
€M MIPUXOAUTCS HA NTULIE(DAOPUKY, MOEPHUZUPOBAHHBIE B TOH WM
uHON Mepe. Ceruac MPOU3BOAUTENN PEIMAIOT HE CTONBKO «KOJIMYE-
CTBEHHYIO» 34/1a4y 110 IIPOU3BOACTBY MACA ITULbL, CKOJIBKO «Ka4e-
CTBEHHYI0» — CO3/JaHUE HOBBIX NMIPOAYKTOB 1 OpeH/0B. OHAKO, KAK
NOKA34710 PACHIMPEHHOE 3acefanue Kouernu Muncensxoza PO «O
CUTYAIUH U TIEPCTIEKTUBAX PA3BUTHA OTPACIH IITULIEBOJCTBA B PoC-
cuiickoit Gepepanun», koropoe nposenr H. Gegopos ¢ npeacrasu-
rensMu AIIK u3 20 peruoHoB CTpaHbl B MapTe T.I. B Yena0uHCKe,
Y OTPAC/IN UMEIOTCA CEPbE3HBIE IPOOJIEMBL, B OCHOBHOM 3KOHOMHU-
YeCKUe. DTO 3HAYUTE/IBHBIN POCT LiEH HA KOPMd U 3HEPIOPECYPCHI,
32/IEPXKKY B (DMHAHCUPOBAHUH TIPOLEHTHBIX CTABOK 110 KPEAUTAM
U I'PAOUTENIBCKAS IONTUTUKA TOPIOBBIX CETEH, UTO PE3KO CHUKAET
PEHTAOENBHOCTD NTULEBOAYECKUX NPEANPUATUIL. [l BHIXOAA U3
CJIOKMBIIENCA CUTYAL[MN HEOOXOANMA AKTUBHAA MOAJIEPKKA IITHLIE-
BOACTBA MuHCenbx030M Poccun. IIpex e Bcero, 0Tpacib HYKAAETCA
B HOBBIX PBIHKAX COBITA MPOAYKIMH, PACIIUPEHUN OTEUECTBEHHON
IJIEMEHHO 623bl1, TIOBBIIIEHUH YPOBHS IMTyOOKOH NIEPEPAOOTKY IITH-
LIEBOJYECKON IPOAYKIIUU.

VIMEHHO Ha NOCJIEIHUN MOMEHT 51 XOTeJ Obl OOPATUTH BAIIE BHU-
MaHHE B 3TOM HOMeEpPE. BHICOKUI YPOBEHD ABTOMATU3AINN TIPOU3-
BOJCTBEHHBIX [IPOLECCOB U UCIOIb30BAHNA COBPEMEHHBIX TEXHOJIO-
T ABJIAETCA XaPAKTEPHBIM /U1 TAKUX 3aPYOEKHBIX TMTAHTOB, KAK
(bpanmysckas Doux, KOTOPAsg IPOU3BOAUT 60J1€€ 1 MIIH T IPOAYKIIUH
B TOJI, WX AMEPUKAHCKasA T)son Foods, B aCCOPTUMEHTE KOTOPOI Ha-
CYUTBHIBAETCA OONEE COTHU TOBKO CHIPBIX NONY(PAOPUKATOB. YTOObI
OBITb B KypCe 3apyOEKHBIX HHHOBALMIA, COBETYIO IIPOYECTb CBEKUI
0630p MUPOBBIX TEHJICHIIUI B TEXHUKE U TEXHONOTUU NITUIIETEpE-
PabOTKH, IOATOTOBIEHHBII MHOIO B COaBTOPCTBE C I.E. PycaHoBolt 1
H.U. Puza-3aze.

OnHAKO GOJBIION HHTEPEC NPEACTABIIAIOT TAKKE COBPEMEHHBIE
OTEUYECTBEHHBIE TEXHONOTUY M 0O0PYIOBAHUE. B CBA3K C 3TUM TIPEL-
JIaraio Bam 03HAKOMUTBCS C HOBOH JIMHUEH 18l yOOst 1 0OpabOTKH Iie-
penesos, paspadorannon crenuanucramu F'HY BHUATIIT UL TTbim-
HeHko, IO.M. Pomanenko, C.I1. KoposunbiM 1 H.B. Makaposo.

ANTOPUTM BBIABJIEHNA MAPAMETPOB, BAUAIOMMUX HA (DOPMUPOBA-
HHE KOHEYHBIX CBOWCTB IMPOAYKIIUY NIEPEPAOOTKU AHIY, IaH B CTATHE
B.II. AracoHbrueBa. PeKOMEHIYEMBIT UM NOAXOJ TTO3BOUT TOBBICHTD
YIIPABIAEMOCTD MPOLECCa NEPEPAOOTKU KYPHHBIX UL U COBEPIIEH-
CTBOBATD CHCTEMbI KAUECTBA 1 GE30MACHOCTU ANYHBIX IPOJYKTOB.

Yuensimu 'HY BHUUIIIT J.YO. Ucmannosor, B.I. Bonukom u sip.
Pa3paboTaHa TEXHOJIOTHA OYUYEHUS TPEX BU/I0B KOPMOBBIX 002BOK
U3 MAJIOLEHHBIX IIPOAIYKTOB NITUIIENEPEPAOOTKH, KOTOPAS MO3BOJIA-
€T COXPAHUTb GHONOTMYECKYIO IEHHOCTD OEMKOBBIX KOMIIOHEHTOB 1
06ECTIEUNTD UX JIETKYIO YCBOAEMOCTD IPU CKAPMIIMBAHUN MOJIOHAKY.

Ormeuy TaKKe HECOMHEHHYIO LICHHOCTb MAaTEPHUAIA A1 300-
TEXHHUKOB, NPEACTABIEHHOTO HAUMH MOCTOAHHBIMU aBTOPAMH —
AL Kaprapamsuiu, E.H. Hosoropossim u T.H. KoJIOKOIBHUKOBOIL.
OHH yCTAHOBUJIM ONTUMAJIBHBII BO3PACT KYP COBPEMEHHBIX IMYHBIX
KPOCCOB, IPU KOTOPOM CBETOBAS CTUMYJIALIMA TIPOMBIIIIEHHOTO CTa-
14 TI03BOJIAET MAKCUMAJILHO HOBBICUTD SNMIEHOCKOCTb U BBIXOJ, IMY-
HOM MACCBL, 4 TAKKE CHU3UTD 3aTPAThl KOPMA U PACXOJ, EKTPOIHEP-
'Y Ha OCBELICHUE.

Yuraiite HALI KYPHAJI — B HEM Bbl HAMJIETE MHOI'O MHTEPECHOH U
NOJIE3HON UH(pOpMa!

[TaBHBIN PEAKTOP i

C-/

B.B. Tymun

Dear readers,

“We can not only provide our country
but export our products”, — Dmitry Med-
vedev said at the Russian villages deputies
Congress in Volgograd at 5 April 2014. Un-
doubtedly this statement concerns poultry
industry sector first of all. Russia poultry
meat production was 20th in the world in
2000 but it becomes fourth in 2013. Now
modern poultry enterprises produce more
than 60% domestic poultry meat produc-
tion. Other volume is being produced at
poultry factories that are modernized to
different extent. Now our producers are deciding more
quality than quantity tasks in poultry meat production, that
is, some new products and brands creation task. But the
sector faces some serious problems, economic ones main-
ly. The question has been discussed at the expanded RF Ag-
ricultural Ministry Board “Russian Federation poultry in-
dustry status and development perspectives”. This Board
has been carried out by N. Fyodorov together with 20 re-
gions APK representatives in Chelyabinsk in March 2014.
The main economic problems are significant feed and ener-
gy sources prices growth, financing delays of credit interest
rates, trade nets expansionist policy. All these factors low-
er poultry enterprises profitability significantly. The active
poultry industry support by Russian Agricultural Ministry is
necessary for exit from this situation. The sector needs new
markets for its products, domestic pedigree base extension,
increasing of further poultry products proceeding level.

I wanted to pay your attention to the last moment. High
level of production processes automation and of modern
technologies usage is the characteristic of the foreign giants
such as the French “Doux” that produces more than 1 mil-
lion ton products a year, or the American “Tyson Foods” that
has more than one hundred only raw ready-to-cook prod-
ucts in the assortment. To be aware of foreign innovations I
recommend you to read the new review of world tendencies
for poultry processing technique and technologies that has
been prepared by me in coauthorship with G.Ye. Rusanova
and N.I Riza-Zade.

But modern domestic technologies and equipment are
very interesting too. I suggest you to examine the new line
for quail slaughtering and processing being developed by
GNU VNIIPP experts G.I. Pishnenko, Yu.Il. Romanenko, S.P.
Korovin and NV. Makarova.

The algorithm of revealing parameters that influence
egg processing products end properties is given in V.P. Aga-
phonichev paper. The approach recommended by him will
give the possibility to increase hen egg processing control-
lability and to improve egg products quality and safety sys-
tems.

GNU VNIIPP scientists D.Yu. Ismailova, V.G. Volik and
others has developed the technology for three feed addi-
tions receiving from low valuable poultry processing prod-
ucts. The technology gives a possibility to safe protein com-
ponents biological value and to provide these components
easy availability for young animals.

[ shall mark out undoubted value of the paper for zoo-
technics that has been represented by our constant authors
that is A.Sh. Kavtarashvili, Ye.N. Novotorov and T.N. Kolo-
kolnikova. They have stated some optimal age of modern
egg crosses layers for herd light stimulation. The stimula-
tion at due time gives the possibility to reach maximum egg
production and egg mass yield and also to decrease feed
consumption and power expense for lighting.

Read our journal. You will find many interesting and
useful information in this issue.

Editor-in-chief VV. Goushchin
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