TITAIA nmuEHPOHYKTbI

Yeancaemvre uumamenu!

YBE/IMYECHUE CPOKA XPAHEHHA IPOIYKIIT —
OfIHA 13 IMABHBIX 33744 ITULEIPOMBIIIICHHO-
CIU, U B €€ PELICHUH KIIOYEBYIO POJIb UIPAIOT
XOJOJW/IBHBIE TEXHONOTUY, KOTOPBIE U ABJLI-
I0TCA TTTABHOM TeMON Tieporo B 2017 1 HoMepa
KypHama. COBPEMEHHBIC POLIECCH XOIOAMIb-
HOH 0OPA0OTKH JIOJUKHBI OOECTICYNBATD KA4e-
CTBO ¥ G€30MACHOCTb IPOAYKTOB B IIPOLIECCE
XPAHEHWA, 4 TAKKE CIIOCOOCTBOBATH COKPALLlE-
HUIO NOTEPB, YTO TONOKUTENBHO BIUAET Ha 9KO-
HOMUKY npeanpuATiil. OOOCHOBAHUE BO3MOKHOCTH YBETUYCHUA
CPOKA TOIHOCTU OXJTLKICHHOTO MACA MHACHKH 10 8-9 CYT. BbI HAll-
Jere B cTatbe [ymuHa B.B., Makoseesa LU, Kozaka C.C. u Kpacio-
xoBa [0.H. «Bmuanue GIU3KPUOCKOIIMYECKOI TEMIIEPATYPBI XPaHe-
HUA HA YBEMYEHHE CPOKA TOJHOCTH OXJIKAEHHOIO MACA MH/EHKID.

Marepnan «3aBUCUMOCTb MACCOBOH JIONU BIIATH, BBIJIEIUB-
IIEHCA IPY PA3MOPAKUBAHUI MACA LUBIIAT-OPOIIEPOB U KyP,
OT C1nocoba oxnaxaeHus tymek» (Iymun B.B., Makosees LI,
Kpactokos 10.H.) ykazbiBaeT Ha HEOOXOAUMOCTb YTOYHEHNUS JICH-
CTByIOLIErO B Poccuy HOpMAaTHBA HAa MACCOBYIO I0JIO XKUKOCTH,
BBIIENAIOMENCA TP PA3MOPAKUBAHHMH TYIIEK U MX 4aCTEI.

Yuenvle ®I'BHY BHUXU [Tubupacynaes MA, benosepos ['A. 1
ADPYTUE HA IPUMEPE I'OBAIMHDL HAYIHO OOOCHOBAIMA PEKUMEI XO-
JIOAWJIBHOIO XPAHEHUA MACA PA3NTUYHBIX KAYECTBEHHBIX IPYIII
1pU CyOKPUOCKOIIMYECKUX TEMIIEPATYpax. Takue ke paspaboTku
TEXHOJIOTHH CYNEPOXTAKACHUA HEOOXOAUMbI 1 JI/I MACA ITHLIBL

Benosepos AL, bepesosckuit I0.M. u ap. cnermanuctst PIEHY
BHUXHU unccneosamm TEOMU3NIECKUAE XAPAKTEPHCTUKN MACA
KyP, YTO IIO3BOUT PACIIMPUTD U YTOYHUTD CIIPABOYHBIE JAHHBIC
1 CO3/aThb 6a3y UL MOZCIMPOBAHYSA U COBEPLICHCTBOBAHYA T1PO-
1[ECCOB €TI0 XONO/IMIBHON 00PAOOTKHL.

CrabmIM3HUpoBaTh KAYECTBO PYOEHDIX NONY(PAOPHKATOB U3
MACa Kyp 34 CYET MCHO/Ib30BAHKA AHTUOKCHAAHTOB PEAIAracT
Camuenxo O.H. ITpu 310M CPOKU XONOAWILHOIO XPAHEHMUS OIIbIT-
HBIX 00PA3L0B YBEIUUMBAIOTCA OOJIEE YEM B /IBA PA32 10 CPABHEHHUIO
€O CTaH/JaPTHBIMU.

[IepBBIM PE3yABTATAM HUCCIEAOBAHMI 110 IPAHTY POCCHIICKOrO
Hay4HOro (PoHzAA (TIpoekT 10-16-04047) mocsamena cTatss <Ilep-
CTIEKTHBBI UCTIOB30BAHNA SMYHOTO OEJKA B COCTABE (PYHKIMOHAD-
HBIX ITIEBBIX IPOAYKTOB> (Credhanosa MJI, Maso BK, Mokumantie-
Ba V1B, Kmmmenkosa A1O.).

JU1 pyKOBOJICTBA IITULIEBOAYECKIX NIPEATIPHUATHI GY/IET BEChbMA
UHTEPECHA CTaThs beapykosa C3. «<Bpems — 1EHbIH> O MOOUIBHON
cucreMe 06pabOTKU MITUYHKUKOB, O3BO/IAIOLIEH CYIECTBCHHO YBE-
JIYUTD JOXOJ IPEATIPUATHA 33 CYET COKPAECHUA TIEPUOZOB MO
KU U JIC3UH(EKINN TPOU3BO/ICTBEHHBIX TOMEIICHUI.

O BO3MOKHOCTH TIEPEPAOOTKU KUJAKOTO KYPUHOTO MOMETA
B TOIUIMBHBIE JOOABKY HA OCHOBE MEMOPAHHBIX IIPOLIECCOB BhI
yaHaere u3 cratbu Kyapsmosa BJL [IpeanoxkenHas uM B mpo-
IIJIOM T'OJly Ha CTPAHULIAX HAIIETO XKyPHA/IA THHOBALIMOHHAA TEX-
HOJIOTMSA 1IEPEPAOOTKY [IOMETA B KOPMOBBIE JJOOABKY YKE HAILIA
34KA34YUKOB.

Pepaxuus sKypHaIa DOCTOAHHO CTPEMUTCS MYOIMKOBATh CTa-
TbY 10 HAMOOJIEE AKTYAIbHBIM IIPOOIEMAM OTPACIN U JKICT BaLle-
I'0 AKTUBHOIO Y44CTUA B 3TOM PabOTE.

[l1aBHBI pejaKTop B.B. Iymun

Dear readers,

Product shelf-life prolongation is one
of the main poultry industry tasks, and
key technologies for this task decision
are refrigeration technologies. These
technologies are the main theme of our
No. 1 issue in 2017. The modern refrig-
eration processing technologies must
provide product quality and safety dur-
ing storage and help losses reducing also.
It will influence positively on enterprises
economy. You will find the rational for shelf life increasing of
chilled turkey meat to 8-9 days in the paper by V.V. Gustchin,
LL Mackoveyev, §.S. Kozak and  YuN. Krasyukov “The ef-
fect of near cryoscopic storage temperature on increasing of
chilled turkey meat shelf life”.

The material “Moisture mass fraction during broiler and
hen meat defrosting dependence on carcass chilling met-
hod” by V.V. Gustchin, LI. Mackoveyev and Yu.N. Krasyu-
kov indicates the need of creation more accurate Russian
standard specification for moisture mass fraction during
carcasses and carcass parts defrosting.

FGBU VNIHI scientists M.A. Dibirasulayev, G.A. Belo-
zyorov and others have substantiated scientifically some
refrigeration ways of different quality groups of beef in
sub-cryoscopic temperatures. Poultry meat needs the de-
velopment of similar super-refrigeration technologies.

A.G. Belozyorov, Yu.M. Berezovsky and other FGBU
VNIHI scientists have studied hen meat thermal charac-
teristics. The data received will give a possibility to expand
and specify the reference data and to create a base for
meat refrigeration processes modeling and perfection.

O.N. Samchencko offers to stabilize hen meat chopped
ready-to-cook product quality through antioxidant usage.
Experimental sample storage time is twice longer com-
pared with control samples.

The paper “Egg white usage prospects in functional food
compositrion” by LL. Stepha-nova, VK. Mazo, LV. Mokshan-
tseva and A.Yu. Klimenkova has been devoted the first re-
sults of investigations in accordance with the Russian Sci-
entific Fund grant (the project 16-16-04047).

S.Z. Bezrukov's paper “Time is money” will be very much
interested for poultry industry enterprise leaders. The paper
is devoted to mobile system for poultry houses sanitation.
The system will give the possibility to increase the enterprise
income through production rooms washing and disinfection
periods reduction.

You will be able to know of the possibility of liquid poul-
try litter recycling in fuel additives at the base of membrane
processes from the paper by V.L. Kudryashov. The innovative
technology of poultry litter recycling in feed additives had
been offered by this author on our journal pages last year.
This technology has found customers already.

The journal edition is constantly seeking to publish pa-
pers on the most topical branch problems and is waiting
your active participation in this work.

Editor-in-chief V.V. Goushchin
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