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A STUDY OF INDICATORS OF QUALITY PASTRIES
Saraeva Y.A., Bessonova O.V.
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Summary. In accordance with the state standards in the food industry and
Baker’s case, to sweet types of bakery products include those foods, which is less
than 7% of sugar and fats of vegetable origin. Buns differ in composition of the
ingredients and form the final product. Typically, the rolls are baked pastry, which
was zamecheno with yeast. There are buns with filling or without.
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NCCJIEAOBAHHUE ACCOPTUMEHTA 1 KAYECTBA
MOPOZKXEHHOMU PbIBbI

Cudoposuu T.H., cTyaeHTKa 4 Kypca dpakynbTeTa 300TeXHHH, TOBapoBe/e-
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KnarwuesBsle ciioBa: accopmumenm, Kaiecmeo, MOpodiHcends pb16a.

AHHOTauma. Paboma noceaujeHa uccie0o8aHUKD accopmumeHma U Kave-
cmea mopoxceHol pbibbl 8 3-x Maza3uHax e. OMcKa. bbia ucciedosaH accopmu-
mMeHmM MmopoxceHol pbibbl, a Makxe onpedeseHsbl op2aHonenmu4eckue u usu-
KO-XUMUYECKUX NMoKasamesu ob6pasyos.
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B HacTosLLee BpemMs Ha POCCUCKOM pbiHKe pbibbl U MOPENPOAYKTOB ONTOBOW
TOprosnei 3aHnMmaeTca 6onblioe Koanyectso Gupm. bosee NoNOBUHBI BCeX yyacT-
HWKOB OMTOBOW PbIGHOM TOPTrOBAN MMEIOT B CBOEM aCCOPTUMEHTE pbibHbIE KOHCEp-
Bbl, OKO/10 TPETU (35%) - CONEHYIO M KOMYEHYH Pbiby, a TaKXKe MOPenpoayKTbl, U OKO-
no 15% - ukpy. MoposkeHas pblba 3aHMMAET BTOPYHO MO3MLMIO, HECKO/IBKO YCTynas
KOHCepBaM, - OHa NpeAcTaB/ieHa B acCOpTUMEHTe NpumepHO 45% ToprosbIx pupm.

CeKTOp MOpPOXKeHOI pblbbl Hosee O06LWMPEH U 3HAUYMM, YeM, HanpUMep, PbIHOK
WKpbI, U, C APYrovi CTOPOHbI, 60/1ee MHTEPECEH C TOYKM 3PEHUA MAPKETO/I0ra, YeM, Ha-
npumep, MeHee NoaBepKeHHbIN Ce30HHbIM KONebaHMAM PbIHOK PbIOHbIX KOHCEPBOB.

AKTYanbHOCTb TEMbl 3aK/IO4AETCA B TOM, YTO 3a MOCAEAHUE rofbl aCCOPTUMEHT
1 06beMbl peanunsaummn pbibHbIX TOBapoB B Poccum 3HaUMTENBbHO BbIPOCAW. Ha pbiHKe
pbI6HbIX TOBAPOB, MO/b3YHOLWMXCA CTabUNbHBIM CMPOCOM Y NOTPebUTeNs, NpeAcTaBaeHbl
pasnuyHble ero BMApI, U MOKYNaTeNO MHOTAA TPYAHO BbIOPATh KAaYeCTBEHHbIN NPOAYKT
M3 3TOro MHoroobpasusa. B marasnmHax nosswuaOCh U MOABAAETCA MHOMO pblbbl, paHee
HeW3BECTHOW Hallemy noTpebuTento. U ceituac y opraHusaLmii, peanusyrowmx pbioHble
TOBapbl, BOSHUKAET cob1a3H Noaaenatb UK yBennunTb obbembl CBOeH npoaykumum. Ha-
pyLUEHWE PEKMMOB XPaHEHWUA 1 NPaBUA peannsaumm NPUBOAUT K Mopye pbibHOW npo-
JOyKUMK, B pesynbTaTe Yero obpasytoTcs onacHble He TONbKO A1 340POBbA, HO U AN
JKM3HM YeNoBeKa BaKTeprasibHble TOKCUHbI M MapasuTapHble 3aparkeHus. B xoae npose-
POK BbIABAAOTCA MHOFOUMCAEHHbIE GaKTbl HecoboaeHWsa TpeboBaHWi, NpeabaBse-
MbIX K Ka4ecTBy, 6€30MacHOCTH, cepTUdMKaLLMKM, MaPKMPOBKE 1 CPOKaM rogHOCTU.

[ns nccnefoBaHUA acCOPTUMEHTA MOPOXKEHOM pblbbl BblIM BbIOPaHbl 3 Mara-
3uHa: «lnaHeta Xonuaen», «Haw marasuH» n «Cnbupuraga»

BbIBOA: M3YYeHHbIN acCOPTUMEHT B 3 McciefyeMblx CynepmapKeTax fABAAeT-
CA LMPOKUM, INANPYIOT CEMeCTBa TPECKOBbIE, JI0COCEBbIE, @ TaKKe NpucyTcTByeT
CTeliK ronyboi akynbl B acCOPTUMEHTE cynepmapKkeTta «Hal marasuH», 4to aBaseTca
OYEHb PeAKMM NPOAYKTOM B Toprosse OMCKUX CynepmapKeTos, No cnocobam pas-
Jenku npeobnasaet Bo Bcex 3 uccaeayembix MarasuHax pbibHoe dune.

[N nccnenosaHnaA KavyecTBa MOPOXKEHOW pblbbl NpuobpeTeHo Tpu 0bpasua:

1.MuHTal cBexXeMoporKeHbll [JaibHEBOCTOUHbIM

2. TpecKa cBexxemopoXKeHasa TMXOOKeaHcKas

3. MyTaccy moporkeHana ATnaHTUYecKas

KauectBo 06pasLL0oB onpeaensnv no cieAyoLmMm noKasaTensam:

- yNaKoBKa U MapKMpoBKa Ha cooTeeTcTeue TpebosaHmam TP TC 022/2011 «MMu-
LeBas NPoAYKLUMA B HaCTU €e MapKUPOBKNY;

- onpegeneHVe opraHoNenTUYECKMX NoKasaTenel MOPOXKeHOM pbibbl NPOBO-
AN Ha cooTBeTcTBMe TpeboBaHuam FOCT 1168-86 npu KOMHATHOW TemnepaType;

- onpeeneHve AJIMHbI U MAaCcCOBOrO COCTaBa MccaeayemMblx 06pasLoB NpoBo-
annu no NOCT 29329-92 , TOCT 427-75.
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- du3MKo-xMMmyeckme nokasatenum no MOCT 7636-85
MapknpoBska Bcex 06pasLLOB fOCTaTOYHas, AOCTOBEPHAA, AOCTYMNHAA, COaep-
JKUT BECb 06bEM HEe0BX0ANMMON MHDOPMaLMK.

MoposKeHyto pbiby MO KayecTsy NOAPA3AENAIOT Ha [ABa copTa - NePBbIA U BTO-
poii. OLeHKa OpraHONENTUYECKUX NMOKa3aTesel B3ATbIX Ha aHaAn3 obpasLoB MOPo-
YKeHoW pblbbl 6biAM NpeacTaBneHbl B Tabauue. B pesynbtate nccnefoBaHUA Mbl Bbl-
ACHUAK, YTO BCe Uccnesyemble 06pasLbl MOPOXKEHOM pbibbl OTHOCATCA K 1 copTy U
He MMetoT OTKIOHEHWUI NO OPraHONENTUYECKUM NOKa3aTeNnam.

OpraHonenTUyecKne nokasaTtenm 06pasLoB MOPOXKEHOM Pbibbl onpeaensnnch
Ha cooTBeTcTBUM TOCT 1168-86 «Pbiba MoporkeHasn. TexHuueckme ycnosus». Uccne-
[0BaHHble 06pa3Lpbl PbIGHbIX KOHCEPBOB MO OpPraHONEeNTUYECKUM MOKa3aTeNsm co-
oteetcTBytoT FOCT 1168-86. ccnenoBaHHble 06pasubl MMEIOT YACTYHO MOBEPXHOCTb,
€CTECTBEHHYIO OKPACKY, Yellys NErko OTAENAETCA OT KOXMK, pbliba 6€3 HapyKHbIX No-
BPEXAEHWIN, KOHCUCTEHLMA NIOTHAA, 3aMax CBOWCTBEHHbIN CBEXel pbibe.

[nvHy obesrnasneHHol pblbbl U3mepanu nuHenkor no NOCT 427 -75 «JluHein-
KW M3MepuTesbHble MeTananyeckme. TexHuyeckme ycnoBuma» no npamon JIMHUKU Ha
YpOBHE NO3BOHOYHMKA OT Kpas roOJI0BHOIO Cpe3a [0 OCHOBaHWA CpeaHUX NyYei XBo-
CTOBOTO M/IaBHMKa.

Maccy pblbbl onpegenstoT NowTy4yHo Ha Becax no FOCT 29329 «Becb! gaa cTa-
TUYecKoro B3BelwnBaHuA. ObLmMe TexHUYeckue TpeboBaHUAY.

[aHHble 0 MaccoBOM cOCTaBe HeOBXOAUMbI A/1A YCTaHOBAEHUA HOPM BbIXOAa
nonypabpuKaToB 1 roToBOM NPOAYKUUU.

OnpegeneHve ammuaka u ceposogoposa nposoguau no FOCT 7636-85. 06-
pasyloLwuiica npu nopye pbibbl aMMUaK B MPUCYTCTBUM XTOPOBOLOPOLHOM KUCAOTbI
faeT 061auKo x10puaa aMMOHUA. TIPU PasNoKEHUN LUCTUHA, U METUOHWUHA - aMU-
HOKWCNOT, CofeprKallmx cepy, BblAenaeTca cepoBOA0POA, KOTOPbIN C YKCYCHOKMC-
NbIM CBMHLOM 06pa3yeT CEPHUCTbIN CBUHEL, - COEAUHEHME YEPHOTO LBeTa.

BbiBoA: TakMm 06pa3om, No pesynbTaTam UCCAeA0BaHWUI Mbl CAEMANN BbIBOA,
YTO BCe 06Pa3sLLbl MOPOXKEHOM Pbibbl CBEXKME U MOTYT BbIMYCKaTbCA B NPOAAMNKY.

bubnuozpagpuyecKuli cnUcok:

1. TOCT 1168-86 —«Pblba mopoKeHas. TexHUYecKme ycioBuma».
FOCT 7636-85 «Pblbbl, MOPCKME MNEKONUTatoLLME, MOPCKME 6eCno3BOHOYHbIE U
NPOAYKTbI UX NepepaboTKmy.

3. TOCT 29329-92 «Becbl ana craTuyeckoro s3sewmsaHua. Oblwmne TexHuyeckme
TpeboBaHMA».

4. TOCT 427-75 «JINHeWNKM nsameputesibHble MeTanndeckune. TexHu4eckme ycnoBmua».

5. TP TC022/2011 MNuuieBan NPOAYKLMA B 4YaCTU €€ MaPKUPOBKM.
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RESEARCH OF THE RANGE AND QUALITY OF
FROZEN FISH

Sidorovich T.I., Gavrilova E.P.

Key words: range, quality, frozen fish.

Summary. Work is devoted to research of the range and quality of frozen
fish in three shops.ldentified organoleptic and physico-chemical characteristics of
the samples.

Fish frozen, today, is very demanded type of production which is delivered
in a set of outlets. Fish frozen is a natural way of preservation and opportunity to
give production which fully keeps all properties of fresh fish to a table of the buyer.
Besides, fish frozen is also more reasonable price, especially so far as concerns
delivery of production in points, remote from places of fishing. Fresh fish demands
special storage conditions and quickly spoils therefore she needs to provide the
most expeditious delivery. It does its price rather high. Fish frozen demands only
correctly storage, thus she has rather long expiration date, and according to the
price characteristics frozen sea fish is much more available.
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OIIEHKA KAYECTBA MOJIOKA 2,5% X KXUPHOCTHA
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KnioueBble cnoBa: MOsI0KO NMUMbEsoe, OUeHKa Kayecmead, ucciedosaHue
rnokazamened.

AHHOTauuA. Paboma noceaweHa oyeHKe Ka4ecmaa mMosaoka 2,5% xcupHo-
cmu, onpedesneHut0 op2aHOAENMUYECKUX U (hU3UKO-XUMUYECKUX rnokasamernedl
06beKMo8 Uccnedo8aHUA U CPABHEHUIO UX C MOKA3amesnsamu, npedcmasneHHbIMU
8 HopmMamueHblx 0oKyMeHmax. AKmyanbHOCmes membl 06yc/10871eHa 8bICOKUM
cnpocom cpedu nokynamesneli Ha MOAOYHYHO NPOOYKUUI, M.K. MOOKO obecrie-
yugaem op2aHu3M 8cemu HeobXo00UMbIMU MUMAMmMesbHbIMU 8eujecmeamu.

MOMOKO — MNpPOAYKT HOPManbHON GUIMONOTUYECKON CEeKpPeLmM MOSIOYHbIX
Kenes CeNbCKOXO3ANCTBEHHbIX XMUBOTHbIX, NOJy4EHHbINA OT OAHOTO UM HECKOIbKUX
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