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AnHoTtamus. B ctaThe mpeacTaBiIeHB OCHOBHBIC pe3yabTaThl padoThl PYIT « HayuHO-TIpaKTHYEeCKIIA LIEHTP
HanmonanbHo# akageMun HayK benapycu o ripomnoBosibeTBUIO» 3a 2021 ron. OTMeueHbI KITIoUeBbIe SHEPTo-
1 pecypcocOeperaroine TeXHOJIOTMY ¥ HOBbIE BUIBI IPOAYKIIMM, HaJ KOTOPBIMM TPYAWINCH yueHbIe LleH-
Tpa. [IpuBeneHbI pe3yIbTaThl GYHIAMEHTAIBHBIX M TTPUKIIATHBIX UCCIICAOBAHMI 1 CTPaTeTHIeCKIE HaIIpaB-
JIEHUSI IEATEIbHOCTY OpraHU3alK Ha OJIMKAMIIYIO TTEPCIICKTUBY.
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Annotation. The article presents the main results of the work of the RUE «Scientific and Practical Center
of the National Academy of Sciences of Belarus for Food» for 2021. The key energy- and resource-saving
technologies and new types of products that the scientists of the Center worked on were noted. The results of
fundamental and applied research and the strategic directions of the organization’s activities for the near future
are presented.
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BBenenne. B coBpeMeHHBIX YCIOBUSAX IIPU YCUJICHUN KOHKYPEHIIMU BO BCEX OTPAC/ISIX HAPOIHOTO XO-
34iCTBa, B TOM UMCJIe U MTUILIEBON MPOMBILIJIEHHOCTH, Mepe HayKoii CTOUT cepbe3Has 3ajJayva o co3ia-
HUIO U BHEIPEHUIO MTHHOBALIMOHHBIX TEXHOJIOTUI, 00eCTIeUMBAIOIIMX YITYOJIEHHYIO ITepepabOTKYy ChIpbs,
MHWHUMU3AIIMIO 3aTpaT IPY COXPAaHCHWH U TTOBBIIICHUH KayeCcTBa BhIITyCKaeMOU MponyKiuu. JocTuke-
HUe JaHHOM LI BO3MOXKHO TOJIbKO MTPU TECHOM B3aMMOACHCTBUM HAyKKW U MPOU3BOACTBA. B 3T0i1 CBSI-
34 Mepe] HaydyHOU opraHu3aliveil CTOMT cepbe3Has 3ajada 1o ryooKOMY aHaJIu3y MUPOBBIX TEHAECHIIMI
Pa3BUTHSI OTpACIIeil MUIIEBOM MPOMBIIIUICHHOCTH 1 BBIPaOOTKE MEPCIEKTUBHBIX HAIIPABICHUI C YICTOM
BHEILIHUX U BHYTPEHHUX (pakTopoB. OcoO0 OCTpO JaHHas 3aJaya CTOUT MpU AePULUTE OIOIKETHOTO
duHaHCHPOBAHUS.

HayuHo-nipaktuyeckuii neHTp HaumonanbHoI akageMun Hayk benapycu 1o mpogoBoabCTBUIO (1a-
nee — LleHTp Mo NMpoa0BOJLCTBUIO) SIBJSIETCS BeAylllell HayuyHoli opraHu3auueit Pecnyoauku benapyce,
OCYILECTBS 0L HAYyYHO-TeXHUUYECKOE COIMMPOBOXKAEHUE BCEX OTpaACei MUIEBOM MPOMBILILIEHHOCTU
1 OKa3bIBaIOIIEell HEMOCPEACTBEHHOE BIUSTHME Ha pabOTy BCell MUIIEBOI MPOMBIIIIIEHHOCTH PeCITy0-
JIUKU.

Pe3syabraTel ncclienoBaHmii M MX 00cyxKaeHne. J1ist o6ecIiedeHIST TOKHOTO YPOBHS UCCIIeA0BaHMIA 1a00-
paTopHas 6a3a LleHTpa 1o ITpoI0BOJIBCTBUIO OCHAIIIEHA COBPEMEHHBIM 000PYIOBaHUEM, a HaAyYHbIC MTPO-
€KTbl BBITIOJHSIIOTCS ¢ TPUMEHEHUEM TMepeloBbIX METOIMK U METOAO0B uccieaoBaHus. UMeHHO Takoil moj-
XO/JI TIO3BOJIMJI TOJIBKO 32 TMOCJEeIHUNI roj peaJn30BaTh Pl CEPbE3HBIX MPOEKTOB B PA3JIMYHBIX OTPaAC/IsIX
MMUIIIEBOM MTPOMBIIIIJICHHOCTH.
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Tak, Wi caxapHoii 0TpacJd pecIyOJNMKHN BIIEpBbIe OBLIN IIPOBEACHBI UCCICAOBAHUS 10 TIPUMEHEHUIO
3JIEKTPOAMAIN3a B TEXHOJOTUHU MOJYYeHHUs caxapa OeJIOro, YTo MO3BOJIMIO ITOBBICUTH 3(P(OEKTUBHOCTD
TEXHOJIOTMYECKOT0 Mpoliecca U COKPATUTh TIOTEPH caxapa B MeJiacce.

Ha puc. 1 nmpencraBieHO M3MEHEHNE pe3epBa MOJYYEeHUS caxapa M YIeJIbHON 3JIeKTPOIPOBOINMOCTHU
MpU 3JeKTpoMeMOpaHHOI1 00paboTKe pa3daBiaeHHOro orreka II kpucramimzamun.
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Puc. 1. UameHeHne pe3epBa Nofy4eHns caxapa v YAesabHON 3N1eKTPOonpoBOANMOCTHU Mpun
anekTpomembpaHHo 0b6paboTke pazbaBneHHOro otreka ll kpuctannmsaumm
Fig. 1. Change in the reserve of sugar production and specific electrical conductivity during the electro
membrane treatment of dilute outflow Il crystallization

W3 puc. 1 BUAHO, YTO MOBBILIEHUE pe3epBa MoayyeHus caxapa uaet 10 180 MUHYT 00pabOTKU U 1ajib-
Helilass 00paboTKa pacTBOpa HellejaecooOpa3Ha. 3HauYeHNe KOHEYHOU YIeJbHON 2JIEKTPONPOBOIUMOCTHU
Ipu 3ToM HaxomuTcs B Touke 3 +0,2 MCwm/cMm. OgHaKo pe3epB ITOIYyIeHMS caxapa yxKe gepe3 1,5 gyaca aj1eK-
TpOMeMOpaHHOI 06pabOTKM caxapHOTO pacTBoOpa AOCTUTraeT 2 % K Macce CBEKJIbI, UTO JAesiacT 00paboOTKy
TEeXHOJIOTUYEeCKU 3(PDEKTUBHOI yKe TIpH ee 3aBepileHruH B Touke 5 £0,2 MCm/cMm.

[IpoBemeHHBIE MCCIICIOBAHMS TTO3BOIMIIN PACCUNTATh IIPOTHO3UPYEMBIil 3(PEKT OT BHEAPEHUS TEXHO-
JIOTUU 3JIEKTPOIMANIN3a B TEXHOJIOTMU MOJyYeHUs 6€I0ro caxapa: yBelndeHue Boixona caxapa Ha 1,05 %
K Macce CBEKJIbl, CHUXKEHUE LIBETHOCTHU coka Ha 19,3 — 28,4 % u pacxona u3BecTHsiKa Ha ounctky Ha 0,7 %
K Macce CBeKJIbl, CHIKEHME ITOTePh caxapa B Meacce 10 2,24 % x macce cBekJIbl [1].

Kpome Toro, mpuMeHeHre MeTola 3JIEKTPOMEMOPaHHO 00pabOTKM B caxapHOI OTpaciid ITO3BOJIMIIO
chopMUpPOBaTh MPEANOCHIIKY YTIIYOJIeHHOM NepepaboTKY caxapHOIi MeJIacChl C U3BJICUEHEM U3 Hee 1IeH-
HBIX KOMIIOHEHTOB: O¢TanHa, OpTaHWMYECKINX KUCJIOT, TITYyTAMIHOBOM KUCIIOTHI U JI.

BriepBbie pazpadoTan cniocod MHTEeHCH(PUKAIIM IPOIiecca MPOU3BOICTBA COJIOAA HA OCHOBE MCITOJIb30BAHUS
OMOCTUMYJIMPYIOIIUX CBOMCTB 030HA, YTO MO3BOJIMJIO YAYUIINTh KAUeCTBEHHBIC XapaKTEPUCTUKU TOTOBOM
MPOAYKLIMU (ITOBBICUTH MACCOBYIO JOJII0 9KCTPAKTa B CyXOM BEIIECTBE COJI0aa He MeHee ueM Ha 0,5%; cHu-
3UTh Pa3HUILY MAcCOBBIX JOJIEi IKCTPAKTa B CYXOM BEIIIECTBE COJIOAa TOHKOTO M TpybOro ImoMoJioB, He
MeHee yeM Ha 0,3 %), a TakKe COKPaTUTh ITPOAOKUTEIbHOCTh MPOoLiecca IpopalliBaHusI COJIONA, HE MeHee
yeM Ha 6 4acoB, YTO CYLIECTBEHHO CHUXKAET 3aTpaThl HA €ro IIPOU3BOACTBO [2].

Bnepsrie B Pecriyosnmke Benmapych pa3paboTaHbl MHHOBAIIMOHHBIE TEXHOJOTMYECKUE PEIIECHUS,
obecrneynBaloIe CHUXKEHIE COAePKAHNS ITNIUINIOBBIX 3(PMPOB JKUPHBIX KHCJIOT B PACTUTEIbHBIX Mac-
JlaX U XKupax B cpeaHeM Ha 94 %, 110 cpaBHEHMIO C UCXOMAHBIM ChIPbEM, U ITO3BOJISIIOLINE OCYIIECTBISITh
BBITTYCK MacCJI0XUPOBOU MPOAYKIIMHU, COOTBETCTBYIOIIEH JTyYITMM UMITOPTHBIM aHaJI0TaM I10 TTIoKa3aTe-
JISIM 0€30ITaCHOCTHU: «COMepKaHUEe TIUIMAUIOBEIX 2(UPOB KUPHBIX KUCJIOT B MepecuyeTe Ha IIUIU-
IoJI» — He 0oyiee 1MI/KT, «KUCIOTHOE Ynciio» — He 6oiee 0,2 mr KOH/T, «mmepekncHoe gncio» — 0,2
mmoutb (1/20)/xr [3].

M3BecTHO, 4TO yCI0BUsI 00pabOTKU pacTUTEIBLHBIX Macesl B Ipoliecce padpruHALIMM 0Ka3bIBalOT OIpee-
JITIOoNIee BIMSHIE Ha HAKOIJICHNE B HUX NIMIIUIMIIOBEIX 3(prpoB. B mIpo1iecce mccienoBaHMii Opeaesioch
BJIMSIHYE BHUA M KOHIIEHTPAIMHY aJcOpOeHTa Ipy OTOSIMBAaHMM Maciia, a TakKe TeMIIepaTypbl U BpeMEHU
rpoliecca Ha U3MEHEeHUE MIMIUANIOBBIX 3(UPOB XXUPHBIX KUCIIOT.
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Puc. 2. Npaaka npopawmeaHus conoga Ha OAO «benconog»
Fig. 2. Malt germination bed at JSC “Belsolod”

HccnenoBaHnst IpoBOIMINCH B IAOOPATOPHBIX YCIIOBUSIX Ha TTaJIbMOBOM Macjie pon3BoacTBa MHmIoHe-
3um. Ha puc. 3 npeacrasiaeHa 3aBUCUMOCTb U3MEHEHUSI COIepKaHMSI IIMLIUMANIOBBIX 2(DMPOB B IepecyeTe
Ha INIMIIAIO0J B 3aBUCUMOCTHU OT BpEMEHH IIpoliecca OTOSIMBAHUS IIPY Pa3IMIHON TeMITepaType.
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Puc. 3. AnHamuka cooepxaHus muuuannoBbix 9GUPOB B MEPECHETE HA MNUMA0N
B 32BMCUMOCTM OT BPEMEHM NPOLLECCA NPY PA3/IMYHON TeMnepaType
Fig. 3. Dynamics of the content of glycidyl esters in terms of glycidol depending on the time
of the process at different temperatures

PesyneraThl McciiemoBaHM TTOKA3aId, YTO OTOECIMBAHUE C MCITOJIB30BaHUEM amcopOCHTa OKa3bIBacT
3 (deKTUBHOE BIUSIHUE HA CHUKEHME COAepXKaHUs ITULMANIIOBLIX 2(ppoB B maabMoBoM Macie. [1pu ot-
OeJiKe TaTbMOBOTO Macila ¢ MCXOMHBIM cojiepxXaHueM MIMIuawIoB 3,1 Mr/kr B TedeHue 30 MUHYT mpu
100—105°C conmepxxaHue NIMUUAWIOB CHU3UI0CH B 11,9- 23,8 pasa u cocraBuiio 0,13—0,26 mr/Kr.

IIpoBeaeHbI MCCaeIOBAHMSI IMHAMUKNA MUTPALIMA KOMIIOHEHTOB IMILIEBBIX ITPOAYKTOB 1 (haKTOPOB OK-
pyXarolieit cpeibl uepe3 OropasziaraeMylo yrakoBKY.

PaspaboTaHa TeXHOJIOTHS COKPAIEHHOTo IMKJIA MPOHU3BOACTBA KOHBSAKOB 113 BHIICPKAHHBIX KOHBSTIHBIX
CIIMPTOB, MTO3BOJISIIONIAS] COKPATUTh IMOCICKYHaXXHbI OTIbIX KOHBSIKOB ¢ 90 cyTok 10 45—60 cyTok, obec-
MeYrBasi UX CTAOMJIBHOCTD B TEUEHKME CPOKOB TOJJTHOCTHU 1 U3TOTOBJIEHNE KOHBSIKOB C OPTaHOJIETITUYECKUMM
1 QU3NKO-XUMIUECKUMU TTOKA3aTeIISIMU, HE OTIIMIAIOIINMUCS OT XapaKTePUCTUK KOHBSIKOB, M3TOTOBJICH-
HBIX 10 KJIACCUYECKOI TeXHOJIOTUU.
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J71s1 oCcTIDKeHUSI pe3yiibraTa yIeHbIMU LIeHTpa 1o TTpoI0BOIBCTBIIO OBLI ITPOBEACH ITMPOKUIT KOMILIEKC
HCCIIeIOBAHMM BIUSHUS TEXHOJOTMUECKMX OIepalluii 1 BCIIOMOTATeIbHBIX MaTepHaIoB Ha COKpallleHue
CPOKOB MOCJIEKYTaXKHOTO OTbIXa KOHbSKOB [4].

Ha puc. 4 mpuBeaeHBI pe3yabTaThl UCCICIOBAHMS BIUSTHUS KOJIMIECTBA BHECEHUS PA3IMIHBIX KOJIEPOB
Ha OINTUYECKYIO TJIOTHOCTD IpU JJIUHE BOJHBI = 440 HM. [InmrHa BoJIHBI ObLTa BEIOpaHa UCXO/IS U3 METO-
JIMKY OTIpeAe/IeHUS] ONITUYECKOM IJIOTHOCTH (IIBETHOCTH ) KOHBSKOB M KOHBSIYHBIX CITUPTOB.
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Puc. 4. OnTuyeckas NaOTHOCTb CaxapHOro konepa
Fig. 4. Optical density of sugar color

Ipaduku puc. 4 cCBUAETEIbCTBYIOT O BHICOKOM 3HAYEHUU ONTUYECKON MIOTHOCTU KoJiepa, UCTOJIb3ye-
MOTO JIJI TIPOU3BOACTBA KOHBSIKOB B MCCIEMyeMbIX 103UpoBKax. [1o pe3ynbraTaM aHanu3a LIBETOBBIX Xa-
PaKTEPUCTUK YCTAaHOBJICHO, YTO peKOMEHIyeMbIe TO3MPOBKHU KOJIepa, KaK M3TOTOBJICHHOTO, TaK M IIPHUO0-
PETEeHHOI0, COOTBETCTBYIOIIEIO MPEAbIBISIEMbIM K HEMYy TPeOOBaHMSIM, 3HAUMTEIbHO IPEBBIIIAIOT
IIBETOBBIC XapaKTEePUCTUKN OPAMHAPHBIX M BBIICPKAHHBIX KOHBSIKOB. TakKe YCTaHOBJICHO, UTO 3aBUCH-
MOCTB ONITUYECKOU IUTOTHOCTHU KYITaxka OT BEJIMIMHBI BHECEHUST CaXapHOTO KoJjiepa ¢ JOCTaTOYHOM JOCTO-
BEPHOCTbIO OMMCHIBACTCS IMHEWHOM 3aBUCMMOCTbBIO, YTO MO3BOJISIET TPOTHO3MPOBATh IaHHYIO XapaKTeprc-
TUKY B TEXHOJIOTUYECKOM MPOILIeCCE.

OmHUM 13 HanboJIee BaXKHBIX HAyYHO-TIPAKTUUECKUX pe3yabraToB 2021 roma siBaseTcs CO3AaHue OTedec-
TBEHHOTO MPOU3BOICTBA MO BLIMYCKY CIEIMATM3UPOBAHHBIX MPOAYKTOB MUTAHKUSA 11 1eTeil 00IbHBIX (DeHIIKe-
TOHYpHeii (CMecH ISl KapTO(eTbHOTO MI0pe 1 KJIEIOK, CMECEN JTS BBIMIEUKU, Kalll, KpyM).

7151 TToTy9eHYsI TOTOBBIX M3MIEINi TPeOyeMOoro KauecTBa ObUTH IIPOBEICHBI CPAaBHUTEIBLHBIC MCCIIEIOBA~
HUs pa3pabaTbIBaeMbIX TPOIYKTOB C JIyUYLIMMU MAPOBBIMU aHAJIOTaMU 1O IIUPOKOMY CIIEKTPY TEXHOJIOTH-
yeckMx Tokaszateseit. Tak, I KapTodeapHOoro mope Oonpenessyiuch Takue nokasareiu, Kak BI3KOCTh
MAcChl, TBEPIOCTb CTPYKTYPHI, TUITKOCTh TOTOBOTO IIPOAYKTA, MIJIST YeTO ITPOBOMIIICS aHAIN3 TIPEACIFHOTO
HanpsKeHUs CABUIa U aare3uu. Pe3ysbraTel mpeacTaBlieHbl Ha pyc. S u 6.

Kak BugHO u3 puc. 5 1 6, BeJIMYMHBI aAr€3MOHHOIO HAMPSDKEHUS U MPEAebHOrO HAMPSDKEHUS CABUTA
KOHTPOJIbHOTO 00pa3ia 1 JabopaTopHOro oopasia KapTodeabHOro Mope HaXoaAUTcs B rpeaeiax 5%, 1moa-
TOMY MOXHO YTBEPXKIaTh, UTO IO CTPYKTYPHO-MEXaHUYECKUM CBOMCTBAM U3rOTOBJICHHBII Ja00paTOPHbIi
obpa3zell kKapTodeabHOro Mope U KapTodenbHoe mope Mevalia IMEIOT MOX0XYI0 CTPYKTYDY.

Taxcke ObUTHM TIPOBEICHBI MOJHOIICHHBIC KIIMHUYECKIE UCCIeI0BAaHNs, KOTOPhIE MOKa3aJIl OTCYTCTBHE
OTPULIATEJILHOTO BO3AEHCTBUS Ha LIEHTPAIbHYIO HEPBHYIO CUCTEMY UCTIBITYEMBIX, a TAKXKe YIydllleHrue KOr-
HUTHUBHBIX QYHKIIUI Y 1E€TE B XOIe SKCIIEPUMEHTA.

7151 KOHCEepBHOI OTPAC/IN CO3/IaHA CTIENHATH3NPOBAHHAS KOHCEPBHPOBAHHAS MPOIAYKIIMS HA OCHOBE OBOMIEH
JUISI MUTAHUSA JeTei JOMKOJbHOT0 M MIKOJIHHOT0 BO3PACTa, OTBEYalolas KpUTEPUSIM KauecTBa, 0€30MacHOCTH
W MUIIEBOM LIEHHOCTU MPOAYKLIMU 3TOM TpynIsl [5].

B pe3ynprare mpoBeaeHHBIX UCCISIOBAHUI CO3MaH aCCOPTUMEHT KOHCEPBUPOBAHHBIX OBOIIEH (OTyp-
1IOB, TOMAaTOB, TOMATOB YeppU) U OBOIIHBIX cOycoB («Cka3Kka», «AHTOIIKa», «PbIKMK») IJ1 J€TCKOTO
MUTaHUS U1 AeTel JOIKOIBHOIO U IIKOJBHOTO BO3pacTa U3 OBOIIEH ¢ HU3KUM COAEPXKAHUEM COJIU
¥ KACJIOTHI, 0€3 XTYYMNX CTIIEIii, YKcyca, II0 CpaBHEHUIO C aHAJIOTMIHOM IMIPOIYyKIIMEI 00IIero Ha3Haue-
Hus (puc. 8).
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Fig. 5. Change in the maximum shear stress of mashed potatoes
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Puc. 6. i3ameHeHne aare3MoHHOro HanpsixkeHns nabopaTopHoro o6pasua kapTodenbHOro niope
OT NPOAOJIKUTENBHOCTM KOHTaKTa
Fig. 6. Change in the adhesive voltage of a laboratory sample of mashed potatoes from the duration of
contact

PesynbraThl aHanu3a cogepxaHus Kanaus B 100 I KoHcepBUPOBaHHBIX OBOLIEH 1 25 I OBOLHBIX COYCOB
B IIPOLIEHTaX OT HOPMBI (DM3MOJIOTMIECKUX TTOTPEOHOCTE! B HUX IIPEACTaBIeHEI Ha puC. 9.

AHaju3 OCHOBHBIX HAIlpaBJIeHUI HAyYHO-IIPAKTUYECKOM AesTebHOCTU LleHTpa [0 mpomaoBOIbCTBUIO
IOKa3aJjl, YTO B 1IeJIOM HaIpaBeHUs pabOThl OpraHu3alysi COOTBETCTBYIOT MUPOBBIM TEHACHIIUSIM KCCIIe-
JIOBaHUI B 00JIACTU MIPOJOBOJILCTBUS M IIPUOPUTCTHBIM HAIIPaBJICHUSIM HAyJYHOM, HAyYHO-TEXHUYECKOMN
1 MHHOBALIMOHHOU AeaTenbHocTH B Pecryonmke benapych Ha 2021-2025 ronsl [7].

C 11esbio pa3BUTHUS KITIOYEBBIX HAIIPABJICHUI ITPOIOBOJILCTBEHHOTO CeKTopa pecyoauku B LleHTpe mo
MIPOIOBOJIBCTBUIO C(DOPMYIMPOBAHBI IPUOPUTETHBIC HATIPABJICHMST HAYYHBIX UCCIICIOBAHUIA, KOTOPBIE IS
ya00CTBa MOXKHO IPEACTABUTD YEThIPbMSI YKPYITHEHHBIMU 3aJa4aMu:

1. MeToauyecKne OCHOBBI LISl IPOAYKTOB MEPCOHATU3NPOBAHHOrO MUTaHus. Peanu3arus 3amaqm mmo3BoIuT
00BEIMHUTH MEXKINCINTUTMHAPHBIC UCCIIEAOBAHMS B 00JIACTH 300POBOTO IMTUTAHUS M CO3IaTh 0a3y MaHHBIX
1 METO0JIOTUIO CUCTEMBI IIEPCOHATM3UPOBAHHOIO IIUTAHUSI, a TAKXKE MOAXO0/IbI 110 (DOPMUPOBAHUIO NHIM -
BHIyaJIbHBIX PAlliIOHOB ITUTAHMSI, YTO OYIET CIIOCOOCTBOBATh O3I0POBICHUIO HACEICHNSI, a TAKXKE ITO3BOJIUT
ITOBBICUTH 3(D(HEKTUBHOCTD ITPEAIPUSITHI ITAILIEBOI ITPOMBIIILIEHHOCTH 1 00€CTIeYNTh KOHKYPEHTOCIIOCO0-
HOCTb OTEUECTBEHHO MPOAYKLIMN.
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Puc. 7. OTpaboTKa TEXHOIOMMHYECKMX NapaMeTPOB MONy4EeHNs KPyn HU3KOOETKOBbIX
B NPOV3BOACTBEHHbIX YCIIOBUSIX
Fig. 7. Development of technological parameters for obtaining low-protein cereals
in production conditions
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Puc. 8. O6pasLbl KOHCEPBMPOBAHHBLIX TOMATOB, TOMATOB YEPPU 1 OTYpPLIOB
Fig. 8. Samples of canned tomatoes, cherry tomatoes and cucumbers
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¥ ANA geTei WKoABHOro BO3pacTa
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Puc. 9. CopepxxaHue kanms B KOHCEPBUPOBAHHbBIX OBOLLLAX M OBOLLIHbIX COyCax B MPOLEHTax
OT HOPMbI GU3NONOrMYECKUX NOTPEBHOCTEN B Kanuun
Fig. 9. Potassium content in canned vegetables and vegetable sauces as a percentage
of the norm of physiological potassium requirements

2. TexHOJIOTHH M MPOAYKTHI (DYHKIMOHATbHOW HANPABJIEHHOCTH: N3yYeHUE (DYHKIIMOHATHLHBIX CBOWCTB
OTEUECTBEHHOTO CEeJIbCKOXO3SIICTBEHHOTO ChIPhSI M TIEPCTIEKTUB €r0 MUCITOIb30BaHUsI IPU CO3IaHUN 000-
rallleHHbIX U CIIEHMAIU3MPOBAHHBIX MUIIEBBIX TPOAYKTOB; PAa3BUTHE METOJ0JOTUM TPOEKTUPOBAHUS MIPO-
JTYKTOB TIUTAHUS C 3alaHHBIMU TTOTPEOUTETLCKMMU XapaKTepUCTUKAMK, 000TaIlleHHBIX (hYHKITNOHATbHBI-
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MU KOMITOHEHTaMU OTE€YECTBEHHOTO CHIPbSl PACTUTEILHOTO W XUBOTHOTO MPOUCXOXIEHUS; CO3MaHNE
HOBBIX BUIOB MHHOBALIMOHHBIX MTPONYKTOB MUTAHUS (PYHKIIMOHATBHOTO 1 0310POBUTEILHOIO JEUCTBUS
C YUE€TOM OCOOEHHOCTEN 1IeIeBBIX IPYII HaceJeHuUs (BO3pacT, 00JaCThb NesITeTbHOCTH, COCTOSTHUE 3/10PO-
BbsI YEJIOBEKA U 1IP.)

3. Pa3paboTka 1 coBepIIEeHCTBOBAHNE TE€XHOJIOTHIA C 1eJIbI0 MOBBINIEHUS ITyOMHBI MepepadoOTKU ChIPbS 3a
CYET MPUMEHEHUsI [IyOOKUX OMOTEXHOJOTUYECKUX U OMOXUMUYECKHUX OTIepaliuii, HECTAaHIAPTHBIX METOJIOB
00paboTKU ChIpbs, obecreunBaronx dosee 3(hGhHEeKTUBHYIO BIPAOOTKY 1LIEJIEBOr0 MPOAYKTa, C COKpallle-
HUEM ITOTEPh ChIPhsI, MPOU3BOACTBOM MUILEBBIX I KOPMOBBIX ITPOAYKTOB, a TAKXKE U3BJICUEHUE PA3TUYHbIX
LIEHHBIX KOMITOHEHTOB U3 MPOIOBOJILCTBEHHOTO ChIPbSI TSI HYK/I XUMUYECKOM, MEAUILIMHCKOIA, (hapmMako-
JIOTUYECKOU M IPYTUX OTpacieil MPOMBIIIIEHHOCTEe (OeTanH, BUTAMUHBI, aMUHOKUCIIOTHI, aJICOPOCHTHI,
MacJia 1 mp.), 4YTO TTO3BOJISIET MTOBBICUTH CTEMEHb MepepadOTKU ChIPbsI, PACIIUPUTH ACCOPTUMEHT BhIITyCKa-
€MOI TPOAYKIIMY U HAPACTUTh KOPMOBYIO 0a3y, pellINTh 3KOJOTUYECKUE MPOOIEMBI.

4. CoBepiieHCTBOBaHHE U BHEPEHNE HOBbIX METOIOB KOHTPOJISI UIIEBBIX MPOIAYKTOB B COOTBETCTBUM C TIe-
PenOBBIMU MUPOBBIMU TPEOOBAHUSIMU,, 00ECIIEUNBAIOIIIMMU BICOKOE KaueCTBO U KOHKYPEHTOCTIOCOOHOCTh
OTEUYECTBEHHOI MPOIYKIIUM.

Peanuzanyist mocTaBieHHBIX 33124 OCYIIECTBIISIETCS B paMKaX BBITIOJIHEHU S KaK (PyHIaMEHTaTbHBIX, TAK
U MPUKJIATHBIX TIPOEKTOB.

B dynnamenTasbHOM HampaBieHUM HauOOMbBIINI UHTEPEC MPEACTABISIOT CAeIYIONINE pean3yeMble
TPOEKTHI:

1. UccnenoBaHre 0COOEHHOCTEI ¥ 3aKOHOMEPHOCTE ! MPOTeKaHUS TEXHOJIOTUYECKUX MTPOLIECCOB ITy00-
KOI mepepaboTKM CeJIbCKOXO3SIHCTBEHHOTO ChIPbSI PACTUTELHOTO MPOUCXOXIEHMS, 00eCIeuBaOIINX
WHTEHCU((PUKAIINIO TTPOU3BOJICTBEHHBIX MPOIIECCOB, CHUXXEHNE SHEPTrOEMKOCTH U BHICOKOE KaueCTBO TH-
LIEBOI MPOAYKIIMU, B pAMKaxX KOTOPOTO U3Yy4aloTCs:

¢ 3aKOHOMEPHOCTU MU3MEHEHMUS CBOMCTB KpaxMaJsIOB MOJ BO3AEHCTBUEM TEPMOMEXaHMUYECKUX MTPOLIeC-
COB 00pabOTKU;

¢ TIPUHUUITEI POPMUPOBAHUS PELIETITYPHBIX KOMIO3ULIMHI MTPU CO3AaHUU KOHAUTEPCKUX U3/IETUH C hC-
MOJTb30BAaHUEM BTOPUYHBIX CHIPbEBBIX PECYPCOB;

¢ 3aKOHOMEPHOCTHU pacyeTa M CIoco0bl peain3alini TeMIiepaTypHOii 00pabOoTKY (CTepuIn3aluu, rac-
TepU3allMi) KOHCEPBUPOBAHHBIX MPOAYKTOB IPYIIIBI «/I».

2. WUccrnenoBaHue 1 yCTAaHOBJIEHWE MEXaHM3MOB IOBBILIEHUS KauyecTBa, MOTPEOUTETHCKON IEHHOCTH
U KOHKYPEHTOCITOCOOHOCTHU MUILEBBIX MTPOAYKTOB AJIsI PA3JIMUHBIX KaTEropuil moTpeduTeNeit, paspadoTka
CTpaTeruu, HarpapjieHHOW Ha COBEPIIIEHCTBOBAHME KOHKYPEHTOYCTOMUMBOCTU MepepadaThIBAIOIINX OT-
pacieii uIleBoy MPOMBIIIIEHHOCTH. B paMKax JaHHOTO HATIpaBICHUS:

¢ U3y4aloTCs CIIOCOOBI MOBBIIIEHUS MUIIEBOY M OMOJIOTMYECKOM IEHHOCTH PA3IMUHBIX MTUIIEBIX TTPO-
JTyKTOB;

¢ BeJeTCS MOMCK TEXHOJIOTUYECKUX MTPUEMOB, TTO3BOJISIIOIINX CHU3UTh ITMKEMUYECKUI MHIEKC MUILe-
BBbIX TIPOAYKTOB;

¢ OCYIIECTBIISIETCS IOMCK U alpo0aliysi MaJIOMCIIONb3YeMbIX SITOAHBIX KYJIBTYP, Tpou3pacTaoiiux B Pec-
my6uke benapych, Kak ChIpbst 15T CO3MAHUS TTPOAYKTOB (DyHKITMOHATHLHOTO Ha3HAYEHUSI ISl TpoduIak-
TUKU CEPAECYHO-COCYIUCTHIX 3a00J1eBaHuUi1, caxapHoro auadeta I Tuna qpyrux HeMH(pEeKIMOHHBIX 3a00J1e-
BaHWUI;

¢ UCCIeAyIOTCsl CTpaTernyeckre HampaBieHUsT MPOJOBOJIbCTBEHHONW KOHKYPEHTOYCTOMYMBOCTU OTe-
YEeCTBEHHBIX MPEANPUSITUI TUIIEBON MPOMBIIUIEHHOCTU B KOHTEKCTE BHEAPEHUSI TEXHOJIOTUIA TTOJTyYeHU s
MPOIYKTOB 30POBOTO MUTAHMUSI, @ TAKXKE OLIEHKU KaueCTBA U KOHKYPEHTOCITIOCOOHOCTU MUILIEBOM MPOITYK-
1K (PYHKIIMOHAIBHOTO U CTIEMATU3UPOBAHHOTO HA3HAUEHMSI.

3. PazpaboTka Hay9HbIX OCHOB MTPUMEHEHUSI MTHHOBAIIMOHHBIX TEXHOJIOTU, 00eCTIeYnBAIOIINX KOM-
TUIEKCHBIN MOJIXO/ [0 COBEPIIEHCTBOBAHUIO TEXHOJOTMYECKUX MPOLIECCOB B MUIIEBOI MPOMBIIIIEHHOC-
TH, B paMKaX KOTOPOTO OCYILECTBISIETCS MPpOBepKa HECTAaHAAPTHBIX TEXHUYECKUX U TEXHOJOTNYECKUX
PELIECHU:

¢ U3BJIEYEHUE U3 OTXO/IOB MTPOU3BOICTBA (DPYKTOBBIX TUCTUIUISITOB U MTOCJIECIIUPTOBOM Oap/ bl LIEHHbIX
MMUIIEBBIX 1 KOPMOBBIX KOMITOHEHTOB [6];

¢ TIOWCK M HaydHOE OOOCHOBAHUE PEIIeHU! TI0 BHEAPEHUIO TEXHOJIOTUI 3aMKHYTOTO 1IUKJIA;

¢ ucclefoBaHUE OMOTEXHOJOTMYECKUX METOMOB OOPAaOOTKM BTOPUYHBIX PECYPCOB MUIIEBBIX MPOU3-
BOJICTB C 1I€JIbIO Pa3pabOTKU MOAXOA0B K CO3AaHUIO MAaJTOTOHHAXKHBIX TPOM3BOACTB MPOAYKTOB C BHICOKOM
100aBJIEHHOI CTOMMOCTBIO;

¢ 0oTpaboTKa MpUMEHEHUs 0apo- 1 JIEKTPOMEMOPAHHBIX MTPOIIECCOB KOHIIEHTPUPOBAHUSI, PA3ACICHUS
U AeMUHEpAIN3alNU TTPOMEKYTOUHBIX U TTOOOYHBIX MPOAYKTOB TTyOOKOU MepepaboTKu pacTUTEIHLHOTO
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CBIPbS IIJI TIOBBIIIECHUS 3((MEKTUBHOCTHA MPOU3BOICTB U MOJYICHUS IIEHHBIX IMUIIEBBIX KOMITIOHEHTOB
(aMMHOKUCJIOT, BATAMUHOB, OpraHMYECKUX KUCIIOT 1 ap.) [§—10];.

4. VccenoBaHue UCTIONb30BaHMS MTUIIEBBIX YITAKOBOYHBIX MaTepHAJIOB IJIsT 00ecIeueHsI KauecTBa 1 0e-
30MaCHOCTH TMUILEBBIX MPOAYKTOB, B paMKax KOTOPOTO M3ydaeTcsi JMHAMUKA MUTPAIlUF KOMIIOHEHTOB
MUIIEBBIX TPOAYKTOB U (DAKTOPOB OKPYXKAIOIIEH Cpeabl Yepe3 pa3IMUHYIO YIIAaKOBKY, a TAKXKe M3y4aloTCs
MPOLIECCHl MUTPALIMU BPEAHBIX BEIIECTB U3 YITAKOBKM IIPY XpaHEHUU BBICOKOKUCIOTHBIX ITPOIYKTOB B 3a-
BUCHMOCTH OT TeMITePaTyphl U MPOAOJKUTEITbHOCTH XpaHSHUS.

5. Pa3zpaboTka HaydHO OOOCHOBAHHBIX PELIEHU I, 00eCTIEeYMBAIOIIMX UHTEHCU(DUKALIUIO TEXHOJIOTUYEC-
KUX Orepalivii mepepaboTKU 36pPHOBOTO ChIPbSI.

3akmouenne. OCHOBHbBIC HallpaBJieHUs NesaTeIbHOCTU LleHTpa Mo MpoaoBOJbBCTBMIO COOTBETCTBYIOT
CTpaTernyeCcKrM 3a1ayaM MUIIEBON MTPOMBIIIICHHOCTH PEeCITYOINKHN.

B HacTos11ICe BpeMsI aKTYaITbHBIM JUTSI OTPACIIA BOIIPOCOM SIBIISICTCS YIITyOJIeHHAsI TTlepepadO0TKa CeTbCKO-
XO3SIMICTBEHHOTI'O ChIPbsl U MpoayKLKu. Bee yaiile OT Mpou3BOACTBEHHUKOB 3By4aT IOXeIaHUs YIyOJIeHUS
epepadOTKM 0 BbIIEICHUS U3 ChIPhsl BATAMWHOB, TOJUIIEIITUIOB, OTAEIbHBIX aMUHOKUCIIOT U JAPYTUX
KOMITOHEHTOB. Y3Ke peaJIbHOCTBIO SIBJISIETCST MCITOJIb30BaHKE B IIPOM3BOJICTBEHHOM IIUKJIE TEXHOJIOTHIA MC-
KYCCTBEHHOI'O MHTEJIJIEKTa U POOOTOB.

BHenpeHue maHHBIX TEXHOJIOTUI OT 3apyOeKHBIX KOMITAHUI HECET 32 CO00I OOJIBIIIME PUCKU HAa Pa3Iny-
HBIX 3Tarax peaan3allii TeXHOJIOTHI, TaK KaK 3a4acTyro 3apyOesKHBIC TIOCTABIINKY BHEIPSIOT HOBOE 000-
pyIOBaHNE, HO YCTapeBIIME TEXHOJIOTUN, KOTOPHIE HE TTO3BOJISIIOT MIPEATIPUSITASIM UMETh OXKIaeMbIe KOH-
KYPEHTHBIE ITPEMMYIIIECTBA HA MUPOBOM PBIHKE.

OteuecTBeHHbBIC pa3pabOTKM B TaHHOM HaIlpaBJIEHUH TTO3BOJIST HE TOJIEKO 00€30TacuTh IPOU3BOINTE -
JIel, HO M co3/1aTh COOCTBEHHbIE TEXHOJIOTMU, KOTOPbIE OYAYT YUYUThIBATH OCOOEHHOCTHU ChIPbSI U POU3BO/I-
CTBEHHOM 0a3bl.
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