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Gavrina O. A., Miller Yu.Yu. 

Siberian University of Consumer Cooperation   

 

PROSPECTS FOR THE USE OF JUICES IN THE PRODUCTION OF SOFT 

DRINKS BASED ON MINERAL WATER 

 

This article shows the possibility of using reconstituted juices, nectars and juice-containing 

products in the production of soft drinks based on mineral water "Karachinskaya". The authors 

propose options for the use of fruits, berries, fruits and their combinations in beverage technology, 

as well as tasting scale for evaluating beverages. The most promising options for vegetable raw 

materials are identified. 

Keywords: soft drink, mineral water, juice products, tasting evaluation of soft drinks. 
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Zavorokhina A. V. 

Ural Federal University 

Zavorokhina N. V. 

Ural State University of Economics 

 

DEVELOPMENT OF FUNCTIONAL SOFT-DRINKS  

FOR CYBER ATHLETES 
 

The article is devoted to the development of functional drinks for cyber athletes which im-

plies the selection of recipe components based on the analysis of psychological and physiological 

problems of this group of athletes. The authors provide data on the ingredient composition of the 

developed soft drinks for the elimination of sleep disorders. 

Keywords: cyber athlete, soft drink, sleep disturbance, nutritional value. 
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«CвЛОr SХООp » 
«CвЛОr SХООp  
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1 2 3 4 5 6 7 8 9 

 , 3
 25,0 15,0 17,0 23,0 10,0 16,0 12,0 22,0 16,0 

 , ³ 15,0 20,0 17,0 17,0 20,0 16,0 20,0 18,0 16,0 

  ³ 0,5 0,7 1,0 3,0 2,0 1,0 2,0 3,0 4,0 
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  ³ 25,0 20,0 33,0 – – – – – – 

  
3
 – – – – – – 20,0 25,0 32,0 
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, % 
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0,21 0,04 6,14 32 
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0,33 0,07 5,11 25 
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THE STUDY OF TYPICALITY OF FLAVORED WINE 
 

Modern methods of physical and chemical analysis make it possible to determine with great 

accuracy the composition of the wine, categorize it as a certain extended group of wines, and eval-

uate extraneous impurities in it on the basis of quantitative and qualitative analysis. However, these 

methods cannot provide a complete assessment of the authenticity of the wine, which is based on 

the complex interaction of aroma and aroma components. Therefore, additional models for organo-

leptic analysis are necessary for assessing the quality of wines, especially special flavored ones. 

АТЭСШЮЭ ЭСОЬО ЦШНОХЬ, “ЛХТЧН” ЬОЧЬШrв КЧКХвЬТЬ НШОЬ ЧШЭ КХХШа ЭСО ЭКЬЭОr ЭШ НОЭОrЦТЧО ЭСО ЭвpО КЧН 
category of wines, as well as their authenticity.  

The article presents a methodology for categorizing a sample of vermouth tasted as a spe-

cial flavored wine by comparing it with the original parameters of taste, aroma and bouquet of "au-

thentic vermouth". These parameters are presented in the form of two models: schematic five-stage 

qualimetric and multidimensional mathematical. All the parameters used are based on the previous-

ly obtained results of the studying the unique parameters of the flavor composition of vermouth 

varieties samples purchased in retail chains. The developed models are tested with the use of the 

generally recognized Vedel's triangle chart.  

Keywords: flavored wines, wine typicality, organoleptic assessment, qualimetric model. 
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Martynyuk O. V., Tynyanova A. M. 

Siberian University of Consumer Cooperation  

 

ANALYSIS OF THE ASSORTMENT AND EXAMINATION  

OF THE QUALITY OF TOOTHPASTE  

(THE CASE OF « JARCHE » STORE IN NOVOSIBIRSK) 
 

The article considers quality assessment and examination of toothpaste. Toothpaste is an 

important tool for maintaining healthy oral hygiene, which can also have therapeutic and prophy-

lactic effects. Currently, manufacturers are struggling to attract the attention of consumers to their 

products. The appearance and design of the packaging changes fairly frequently, it becomes more 

colorful and brighter. An increasing range leads to a greater use of chemical components; these 

substances are not always beneficial for the health of the consumer's oral cavity. 

Keywords: toothpaste, assortment, quality assessment, examination, consumer properties, 

hygiene, therapeutic and prophylactic action. 
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opov V. G., Mozzherina I. V. 

Tyumen Industrial University 

 

EXPERT STUDY OF FOOD ADDITIVES BY LABELING 

 
The article is devoted to the acute problem of counterfeit products in connection with the in-

troduction of food additives in flour confectionery. The author studies the information data and de-

scribes negative factors affecting human health. 

Keywords: food safety, food additives, flour confectionery. 
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COMPARATIVE ASSESSMENT OF THE QUALITY OF CUBE SUGAR 

 
This article presents the results of consumer assessment of the quality of white cube sugar, 

sold in the consumer market, and its compliance with the requirements of the regulatory docu-

ments. In the course of the study, it was found that only one sample from five sugar samples of var-

ious brands and manufacturers meets the established requirements. 

Keywords: sugar, white, cube, organoleptic characteristics, solubility, impurities. 
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FORMATION AND QUALITY ASSESSMENT  

OF INSTANT CHICORY DRINK 

 
The article examines the composition and benefits of chicory as a healthy food product. The 

authors provide comparative characteristics of chicory produced by various manufacturers. 

Keyworlds: instant powdered chicory, extraction, inulin. 
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ON THE ISSUE OF REPLACING COCOA PRODUCTS 

IN CONFECTIONERY GLAZES 
 
The article analyzes current research on the replacement of cocoa products, which are the 

main ingredients in confectionery glazes. According to experts, by 2030, the demand for cocoa will 

exceed its production by up to 2 million tons. The authors show the possibility of using non-

traditional ingredients to reduce the cocoa content in confectionery glazes, in particular, melanin 

obtained from the husk of buckwheat. 

Keywords: cocoa products, confectionery glaze, non-traditional ingredients, melanin. 
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MODERN APPROACHES TO THE USE OF  

HIGH-INTENSITY SWEETENERS 

 
Sugar adds sweetness, increases the taste of food and dishes, and has many other important 

functions. However, excessive consumption of it can lead to weight gain, and therefore an in-

creased risk of obesity and related diseases. Eating habits, in turn, influence metabolic changes. 

NШаКНКвЬ ЭСОrО КrО ЭОrЦЬ “КННОН sugars” КЧН “ЧКЭЮrКХ sugars”, КЧН ЭСО КННОН sugar is most often 

ballast. Replacing added sugar for sweeteners is a low-calorie and harmless alternative. 

Keywords: sugar, sweeteners, added sugars, natural sugars, nutritional value. 
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FEATURES OF PUMPKIN PROCESSING IN SPECIALIZED  

PRODUCTION FACILITIES OF LOW CAPACITY 

 
The article is devoted to the study of the possibility of producing candied pumpkin in pro-

cessing factory workshops of low capacity. The study is conducted to determine the optimal pa-

rameters of sugar concentration, infusion in invert syrup and drying time in order to obtain the 

maximum yield of high-quality candied fruits. 

Keywords: small production facilities, pumpkin, candied fruits. 
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DEVELOPMENT OF TECHNOLOGY FOR EXTRACTING  

HIGH-MOLECULAR COMPOUNDS OF ALLIUM LINEARE L  

AND ALLIUM NUTANS L PLANTS, FOR USING EXTRACTS IN PUBLIC 

CATERING AND INCREASING THE COMPETITIVENESS  

OF CONSUMER COOPERATIVES 

 
This paper presents the results of an experimental study of the optical function spectra of 

Allium lineare L and Allium nutans L plant extracts in the ranges of 2.27–25 microns and  

500–1100 nm. The features observed in their transmission spectra, fixed in the visible range, allow 

the authors to develop a methodology for determining the concentration of the extracted substance 

and provide recommendations for optimizing the technology of extracting biologically active sub-

stances contained in plants Allium lineare L and Allium nutans L. 

Keywords: Allium lineare L, Allium nutans L. macromolecular substances, extraction 

technology. 
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Rozhdestvenskaya L.N. 

Novosibirsk State Technical University 

 

FOODOMICS AS A BASIS FOR ENSURING THE QUALITY AND SAFETY 

OF PERSONALIZED NUTRITION 

 
The article is devoted to the issue of using modern achievements of foodomics for the de-

velopment of personalized diets. The basis of personalized nutrition is not only the guaranteed con-

formity of food characteristics to the body needs, but also the analysis of food products compo-

nents for their authentication and assessment of safety and quality. 

Keywords: food quality, food safety, foodomics, personalised nutrition, health. 
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Ryabokoneva L. A., Chigina T. S., Sergeeva I. Yu. 

Kemerovo State University 

 

PERSONALIZED NUTRITION AS ONE OF THE ASPECTS OF 

PREVENTING ALIMENTARY-DEPENDENT DISEASES 
 

On the basis of the study of primary information sources, thw paper provides examples of 

links between genetic morphism and the manifestation of diseases such as diabetes mellitus and 

obesity, the effect of glucagon-like peptide-1 (GLP-1) on blood glucose homeostasis, as well as 

predisposition to bad habits in people according to their blood type. The authors present the results 

of studies on the effect of three different diets on circulating plasma metabolites, consider the pro-

spect of developing personalized nutrition based on nutrigenetic testing as one of the aspects of 

preventing alimentary-dependent diseases. 

Keywords: nutrigenetics, nutregenomics, genome, blood group, personalized nutrition. 
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Shadrin M. A., Zapryagaeva E. S.  

Omsk State Technical University 
 

APPLICATION OF BIOTECHNOLOGY IN THE FOOD INDUSTRY 

 
The article examines the issue of fermentation in the industry of public catering and restau-

rant business. The use of fermentation opens up great opportunities for the use of microorganisms, 

while modifying ingredients and creating new tastes and aromas. As part of the initial research 

phase, the authors analyze the examples of using fermentation in restaurants “Noma”, “Meal” and 

“Savva”. During the experiment on the basis of “Skopin” restaurant, various fermented products 

were obtained: garum from pollen, fermented lacto-gooseberry sauce, miso-paste sake. 

Keywords: fermentation process, types of fermentation, conditions for fermentation, fer-

mented products. 
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Zhuravlev R. A., Tamova M. Yu. 

Kuban State Technological University 

 

ABOUT THE RELEVANCE OF RESEARCH OF PROTEIN-

POLYSACCHARIDE SYSTEMS BASED ON LEGUMINOUS  

RAW MATERIALS 

 
This article examines assessing the feasibility and relevance of research on the technology 

of protein-polysaccharide systems obtained as a result of complex processing of leguminous raw 

materials. It is established that the use of the biotechnological potential of leguminous crops in 

combination with the technology of encapsulation makes it possible to form new approaches to the 

development of functional food products with increased nutritional value. 

Keywords: nutritional value, encapsulation, legumes, protein-polysaccharide system. 
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Zandanova T. N., Ivanova N. 

Arctic State Agrotechnological University 

 

STUDY OF PROBIOTIC PROPERTIES OF  

BACTERIAL CONCENTRATE 
 

The purpose of the article is to show the probiotic potential of the bacterial concentrate mi-

croflora of the microbial consortium. The paper presents the results of the study of the resistance of 

the bacterial concentrate microflora to stress values of the environment active acidity. The data ob-

tained indicate a high resistance of multicomponent starter cultures to low pH values of the envi-

ronment. The high resistance of the bacterial concentrate microflora to stress values of the active 

acid environment is probably connected with the selective conditions for obtaining the microbial 

consortium and determines its high survival rate in the conditions of the gastrointestinal tract. 

Keywords: active acidity, microbial consortium, kefir starter culture, pH, autoselection. 
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Korobeinikov A.A., Barsukova N.V.  
Peter the Great St. Petersburg Polytechnic University 
 

INFLUENCE OF HEAT TREATMENT ON THE CONTENT OF BIOLOGI-

CALLY ACTIVE SUBSTANCES IN TOMATOES 
 

The article discusses changes in the content of mass, dry matter, ascorbic acid and carotenoid 
pigment of lycopene during heat treatment of tomatoes: sauteing and cooking the product in vacuum 
using the sous-vide technology. It is established that the heat treatment of tomatoes using the sous-vide 
technology is to a greeter extent ensures the preservation of lycopene and ascorbic acid. 

Keywords: tomatos, lycopene, ascorbic acid, dry matter, sauteing, sous-vide. 
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Lashitskiy S.S., Sergeeva I. Yu. 

Kemerovo State University  

 

THE APPLICATION OF VIRTUAL REALITY TECHNOLOGIES IN 

TRAINING SPECIALISTS FOR THE FIELD OF BIOTECHNOLOGIES 
 

The article is devoted to the issue of digitalization of the education process through the use 

of virtual reality (VR) technology. The authors provide a brief description of different variants of 

using VR technologies paying particular attention to the positive and negative effects of immer-

sion, and give examples of companies developing VR simulators. 

Keywords: digitalization of education; VR-technology, immersive environment. 
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Listkov V. Y., Kanushina Yu. A. 

Siberian University of Consumer Cooperation  

 

FEATURES OF GROWTH AND DEVELOPMENT OF PERENNIAL  

LEGUMES UNDER THE COVER OF ANNUAL GRASSES 
 

The paper presents the results of a study of the dependence of the growth and development 

of meadow clover on the use of cover culture. The study uses the methods of field experiment in 

combination with laboratory analyses. As a result, it is revealed that under the cover of wheat and 

oats, when harvesting for green mass, the most favorable conditions for the growth and develop-

ment of clover are formed, providing higher yields, than under the cover of winter rye and oats for 

grain. 

Keywords: meadow clover, cover culture, forest-steppe zone, Novosibirsk region, hay. 
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UNIFICATION OF LABOR PROTECTION REQUIREMENTS  

IN AGRICULTURAL PRODUCTION AND PROCESSING INDUSTRIES 
 

The article examines the influence of unfavorable working conditions on the situation with 

injuries, analyzes the special assessment of working conditions in comparison with the previous 

system of certification of workplaces, and considers the unification of labor protection require-

ments in agriculture. 

Keywords: agricultural production, agribusiness, safety, labor protection, industrial inju-

ries, principle of "regulatory guillotine", risk-oriented approach, unification. 
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GLOBAL FOOD SALES CHAIN: TRENDS AND PROSPECTS 

 
Development of market incentives for economic activity in the sectors of the economy and 

in the commodity markets is a prerequisite for increasing the production and export potential of the 

agriculture. 

There are systemic and even short-term problems that restrict competition in the food mar-

kets and lead to a decrease in trade turnover and entrepreneurial activity, in the quality of goods 

and services, and as a result, low satisfaction of end consumers. The solution of these problems re-

quires the systematic work of the antimonopoly authorities. 

The article raises an urgent problem of identifying, assessing and anticipating factors that 

have a negative impact on the competitive environment of food markets and means of production 

in agribusiness. The author substantiates the need for coordinated approaches that ensure favorable 

conditions for developing sustainable and effective value chains, fully integrated into the global 

trading system. 

Key words: global value chains, competitiveness, benefits, risks, production location. 
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THE USE OF PHYSICAL METHODS FOR IMPROVING  

MALT AND BEER TECHNOLOGY 
 

One of the ways to improve malt and brewing production is the intensification of the long-

est stages: germination in malt technology, fermentation of wort in brewing. Of the many ways to 

stimulate the metabolic processes of biological objects, physical methods are most promising, in 

particular, ultrasonic exposure (US). The paper examines the effect of ultrasound processing on the 

indicators of the physiological state and the activity of individual enzymes in barley and brewer's 

yeast. Ultrasonic action is applied to water used for soaking grain and liquid yeast dilution. It is re-

vealed that with the optimal parameters of treatment of the water by US (frequency 2.5 kHz, dura-

tion 10 min), the energy and germination capacity of barley increased by 8% in comparison with 

the control, and the AC malt – by 1.2 times. Treatment of seed yeast prior to introduction into the 

wort with ultrasonic power of 10 - 30 W / m2 for 2–3 min increased the fermentation activity of the 

culture by an average of 45%. The proposed processing allows reducing the duration of production, 

respectively, of malt and beer by 1-2 days without deteriorating the quality of the finished product. 

Keywords: grain, yeast, physiological and biochemical characteristics, ultrasound, intensi-

fication, quality indicators. 
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Romanova N. ., Ismagilova G. G., Khismatova T. M.  
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PROSPECTS FOR DEVELOPING FUNCTIONAL NUTRITION PRODUCTS 

FROM FRUIT AND BERRY RAW MATERIALS 

 
The article considers the relevance of the use of local fruit and berry raw materials for the 

production of functional nutrition products. The research shows the prospects of expanding the 

range of snacks from fruit and berry raw materials, using technologies to keep the nutrients in the 

native state.  

Keywords: fruit bars, fruit and berry raw materials, fruits, nutrition, health, vitamins, func-

tional nutrition. 
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DESIGN IMPROVEMENT OF CENTRIFUGAL  

GRAIN SEED HULLING MACHINE 

 
The authors propose a simple design of the rotor of a centrifugal huller, which can increase its 

service life, reduce material consumption and simplify the manufacturing process. The conical design 

of the deck, with the ability to move vertically relative to the rotor, allows adjusting the gap between the 

rotor and the deck, which also affects the efficiency of the hulling process. The deck provides a quick 

withdrawal of the seeds from the operating area, preventing their collision, and an oblique blow in-

creases the likelihood of removing the hull and separating coats from the seeds. 

Keywords: centrifugal huller, rotor, deck, single blow, removing the hull. 
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COMMODITY EXAMINATION STUDIES OF PASTILA  

FOR COMPLIANCE WITH THE REQUIREMENTS OF  

REGULATORY DOCUMENTS 

 
The article analyzes the regulatory framework providing the requirements for the quality of 

pastila. The authors use organoleptic and physicochemical methods for studying the quality indica-

tors and determine that specific samples of foreign-made pastila unser analysis correspond to the 

requirements of regulatory documents. 

Keywords: pastila, assortment classification, quality indicators, identification, labeling. 
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COMPREHENSIVE ASSESSMENT OF THE AUTHENTICITY  

OF ORANGE JUICES 
 

Juice production is a rapidly developing industry; therefore, the study of the authenticity of 

juice products is an urgent problem of scientific interest. The article presents the results of the 

study of the quality of orange juices purchased in the retail outlets in Minsk. In order to identify 

and detect falsification, the authors carry out a comprehensive assessment of juices. 

Keywords: juice, quality, authenticity, identification, labeling, packaging. 
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QUALITY ASSESSMENT OF BOXING GLOVES AND FEATURES  

OF MERCHANDISING DISPLAY IN A STORE 

 
This article provides an assessment of boxing gloves quality, a description of the defects de-

tected. The authors consider the special features of the merchandising display of sports equipment 

in a store. 

Keywords: sports equipment, boxing gloves, quality assessment, merchandising display. 
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QUALITY ASSESSMENT AND MERCHANDISING DISPLAY  

OF FABRICS IN A STORE 

 
This article considers the quality of 5 cotton fabrics samples made in China. The analysis of 

the labeling shows that the manufacturer's legal address and trademark are not indicated in all sam-

ples. Synthetic components are found in the composition of one sample, which is not listed on the 

label. The authors identify the samples with the best resistance to friction. The paper also character-

izes the merchandising display of ПКЛrТМЬ ТЧ ЭСО ЬЭШrО «LШРШЬ». 
Keywords:  fabrics, cotton fabrics, quality control, merchandising display. 
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K.I. Skryabin 

 

EVALUATION OF THE QUALITY OF SEMI-HARD CHEESES  

PRODUCED BY DIFFERENT MANUFACTURERS 

 
The article provides the results of assessing the quality of «RЮЬЬТКЧ» cheese under the 

ЭrКНОЦКrФЬ «EЯОrв НКв», «BОХОЛООЯЬФв», «γ65 НКвЬ», «BrОЬЭ-LТЭШЯЬФ». AЬ К rОЬЮХЭ ШП ЬЭЮНТОЬ ШП 
packaging, labeling, organoleptic and physico-chemical parameters of cheese samples, the authors 

determine the compliance of the products with the requirements of regulatory documents. 

Keywords: semi-СКrН МСООЬО, «RЮЬЬТКЧ» МСООЬО, qЮКХТЭв КЬЬОЬЬЦОЧЭ, pКМФКРТЧР, ХКЛОХТЧР, 
organoleptic indicators, physico-chemical indicators. 
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ANALYSIS OF ASSORTMENT AND INCREASING COMPETITIVENESS 

OF MEAT COOKED SAUSAGE PRODUCTS 

 
The article propose a comprehensive approach to the development of a competitive range of 

cooked meat sausages, analyzes the assortment using ABC and XYZ analysis. The authors provide 

the results of a sociological study aimed at meeting consumer demand and a comparative analysis 

of the level of competitiveness of meat cooked sausages; formulate recommendations on develop-

ing a competitive assortment in the ЬЭШrО “Euroopt” of Eurotorg LLC. 

Keywords: sausage, products, competitiveness, assortment development, quality indicators, 

quality level. 
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Korotkevich M. V., Stasevich I.P.  
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COMMODITY CHARACTERISTICS AND IMPROVING  

THE RANGE OF COOKED SAUSAGES  

WITH THE USE OF ASSORTMENT MATRIX IN A STORE 

 
The article discusses improving the assortment of goods in retail, the stages of developing 

an assortment matrix; provides the results of a comprehensive analysis of the assortment of cooked 

sausages in a store and a survey of buyers. The authors propose measures to improve the range of 

cooked sausages and assess their effectiveness. 

Keywords: cooked sausages, quality indicators, assortment matrix, customer preferences, 

improving the assortment. 
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EXPERT EVALUATION OF THE SOLID TOILET SOAP FOR CHILDREN  

FOR COMPLIANCE WITH THE REQUIREMENTS  

OF NORMATIVE DOCUMENTS 

 
This article analyzes the regulatory framework governing the quality requirements of solid 

toilet soap for children. The authors carry out identification and expert assessment, using organo-

leptic and measuring methods for studying quality indicators, and make conclusion that specific 

samples of solid toilet soap for children of foreign producers meet the requirements of regulatory 

documents. 

Keywords: solid toilet soap for children, cosmetic products, classification, assortment, 

identification, labeling, quality indicators. 
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Melikhova Yu. A., Putilina T. I. 

Rostov State University of Economics  

 

STUDY OF THE QUALITY OF BAKERY PRODUCTS OF ZARYA LLC 

 
The article is devoted to the study of the influence of technological factors on the quality of 

bakery products based on the statistical method of control and the construction of a cause-and-

effect diagram. The authors present the results of the evaluation of organoleptic, physico-chemical 

indicators of the quality and safety of products for compliance with the requirements. 

Keywords: bakery products, quality factors, Ishikawa diagram, quality assessment, safety. 
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Popova E. M., Fedorenko E. A., Gorodkova S. A., Zelenskaya V. A.,  

Starokozheva A. A. 

Trans-Baikal Institute of Entrepreneurship of the Siberian University of Consumer 

Cooperation 

 

QUALITY EVALUATION OF COSMETIC HAND CREAMS  

IN STUDENT RESEARCH 

 
The article describes the experience of using commodity research in the implementation of 

student research projects. The work was carried out by students of Trans-Baikal Institute of Entre-

preneurship within the framework of participation in the regional exhibition of scientific and tech-

nical creativity of youth in the nomination «Best Research Project». 

The relevance of the research topic is due to the spread of the new coronavirus infection 

COVID-19, in which frequent hand washing and the use of antiseptics is one of the effective pre-

ventive measures. However, the use of disinfectants often has a negative effect on the hand skin, 

making it excessively dry and accessible to the penetration of microbes. In these conditions, cos-

metic cream becomes a necessary, simple, affordable and effective means of care, therefore, the 

study of the quality and safety of cosmetic hand creams sold on the market of the Trans-Baikal Ter-

ritory and determined the choice of the research topic. 

Keywords: cosmetic creams, assortment, quality and safety indicators, thermal stability, 

colloidal stability, identification, Technical regulations of the Customs Union, Federal standard. 
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Novosibirsk Technological Institute of Kosygin Russian State University 

 

STUDY OF CONSUMER PROPERTIES OF  

FOOT-WEAR LINING MATERIALS 

 
The article considers operational and hygienic properties of lining materials for children's 

shoes. The authors provide the results of studing the effect of sweat on physical and mechanical 
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properties of lining materials. It is found that after three cycles of treatment with solution imitating 

sweat all the materials change their dimension, tear strength decreases. 

Keywords: nap, adsorption, desorption, air permeability, footer. 
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Roshchina E.V., Metelkina T.S. 

Belarusian Trade and Economics University of Consumer Cooperation 

 

PRACTICAL ASPECTS OF POULTRY MEAT QUALITY EXAMINATION 
 

The article deals with the commodity examination of poultry meat quality. The authors pre-

sent a list of indicators and a methodology for conducting an examination of the quality of poultry 

meat; provide the results of the examination indicating the degree of meat freshness. 

Keywords: poultry meat, commodity examination, quality, labeling, organoleptic indicators. 
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Sabirzyanova E. V., Miller Yu. Yu., Gavrina O. A. 

Siberian University of Consumer Cooperation   

 

THE USE OF MINERAL WATER AND MELISSA  

OFFICINALIS EXTRACT IN THE TECHNOLOGY OF SOFT DRINKS 

 

The article shows the possibility of using Karachinskaya mineral water and Melissa offici-

nalis extract in the technology of soft drinks. Studies are carried out to establish the optimal param-

ОЭОrЬ ШП ЦКМОrКЭТШЧ ШП ЯОРОЭКЛХО rКа ЦКЭОrТКХЬ (ЭОЦpОrКЭЮrО 60 ° C КЧН ОбЭrКМЭТШЧ НЮrКЭТШЧ 5 
hours). The optimal ratios of mineral water and lemon balm extract are determined. The quality of 

soft drinks is assessed for compliance with the requirements of the standard. 

Keywords: soft drink, mineral water, Melissa officinalis extract, quality of soft drinks. 
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ANALYSIS OF THE ASSORTMENT AND QUALITY ASSESSMENT  

OF TOILET SOAP SOLD IN LLC “RETAIL K-1” IN NOVOSIBIRSK 

 
The article studies the range and quality characteristics of solid toilet soap as one of the 

main means of hygiene. Currently, not all manufacturers of toilet soap adhere to strict regulation of 

soap components, that can lead to a negative impact on human health, and therefore there is a need 

for a deep and comprehensive study of the quality characteristics of this product.  

Keywords:  toilet soap, assortment, quality assessment, consumer properties. 
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ANALYSIS OF THE RANGE AND QUALITY ASSESSMENT OF  

BITTER CHOCOLATE IN AGROTORG LLC 

 
This article discusses the product characteristics of chocolate, that is both appetizing and 

healthy as its taste and aroma stimulates the production of endorphins in the brain. These chemicals 

are produced in response to stress and improve emotional well-being. The author examines the 

producers of dark chocolate; studies the normative documents in the field of producing confection-

ery products; describes the confectionery market in Russia, and analyzes organoleptic and physico-

chemical characteristics of dark chocolate. 

Keywords: bitter chocolate, confectionery, quality, market, manufacturers. 
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Stepanova E. N., Sreshchikova T. I. 
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IDENTIFICATION AND QUALITY ASSESSMENT OF PASTA PRODUCTS 

 
The article provides the results of the quality assessment of 5 samples of pasta tubular prod-

ucts (feathers). The authors assess the quality of samples on a point scale and determine their phys-

ico-chemical indicators. The criterion for identifying a group of products is a dry substance that has 

passed into cooking water 

Keywords: type, group, fracture condition, score. 
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ANALYSIS OF ASSORTMENT AND QUALITY OF COTTAGE CHEESE  

(IN «GOROZHANKA» SUPERMARKET IN NOVOSIBIRSK) 

 
The purpose of the research is to analyze the structure of the assortment and evaluate the 

quality of 5 samples of cottage cheese of various brands. The authors apply the method of observa-

tion, descriptive and point organoleptic assessment; acidity is determined by titration. In the su-

permarket range there were recorded: 12 types of cottage cheese of 7 brands, with fat content of 

5% and 9%, mostly packed in polypropylene containers. The labeling of cottage cheese samples 

meets to the Technical Regulations requirements; acidity corresponds to the Federal standard 

GOST 31453. However, some deviations in taste and smell were identified. The sample of cottage 

МСООЬО ШП ЭСО «LОЛОНОЯЬФКвК AРrШПТrЦК» ЭrКНОЦКrФ rОМОТЯОН ЭСО СТРСОЬЭ rКЭing. 

Keywords: cottage cheese, assortment structure, quality assessment. 
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ANALYSIS OF THE ASSORTMENT AND QUALITY OF CHICKEN EGGS  

(IN “LENTA” LLC IN NOVOSIBIRSK) 
 

The paper analyzes the structure of the assortment and assesses the quality of 4 samples of 

chicken eggs of the Selected Category (O) of various brands sold in LLC "Lenta".  

The assortment includes 17 items of eggs of 7 brands, chicken eggs of the Selected Catego-

ry prevail, packed in egg cardboard pads, Styrofoam and corrugated cardboard containers. It is es-

tablished that labeling of chicken egg samples meet the requirements of the Technical Regulations.  

Keywords: chicken egg, assortment structure, quality assessment. 
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RATIONALE FOR THE USE OF MATCHA GREEN TEA 

AS A NATURAL COLOR IN THE MANUFACTURING OF  

FLOUR CONFECTIONERY GOODS 

 
The paper discusses the possibility of using matcha green tea as a natural color in the tech-

nology of manufacturing flour confectionery goods such as biscuit semi-finished products. The 

study shows that the optimal dosage of matcha green tea is 5-8% by weight of wheat flour. In this 

case the samples of finished products get pleasant green color and had an optimal balance of taste 

and smell of biscuit and added tea. 
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