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IIHOHHOE, UHBECTUIIMOHHO NpHUBIeKkaTeabHoe HanpaBiaeHue AIIK v moBbIeHNs OIU SKCIIOPTa KapTo-
(hemnst ¢ MOMOIIBIO UCTIOIB30BAHMSI COBPEMEHHBIX COPTOB, MHHOBAIMOHHBIX TEXHOJOTHH BO3/ICIIBIBAHUS
u yOopku KapTodes, CHCTEM ¥ METOIOB 3aIIUTHI KYIBTYPBI OT OOJIC3HEH U BpeAUTEIICH, TPaBUILHOTO
XpaHEeHUs MOIYYEeHHOTO ypokas. B cTaTee cienmaH BBIBOZ, YTO TOJIBKO CHCTEMHBIC MEPBI TO3BOJST
MPEBPaTUTH €T0 He TOIBKO B MpuBIekarensHoe Hanpasinenne AITK, oGecreunBaromniee He TOIBKO MPO-
JIOBOJILCTBEHHYI0 0€30MaCHOCTh, HO U YCTOHUMBBIE 00BEMBI OKCTIOpTa. B cTaThe copep KuTCs mpumep
peanmaunn MHHOBAIIMOHHOI'O HpOCKTa 10 B])Ipalul/IBaHI/IIO KapTO(l)eJ'lﬂ u CTpOl/ITeJ'II)CTBy COBpeMeH-
HOTO OBOIICXPaHWIHINA JIJII XPaHCHUS MOTYYEeHHOH mponayknuu B Jlunenkoit odmactu. Pesymbrars
JAHHOTO HWCCJICIOBAaHUS MOTYT OBITH HCIIONH30BAHEI B MPOICCCE MaTbHEUIETO aHATU3a KapTodene-
BojctBa U AIIK B meiom.
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Potato growing occupies an important place in the structure of agricultural production. The aim of
this article is to identify the possibility of transformation potato growing into an innovative, attractive
investment destination and increase the share of agribusiness exports of potatoes through the use of
modern varieties, innovative technologies of cultivation and harvesting potatoes, systems and methods
for protecting crops against pests and diseases, proper storage of the resulting crop. The article concludes
that only systematic measures can make potato growing not only a promising line in agriculture that
provides not only food security but also stable exports. The article provides an example of an innovative
project of potato growing and building the modern vegetable storage for products obtained in the Lipetsk
region. The results of this study can be used in the further analysis of potato growing and agribusiness
in general.

OTIIPABJIEHO ITIPO®UIAKTHUKA MOJOJIEPUIIUTA
OYHKIIUOHAJIBHBIMU ITPOAYKTAMMU ITUTAHUSA

d3axmumesa W.III.

®I'bOY BIIO «Kabapauno-bankapckuii rocyjapcTBeHHbIN arpapHblidl yHuBepcureT uM. B.M. Kokosay,
Hanpuuk, Poccust (360024, KBP, . Hanbuuk, yi. Henenuna, a. 15, kB. 38), e-mail: irina_dz@list.ru

Bo Bcex o0bexTax 6mocdeps! (Bome, 3eMile, paCTEHISIX) BEICOKOTOPHBIX paiioHOB Kabapnuno-bai-
KapCKOW pecIryONHKY BBISBICHO MOHIKCHHOE conepkanue homa. OOpa3 jKM3HH COBPEMEHHOTO Yelo-
BEKa, XapaKTEePU3YIOLWIMICS PEe3KUM CHMKEHHEeM (DU3MYECKOH aKTUBHOCTH, HEIOCTaTOK BHTAMHHOB H
MHUKPO3JEMEHTOB B pallMOHE MUTAHUS, CHIKEHHE OTpeOIeHns oa ¢ MuIei 1 Bofoi cTaimu MpUIuHON
XPOHUYECKOH HOAHOI HEJOCTATOYHOCTH U MAcCCOBBIX HapyIIEHHH (YHKIMHU LIMTOBHHOMW JKeJIe3bl Ha-
cestenust Kabapanno-bankapckoit pecyonuku. Jledunur fioga B mUTaHUM YeIOBEKa NMPUBOAUT K CHU-
YKEHUIO HHTEIJUIEKTYaJIbHOTO TIOTeHIINAA BCIISICTBHIE 331€PKKH YMCTBEHHOTO 1 (PU3MYECKOTO Pa3BUTHS,
3a0oseBanuio 3000M. B mocieanne rogel HaMeTHIIACh yCTOWYHMBAs TEHCHIIUS 110 UCTIOJIB30BAHMIO TTHTA-
HUSL U TPOGUIAKTUKY ¥ JiedeHus HoponepuuutHeIX 3a0oneBanuii. [Ipennoxens! HanpasiaeHus npodu-
JAKTUKK HonoaeduIuTa ¢ moMoIb0 IPOIYKTOB, B KOTOPBIX MO/ HAKAIIUBAETCSl €CTECTBEHHBIM MTyTEM
(JramMmuHApHs, MOPENPOAYKTHI, MOPCKasi KamycTa, (hacoib, YeCHOK, CBEKJIa, TIOMHOPHI, COsl, BUHOTPAI,
penuc, 3eJeHbIH caar, MOPKOBb, KapTo(heb, 3eJIEHbIH FOPOIIEK, KPYIbl U Jp.) U IIPOIYKTOB ITUTAHHUS,
oOorameHHbIX Hoq0M (TIOBapeHHast Colb, XJIeO, MOJIOYHBIE IPOAYKTHI). PaccMOTpeHs! Hoaconepxanye
nmo0aBku (HfoaThl MM HOAMIBI Kajus, Kalblusi U HATPHs) U HanOoJiee 4acTO MPUMEHSEMbIC CITOCOOBI
oOoramieHus HoJ0M NMPOAYKTOB IMUTAHUS, UX JOCTOMHCTBA M HeJOCTaTKH. ONpeneaeHbl MEpOIpUsSTHS
JUTst PO HIIAKTUKY HomoaehUIuTa.
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In all objects of the biosphere (water, the earth, plants) the mountain regions of Kabardino-Balkar
Republic the lowered content of iodine is revealed. Way of life of the modern person, being characterized
sharp decrease in physical activity, the lack of vitamins and microcells of a food allowance, decrease in
consumption of iodine with food and water became the reason of chronic iodic insufficiency and mass
violations of function of a thyroid gland of the population of Kabardino-Balkar Republic. Deficiency of
iodine in a food of the person leads to decrease in intellectual potential owing to a delay of intellectual and
physical development, to a disease of a craw. In recent years the steady tendency on food use for prevention
and treatment of yododefitsitny diseases was outlined. The prevention directions fogoneduiura by means
of products in which iodine collects a natural way (a laminaria, seafood, sea cabbage, haricot, garlic, beet,
tomatoes, soy, grapes, a garden radish, green salad, carrots, potatoes, green peas, grain, etc.) and the food
enriched with iodine (table salt, bread, dairy products) are offered. Iodinated additives (iodates or iodides of
potassium, calcium and sodium)and most often applied ways of enrichment by iodine of food, their merits
and demerits are considered. Actions for prevention deficiency of iodine.
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B craTtpe npeacTaBaeHb! pe3yabTaThl 0 N3YUSHHUIO COCTaBa M TEXHOJOTHYECKUX XapaKTePUCTHUK ITH-
IeBOH 100AaBKM apa0MHOTajlaKTaH, a Tak)Ke HCCIeJOBAaHMs BO3MOXKHOCTH €ro NPHMEHEHUs B KayecTBE
JIMETHYECKOTO BOJIOKHA B TEXHOJIOTHH (DYHKIMOHAIBHBIX KHCIOMOJIOUYHBIX MPOAYKTOB. [Ipy mpoBenennu
WCCIIEJOBAaHNH TPUMEHSIICSI KOMIUIEKC OOIICTIPUHSTHIX M CTAHIApTHBIX METO0B. B Xome mpoBoanmoro
SKCIEPUMEHTA M3y4Yald BIMSHHWE O3Bl apaOMHOTajJaKTaHa Ha W3MEHEHHE MOoKa3aTeNiell KHCIOMOJIOYHO-
ro npoaykra. IlomydeHHbIE pe3yabTaThl CBHJIETEILCTBYIOT, O TOM, YTO KOMILJIEKC MOKa3aresnel KauecTBa
1 Oe30macHOCTH MpoAyKTa n3Mensiercs. /lobaBneHne apaOMHOTalaKTaHa MEHSIET TeXHOJIOTHIecKue, (u-
3UKO-XUMHUYECKHE, OPTaHOICITHIECKHE U MUKPOOHMOJIOTHIECKHE CBOICTBA MPOAyKTa. B pe3ynbrare mpo-
BEJICHUS DKCIIEPUMEHTOB YCTaHOBJIECHO, YTO MO KOMIUIEKCY IOKa3aTesiel MCCIeayeMbli KUCIOMOIOYHBIH
MIPOJYKT COOTBETCTBYET TPEOOBAHUSIM MPOAYKTa ¢ (PyHKIIMOHAIBLHBIMU CBOWCTBAMH, U apaOHHOTrajlaKTaH
MOXET CITy)KHTh JOOABKOI IIPH CO3/1aHIH KaueCTBEHHBIX KHCIIOMOJIOYHBIX MTPOIYKTOB JIedeOHO-TIpodrIak-
THYECKOTO HAa3HAYCHUS.
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The article shows the results of studies of the composition and technological characteristics of the food
additive arabinogalactan. Also, it represents the possibility of use as a dietary fiber technology in functional
dairy products. Conventional complex and standard methods were used for research. The ongoing experiment
studied how the quantity of arabinogalactan effects on changing of the physico-chemical, microbiological
and organoleptic characteristics. The results indicate that a set of indicators of quality and safety of the
product changes. The adding of arabinogalactan changes technological, physico-chemical, microbiological
and organoleptic properties of the product. The experiments found that a range of indicators analyzed milk
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