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pa3BUTHS 3epPHOBOTO ITOJKOMIUIEKCA U HAchIIeHUsI Poccuiickoro 3epHOBOTO phIHKA 33 CUET COOCTBEHHOTO
IIPOM3BOJICTBA 3€PHA U MPOAYKTOB €T0 NepepaboTKU B peIICHNH POAOBOJILCTBEHHOM MPOOIeMbl 1 obecrie-
YeHHUH TPOAOBOILCTBEHHOH Oe3omacHocTH B Poccuiickoit @eneparmm. [IpennokeHa CTpyKTypa 3epHOBOTO
MIOAKOMIIIEKCA KaK OPraHM3aIl[MOHHO-?KOHOMHUUECKas CUCTeMa (POPMUPOBAHUM, MTPEACTABISIIONINX COO0M
CyOBEKThI IPOM3BOACTBEHHOIO, IIepepadaThIBAIOIIET0, 00CIYKHBAIOIIET0 U BCIIOMOTaTEIbHOIO Ha3Haue-
HUSI, HAXO/SIINECS] B OTHOIIECHUX KyIUIM-TIPOIAXKH NPOAYKIMH, YCIIYT, IEHHBIX Oymar | T.J., perynmpye-
MBIX TOCYAapPCTBOM ITOCPEICTBOM SKOHOMHYECKHUX PHIYAroB M CTUMYJIOB.

STRUCTURAL MODERNISATION SUB GRAIN AS A BASIS
FOR EFFECTIVE FUNCTIONING AIC
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As one of the strategic sectors of the economy, grain farming has consistently attracted the interest of
scientists and practitioners. The main trends of formation and functioning of the grain subcomplex in recent
years, the relationship strukturoobrazubschih systems, the reasons for the low efficiency of development.
Emphasizes the importance of modernization of grain subcomplex and saturation of the Russian grain
market at the expense of its own production of grain and its products in dealing with food issues and food
security in the Russian Federation. The structure of the grain as an organizational sub-economic system of
units, which are the subjects of the production, processing, servicing and ancillary purposes, located in the
relationship of purchase and sale of products, services, securities, etc., are regulated by the state through
economic levers and incentives.
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HccrenoBanus MOCBSIMIEHB H3YYSHUIO CKOPOCTH 00pa30BaHM CTYCTKa COBPEMEHHOTO MOJIOYHOKHC-
JIOTO TIPOMyKTa — Horypra. B cocTaB mccienyemMoro MpoayKTa BXOAST MHUKPOOPTaHU3MBI JBYX THUIIOB:
Oonrapckasi majgoyka v TepMOQHIBHBIN CTPENTOKOKK. DTH MEKPOOPTAHU3MBI PACIICTUISIFOT MOHOCaXapHIbI
¢ 00pa3oBaHMEM MOJIOYHOU KUCIIOTHI 10 TOMO(EepPMEHTaTUBHOMY MEXaHU3MY. B KadecTBe akTHBHPYIOIIETO
BO3ICUCTBHS MIPEUIaraeTcs NCIOIh30BaTh AIEKTPOMATrHUTHOE ToJIe ¢ yacToToi 2,45 I'T'. AkTuBarms Mu-
KPOOPTaHN3MOB IPOBOANUIACH MPSAMBIM BO3AECHCTBHEM MHUKPOBOJIH. AHAIUTHUYECKUN KOHTPOJIb OCYIIECT-
BJISUICS TI0 M3BECTHBIM CTaHIAPTHBIM MeToaukaM. OOCYKICHBI Pe3yIbTaThl HCCICOBAHUI U BBIABHHYTA
TUIIOTE3a YCKOPCHUST aKTUBHOTO TPAHCIIOPTA 3 CUYET BO3MOKHOTO HAKOTUICHHS TOTIOIHUTEIIFHON SHEPTHH
B cucteMe AT®: moydeHHas JOTOTHUTENbHAS YHEPTUs PacXOAyeTCs Ha aKTHBHBIN TPAHCIIOPT MUTATEIhb-
HBIX BEIECTB U BOIBI Yepe3 MEMOpaHy C IMOMOIILI0 OCIKOB-TICPEHOCUYUKOB. [IpeiokeH MEXaHNU3M YCKO-
pEeHHSI U BTOPOTO IMTACCUBHOTO THIIA MIEPEHOCA BEMICCTB, HCOOXOMUMBIX JIJIS KH3HH MHUKPOOPTaHH3MOB.
VYCTaHOBIEHO CHUKEHHE NTPOIOJDKUTEIBHOCTH BPEMEHU TEXHOJIOTUYECKOTO KA Horypra Ha 25%.

STUDY OF THE RATE OF CLOT FORMATION YOGHURT
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The given investigation is devoted to the study of the rate of clot formation of modern fermented
product - yoghurt. The composition of this product includes microorganisms of two types: Lactobacillus
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bulgaricus and Streptococcus thermophilus. These organisms split monosaccharides with the formation
of lactic acid according to the homofermentative mechanism. It is proposed that the electric and magnetic
field with frequency of 2,45gHz is used as the activating action. The activation of microorganisms has been
carried out with the direct action of microwaves. The analytical control has been conducted according to the
well-known standard methods. The investigation results have been discussed and the idea of accelerating
the active transport by means of possible accumulation of additional energy in ATF system has been
suggested: the additional energy obtained is spent for the active transport of nutrients and water through
the membrane with the help of proteins-carriers. The acceleration mechanism of the second passive type of
substance transfer has been suggested which is necessary for the life of microorganisms. It has been stated
that the time duration of the technological cycle of yoghurt has been reduced by 25%.

I'M'MEHUYECKAS OHEHKA KAYECTBA NUTHEBOM BOJIBI,
NOJYYEHHOMU C UCITIOJIB30OBAHUEM JIOKAJIBHBIX CUCTEM OYUCTKH
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IpoBeneHa orieHka (MPEKTHBHOCTH PabOTHI JIOKAIBHBIX CUCTEM OYMCTKU TIMTHEBOHM BOJIBI, B OTHOIICHUU
MHKPOOHOJIOTMUYECKHUX, OPTaHOJIENITHYECKUX U CAHUTAPHO-XMMUYECKHUX ToKazarernei. [IpoObl Bojpl oTOMpaich B
YUPEKICHISIX TTOBBIIICHHON COIMATBHON 3HAMMOCTH B MaJIbIX HAaCENICHHBIX IMyHKTax CapaToBcKoii 00iacT B co-
OTBETCTBUH C ISHCTBYIOIMMU HOPMATHBHO-METOIMYECKMMU JIOKYMEHTaMH. YCTaHOBJICHA BBICOKast 3)(DEKTHBHOCTh
PabOoTBI JIOKAIBHBIX YCTAHOBOK OYHMCTKH BOIBI 110 CHYDKEHHIO 3allaxa, IPUBKYCa, [IBETHOCTH, MyTHOCTH, YMEHBIIIe-
HHIO COIICpIKaHWs JKelle3a M OPraHMYeCKNX BEIECTB TIPH MCIIONIB30BAHUH BOJIBI, KAK M3 TIOBEPXHOCTHBIX, TaK U U3
TIOZ[36MHBIX BOZIOMCTOYHUKOB.

HYGIENIC EVALUATION OF THE QUALITY OF DRINKING WATER
OBTAINED WITH THE USE OF LOCAL SYSTEMS CLEANERS
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The evaluation of the effectiveness of local systems of water purification, for microbiological, organoleptic and
chemical indicators. Water samples were collected in the institutions of high social importance in the small towns of
Saratov region in accordance with applicable regulatory and procedural documents. The high efficiency of the local
water treatment plants to reduce the smell, taste, color, turbidity, a decrease of iron content and organic matter in water
use, both from surface and from underground water sources.
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Hamu N3y4YC€Ha BO3MOXKXHOCTDb UCTIOJIb30BaAHHS HOBOI'O METOJOJIOTHYCCKOIO IMOJAX0/1a K BbI60py n yriy-
6J'IeHHOMy HUCCICAOBAHHUIO paCTeHI/Iﬁ JUTA pacIMpCHUS HOMCHKIIATYPbI JICKAPCTBCHHBIX paCTCHHﬁ. C no3u-
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