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MPOBEICHHOTO UCCIIEIOBAHMSI TPE/IIOKUII OCHOBHBIE HAIIPABJICHHSI, KOTOPBIE TIO3BOJISIT TOBBICUTH Y hek-
THUBHOCTH CHCTEMBI IIPOJOBOJILCTBEHHOTO 00ECIICYEHUsI HACEIICHNSI PETHOHA, YTO NPECTABISIET PaKTH-
YeCKMH MHTEpeC JUIl ONTHUMHU3AIMK YPOBHS IPOIOBOILCTBEHHOTO caMmoolecrieueHus. B pesynbrare 3T0
MIOBBICUT KOHKYPEHTOCIIOCOOHOCTh TOBaPOB MECTHOTO IIPOM3BOJCTBA, YIYUIIUT Ka4ECTBO HMPOAYKIMU U
o0ecIieulT BBIXOJ Ha MPOIOBOJILCTBEHHBIE PHIHKHU JIPYTHX PETHOHOB.
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In article the role of food supply of the population of the region is revealed. Relevance of this article
doesn’t raise doubts as in modern conditions there is a real need for regions optimum providing with consumer
goods of local production. Results of the carried-out analysis of level of self-reliance of the Republic of
Mordovia by products of own production are presented. Within the scientific article it is taped that the
surveyed region almost completely provides itself with the food, besides, the republic realizes produced food
production outside the region. Authors offered the main directions of rising of effectiveness of food supply
system of the region, representing practical interest for optimization of level of food self-sufficiency of the
Republic of Mordovia on main types of the food. The work in these directions will let provide the most part of
population of the Republic of Mordovia with products of high quality and will give an opportunity to compete
with other companies of food productions, which have already had their place in food market.
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Pabora mocesmaercsi M3y4eHNI0 U3MEHEHNH IIACTHHBIX ITUTMEHTOB B JIUCTHAX HEKOTOPBIX (hopM
yaiHOTO pacTeHust. OObEKTaMHU HCCIIEJOBaHNS OBIIM CBETIO-3ENICHBIE, TEMHO-3EJICHBIC U AHTOIIMAHOBBIC
qurutonHbie Gopmel (2n = 30) coproB 4as Konxuaa u KUMbIHE 1 MX TeTparuionHble aHajgoru (4n = 60).
HccnenoBaHusiMu yCTaHOBJICHO, YTO 110 BO3PACTY JIMCTa BO3PACTAET COACPIKAHUE 3EJICHBIX MMTMEHTOB, a
KENTHIX — yMeHbiaeTcs. Conepskanne xiopodmnia «a» Oonpiie B popmax Konxuna, yem B popmax Kn-
MBIHb. A B CEHTIOpE €T0 COJep)KaHNe CaMO€ BBICOKOE B JINCTHSX MOIUILIONAHBIX (Gopm. [To comepxanuro
xyopoduiuia «6» BBIACTICHHBIE (POPMBI 000MX COPTOB PAHKUPYIOTCS B CJIEAYIOIIEM YMEHBIICHHOM TOPSI-
Ke: TEMHO-3€JICHBIC — CBETIIO-3CJICHBIC — aHTOI[MaHOBBIC. COOTHOIICHUE XJIOPOPHILIOB «a» u «0» (,,a”/,,0%)
MEHSIETCSI B 3aBHCUMOCTH OT BO3pacTa JIMCTa U COPTOBOTO MPOUCXOXkIeHHsI. COOTHOIICHNE COIEPKaHUs
XJIIOPOHILIOB C KapOTHHOMAAMH 0COOEHHO BBICOKOE B (hopmax copra Komxmma. ITo aTiM moxaszarernsiM
HaWJIy4lIUMHU ABJIAIOTCA (I)OpMI)I C AaHTOITMAHOBBIMH U CBCTIIO-3CJICHBIMU JINUCTHhSAMU. 3HaHue JUHAMUKU CO-
JIepyKaHMs TUIACTU/IHBIX TUTMEHTOB B Pa3iIMUHBIX ()OpMaxX COPTOB yast JaeT BOZMOXKHOCTh OTOMpATh NHTE-
pecHble (OPMBI C TEHETHYECKOH 1 CEeIeKIIMOHHOM TOUEK 3pEHMSI.
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The work is dedicated to the study of plastid pigments changes in some tea leaves. For the main object of
the study were used light green and dark green of Kolkheti and Kimyn forms (2n = 30) and their polyploidy
analogies (4n = 60). From the research there was established the fact that the green pigment content increases,
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whilst the yellow one decreases. The content of chlorophyll «a» is much more in Kolkheti forms. In September
the Kimyns content is the most in polyploidy forms. The content of Chlorophyll «b» in both forms place itself in
the following sequence: dark green- light green. In July when the leaf age is 2,5 months, «a» and «b» chlorophyll
correlation («a»/«by) is too high for all forms and varieties of Kolkheti anthocyanin forms Kimyn and exceeds
the level set for C3-plants. This correlation gradually decreases as the leaf age increases and sets in the norms
of C3 plant. And in September, when the leaves reach the age of 6 months, both varieties form contains the
following: anthocyanin — polyploid — dark green — light green. The correlation of chlorophyll «a» and «b» change
according to the leaf age and race. The correlation of chlorophyll and charotynoid is especially high in Kolkheti
forms. According to this indicator, the best are the light green leaves. The knowledge of plastid pigment content
dynamics of tea different forms gives us an interesting possibility of choosing selective forms.

COBEPHIEHCTBOBAHHME TEXHOJIOI'MH ITPOU3BOACTBA
IKCTPY3UOHHBIX MPOAYKTOB

Yamnunckuii B.B., Uruatoa H.A., TomeB A.Jl., Jlykun A.A.

OT'BOY BIIO «HOsxHO-YpanbcKuil rocy1apCTBEHHbIH YHUBEPCUTET» (HALMOHAIbHBIN HCCIIeI0BATEIbCKUI
yHUBepCHTET), HCTHTYT SKOHOMHUKH, TOPTOBJIU U TEXHOJIOTHH, I. YenmsiOnnck, Poccus, e-mail: fpt 09@mail.ru

PazpaboraHa perentypa roToBbIX 3aBTPAKOB C J00ABIEHUEM TIPEYHEBOU U PUCOBOH KPYIL, a TAKKE L{BETOU-
HOH IIBUTBIIBI C IIEIBIO YITyqIICHHS TOTPEOHTEIILCKHX CBOICTB, TIOBBIILIEHNST OMOJIOTMYECKOH 1 ITUIIEBON LIEHHOCTH
JKCTPYZaToB. PaccMOTpEHb! palMoOHaIbHbIE PEXXUMBI IIPOLIECCA IKCTPY3UOHHON TEXHOJIOIMU. BBIABIEHBI 3aK0-
HOMEPHOCTH ITPOU3BOJICTBA IKCTPYAUPOBAHHBIX KyKYpY3HBIX XJIOMbEB, pa3paboTaHa parMoHaIbHAsT TEXHOIOTUSI
IIPOU3BOJICTBA TOTOBBIX 3aBTPAKOB M COCTABIIEHA pecypcocOeperaromas petentypa. I1omyden npomyKr ¢ BICOKOH
TIMIIEBOI LIEHHOCTBIO, 00Ma/IalOIHii XOPOIIMMH MOTPEONTENIECKUMHI CBOWCTBAMH, OTIIMYUTEIBLHON OCOOCHHO-
CTBIO KOTOPOTO SIBIIICTCS] HATMYUE B COCTABE TIOBBIILIEHHOTO COZIEPKAHMS OSIIKa M BAXKHOTO ISl YCTIEHTHOTO (DYHK-
IIMOHUPOBAHUSI OPTraHM3Ma YeIOBEKa MUHEPAIBHOTO BEIeCTBA — KaJbIWs. [lomydeHHbIe MHOTOKOMITOHEHTHBIE
XJIOITbsI MOYKHO PEKOMEH/IOBATH JUIS XKETHEBHOTO yroTpeOneHust. JlaHHast TEXHOIOrvst IMeeT OOJIbIINE MEPCIIeK-
THBBI, B YaCTHOCTH, /IS IPOM3BOJICTBA IIPOAYKTOB COATAHCHPOBAHHOTO COCTABA MM CIICHMAIEHOTO Ha3HAYCHHSL.
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Developed a formulation of breakfast with the addition of buckwheat and rice groats and pollen to
improve consumer properties, increasing the biological and nutritional value of extrudates. Consider the
rational parameters of the process of extrusion technology. The regularities of the production of extruded
cereals, developed a rational technology of breakfast cereal and compiled resource-saving recipes. The
resulting product with high nutritional value with a good application properties, the distinguishing feature is
the presence in the high content of protein and important for the successful functioning of the human body
minerals - calcium. The resulting multi-flakes can be recommended for daily use. This technology holds
great promise, in particular, for producing products properties of balanced or special purpose computer.
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B paboTe mpeicTaBieHbl pe3ylbTaThl HCCICIOBAHMUS 110 BBISBJICHUIO CHIPHEBBIX 3aMIaCOB OCHOBHBIX BH-
JIOB JIeKapcTBeHHBIX pacTeHuil B CeBepo-Boctounoro TsHb-1llaHs, B 4acTHOCTH: TEPMOIICHCA TYPKECTaH-
ckoro - Thermopsis turkestanica, comonku ypamsckoii - Glicyrriza uralensis, 6opma 6emoycroro - Aconitum
leucostomum, gemepuirst Jlobens — Veratrum Lobelianum, rapmasibr 00bIKHOBEHHO# - Peganum harmala — riep-
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