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CHEMICAL POLLUTION OF THE ENVIRONMENT
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CHUBURKOVA S. S., Candidate of Biological Sciences, Associate Professor
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AnHoTanusi. B paborte mnpencraBieHbl pe3yabTaThl HCCICAOBAHUS BIMSHHUS XHMHUYECKUX BEIIECTB Ha
OKPYXKAlOUIYI0 Cpefly. YCTaHOBJIEHO, YTO MCTOYHHMKOM 3arpsi3HEHUs II0YB U BOJABL  SIBISIOTCS aBTOTPAHCIIOPT,
BBIOPOCH! MPOMBIIIJICHHBIX NMPEeINPUATHH, CTOYHBIE BOJBI, MYCOPHBIE CBAJKH, CPEICTBA, HUCIOJIb3YEMBIE B CEIHCKOM
xo3stiicTBe Ui OOpHOBI ¢ BPEAUTEISIMU — IMECTULM[bI, WHCEKTHLHUABL, HEe(TENPOMYKThI, a 3arpsS3HEHHE LEIUHHBIX
3eMellb KaJJMHEM CBSI3aHO CO CTPOMTENILHBIMH MaTepuaiaMu, KOTOPbIe UCIIOIb3YIOTCS AJIsl TPOM3BOACTBA LIIAK00IOKOB
U PacHpOCTPAHSIIOTCS BETPOM C IBLIBIO.

KuroueBble cioBa: modBa, BOJa, MBIIBSK, KaJIMHUH, CBUHEL, PTYTh, CTPOUTEIbHBIE MaTepHUAIIbl, SKOCHCTEMA,
OKpY’Karonas cpea, SJKOTOKCUKAHTBL.

Abstarct. The paper presents the results of a study of the influence of chemicals on the environment. It is
established that the source of soil and water pollution is motor transport, industrial emissions, waste water, garbage
dumps, the means used in agriculture for pest control, i.e. pesticides, insecticides; petroleum products, and the
contamination of virgin lands with cadmium is associated with construction materials that are used for the production
of cinder blocks and are distributed by wind with dust.

Keywords: soil, water, arsenic, cadmium, lead, mercury, construction materials, ecosystem, environment,
ecotoxicants.
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STUDY OF THE HEAT RESISTANCE OF GLASS CONTAINERS DURING COOLING WITH A
CONSTANT TEMPERATURE DIFFERENCE

AKHMEDOV M.E. *?, Doctor of Technical Sciences, Professor
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AHHOTanusi. Bce nmimeBele HPOOYKTHI, KOHCEPBHPYEMBIE B TEPMETHYECKH YKYHNOPEHHOH Tape METOAOM
TEIUIOBOW CTEPWIIN3AINM, MOABEPTaOTCs OXJaxkaAeHH0. OqHUM U3 3P(PEKTUBHBIX CIIOCOOOB OXJIAXKACHHS IMHIIEBBIX
MIPOJIYKTOB TOCJIE TEIUIOBOM CTEPWIM3AIMK SBJISIETCS CIOCO0 POTAIMOHHOTO BO3JYIIHO-BOJOUCTIAPUTEIHHOTO
OXJIXKICHUS, TIPH PeaIn3allii KOTOPOTO BO3HUKAET BOIPOC TEPMOCTOHKOCTH TapHhI.

Hamn paspaboTaH HOBBIH croco0 OXJIaXAEHWS MHIIEBBIX NPOAYKTOB IMOCJIE TEIUIOBOM CTepHIM3aluk B
CTEKJIIHHOW Tape, CYIIHOCTh KOTOPOTO 3aKJII0YaeTcs B TOM, YTO Ha IOBEPXHOCTh Bpallaromeiicss Tapbl HAHOCHUTCS
BO/AAHAS IUICHKA, TEMIepaTypa KOTOPOil 1Mo Mepe OXJaKICHHS Taphl YMEHBIIAETCS, BBIIEPKHUBAs TeMIIepaTypHBIN

mepenag MeXIy TeMIepaTypodl HAaHOCHMMOH BOJSHON IUICHKHM M IIOBEPXHOCTH Tapsl B mpexaenax 27 12°C, ¢
OJTHOBPEMEHHBIM 00yBOM €€ IIOTOKOM aTMOC(epHOTro BO3IyXa.

[NomyueHo ypaBHeHHE, NO3BOJISIONIEE ONMPEAETUTh TEMIIEPATYPHBIH Iepenajl B CTeHKE OaHKH MPU OXJIAXKICHHUH C
HOCTOSHHBLIM TEMIIEPATYPHBIM MepenajioM MpM 3HAaueHusX kodd@uuuenta Temnoorgaun o ot 50 Br/(mM?K) no 200
BT/(M? K) 1 ToNnIyHe CTeHKH 3+7 MM.

KaioueBble ci10Ba: oxiax/aeHne, TEIUI00OMEH, CTEKISTHHAs OaHKa, CTeHKa, KO3 GHUIHECHT TEIIO0TAAYH

Abstract. All food products preserved in a hermetically sealed container by heat sterilization are subject to
cooling. One of the effective methods of cooling food after heat sterilization is the method of rotary air-water
evaporation cooling, the implementation of which faces the problem of the temperature resistance of the container.

We have developed a new method of cooling food after heat sterilization in glass containers, the essence of
which is that a water film is applied to the surface of a rotating container, the temperature of which decreases as the
container cools, maintaining the temperature difference between the temperature of the applied water film and the

container surface within 27 t2°C, with a simultaneous blowing of it with a stream of atmospheric air.

An equation has been obtained that makes it possible to determine the temperature difference in the container’s
wall during cooling with a constant temperature difference at values of the heat transfer coefficient o from 50 W / (m?K)
to 200 W/ (m? K) and a wall thickness of 3 + 7 mm.

Keywords: cooling, heat exchange, glass jar, wall, heat transfer coefficient
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IMPROVEMENT OF THE PRODUCTION TECHNOLOGY OF THE CANNED QUINCE COMPOTE FOR
BABY FOOD USING EMF MICROWAVE
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AHHoTanus. B pabore o6ocHOBaHa 1enecooOpa3HOCTh IIPUMEHEHHs npeaBapuTensHoro CBY-narpesa minonos
B OaHKaX IpH NMPOM3BOACTBE KOMITOTA U3 alBBI AJIs IETCKOTO MUTaHMS, B3aMEH TPAIUIIMOHHO IPUMEHIEMOT0 TIpoliecca
ONaHITNPOBAHUS.

IMpencTaBneHsl pe3ynbTaThl 3KCHEPHUMEHTAIBHBIX JAHHBIX MO MPOrPEBAEMOCTH IUIOAOB B PAa3IMYHOMN Tape NpH
UCTIONIb30BAaHMM HOBOTO TEXHOJIOTHYECKOTO MpHUeMa — HarpeB pac(acoBaHHBIX B OAHKU M 3aJIMTHIX CHPOIIOM IIO/IOB B
OMII CBY B teuenne 1-1,5 mun o 80-85°C, obecneunparomiero yjaneHue BO3/AyXa, MHAKTHBALMIO (EPMEHTOB M
OJIHOBPEMEHHO B 0oJiee MOJIHOM 00beMe COXPAHSIOMIEr0 CoAepKaHHe OMOJIOTHYECKH AKTUBHBIX KOMIIOHEHTOB CHIPBS,
obecrieunBast ¥ MOBBIIICHHE HAYaJIbHON TeMIepaTyphl MPOAYKTa Iepes CTePIIH3aIHeH.

Pa3paboTaH HOBBIN PEKUM CTEPHIU3AIMH KOMIIOTA, KOTOPBII 00ecrednBaeT COKpalieHne NPOJ0KUTEIbHOCTH
TeruIoBoi 00paboTku 6osbee 50% ¥ MOBHIIIEHHE KauyecTBAa TOTOBOI MTPOAYKITUH.

[IpennoskeHa ycOBEpIICHCTBOBaHHAS CTPYKTypHas TEXHOJIOTHYECKas cXeMa NMPOW3BOJCTBA KOMIIOTA M3 aWBBI
JUISL IETCKOTO ITUTaHMs

KnaioueBble  cjaoBa:  KOMIOT,  CTEPWIM3AIMs,  KadeCcTBO,  PEXHM,  TEXHOJOTHsS,  TEMIIepaTypa,
TIPOJIOIKUTENEHOCTD, IIPOAYKIIHS.

Abstract. The paper substantiates the expediency of using preliminary microwave heating of fruits in jars in the
production of quince compote for baby food, instead of the traditionally used blanching process.

The article presents the results of experimental data on the heating of fruits in various containers using a new
technological method - heating of fruits packaged in jars and filled with syrup in a microwave EMF for 1-1.5 minutes
up to 80-850C, providing air removal, inactivation of enzymes and at the same time preserving in the full volume the
content of biologically active components in the raw material, ensuring an increase in the initial temperature of the
product before sterilization.

A new mode of compote sterilization has been developed, which provides a reduction in the duration of heat
treatment by more than 50% and an increase in the quality of finished products.

An improved structural technological scheme for the production of quince compote for baby food is proposed

Keywords: compote, sterilization, quality, mode, technology, temperature, duration, production.
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INFLUENCE OF PRE-PROCESSING OF APPLES BEFORE JUICING AND IMPROVING THE QUALITY
OF THE APPLE JUICE
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AHHoOTanus. DnekTpoTexHosorny, B 4acTHoctH CBY sHepruio MOXXKHO NpHMEHATH st Gonee 3¢ QeKTHBHOTO
TIOBBIIICHHUS BBIXOJA COKa, IIPU 3TOM HPOMCXOIHUT OBICTPOE MOBBIMICHHE TEMIIEPATyphl IJIOAO0BO-SATOIHOTO CHIPbs. Jlyis
MHTEHCH(HUKAIUN MHOTHX TEXHOJOIMYECKHX IPOLECCOB, COKPALICHHUs MOTEPh CBHIPbSA, YBEIWYEHHS BBIXOIA COKa,
MOBBILIEHUs KAY€CTBA TOTOBOTO IPOAYKTA, JJIsI IOJYYEHUsI BBICOKOI'O HAPOJHO-X03IHCTBEHHOT0 3((eKTa UCTIONB3YIOT
CBU snepruto. U nosTomy, 4T00BI 06JETIUTH BHIXO COKa U MPEAOTBPATUTh €r0 OKUCICHUE NpelaraeM U UCCleayeM
00paboTtky 1ensix 51610k CBY sHeprueii n0 mpeccopanus. [Ipyu mpoU3BOACTBE COKa, YTOOBI CPABHUTH JCUCTBUC IS
noBeIlieHust Temneparypsl CBU HarpeBa n KOHBEKTMBHOTO TEIUIa Ha BBIXOJI COKA, Mbl HArpeBallu sI0JIOKU C TOMOLIBIO
ropsiuero Bo3ayxa B TepMoctate 30 MHHYT M HCIIONIB3Ys TOPAYYIO BOAY B BOJASHON OaHe B TedeHHe 15 MUHYT, a Takxke
KOHTpOJIb Oe3 HarpeBaHus. [locie npeccoBaHus 1eibIX 010K, KOTOpble 3apaHee oOpadoransl CBY snepruei, BbIxoa
coka nossimiaercs 10 70-75%. IIpu 3ToM KOHEYHOMY MPOAYKTY HMPHIAETCS CBETIBIM OTTEHOK, HATypaJdbHBIM apoMaT
sionok. [Ipu cpaBHennn CBY 00paboTku HempoONEHBIX SOJIOK ¢ KOHTPOJNBHBIMH 0O0pa3lamu, C HCIIOJIH30BAHUEM
KOHBEKTHBHOTO HarpeBaHUs W 0e3 HarpeBaHHs MOBBIMACTCS BHIXOA coka. Y copta «DmopuHa» s copra "dnopuna"
BBIXOJl COKa IIOBBIIIACTCS INPH HarpeBaHUM HeapoOseHBIX s0mok CBY sHeprumeit ¢ mponomkutensHocThO 2,0-3,0
MHUHYTHL. Taroke HaOMogaeTcst, YTO IPH KOHBEKTHBHOM HAarpeBaHHUM SI0JIOK, COK CTAHOBUTCS HAMHOTO TEMHEE U TYIIE.
Takoe MOXXHO OOBSCHHTH TEM, YTO IOCIE OTXKMMa COK OKHCISIETCSI B INIPUCYTCTBHHM KHCJIOPOJA BO3AyXa W IIOA
JieiicTBrEeM (epMEHTOB. A TaKKe, Mbl CTABHJIM OINBITHIL, 10 BiausiHMI0O CBY HarpeBa Ha BBIXOJ| COKa, MOJY4aeMbIX U3
n3MeNnbYeHHbIX s100K. [lo momydeHHBIM pe3ynbraTaM cTajo sicHo, 4ro CBY HarpeB H3MenbueHHBIX SIOJOK He
crocoOCTBYeT poCTy BBIXOJa coka. JlaHHBIe TMOKa3bBaioT, 4To CBY HarpeB Hen3MeIbueHHBIX SIOJIOK CIIOCOOCTBYET
MOBBIIIEHUIO KauyecTBa M KOJHM4YecTBa coka. Ilo pe3ympTaraM OIBITOB BHIHO, YTO NPH TPATUIMOHHOM METOJE
MONyYeHUsI COKa OMOXMMHYECKH COCTaB, MHIIEBasl [EHHOCTh M KAa4ecTBO YCTYHAlOT 4eM Ipu BozneiictBun CBY
sHepruu. Taxke JaHHBIE MOKA3BIBAIOT, 4TO cojep:kaHue CaxapoB B COKE, MOJYYCHHBIM OOBIYHBIM HPOMBIIUICHHBIM
crocoboM, HIKe 4eM MoiydeHHBIM Ipu Bo3aelictBuu CBUY sneprum. Ilo pesynpraram mccienoBaHMS MUTATEIHHOH
LIEHHOCTH, OMOXMMHYECKHI COCTaB M ApPYrHe IOKa3aTelIW KadecTBAa COKa, INPOM3BEJCHHOTO M3 IIEJNbIX SOJIOK
Bo3zeiicteueM CBY wm3mydeHust BbIIIe, Ye€M y COKa, IOJY4aeMOIO CYyIIECTBYIOIIMM TPAAUIMOHHBIM CIIOCOOOM.
Conepxanne CaxapoB B sI0JOYHOM COKe, MONyd4eHHbIM Bo3aedictBueM CBY wu3imydeHns BbIlle, 4eM B COKE,
MIOJTYYEHHBIM TPaJUIHOHHBIM CIIOCOOOM.

KuioueBble ciioBa: si6104uHbIl cok, CBU-sHeprus, coaepxanue Caxapos, BEIXOJ COKa.

Abstract. One of the most effective and possible ways to increase the juice yield is the use of electrical technology,
including the use of microwave energy, which allows for volumetric and contactless heating of fruit and berry raw materials
at a high speed. Using microwave energy, it is possible to intensify many technological processes, reduce the loss of raw
materials, increase the yield of juice, improve its quality and obtain a great national economic effect. In this regard, in order
to facilitate the release of juice and prevent its oxidation, a method for treating whole apples with microwave energy before
pressing has been proposed and investigated. For a comparative assessment of the effect of microwave heating and
convective heat on juice extraction, we performed experiments with heating apples with hot air in a thermostat for 30
minutes and hot water in a water bath for 15 minutes, as well as control options without heating. With the subsequent
pressing of whole fruits, pre-treated with microwave energy, the juice yield reaches 70-75%. The resulting juice is light, has
a natural apple aroma. With microwave processing of whole apple fruits, the juice yield is slightly higher than that of
control samples with convective heating and without heating. For the Florina variety, a good juice yield is observed when
whole fruits are heated with microwave energy for 2.0-3.0 minutes. At the same time, it is characteristic that the juice comes
out darkened and puree from the apples treated with convective heat. This is apparently due to the fact that when leaving the
juice is oxidized by atmospheric oxygen when it comes into contact with the coming out apple juice in the presence of
enzymes. In parallel with the irradiation of whole fruits, a study was undertaken of the effect of microwave heating on the
juice yield from crushed apples and subsequent pressing. The data obtained show that crushing apples during microwave
heating does not increase the juice yield. It has been established that under the influence of microwave energy of a certain
intensity, the production of pure, light, unoxidized juice and an increase in the yield of juice from whole apples are achieved.
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The study of the biochemical composition and other indicators of apple juice obtained from whole apples by exposure to
microwave energy also shows that its nutritional value and quality are higher than that of juice obtained by the existing
industrial method. In terms of sugar juice obtained by the traditional method.

Key words: apple juice, microwave energy, sugar content, juice yield.
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AnHoTanus. [IpuMeHseMble B TIPOM3BOACTBE KOHCEPBHOW TPOAYKIHMH TEXHOJIOTHH XapaKTepU3yIOTCS
MHOXKECTBOM HEJIOCTATKOB, OXBATHIBAIOIIMX ILIMPOKHHA CIIEKTP, HauyuHAas OT OOJBIION MPOAOIKUTEIHHOCTH,
IyOUTENbHO ACWCTBYIOUIEH Ha KayecTBO MPOAYKILUH, 3aKaHYMBAs 3HAUYNUTECIBHBIMH MaTepHATbHBIMH M TEIUIOBBIMU
moTepsiMA.  TpaguIMOHHBIE PEXHMMBl IACTEPU3AIMHM  XapPAKTEPU3YIOTCS 3HAYUTENBHOM IPOIOIDKUTENBHOCTHIO,
COCTaBIIOIICH OT 65 MUHYT JUIS CTEKII00aHKH BMeCTUMOCTRIO 0,35 11, 10 110 MUHYT — U1 3-TUTPOBON CTEKIOOAHKH.

Pa3paboTan croco0, OCHOBAaHHBIH Ha TOM, YTO CTEKJIOOAHKH IOCJIE TePMETH3allMM KpPbIIIKAaMU ITOMENIAloT B
HOCHTEINb JUII MEXaHNYECKOI repMeTH3aniy 0aHOK B MPOLECCEe TEPMUUECKON 00pabOTKH, MOCHIE YeTro OCYIIECTBIISIOT
TepMOOOPabOTKY HAarpeThiM BO3AYXOM C (DMKCHPOBAHHBIMH IAapaMeTpaMH C IMOCIEAYIOIUM IE€PEHOCOM B BaHHY C
Bojoit Temmepatypoit 100°C Ha BpeMms, HeoOXomumoe sl 0OeCIeUeHHs MPOMBINUICHHOH cTepmibHOCTH. Crocod
obecrieuynBaeT COKpalleHHe MPOAODKUTEIBHOCTH LHKIAa TepMHUUECKOW 00paboTKH, B CpaBHEHHHM C aBTOKJIABHBIM
pexxumoM, 6onee dem Ha 40% u TeM caMblM obOecneyMBaeT M MOBBIIMIEHHE KadecTBa TOTOBON MPOAYKIHH, UTO
MOJTBEPKIACTCA pPE3yibTaTaMH H3YYEHHUS COJEpXKaHWSA BHUTAMHHOB B KOMIIOTE, IPOCTEPHIM30BAHHOM IIO
TPaIUIIMOHHOMY U pa3pabOTaHHOMY peXUMaM.

KiroueBble cj10Ba: TEXHOJOTHS, CIIOCO0, PEXKUM CTEPHIM3AINH, TAIIEBas IICHHOCTH, MPOJODKUTEIILHOCTD

Abstract. The technologies used in the production of canned food are characterized by many disadvantages, covering
a wide range, ranging from long duration, detrimental to the quality of products, to significant material and heat losses.
Traditional modes of pasteurization are characterized by a significant duration, ranging from 65 minutes for a glass jar with
a capacity of 0.35 liters to 110 minutes for a 3-liter glass jar.

A method has been developed based on the fact that glass jars, after sealing with lids, are placed in a carrier for
mechanical sealing of cans during heat treatment, after which heat treatment is carried out with heated air with fixed
parameters, followed by transfer to a bath with water at a temperature of 100 ° C for the time required to ensure industrial
sterility. The method provides a reduction in the duration of the cycle of heat treatment, in comparison with the autoclave
regime, by more than 40% and thereby provides an increase in the quality of the finished product, which is confirmed by the
results of studying the content of vitamins in the compote, sterilized according to the traditional and developed regimes.

Keywords: technology, method, sterilization regime, nutritional value, duration
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Annortauus. [IpescraBieHHas craThs MOCBsIIEHA BONPOCaM Pa3BUTHs NiepepadarsiBatolieii otpaciu. Ctparerus
pa3BUTHs MUINEBOH U mepepadaThiBaroliell MPOMBINIICHHOCTH Poccuiickoit deneparyivi CTaBUT OJHY W3 OCHOBHBIX
3amad — oOecredyeHue HAcelIeHUS BBICOKOKAYECTBEHHBIMH IPOJYKTaMH NHUTaHUA B 00BEMax M acCOPTUMEHTE,
HEOOXOoANMBIX A1 (pOpMHPOBAHMS HPABHIBHOTO, BCECTOPOHHETO COANAHCHPOBAHHOTO pAIMOHA IHTAHUS C yYETOM
(U3HOIOTMYECKUX HOPM TOTPEOIICHHS.

C 1 mapra 2022 roga B Poccum BeTymaeT B cuily 3aKOH «O CeIbCKOXO3IUCTBEHHOM NMPOAYKLUH, ChIPbE U
MIPOJOBOJIBCTBUU C YJIYYIIEHHBIMU XapakTepuctukamm». denepanpHbiii 3akoH Ne 159-03 ot 11 urons.2021 r.
noanucad [Ipesuaentom Poccuiickoit ®denepanyu. 3akoH HAaIpaBJIEH Ha PEryJIMpPOBAaHUE OTHOUIEHW, CBSI3aHHBIX C
IIPOU3BOJCTBOM, XPaHEHHEM, TPAHCIOPTUPOBKOH U peanu3alyeil TaKoi MpoayKIUH.

KiroueBble cioBa: mepepabaTsiBaromias MPOMBIIIICHHOCTb, IJIOJBI, ATOMABI, COPTa, CTpaTeTHs Pa3BHUTHS,
MPOIYKIUS C YIyYIICHHBIMU CBOMCTBaAMH, 37J0POBBIE MIPOIYKTHI MUTAHUS.

Abstarct. The article is devoted to the development of the food and processing industry. The strategy for the
development of the food and processing industry of the Russian Federation poses one of the main tasks - providing the
population with high-quality food products in the volumes and assortments necessary for the formation of a correct,
comprehensive balanced diet, taking into account the physiological norms of consumption. On March 1, 2022, the law
"On agricultural products, raw materials and food with improved characteristics” comes into force in Russia. Federal
Law No. 159-FZ dated June 11, 2021 was signed by the President of the Russian Federation. The law is aimed at
regulating relations related to the production, storage, transportation and sale of such products.

Keywords: processing industry, fruits, berries, varieties, development strategy, products with improved
properties, healthy food.

Y]IK 664.8.036.62

MHOT'OYPOBHEBASI TEPMOOBPABOTKA KOMITIOTA U3 YEPEIIITHU B CTATHYECKOM
COCTOsHHNU U ITPU BPAIIEHNUN CTEKJIOBAHOK U EE MATEMATHYECKOE OBOCHOBAHUE

PAXMAHOBA M.M.5, kanj. 5K0H. HAYK, COUCKATE/b

JEMHUPOBA A.®.'2, 1-p TexH. HayK, mpodeccop

AXMEJIOB M.2.12 1-p Texn. nayk, npogeccop

TAJJKUMYPAJIOBA P.M.!, kana. xum. HaYK, JOLEHT

Ularecranckuii rocy1apcTBeHHbIN TEXHUYECKHIT YHHBEPCUTET, I. Maxaukana

rAQY BO Jlarecranckuii rocyiapcTBEHHbIN YHUBEPCUTET HAPOJHOIO X035 CTBA, . Maxaukaia
3Mlarecranckuii rocy1apcTBEHHbI ArpapHbIi yHHBEpPCHTET, I. Maxaukana
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MULTILEVEL HEAT TREATMENT OF CHERRY COMPOTE IN A STATIC STATE AND WHEN
ROTATING THE GLASS JARS AND ITS MATHEMATICAL JUSTIFICATION

RAKHMANOVA M. M.3, Candidate of Economics, Applicant

DEMIROVA A. F. 12, Doctor of Technical Sciences, Professor,

AKHMEDOV M. E. *?, Doctor of Technical Sciences, Professor,
GADZHIMURADOVA R. M.}, Candidate of Chemical Sciences, Associate Professor
!Dagestan State Technical University, Makhachkala

2Dagestan State University of National Economy, Makhachkala

3Dagestan State Agrarian University, Makhachkala

AnHotanus. [IpencraBiensl pe3ynbTaThl HCCIETOBAHUA 0 MHOTOYPOBHEBOW TEIIOBOI CTEpMIIM3AlIMH KOMITOTOB B
Pa3IM4HOM Tape ¢ HOBTOPHBIM HCIOIb30BaHUEM TEIUIOTHI.

OKCHEepUMEHTAbHEIMU  HCCIICAOBAHMAMIA C MaTeMaTHYeCKUM IUIAHHPOBAHHEM OKCIIEPUMEHTa IIOJATBEpKICHA
3¢ GEKTUBHOCTD UCIIONB30BAHUS TIPEIaraéMoro crocooa.

[Monyuena maremaTHyeckasi MOAENb ISl pacueTa MPOJIODKUTEBHOCTH TEIUIOBOH CTEPHIN3AMH KOHCEPBUPOBAHHOTO
KOMIIOTa U3 YEPELIHU PH POTALIMOHHOW M CTATUYECKOH TepMooOpaboTKe.

BrIsBIIeHO, 4TO €moco0 oOecreunBaeT COKpalleHHe MPOJODKHTENFHOCTH Mpolecca, CYIIECTBEHHYIO YKOHOMHIO
TEIUIOBOM SHEPTHUU U BOJIBL.

KaroueBble cjioBa: KOMIIOT, NPOAOJDKUTENEHOCTh, PAaBHOMEPHOCTBH, CTYIIEHUATOE OXJAXISHHE, POTAIMsI Taphbl,
TeMIeparypa, KpUBbIE OXJIXKICHUSI.

Abstarct. The article presents the results of research on multilevel heat sterilization of compotes in various containers
with re-use of heat.

Experimental studies with mathematical planning of the experiment have confirmed the effectiveness of using the
proposed method.

A mathematical model has been obtained for calculating the duration of heat sterilization of canned cherry compote
during rotary and static heat treatment.

It has been revealed that the method provides a reduction in the duration of the process, significant savings in heat
energy and water.

Keywords: compote, duration, uniformity, step cooling, container rotation, temperature, cooling curves.
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05.20.00 - MPOLOECCHI MAIINH ATPOUH)KXEHEPHBIX CUCTEM
(ce1bCKOX03M11iCTBEHHBIE, TEXHUYECKUE HAYKH)

VIK 631.347
PACYET 2JIEMEHTOB I'JIPABJIMYECKOI YCTAHOBKH

MA3AHOB P.P., kaHa. TeXH. HayK, JOIeHT
®I'bOY BO Hdarecranckuii AY, r. Maxaukajia

CALCULATION OF ELEMENTS OF A HYDRAULIC UNIT

MAZANOV R.R., Candidate of Technical Sciences, Associate Professor
Dagestan State Agrarian University, Makhachkala

AnHoTanusi. B HacToseit paborte npeuaraeTcst OlMcaHue U pacdeT 3eMJIECOCHBIX YCTAaHOBOK ISl OYUCTKH OT
Wia pesepByapa YHCTOM BOJBI CHCTEM BOJOCHAOXKECHUWS, aBaHKaMep HACOCHBIX CTaHILUH, BOJOEMOB TIIIyOUHOI
pa3pabotku ot 3,0 M mo 15,0 m. [IpoBenena pabota Mo aHAIN3Y CYMIECTBYIOUINX METOJOB OYHUCTKH COOPYKEHHUH OT
WIOBBIX M IECYAHBIX OTIIOKCHUH M OmpeneneHuio Hambonee 3((PEKTHBHON TEXHOJIOTHYECKOH CXEMBI, a TaK K€ 10
pa3paboTKe TEXHOJIOTHYECKOM CXEMBbl HACOCHOW YCTAaHOBKH I YAAIEHHS OTIOXKEHHH BOJIOIPOBOAHBIX OYHCTHBIX
COOPYKEHHH, TEXHOJIOTHYECKOTO TIporiecca 3a00pa M TPaHCTIOPTHPOBKH TPYHTA AJISl PA3IMYHBIX BAPHAHTOB AATBHOCTH
PAacCIONIOKEHHs MECT CKIaIUPOBaHHS MyJbIIBI M IO PACYETy HNEMEHTOB 3€MIIECOCHON YCTAHOBKHU.

KiroueBble c1oBa: THApoMexaHn3alus, THAPABINIECKas YCTAHOBKA, THAPABIMYCCKUN PBIXJIUTEINb, 3eMCHApS,
THIpaBIHyYecKas IUIaBydas YCTAHOBKA, LEHTPOOEXKHBIM 3emiiecoc, IIeHTPOOeXHbBII Hacoc, CTpyiHbBIN ammapar,
(bpe3epHBIil PHIXJINUTEND, MYJIBIIOMETATENb, THIPOMOHUTOP, pe3epByap YHUCTOM BOJbI, aBaHKAMepa HACOCHOM CTaHLIUH,
riyOuHa pa3paboTKu.

Abstract. In this work we propose a description and calculation of suction dredgers for cleaning a reservoir of
clean water of water supply systems, front chambers of pumping stations, reservoirs with a depth of 3.0 m to 15.0 m
from silt.

The author has carried out work on the analysis of existing methods for cleaning structures from silt and sandy
deposits and determining the most effective technological scheme, as well as on developing a technological scheme for
a pumping unit for removing sediments from water treatment facilities, a technological process for collecting and
transporting soil for various options for the range of locations, storage of pulp and calculation of the elements of the
suction dredger.

Keywords: hydromechanization, hydraulic unit, hydraulic ripper, dredger, hydraulic floating installation,
centrifugal dredger, centrifugal pump, jet apparatus, milling ripper, slurry thrower, hydraulic monitor, clean water
tank, pump station front chamber, digging depth.

VK 653.13
PA3PABOTKA KJACCH®HUKALIMY TPAHCIIOPTHO-TIEPECAIOYHBIX V3JIOB

MUHATYJUTAEB II1.M. !, kana. Texn. HayK, JOHEeHT

APCJAHOB ML.A. 1, a-p. c.-x. Hayk, npodeccop

CAJIATOBA JI.A. 1, kang. c.-X. HayK, IOLEHT

I'YCEMHOB H.M. !, cr. npenojaaBare/ib

XAHYCTPAHOB M.JI. 2, cT. npenogasate/ib

ACTEMMPOB T.A. !, kana. ¢uz-mat. HayK, TOLEHT

JIbJIAPXAHOBA M.M. , marucrp

!®Ir'BOY BO Jarecranckmii TAY, r. Maxaukana, Poccus

MockoBCcKHii aBTOMOOHJILHO-IOPOKHBIA TOCYIAPCTBEHHBI TexHHYecKuii ynupepcurer MAJIM —
MaxaukaauHcKkHil puiimas
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DEVELOPMENT OF CLASSIFICATION OF TRANSPORT INTERCHANGE HUBS

MINATULLAEYV Sh. M. !, Candidate of Technical Sciences, Associate Professor

ARSLANOV M.A. 1, Doctor of Agricultural Sciences, Professor

SALATOVA D.A. 1, Candidate of Agricultural Sciences, Associate Professor

GUSEYNOV N.M. 1, Senior Lecturer

KHANUSTRANOV M.D. 2, Senior Lecturer

ASTEMIROV T.A. %, cand. phys-mat. Sciences, Associate Professor

ELDARKHANOVA M.M. !, Master Student

1Dagestan State Agrarian University, Makhachkala

2 Moscow Automobile And Road Construction State Technical University — Makhachkala Branch

AHHOTanusi. B crathe Al cpaBHEHMsI TpaHCHOpPTHO-TiepecanoyHblx y3ioB (TIIY) mpemaraercss BBeCTH HX
[acropT, B KOTOPOM HEOOXOAMMO OTpakaTb OcHOBHbIe xapaktepuctuku TIIY. Taxke mpeanaraercst kinaccudukanus
TITY, yuuThIBaIomas: ypOBHH CBA3ed W (DYHKIHH, KOTOPHIE OHH OOECICYMBAIOT; IOJOXXEHHE B IUIAHUPOBOYHOM
CTPYKTypE TOpPOAa W YPOBHHM IICIIEXOJHOH MOCTYITHOCTH, pa3JelIfIoIUecs Ha [Ba Kilacca. ABTOpPaMH HPHUBEICHBI
ocHOBHBIe (QyHKIIM cucremMsl ympasiaenus TIIY. Ilpu paspaborke kinaccupukammu TIIY  obocHOBaHa
1Ie7IECO00Pa3HOCTh BBIJICNICHNS BUIOB U OOBEKTOB TPAHCTIOPTHOW MH(PPACTPYKTYPHI (C 0OCIYKHBAIOINMH OOBEKTAMH
TOPTOBIIH, IUTaHNUS, HHYOPMAIMOHHO-KOMMYHHKAITHOHHBIX, KOMMYHAIIbHBIX H JIp. YCIIYT).

KaroueBble cioBa: tpancnoprtHo-niepecanounbiii y3en (TI1Y), maccaxupckuil TpaHCHOpT, KiaccuduKaims,
WH)KEHEPHO-TPaHCHOPTHAsA HHPACTPYKTypa, MapIIPYT, BUIBI TPAHCIIOPTA, TPAHCIIOPTHAS CETh, TEPMUHAIL.

Abstarct. The article proposes to develop passports of transport interchange hubs (TPU) which it is necessary to
reflect the main characteristics of the TPU in order to compare them. The classification of TPU is also proposed,
taking into account: the levels of connections and the functions that they provide; position in the planning structure of
the city and levels of pedestrian accessibility, divided into two classes. The authors describe the main functions of the
TPU control system. When developing the classification of TPU, the expediency of identifying the types and objects of
transport infrastructure (with serving objects of trade, food, information and communication, utilities and other
services) was substantiated.

Keywords: transport interchange hub (TPU), passenger transport, classification, engineering and transport
infrastructure, route, modes of transport, transport network, terminal.

YK 621.43.629

TEOPETHUYECKHUE U SKCIHHEPUMEHTAJIBHBIE NCCJIEJOBAHUS TAPAMETPOB
TEXHHUYECKOI'O COCTOAHUA ABTOMOBUJIA

CYPXAEB C.®., mMarucTrpanrt
DATAJIMEB H.I'., 1-p TexH. Hayk, npodeccop
®I'bOY BO Jlarecranckuii FAY, r. Maxaukana

THEORETICAL AND EXPERIMENTAL RESEARCH OF VEHICLE TECHNICAL
CONDITION PARAMETERS

SURKHAEYV S.F., Master student
FATALIEV N.G., Doctor of Technical Sciences, Professor
Dagestan State Agrarian University, Makhachkala

AHHOTanusi. B craThe mnpHBOIATCS CTAaTHCTHYECKHME TpeOOBaHUS K pe3yjibTaTaM TEOPETHYECKUX |
SKCIMPUMEHTANBHBIX ~ HCCIECIOBAHUM, ONpEAENeHbl pe3ylbTaTbl OKCIEPUMEHTAJbHBIX JAHHBIX, BBIUYECICHA
npuOIMKEeHHas MHUPUHY UHTepBana 1o gopmyine Creppkecca, HMCIOJIB30BaH  3aKOH-pacpezaeneHue BeitOymnma s
OLIEHKH TIIOKa3aTeliell Ha/JeKHOCTH aBTOMOOWIJIEH, ONpejAeNeHbl: CTATHCTHYECKOE MaTeMaTH4ecKoe OXHIaHUeE,
CTaTUCTHYECKasl JUCTepCcHs; KOd(QPUIMEHT BapHalM;, TEOPETHYECKHE BEPOSTHOCTH TIONAJaHWH B HMHTEPBAI,
CyMMapHbIe cjaraeMble KpuTepus IIumpcoHa; mpaBAONOAOOHOCTH NMPHHATHS THUIOTE3bl MO KpuTepusM llupcoHa u
PomanoBckoro; pacuutan kputepuit Koamoroposa.

KiroueBble ci10Ba: TEOpeTHUYECKHE W JKCIHPHMEHTaJIbHBIE HcciemoBanusa, (opmyna Crepmxecca, 3aKOH-
pacupenenenue Belibynia, cTaTUCTHYECKOE MaTeMaTHYeCKOe OKUAAaHUE, CTAaTUCTHYECKas AMCIEpcHsi, KodppuunueHT
Bapuanuy, kpurepuu ITupcona, Pomanosckoro u Konmoroposa.
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Abstract. In article statistical requirements to results of theoretical and experimental researches are resulted,
results of experimental data are defined, the approximate width of an interval is calculated by Sturges’ rule, Weibull's
law-distribution is used for an estimation of reliability indicators of cars, statistical expectation; statistical dispersion;
coefficient of variation; theoretical probabilities of hit in an interval; summated terms of Pearson criterion; plausibility
of the hypothesis acceptance according to Pearson criterion are defined.

Keywords: theoretical and experimental studies, Sturges’ rule, Weibull distribution, statistical expectation,
statistical variance,coefficient of variation, Pearson, Romanowsky and Kolmogorov criteria.
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VK 631.4 (47)

MOYBEHHOE UCCJIEJJOBAHUE KA®APUHCKOMN YACTU TEPKEMENCKOM PABHUHbBI
A.M. MOTKHHBIM B CBSI31 C CEMEHOBO/JCTBOM: IOCTAHOBKA BOIIPOCA

XAHMATI'OMEJOB X.J1.., n-p reorp. nayk, npodeccop

MAM3YJIAEBA P.M.!, kanj. 610J1. HAYK, IOIEHT

TEBEKOBA A.H.%, kanj. nei. HayK, 10LEeHT

TAOY BO JarecraHckuii rocyaapcTBeHHbIi yHHBEPCHTET HAPOJHOIO X03siicTBa, . Maxaukaia
IBOY IO JlarecraHcKHii MHCTUTYT pa3BUTHs 06pa3oBanusi, I. MaxaukaJia

SOIL STUDY OF THE KAFARIAN PART OF THE TERKEMEI PLAIN BY A. M. MOTKIN IN
CONNECTION WITH SEED PRODUCTION: QUESTION STATEMENT

KHANMAGOMEDOV Kh. L.%, Doctor of Geographical Sciences, Professor
PAIZULAEVA R. M.}, Candidate of Biological Sciences, Associate Professor
GEBEKOVA A. N.2, Candidate of Pedagogical Sciences, Associate Professor
!Dagestan State University of National Economy, Makhachkala

2Dagestan Institute of Education Development, Makhachkala

Annoranusi. B xonme 1920-x romoB ocTpo CTaBWJICS BOIPOC O CEMEHHOM (OHAE B CBSI3H C XJIOMKOBBIM
OCBOCHHEM Tepputopun fora JlarectaHa, K KOTOpPOH OTHOCHTCS KadapWHCKas 4acTb TepKeMelCKoil paBHHHBL
Pemenne manHOTO BOIpOC O€3 MOYBEHHBIH 0a3bl HE OBUIO BO3MOXHBIM. JTO 3alaHHE OBUIO MOPYUCHO HHXKCHEPY-
nouBoBeny A.M. MoTkuny.

KuaroueBnle cioBa: Jlarectan, Tepkemelickas paBHHHA, CEMEHOBOJCTBO, 04BbI, KadapuHckuii yuacTtok, A.M.
MOoTKUH, CO3aHHUE COBX03a.

Abstract. At the end of the 1920s, the issue of the seed fund was sharply raised in connection with the cotton
development of the territory of the south of Dagestan, to which the Kafara part of the Terkemei Plain belongs. The solution to
this issue was impossible without conducting soil research. This task was assigned to the soil engineer A. M. Motkin.

Keywords: Dagestan, Terkemei plain, seed production, soils, Kafarinsky plot, A.M. Motkin, creation of a state farm.

V]IK 631.4(47)

HOYBEHHBIE UCCJEJIOBAHUS TEPKEMEVCKOM PABHUHBI C.B. 30HHOM H C.51. CYHIKO
B KOHIIE 1920-X — HAYAJIE 1930-X I'OOB: K BOITPOCY JAJIBHEUINEI'O U3YYEHUA

XAHMATI'OMEJOB X.J1.!, a-p reorp. nayk, npodeccop

TEBEKOBA A.H.?, kanj. ned. HAYK, A0IEHT

MMAM3YJIAEBA P.M.}, kaux. 6uour. HaYK, JOLEeHT

AMJIAMMATOBA JI.A.L, cT. npenoxasareiisb

IrAOY BO JlarecTanckuii rocyaapcTBeHHbIl yHHBEPCHTET HAPOIHOIO X03s1iicTBA, I. Maxadukaia
I'BOY AIO Jlarecranckuii MHCTUTYT pa3BUTHs 06pa3oBanusi, I. Maxaukajia

SOIL STUDIES OF THE TEREKEMEY PLAIN BY S. V. ZONN AND S. YA. SUSHKO IN THE LATE
1920S-EARLY 1930S: TO THE QUESTION OF FURTHER STUDY

KHANMAGOMEDOV Kh. L. %, Doctor of Geographical Sciences, Professor
GEBEKOVA A. N. 2, Candidate of Pedagogical Sciences, Associate Professor
PAIZULAEVA R. M. 1, Candidate of Biological Sciences, Associate Professor
AILAMMATOVA D. A. ¢, Senior Lecturer

!Dagestan State University of National Economy, Makhachkala

2Dagestan Institute of Education Development, Makhachkala

AnHoTtauusi. bonpumiol Bkiaa B u3yduenue aarectanckux noysB BHecau C.B. 3oun m C.A. Cymko. B stom
OTHOILICHHUH HE MOJIBEPTHYTHI aHAU3Y MTOYBHI TepKeMeiCKON paBHUHEI — OJJMH U3 OJIaroJaTHBIX PErHOHOB Ha 3aIafHOM
nobepexbe Kacnmiickoro mopst. JlaHHast mpo0ieMa ogBepraeTcsl HAy9HOMY aHAIH3Y BIIEPBBIC.
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Kuarouesnie ciioBa: Jlarecran, Tepkemeiickas paBHuHa, noussl, C.B. 3onn, C.5. Cymiko.

Absract. S. V. Zonn and S. Ya.Sushko made a great contribution to the study of Dagestan soils. In this respect,
the soils of the Terkemey plain, one of the fertile regions on the western coast of the Caspian Sea, have not been
analyzed. This problem is undergoing scientific analysis for the first time.

Keywords: Dagestan, Terkemey plain, soils, S. V. Sonn, S. Ya. Sushko.
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BETEPUHAPHUA U 300TEXHUSA E:xkexBapTaNbHbIHi 371eKTPOHHBIH
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YK 619:616.579.873.21T

N3YYEHUE TEOPETUUYECKOM IIEHHOCTHU U IPAKTUYECKOM 3HAUYUMOCTH CPE] J1JIs
KYJbTUBUPOBAHUS MUKOBAKTEPUIA

BAPATOB M.O,, 1-p BeTepuHap. HAayK, IJ1. HAYY. COTPYIHHK

CAKUJUABHUPOB O.I1%., kaH/. BeTepuHap. HAYK, I0LEHT

TAIKUEB B.M?., kanj. BeTepHHAp. HAyK, JOIEHT

T'YCEWHOBA I1.CL., nay4. coTpyaHuK

Mpukacnuiickuii 30HAILHBIA HAYYHO - HCCJIEN0BATEJNLCKHIi BeTEPUHAPHBIH HHCTHTYT — QUIHAI
PI'BHY «®eaepanbHblii arpapHblil HAy4YHbIi LeHTp pecny0auku Jlarecran», r. MaxaukaJa

2ProBY BO JlarecTanckuii rocy1apCcTBEHHbII arpapHbiii ynnsepeuter umenn M. M. JlsxamGyaTosa, r.
Maxaukaia

STUDY OF THEORETICAL VALUE AND PRACTICAL SIGNIFICANCE OF MEDIA FOR CULTIVATION OF
MYCOBACTERIA

BARATOV M.O'., Doctor of Veterinary Science, Chief Researcher

SAKIDIBIROV 0.P2, Candidate of Veterinary Sciences, Associate Professor

GADZHIEV B. M2, Candidate of Veterinary Sciences, Associate Professor

GUSEYNOVA P.S',, Researcher

!Caspian Zonal Research Veterinary Institute - branch of the Federal Agrarian Scientific Center of the Republic of
Dagestan, Makhachkala

2Dagestan State Agrarian University named after M. M. Dzhambulatov, Makhachkala

AnHOTanusi. B pe3ynbTaTe MpoBeACHHBIX HCCIICIOBAaHHIA pa3paboTaHa U anpoOHpPOBaHa MUTATENIbHAS Cpea I

JMUArHOCTHKHU TyOepKyJie3a, MO3BOJISIONIAsS YCKOPUTh POCT, UACHTH(DHUKALNUIO ¥ YHACTOTY BBIACICHHUS MHKOOAKTCPHIA,
KaK M3 MaTOJOTMYeCKOro MaTepuasia, Tak U OOBEKTOB BHEIIHEH CPe/Ibl.

KiroueBble cjioBa: muTateibHAs cpela, TIeOTCpMalibHAs BOJA, MHUKOOAKTCPHUH, MATOJIOIMYCCKHI MaTepual,

JAUAarHoCTukKa, PIZ[eHTI/I(i)I/IKaLII/IFI.

Abstarct. As a result of the research carried out, a nutrient medium for the diagnosis of tuberculosis has been

developed and tested, which makes it possible to accelerate the growth, identification and purity of the isolation of
mycobacteria, both from pathological material and objects of the external environment.

Keywords: nutrient medium, geothermal water, mycobacteria, pathological material, diagnostics, identification.

VIIK 636. 2 (075.8)

BJIUSAHUE HEKOTOPBIX TAPATUIIMYECKUX ®PAKTOPOB HA
MOJIOYHYIO MTIPOAYKTUBHOCTB KOPOB-ITIEPBOTEJIOK
TAIKHUKCKOI'O TUITA HIBUIIEZEBYBUJIHOI'O CKOTA

PAJIKABOB ®.M. %, n-p c.-x. mayk, npodeccop

KAPUM3OJA M.T. !, kang. c.-X. HayK, JOKTOPAHT

KAJBIPOB T.A. !, kana. c.-x. HayK, mpodeccop

AJIMTA3UEBA I1.A. 2, 1-p c.-X. HayK, nipodeccop

"Tapsuxcknii arpapublii yausepcurer umenu 1. IMoremyp, Jymanée, Pecnyoinka Tamkakucran
2OI'BOY BO Jdarecranckmii TAY, r. Maxaukania

INFLUENCE OF SOME PARATYPIC FACTORS ON THE MILK PRODUCTIVITY OF
FIRST-CALF COWS OF TAJIK TYPE OF SWISSZEBU CATTLE

RADJABOV F.M. !, Doctor of Agricultural Sciences, Professor
KARIMZODA M.T. !, Candidate Of Agricultural Sciences, Doctoral student
KADYROV T.A. !, Candidate Of Agricultural Sciences, Professor
ALIGAZIEVA P.A. 2, Doctor of Agricultural Sciences, Professor

IShotemur Tajik Agrarian University, Dushanbe, Republic of Tajikistan
2Dagestan State Agrarian University, Makhachkala
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AHHOTanmusi. B cTaThe H3IIOKEHBI PE3yJbTATHl HCCICIAOBAHUN 1O W3YyYCHHUIO BIMSHUS TCUCHHS M MEPHOAA
JAKTAllM{, CE30Ha TOJa, Ce30Ha OTella M THIA KOPMJICHHS Ha MOJIOYHYIO MPOTYyKTHBHOCTH KOPOB-TIEPBOTEIIOK
TaPKUKCKOTO BHYTPHUIIOPOAHOTO THIIA IIBUIE3eOYBUIHOTO CKOTA. M3ydeHre W3MEHEHUH MOJIOYHON MPOIYKTHBHOCTH
KOPOB B 3aBHCHMOCTH OT TCUCHHS M IEPHOJA JIAKTAI[MH ITOKA3aJl0, YTO HAWOONBIINE yIOW y KOPOB OTMEUYAINCH B
TIEpBEIC TPU MECAIA JIAKTalluH, COOTBETCTBEHHO, 12,2; 13,5 u 13,1%, HanMeHbImIIe — B MOCIeIHNe TpHU Mecana — 8,4;
6,6 1 3,7%, oT o0mIeTo ymos 3a JaKTaIuo. Y10 Kopos-miepBoTenok 3a 301 meHp makranuu cocraBm 3511 kr Mosoka,
npu xupHOCTH 3,98%. OT KopoB 3a nepssie 100 mHel nakTanuu nomrydeHo 1497 kr monoka, win 42,64% ot obmiero
KOJIMYECTBa MOJIOKa, a 3a BTopble W mocineanue 100 mueil maktamuu, coorBercTBeHHO, 83,30% wu 51,24%, mo
cpaBHeHUIO ¢ mepBeiME 100 nmHsMu saktanuu. JKWBOTHBIE B JICTHHM CE30H ToJla WMCIOT Ooyiee BBICOKHI
CPEIHECYTOYHBIH yIO MOJIOKA HATYPAIBHOM KUPHOCTH: MPEBHIIICHUE [0 CPABHEHUIO C BECCHHHUM, 3UMHUM M OCCHHUM
Ce30HaMHU Toja cocTaBwilo, coorBercTBeHHO — 11,16; 508% wu 2,48%. Ilo ymoro 4 %-HOro MOJIOKa BBICOKHE
rmoKazartesy HaOlloJaluCh B OCCHHHE U 3UMHHE ce30HbI. Hanbosee Beicokuil ymoit 3a 100 aHEl nakTanuu HaOI0aanCcs
B TPYIIC KOPOB C BECCHHUM CE30HOM OTEJia, a CAMBIH HU3KHUI — Y IEPBOTEJIOK 3MMHETO OTeNia. Y KOPOB, OTEIMBIIUXCS
B BECEHHHUH CE30H, NMPOTYKTHBHOCTH OBIJIa BHIIIE, COOTBETCTBEHHO, Ha 2,35, 3,64 m 6,08%, mo cpaBHEHHIO cO
CBEPCTHHUIIAMH, OTEJMBIIUMICS B JICTHHE, OCEHHHE M 3MMHHE CE30HBI. YO MOJIOKa KOPOB CHIIOCHO-CEHa)KHOTO U
CHIIOCHO-CEHHOTO THIIOB KOPMJICHHS OBUTH MPAKTHYECKU OJMHAKOBBIMHU. [IepBOTENKH CHIIOCHO-KOHIICHTPATHOTO THIIA
[0 YO0 MOJIOKa (paKTHUECKON XKHUpHOCTH, HA 4,05-6,24% NpeBOCXOAMIN KUBOTHBIX CHIJIOCHO-CEHHOTO M CHIIOCHO-
CEHa)KHOTO THIIOB KOPMIICHHUS, OJHAKO, MO yaor 4 %-HOro MOJOKAa pa3nuiusi OBUIH HECYIISCTBEHHBIMH H
HEJOCTOBEPHBIMHU.

KiroueBble c10Ba: KOPOBBI, TCUCHUE JTAKTAIIMH, [IEPUO]] JIAKTAIMsA, CE30H T'0J[a, CE30H OTela, THUIT KOPMIICHHS,
MOJIOYHAaA HpO}lyKTI/IBHOCTL.

Abstract. The article describes the results of the research on the effect of the course and period of lactation,
season of the year, calving season and type of feeding on the milk productivity of first-calf cows of the Tajik interbreed
type of Schwyzebush cattle. The study of changes in the milk productivity of cows depending on the course and period of
lactation has shown that the highest milk yield of cows were observed during the first three months of lactation,
respectively, 12.2, 13.5 and 13.1 %, the lowest - during the last three months of lactation, 8.4, 6.6 and 3.7 %, of the
total milk yield. The milk yield of first-calf cows during 301 days of lactation was 3,511 kg of milk, at 3.98% fat content.
Cows produced 1,497 kg of milk or 42.64% of total milk in the first 100 days of lactation, and 83.30% and 51.24% in
the second and last 100 days of lactation, respectively, compared to the first 100 days of lactation. Animals in the
summer season of the year have a higher average daily yield of natural fat milk: the excess compared to the spring,
winter and autumn seasons of the year was - 11.16; 5.08% and 2.48%, respectively. In terms of 4% milk yield, high
values were observed in autumn and winter seasons. The highest milk yield per 100 days of lactation was observed in
the group of cows with spring calving season, and the lowest - in the first heifers of winter calving. Cows calving in the
spring season had 2.35, 3.64 and 6.08% higher productivity, respectively, compared to their counterparts calving in the
summer, autumn and winter seasons. Milk yields of silage and silage-senage cows were almost identical. The first
heifers of the silage-concentrate type were 4.05-6.24% superior to silage-sedage and silage-sedage cows in the milk
yield of the actual fat content; however, the differences in the milk yield of the 4% milk were insignificant and
insignificant.

Keywords: cows,lactation, lactation period, season of the year, calving season, type of feeding, milk
productivity.
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VJIK 657

YYET OCHOBHBIX CPEACTB B COOTBETCTBUHN C TPEBOBAHUEM ®CBY 6/2020
«OCHOBHBIE CPEJICTBA»

A3PAKYJIMEB 3.M., kaH/l. 3KOH. HAYK, JOL[eHT
BABAEB /1. M., marucTpant
®I'BOY BO Harecranckuii I'AY, r. MaxaukaJa

ACCOUNTING OF FIXED ASSETS IN ACCORDANCE WITH THE FSBU REQUIREMENT 6/2020
"FIXED ASSETS"

AZRAKULIEV Z.M., Candidate of Economics, Associate Professor
BABAEV D.M., Master Student
Dagestan State Agrarian University, Makhachkala

AnHoTanus. B cBs3u ¢ mpuHATHEM HOBOTO (ellepalbHOTO CTaHAapTa mo Oyxranrepckomy yuety @CBY 6/2020
«OCHOBHBIE CPEACTBa» TNPOW3OLUIM CYIIECTBCHHBIE WM3MEHEHHUs B MOPSOKE OTPaKCHHS OCHOBHBIX CPEICTB B
OyXrajTepcKoM ydyeTe: W3MEHMIICS MOPSIOK MPU3HAHMS, OLICHKH, MPAaBUJI aMOPTHU3AIIMH OCHOBHBIX CpelCTB. B naHHOM
cTaTbe NpHUBEICH 0030p M3MEHEHHH B YydeTe OCHOBHBIX CPEICTB M Ha IpuUMepax IOKa3aHO, KaK OTpa3suTh B
OyXrajTepcKoM ydeTe olepalii ¢ OCHOBHBIMH CPEJICTBAMH B COOTBETCTBHY C HOBBIMH TPEOOBaHUSIMHU CTaHIAPTA.

KaioueBble cjioBa: OCHOBHBIC CpEJICTBA, OYXTalTepCKUIl ydYeT, HJIEMEHTHl aMOPTH3alUH, CPOK IIOJIE3HOTO
HCTIONB30BaHUs, OIIEHKA, aKTUBBI, IEpBOHAYAJIbHAsI CTOMMOCTh, OCTaTOYHAsI CTOUMOCTbD, JTUKBUAAIIOHHAS. CTOUMOCT,
o0ecIieHeHHe.

Abstarct. In connection with the adoption of the new federal accounting standard FSBU 6/2020 "Fixed Assets"”, there
have been significant changes in the procedure for reflecting fixed assets in accounting: the procedure for recognition,
assessment, and depreciation rules for fixed assets has changed. This article provides an overview of changes in the
accounting of fixed assets and, using examples, showed how to reflect transactions with fixed assets in accounting in
accordance with the new requirements of the standard.

Keywords: fixed assets, accounting, depreciation, useful life, valuation, assets, historical cost, residual value, residual
value, impairment.

YAK 631.162:657.1

METO/JUKA ITPOBEJEHUA AYIUTA OCHOBHBIX CPEJCTB B
CEJIbCKOXO3SI1ICTBEHHBIX IPEJINPUSATUAX

MYCAEB T.K., crapmiuii npenojgaBarteib
T'AOY BO «/larecranckuii rocyJapcTBeHHbIH YHUBEPCHUTET HAPOAHOI0 X03siicTBa», r.MaxaukaJja

METHODOLOGY OF THE AUDIT OF FIXED ASSETS IN AGRICULTURAL ENTERPRISES

MUSAEV T.K., senior teacher
Dagestan State University of National Economy, Makhachkala

AHHOTanus. B craThe paccMaTpuBalOTCsl OCOOEHHOCTH OpPraHW3alMy U MPOBEICHHS ayJIUTa OCHOBHBIX CPEJICTB
- HamOoJiee pPacHpOCTPaHEHHBIX BUIOB BHEOOOPOTHBIX AKTHUBOB CEJIBCKOXO3SHCTBEHHBIX OpraHm3anmid. [Iporemypst
ayluTa OCHOBHBIX CPEJICTB OCHOBBIBAIOTCS HA IIOJIOKEHMAX HOPMATUBHO-NIPABOBBIX AaKTOB, PEIVIAMEHTUPYIOLIUX
IpaBHUja yd4eTa, OICHKH M KOHTPOJS BIOXEHWH BO BHEOOOPOTHBIE akTHBHI. IIpenctaBieHsl (OpMBI paboOUmX
JIOKYMEHTOB, B KOTOPBIX IPENIararoTcs CIIOCOOBI BBITIOTHEHHUS ayAUTOPCKUX MPOLENYP B CEIBCKOXO3SHCTBEHHBIX
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NPEaNPHUATUAX.

KiroueBble c¢JI0Ba: OCHOBHLIC Cpe€acTBa, BHeO60pOTHLIe AKTUBBI, OpraHu3anusl KOHTPOJA, HOPOUCAYPHI
MIPOBEPKH, HH(POPMAITOHHOE O0eCIIeYeHHEe, YIIPABICHICCKHE PEIICHUS.

Annotation. The article discusses the features of the organization and audit of fixed assets - the most common
types of non-current assets of agricultural organizations. The procedures for the audit of fixed assets are based on the
provisions of regulatory legal acts regulating the rules for accounting, evaluation and control of investments in non-
current assets. The forms of working documents are presented, which suggest ways to perform audit procedures in
agricultural enterprises.

Keywords: fixed assets, non-current assets, control organization, verification procedures, information support,
management decisions.

YK 338.43

K CTPATETUU T'OCYJAPCTBEHHOTI'O YIIPABJIEHUSI TIPOCTPAHCTBEHHO-
3KOHOMMWYECKHAMHA IMPEOBPA3OBAHUSIMUA B ATPAPHOM C®EPE PETUOHOB

XAHMAT'OMEAOB C.T'., 1-p 3K0H. HayK, npodeccop
®I'bOY BO Jdarecranckuii FAY, r. Maxaukana

TO THE STRATEGY OF PUBLIC ADMINISTRATION OF SPATIAL AND ECONOMIC
TRANSFORMATIONS IN THE AGRARIAN SPHERE OF REGIONS

KHANMAGOMEDOV S.G., Doctor of Economics, Sciences, Professor
Dagestan State Agrarian University, Makhachkala

Annoranusi. IIpeamer. [lpuBomstcss mpobieMbl W IOCIEACTBUS OT CHIDKEHHS DPOJM TOCYAAPCTBEHHOTO
YIOpaBJIeHUS B TEPPUTOPHANTBHOM Pa3MELICHUU MPOU3BOJICTBA CENbXO3MPOAYKIHUH, YKa3aHbl HANIPABICHHS CTPATETUU
KOMIIETEHTHOTO peryiupoBaHuss u ynpaBieHus otpacasiMu  AIIK. Mertoasl. lcnonb3oBaHBl  SKOHOMMKO-
CTaTUCTHUYECKHE U JIOTHKO-IKCIIEPTHBIC OLIEHKH YPOBHS yIIPaBJICHUs IPOU3BOACTBOM B arpapHoii cpepe. Pe3yabraThl.
AKTyaJ'II/BI/IpOBaHa Ba’XHOCTb paclImpeHuA pom ToCyaJapCTBEHHOI'O CTpaTCru4eCKoOro YyIiipaBJICHUA B
MMPOCTPAHCTBEHHOM PasMEUICHUN BOCHPOU3BOACTBA aI'pOHPOMLIIHHeHHOfl MPOAYKIIMM W KOMIUICKCHOM pPAa3BUTUU
CEJIbCKUX TEPPUTOPUIL.

KiroueBble cjioBa: cTpaTerus, yrpasieHHe, IPOCTPAHCTBEHHOE Pa3MeNIeHHE, PRIHOYHBIE OTHOIICHHS.

Abstarct. Subject. The problems and consequences of reducing the role of public administration in the territorial
distribution of agricultural production are presented, and the directions of the strategy of competent regulation and
management of agricultural industries are indicated. Methods. Economic-statistical and logical-expert assessments of the
level of production management in the agricultural sector were used. Results. The importance of expanding the role of state
strategic management in the spatial distribution of reproduction of agro-industrial products and the integrated development
of rural areas is actualized.

Keywords: strategy, management, spatial placement, market relations.
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MPABHAJIA O®OPMJIEHUS HAYUHBIX CTATER
B ’KYPHAJIE «M3BECTUSA JATECTAHCKOI'O I'AY»

Baxusim ycnoBuem it npuasatusa ctarteil B xxypHan «A3BECTHUS JATECTAHCKOTI'O I'AY» sBisercs ux
COOTBETCTBUE HIKEIIEPEUUCIIEHHBIM TpaBuiaM. [IpM HamuM4uMy OTKIOHEHMH OT HHX HAIPaBICHHBIE MaTEpHAIIbI
paccmarpuBaTbcsl He OynyT. B aToMm cirydae penakmmst 00s3yeTcst OOBECTUTH O CBOEM PELICHHH aBTOPOB HE IO3IHEE,
yeM depe3 1 Mecsn co AHA uX noxydeHus. OpuUTruMHANbl M KONHMM TPHCIAHHBIX CTaTeil aBTOpaM HE BO3BPAIArOTCS.
Marepuaisl JOJKHBI IPUCHUIATHCA 10 anpecy: 367032, Pecrryonuka Jlarecran, r. Maxaukana, yia. M. 'apxuesa, 180.
Ten./akc: (8722) 67-92-44; 89604145018; E-mail: isrigova@mail.ru

Penaxkiust pekoMeHayeT aBTOpaM MPUCHIIATh CTaTbU 3aKa3HOM KOPPECHOHICHILUEH, 3Kclpecc-mouToi (Ha
nuckere 3,5 mgroiima, CD umu DVD nuckax) mnm JOCTaBIATh CaMOCTOSATENBHO, TaKXKe MX MOXHO HANpaBiATh 110
AJIEKTPOHHOI mouTe: isrigova@mail.ru DJIeKTpOHHBIH BapUaHT CTaTbU PACCMATPUBAETCSI KaK OPUTHHAI, B CBS3U C YEM
aBTOpaM PEKOMEHJYeTCs Tepe]] OTIPAaBKO MaTepHallOB B PENAKIMIO IPOBEPUTH COOTBETCTBUE TEKCTAa Ha LU(PPOBOM
HOCHTEIIE pacre4yaTaHHOMY BapHaHTY CTAaThU.

Cratbst MOKeT cogepkath 10 10-15 mammHOMMCHBIX cTpaHul (18 THIC. 3HAKOB ¢ poOenamn), BKIIOYasi pUCYHKH,
TaOIHIBI M CIIUCOK JINTEPATYPhl. DICKTPOHHBIM BapHaHT CTaThbH JOJDKEH OBITH MOATOTOBIICH B BHAE (aiina MSWord-
2000 u caemyronmux Bepcuit B popmate *.doc amss OC Windows U copepkaTh TEKCT CTaThH U BECh HILTIOCTPUPOBAHHEII
Matepuan (potorpadun, rpaguku, TAONUIBI) C TOJIUCIMH.

IIpaBuna ogopMmieHust cTaTbu

1. Bce anmeMeHThI CTaThH JODKHBI OBITh O(OPMIICHEI B CIeayromeM Gopmare:

A. UlpudTt: Times New Roman, pasmep 10,

b. A63am: orctyn cneBa 1 oM, cipaBa 0 cM, niepen u nociie 0 ¢M, BRIpaBHHBaHUE — IO LIMPUHE, a 3arOJIOBKH U
Ha3BaHU Pa3eioB CTaThU — IO IIEHTPY, MEXKCTPOUHBIH HHTEPBAJ — OJUHAPHBII

B. Ilomst cTpaHuIbL: claeBa U cripaBa o 2 ¢M, CBepXy 2 CM, CHU3Y 2 CM.

I'. TekcT Ha aHTTIUIICKOM SI3BIKE JOJDKEH UMETh HAUEPTAHUE «KYPCHB)

2. O6s3aTeNnbHBIC IEMEHTHI CTAaThU U TIOPAJOK MX PAcIOI0KEHHS Ha JINCTE:

YK — BelpaBHUBaHHE CJ€Ba

Crenyrouiet cTpokoil 3arojoBok: HauepTanue — «mnonyxupaoey», BCE IIPOIIMCHBIE, BolpaBHUBaHUE — IO LIEHTPY.

Uepes crpoky aBTOphl: Hauepranue — «moxyxupHoe», BCE TTPOIIMCHBIE, BeipaBHWBaHWE — cieBa, B Hadaie
(baMmIns, TOTOM HHUIMATIBL, AJIee PETATUH CTPOYHBIMH OYKBaMH.

Crreyromieit CTpOKO#t TaeTcst MeCTo pabOTHIL.

Hanpumep:

AXMEJIOB M. M., xaHJ. 5KOH. HayK, TOTICHT

OI'BOY BO «Jlarecranckuii [AVY», r. Maxaukaia

Ecmi aBTOPOB HECKONBKO My HHX pasHOe MecTO paboThl, BEPXHHM HWHIEKCOM OTMeJaeTcs (GaMmIus |
COOTBETCTBYIOLIEE MECTO PAbOTHI, HATIPUMED:

AXMEJIOB M.M.!, xaup. 5KOH. HayK, JOLEHT

MATOMEJIOB A.A.2, n-p skoH. Hayk, npodeccop

'®IrbOY BO «Jlarectanckuii TAY», r. Maxaukana

2OI'BOY BO «/II'Y», r. Maxaukana

Janee uepes naTepBan: AHHOTanus. TekcT aHHOTAIMM B popMaTe, Kak yKa3aHO B 1-M ITyHKTE HACTOSIINX MTPABHIL

Crnenytrouieii ctpokoii: KinroueBble ciioBa. Heckonbko (6-10) KITFOUEBBIX CIIOB, CBA3aHHBIX C TEMOH cTaThi, B (hopmare,
KaK yKa3aHO B 1-M ITyHKTE HACTOSIIETO IPaBHIIa.

Crenyromeii crpokoii: Abstract. Teker aHHOTalMM Ha AHIVIMHACKOM si3bIKe B (hopMmare, KaK yka3aHO B 1-M IyHKTe
HACTOSIIIIETO TIPABHIIA.

Crenyromieii crpokoit: Keywords. Heckonpko (6-10) KIIFOYEBBIX CIIOB Ha aHTJIIMHCKOM SI3BIKE, CBA3AHHBIX C TEMOM
CTaThH, B hopMaTe, KaKk ykazaHo B 1-M IyHKTE HACTOSIIMX MIPaBHUIL.

Jaee uepe3 HHTEpBa TEKCT CTaThU B (JopMaTe, Kak yKa3aHO B 1-M ITyHKTE HACTOSIIETro IpaBHIIa.

B Ttexcte He JATCA KOHLEBBIC CHOCKH THUIIA - 1, CHOCKY HCO6XOHI/IMO BHCCTU B CITMCOK JIMTCPATYPhbI, & B TEKCTC B
KBaJ[PaTHBIX CKOOKax yKa3aTh IOPSIKOBBI HOMEP HICTOYHMKA M3 CIHCKA THTepaTyps! [4]. Ecim 3To mpocTo yrouneHne uimm
CIIpaBKa, aTh €€ B CKOOKAaX I10CJIE COOTBETCTBYIOLIETO TEKCTA B CTAThe (ITO yTOYHEHHE MK CIIPABKa).

Tadanubl

3arosoBok Tabmunpl: Haumnaercst co cnoBa «Tabmuma» M HoMepa TaONUIBL, THpe W ¢ OONbLION OYKBBI Ha3BaHUE
tabmumel. [pudt: pasmep 10, mONyXHpHEIH, BHIPABHHBAHHWE — II0 ILIEHTPY; MEXCTPOYHBIH WHTEpBAaT — OJMHAPHBII,
HarpuMep:
Tab6auua 1 — Hazpanue TadIMIbI

Ne KonunuecTBo eHcTBYOIIET0 BELECTBA Brnusuue Ha
HaumeHnoBaHue nokasaresns .

/I rpamMm % YpOKaltHOCTb, KI/Ta

1 Cynepdochar kanbims 0,5 0,1 10

2 U T.II.

HIpudt: Pazmep mpudra B Tabnumax Mmoxer ObITh MeHbLIE YeM 10, HO He Goutblie.
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Ao63am: oteryn cieBa 0 o, cripaBa 0 cM, nepes u nocie 0 cM, BEIpaBHHBaHHE — MO0 HEOOXOIUMOCTH, Ha3BaHUS
rpad B IIanKe — IO HEHTPY, MEKCTPOIHBIN HHTEPBAI — OANHAPHBIN.

Tabmumel He HAaZO PHCOBATh, MX HANO BCTABIATh C YKAa3aHHMEM KOJIMYECTBA CTPOK M CTOJOIOB, a 3aTeM
PETyIHpOBaTh MIHPHHY CTOJIONOB.

PucyHku, cxeMbl, iparpaMMbl U Ipodre rpaguaecKkue H300pakeHHs:

Bce rpaduueckue m300paxeHns TODKHBI IPEACTABIATE COOO0H eIMHBIN 00BEKT B paMKaX Ioyiel JokymeHTa. He
JIOITyCKAaeTCs! BHEAPEHUE 0OBEKTOB M3 CTOPOHHUX MPOTPaMM, HalpuMep, BHeApeHue auarpammsl u3 MS Excel u mp.

He nmomyckaroTcst cXeMbl, COCTaBJICHHBIE C MCHOJIB30BaHMEM Tabmuu. ['paduueckuii 0OBEKT HOKEH OBITH
TIOJINTUCAH CIIETYIOMINM 00pa3oMm:

Pucynox 1 — Pe3ynbrat Bo3aelcTBus repOUIMIOB, HAAIUCH MO PUCYHKOM MJIM AUArpaMMOoii.

I'paduueckmii 00BbEeKT 1oDKEH HMeETh cieayromee Gopmaruposanue: pudr - pasmep 10, Times New Roman,
HauepTaHUE — MOIY>KUPHOE, BEIPABHUBAHUE — I10 LICHTPY, MEXCTPOYHBIH HHTEPBAIl — OJJUHAPHBIH.

Bce ¢dopmynbl 1omkHEI OBITH BCTaBJIEHBI 4epe3 pemakrtop ¢opmyin. He momyckarorcsi ¢opmyiibl, BBEIEHHBIE
MIOCPEACTBOM TaOJIMI, 3aMUCSIMH B JBYX CTpPOKax C IIOJYEPKHBAHWEM M JAPYTHMH clioco0aMu, KpOME Kak C
HCTIONIB30BAaHUEM pellakTopa (Ghopmyr.

[Ipn u3105keHMN MaTepHaJIa CIeAyeT NIPUACPKUBATHCS CTAHIAPTHOTO IOCTPOCHHUS! HAYYHO! CTaThU: BBEICHHE,
MaTepuaisl M METOABI, PEe3yJbTaThl HCCIEAOBAHUH, OOCYXICHHE PE3yJIbTaTOB, BBIBOJABL, PEKOMEHIAIMH, CHHCOK
JUTEPATYPHI.

Craresi JOJDKHA TIPEJCTaBISATH cOOOW 3aKOHYEHHOe wuccienoBanue. Kpome Toro, myOnukyrorcst paboThl
aHAJMTUYECKOT0, 0030PHOTO XapakTepa.

CCBUIKM Ha TIEPBOMCTOYHHMKH PACCTaBISIIOTCS IO TEKCTY B LU(PPOBOM 00O3HAYEHHHM B KBaJpPAaTHBIX CKOOKax.
Homep cCBUIKM [OJKEH COOTBETCTBOBATh I[UTHPYEeMOMY aBTOpy. LluTupyemble aBTOPHI paclojiaraloTcsl B pasielne
«Crncok nuTepaTypbl» B andaBUTHOM mopsnke (poccuiickue, 3ateM 3apyOexkHbie). IIpeactaBnenHble B «Crucke
JIUTEPATYpPbl» CCBUIKU JOJDKHBI OBITH MOJHBIMHU, U MX odopmieHue aoibkHo coorBerctBoBaTh 'OCT P 7.0.5-2008.
KomnmuecTBO CCBUTOK JOJDKHO OBITH HE MeHee 15.

K marepunanam cTaThy Takke 005S3aTEIBHO JOJKHBI OBITh TPHIIOKEHBI:

1. ConpoBogutensHoe nucbMO Ha uMms 1. penakropa xypHaita « U3BBECTHUS JATECTAHCKOI'O T'AY»
Ucpurosoii T.A.

2. @amumms, UM, OTYECTBO KaKAOTO aBTOpa CTAaThU C yKa3aHHEM Ha3BaHUs yUPEXKICHUS, rle paboTaeT aBTop,
€ro JOJDKHOCTH, HayYHBIX CTEIICHEW, 3BaHUM W KOHTAKTHOW mHpopMmanuu (agpec, TernedoH, e-mail) Ha pycckoM u
AHTJIMHACKOM SI3bIKaX.

3. YIK.

4. [TomHOE HAa3BaHME CTATHH HA PYCCKOM M aHTJIMHCKOM S3BIKaX.

5. "Aunorauus ctathu — Ha 200-250 CJIOB — Ha PyCCKOM M aHIVIMHCKOM SA3bIKaXx.

B aHHOTanIMM HEOMYCTHUMBI COKPAIIECHNUS, HOPMYIIBI, CCHBUIKA Ha HCTOYHUKH.

6. KirtoueBsie ciioBa — 6-10 cJ10B — Ha pyCCKOM M aHTJIMICKOM SI3bIKaX.

7. Konn4ecTBo cTpaHMI[ TEKCTA, KOJIMYECTBO PHCYHKOB, KOJMYECTBO TAOJIHIL.

8. Jlata oTIpaBKHU MaTepHUaoOB.

9. lloanucu Bcex aBTOPOB.

*AHHOTAIMA I0J’KHA MMETh _CJICAVIOIYIO CTPYKTYPY

- llpeamer wiu LHeanb padoTshl.

- Metoa nii MeToaoJ10rust IpoBeAeHUS paboThI.

- PesyabTartsl paboTHL.

- Ods1acTh NPUMEHEeHHs Pe3yJIbTaToB.

- BoiBoabl (3akiaroueHue).

CTaThs 10J2KHA HMETh CJIeIVIONLYI0O CTPYKTYPY.

- Beenenue.

- Meronap! uccnenoBaHnii (OCHOBHas MH(OpMaTUBHAs YacTh PabOThHI, B T.Y. aHAJMTHKA, C MOMOLIBIO KOTOPOM
TIOJTYYEeHbI COOTBETCTBYIOILINE PE3YIIBTATHI).

- PesynbraTsl.

- BriBoer (3akiroueHme)

CHmcoK auTeparypsl

PenensupoBanne crareii

Bce maTepuansl, HogaBaeMbIe B KypHAI, PELIEH3UPYIOTCS 110 CXEME CIIETIOro perieH3npoBaHus. PereH3snposanme
MIPOBOIAT BEXyIIHE MPOGIIBLHBIE CIICHATUCTH (JOKTOpa HAayK, KaHAUIATH Hayk). [1o pe3yipraTam pereH3upOoBaHUs
pemaknus XypHajia IPUHAMAET peIIeHre 0 BO3MOXXHOCTH ITyOJIMKAIIUN JAHHOTO MaTepHaa;

- IPUHATH K IMyOIUKanmy 6e3 N3MEeHeHHH;

- NPHUHATH K IMyOJIMKAIUU ¢ KOPPEKTYpOil W M3MEHEHUSIMH, NPEIJIOKCHHBIMH PEIEH3EHTOM WIH PEeIakTOPOM
(cormacyercst c aBTOpOM);
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- OTHpaBUTh MaTepHal Ha AOpabOTKy aBTOpPY (3HAYMTENbHBIE OTKJIOHEHHS OT IPaBWJI II0JA4YM MaTepHala;
BOIPOCHI U 00OCHOBAaHHBIE BO3pPAKEHUS PEIICH3EHTA 110 MPUHIUIHNAIBHBIM aClIeKTaM CTaTbH);

- OTKa3aTh B MyONMKanuu (IIOJHOE HECOOTBETCTBHE TPEOOBAaHHMAM >KypHala M €ro TEMaTHKe; Hall4Ke
UACHTUYHOW MyOnWKauu B APYTOM W3JAaHUM; SBHAas HEJOCTOBEPHOCTH IPEICTABICHHBIX MAaTEpHaliOB; SBHOE
OTCYTCTBUE HOBHU3HBI, 3HAUNMOCTH pabOTHI U T.J.); PELICH3UHU XPAHATCS B PEIAKINH 5 JIET.

Penaximsa w3maHus HampaBiisieT KOMWW peneH3uii B MunoOpHaykn P® mpu mocTymiieHHH COOTBETCTBYIOIIETO
3ampoca.

Tpe6GoBanus k 0popMIeHNIO MPHCTATEHHOT0 CITHCKA JINTEPATYPHI B COOTBETCTBHH
¢ TpedboBanusimu BAK u Scopus.

Crnucok JUTepaTyphbl MOJAETCsl Ha PYCCKOM S3bIKE M B POMaHCKOM (jatuHckoM) andasute (References in
Romanscript).

Crnucok nuTeparypbl JOIDKEH CoJiepKaTh He MeHee 15 MCTOYHMKOB. PexoMeHnyeTcs NpPHBOAWTH CCHUIKM Ha
yOIMKanuK B 3apyOeKHBIX IIEPHOTMYECKUX U3TaHUSX.

He nomyckaroTcst cChUIKM HA y4eOHUKH, yaeOHBIe TOcoOUs 1 aBTOpedepaTsl TUCCePTALINH.

Bo3spacT cchUIOK Ha pOCCHICKHE IIEPHOANYECKUE U3aHU HEe JOJDKSH NpeBhIaTh 3—5 ner. CChUIKM Ha cTaphble
HCTOYHUKH JIOJDKHBI OBITh JIOTHYECKH 00OCHOBAHBI.

He pexoMeHIyIOTCS CCBUIKH Ha AUCCEpPTalMU (MalOAOCTYIHBIE MCTOYHHKH). BMECTO CCBUIOK Ha AUCCEpTALMU
PEKOMEHIyeTCs NMPUBOAUTH CCHUIKM HA CTaTbU, OITyOJIMKOBAHHBIE IO pe3yJjbTaTaM JUCCEPTALMOHHON pPaboThHl B
NIEPUOANICCKUX U3TaHUAX. B POMaHCKOM an(baBHTe MPUBOJAUTCA MCPEBOA Ha3BaHUA AUCCEPpTALIUU.

CchUIKH Ha HOPMAaTHUBHYIO JOKYMCHTALHIO KEJIATCIIbHO BKJIFOYAaTh B TCKCT CTaTbH UM BBIHOCUTH B CHOCKH.

HasBaHust )ypHaJIOB HEOOX0IMMO TPAHCIUTEPUPOBATH, & 3aTOJIOBKH CTATEH — MEPEBOIANTb.

B cchuike Ha maTteHTH B POMaHCKOM anaBUTe 00s3aTENbHO IMPUBOJUTCS TPAHCIUTEpalUs W HepeBoa (B
KBaJIpaTHBIX CKOOKax) Ha3BaHUsL.
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