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OPOIIEHUE KOPMOBBIX KYJIbTYP CJIABOMUHEPAJIN30BAHHOM BOJ1I0OM U3
APTE3UAHCKHUX CKBA’KHH B CEBEPO-3AIIA/THOM ITPUKACIINH

TACAHOBT. H.'2, 1-p c.-x. HayK, npodeccop

MYCAEB M. P.}, 1-p 6nou. nayk, npodeccop

TAIKHUEB K.M.?, 1-p ¢.-X. HAYK, CTapIIHii HAy4YHbIi COTPYAHUK
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IRRIGATION OF FORAGE CROPS WITH POORLY MINERALIZED WATER FROM ARTESIAN
WELLS IN THE NORTHWESTERN CASPIAN REGION

GASANOV G.N. 12, Doctor of Agricultural Sciences, Professor

MUSAEV M.R. !, Doctor of Biological Sciences, Professor

GADZHIEV K.M.2, Doctor of Agricultural Sciences, Senior researcher

USMANOV R.Z.2, Doctor of Biological Sciences, Professor

MAGOMEDOVA A.Al, Candidate of Agricultural Sciences, Associate Professor
!Dagestan State Agrarian University, Makhachkala

2Dagestan Federal Research Center of the Russian Academy of Sciences, Makhachkala

AHHoTanusi. B cratbe paccMOTpeHa BO3MOXHOCTb WCIOJNB30BAaHUS AapTE3MaHCKUX BOJ JJS OPOIICHUS
KOPMOBBIX KyJIBTyp (JIIOLIEpHA, MBIPEH, )KUTHIK) Ha CBETJIO-KAIITAaHOBOM ciabo3aconeHHoi mouBe KDX [lamamaena
YapoMHCKOr0 paiioHa, paclolokKeHHOro B TapyMoBckoM paiioHe. OHBIT II0J€BOH, IIOIAAb AEISHOK — 50 M2,
MTOBTOPHOCTH — 4-X KpaTHas, CII0CO0 MOJIMBA — MOBEPXHOCTHBII: caxapHOT0 COpro — 1o 60po3aaM, MHOTOJICTHUX TPaB —
[0 TOJ0caM. YCTAaHOBJIEHO, YTO HAMOOJIBIIYIO0 YPOXKafHOCTh B BBIIIEYKAa3aHHBIX YCIOBHAX OOECIEYHBAET JIIOIEpHA.
VYBIaXHATH COTOHYAKOBATYIO ITOYBY IPH OPOIICHUH cienyeT Ha Tayouny 0-40 cM, He HOIycKasi CHHYKEHHS BIaXKHOCTH
noussl Huke 80% ot HB. Tpu 5ToM noTpebyeTcst mpoBeieHue 7-8 TOIMBOB CO cpeHei monmBHOM HopMmoit 350 M%/ra.

KnaioueBble cioBa: macTOMINa, OIyCTHIHMBAaHHME, apTe3MAHCKHE BOJBI, (DUTOMEIMOPAHTHI, JIIOIEPHA, MBIPEH,
XKHTHSIK, PEXKUM OpPOILICHUsI, OPOCHTENIbHAsI HOPMa, CYMMapHOE BOAOIOTPEOJICHHE, YPOIXKAHHOCTB.

Abstract. The article considers the possibility of using artesian waters for irrigation of fodder crops (alfalfa,
spear grass, wheat grass) on light chestnut slightly saline soil of Damadaev Charodinsky district farm, located in
Tarumovsky district. Field experience, the area of plots is 50 m?, the repetition is 4-fold, and the irrigation method is
surface: sugar sorghum — along furrows, perennial grasses — along strips. It has been established that alfalfa provides
the highest yield under the above conditions. Moisten the saline soil during irrigation to a depth of 0-40 cm, preventing
a decrease in soil moisture below 80% of HB. At the same time, 7-8 watering operations with an average irrigation rate
of 350 m3/ha will be required.

Keywords: pastures, desertification, artesian waters, phyto-meliorants, alfalfa, spear grass, wheat grass,
irrigation regime, irrigation norm, total water consumption, yield.
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®UTOXUMUYECKHN COCTAB U ®APMAKOJIOTMYECKHUE CBOWICTBA
BHUJIOB POJIA HEDYSARUM L.

T'YCEMHOB A.O.%, 6akanaBp

INUHACKHUHA E.B.?, kana. 0H0J1. HAYK, JOIEHT

AJIMEBA 3.M.%, n-p 6uos. HayK, noueHT

I®IBOY BO Jlarecranckuii rocy1apcTBEeHHbI YHUBEPCUTET, T. Maxaukana
[IUBP JIdUIL PAH, r. MaxaukaJja
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PHYTOCHEMICAL COMPOSITION AND PHARMACOLOGICAL PROPERTIES OF
SPECIES OF THE GENUS HEDYSARUM L.

GUSEINOV A.0.1, Bachelor

PINYASKINA E.V.?, Candidate of Biological Sciences, Associate Professor

ALIEVA Z.M.%, Doctor of Biological Sciences, Associate Professor

!Dagestan State University, Makhachkala

2Caspian Institute of Biological Resources of the Dagestan Federal Research Center of the Russian Academy
of Sciences, Makhachkala

Aunortanus. [Ipencrasurenu poma Hedysarum L. ¢ maBHUMX TOp HCIONB3YIOTCS B TPAAUIIMOHHOM THOETCKOM 1
KATaliCKOW MeIOuIuHe, a Takke B O(QUIMaNbHOH, KaK IIEHHBIC JIEKapCTBEHHBIE PAcTEeHHs C Pa3sHOOOpa3HbIM
TepaneBTHUeCKUM JeiictBueM. llenb naHHOM paboOTHl 3aKiiodanach B aHAJIM3€ M CHUCTEMAaTH3allMU pe3YJIbTaToB
COBPEMEHHBIX (hapMaKOJIOTHUECKUX HCCiefoBaHuil BUIOB poga Hedysarum L. u cBeaenuii 06 ux QUTOXHUMHYECKOM
cocTaBe, OOYCIIOBJIMBAIOIEM MIMPOKUIl CIEKTp OMOJOTMYECKOH aKTUBHOCTU. [l ee MOCTHIKEHHUS! HCIIOJB30BAIUCH
6a3n1 qanubix Web of Science, PubMed, Elsevier, Google Scholar.

Ananus OKCIICPUMCHTAJIbHBIX JaHHBIX IMOKAa3bIBACT, YTO MpEriapaTbl U3 KOIICCYHHUKA 3(1)¢)GKTI/IBHI)I B Ka4y€CTBEC
MIPOTHBOBUPYCHBIX, AHTHIIAPA3UTAPHBIX, MPOTHBOAMAOCTHICCKUX cpelncTB. llpeacraBuTenn poma oOmamgaroT
MIPOTHBOOITYXOJICBBIM, UMMYHO- W T€MOCTHMYJIUPYIOIINM, CEIATHBHBIM, KapAHOTPOTEKTOPHBIM H aHTHOKCHIAHTHBIM
JEHCTBUEM.

durtoxumus u (papmakonorust BunoB Hedysarum L. npusnekaer Bce Ooibliice BHUMAHKUE BO BCEM MHUPE CPeIH
uccienoBaTeseil u pa3paborunkos puronpenapatos. Pannue uccnenoBanus poaa Hedysarum L. Oblir cOCpeOTOUCHBI
Ha TPAAWINOHHOM HWCIIOJH30BAHUN PACTCHUN I JICUCHHS BOCHAJNUTEIBHBIX PACCTPOHCTB M HHQPEKIIUOHHBIX
3aboneBaHuil. AHANIH3 COBPEMEHHBIX (DUTOXMMHYECKUX U (hapMaKOIOTMYECKUX HccienaoBanunii BumoB Hedysarum L.
MoKasal HajlM4yhe IIUPOKOTrOo CIEeKTpa OHOJIOTMYEeCKHM aKTUBHBIX BELIECTB C JOKa3aHHOW (apMaKoIOrHuecKoit
3(1)(1)CKTI/IBHOCTI)}O. HCO6XOILI/IMI)I ;[aanei/iume HcCCICAO0OBaHNA XUMUYCCKNX KOMIIOHCHTOB MaJlOo UK €1I€ HC N3YyYCHHBIX
BumoB poma Hedysarum L., B wactHocTH, mnpowmspacraromiero B Jlarectane sHaemuuHoro esuda Hedysarum
daghestanicum Rupr. ex Boiss., ornenka kinHHYECKO#H 6e30MacHOCTH U 3(P(HEKTUBHOCTH MO CPABHEHHIO C IPYTHMH
¢uTOnpenapaTaMy MK JICKaPCTBEHHBIMH TPaBaMHU.

Karouesbie ciioBa: koneeunuk, Hedysarum L., nekapcTBeHHbIe pacTeHus, PUTONPEIapaThI.

Abstract. Subject (object of research). Representatives of the genus Hedysarum L. have long been used in
traditional Tibetan and Chinese medicine as valuable medicinal plants with a variety of therapeutic effects.
Experimental data indicate that Hedysarum L. is effective as an antiviral, antiparasitic, antidiabetic agent.
Representatives of the genus have antitumor, immuno- and hemo-stimulating, sedative, cardioprotective and
antioxidant effects. The purpose of the work is to analyze and systematize the current data of phytochemical and
pharmacological studies of Hedysarum L. species, which determine the widest range of biological activity.

Materials and methods. Web of Science, PubMed, Elsevier, Google Scholar databases were used to analyze and
systematize data on traditional use, phytochemistry, and pharmacology of the Hedysarum L. genus.

Work results. The phytochemistry and pharmacology of Hedysarum L. species is attracting increasing attention
throughout the world among those involved in research and development of herbal medicines. Early research on the
genus Hedysarum L. focused only on the traditional use of plants for the treatment of inflammatory disorders and
infectious diseases. Analysis of modern phytochemical and pharmacological studies of Hedysarum L. species showed
the presence of a wide range of biologically active substances with proven pharmacological efficacy.

Conclusions. Further studies of the chemical components of the little or not yet studied species of the genus Hedysarum
L., evaluation of clinical safety and efficacy in comparison with other phytopreparations or medicinal herbs are
needed.

Keywords: Hedysarum L., medicinal plants, herbal remedies.

10.52671/26867591_2023_3_22
V]K: 664.8.014/.019

COJEPKXAHUE TAHUHOB B PA3JIMYHBIX OPTAHAX TUKOPACTYIIEI'O BUHOT'PAJIA
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CONTENT OF TANNINS IN DIFFERENT ORGANS OF WILD GRAPES

GUSIEV E.K., postgraduate student

SALMANOV M.M., Doctor of Agricultural Sciences sciences, professor
ISRIGOVA T.A., Doctor of Agricultural Sciences sciences, professor
ISRIGOV S.S., postgraduate student

Dagestan State Agrarian University, Makhachkala

AnHoTanus. IIpencTaBieHsl pe3ynbTaThl UCCICIOBAHUS MO OMPENCICHUIO COAEPKAHUS TAaHMHA B Pa3IMYHBIX
OpraHax JHUKOpPAcTyLIET0 BHHOTpaaa (IMCTHA, IUIOABI, CEMEHa), MpoM3pacTaromero B AsepOadmkaHe. AHaIHN3
KOJIMYECTBEHHOTO CcoJepKaHus TaHWHOB mpoBommin coridacHo ['OCT 19885-74. Omnpeneneno, dro HamOoibimee
coJiep)kaHre TaHMHOB HakaruimBaercst B ceMeHax (1200 mr/kr), a HauMenbliee — B MakoTH (138 mr/kr). Conepxanue
TAHWHOB B JIUCTBSX W KOXHUIIE IUKOPACTYIIEro BUHOTpaza cocTamisieT 285 Mr/kr m 538 MI/KI, COOTBETCTBEHHO.
IlomyyeHHble JaHHBIE MO3BOJSIIOT PEKOMEHAOBATh PACTEHHE B KaueCTBE JOMOIHUTEIBHOI'O HMPUPOAHOTO HUCTOYHHKA
CBIPbSl JJIS TOJIYYSHHs] TAaHHMHOB, NPHUMEHSIEMBIX B MEIUIIMHE M IHUIIEBOI MPOMBIIUICHHOCTH W HCIIOJIB30BAHMS Kak
HCXOJIHOTO MaTepuaia Jyisl CENEKIMOHHBIX PadoT.

KiroueBble cjioBa: TUKOPACTYIIUil BUHOTPA, paCTUTEIBHOE ChIpbe, TyOMIbHBIC BEIECTBRA.

Abstract. The article presents the results of a study to determine the tannin content in various organs of wild
grapes (leaves, fruits, seeds) growing in Azerbaijan. Analysis of the quantitative content of tannins has been carried out
in accordance with GOST 19885-74. It has been determined that the highest tannin content accumulates in the seeds
(1200 mg/kg), and the lowest in the pulp (138 mg/kg). The tannin content in the leaves and skin of wild grapes is 285
mg/kg and 538 mg/kg, respectively. The data obtained allow us to recommend the plant as an additional natural source
of raw materials for the production of tannins used in medicine and the food industry and use as a starting material for
breeding work.

Keywords: wild grapes, vegetable raw materials, tannins.
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MMPOTPAMMMWPOBAHHUE YPOKAEB O3UMOM TPUTUKAJIE HA OCHOBE ONITUMM3ALIMA
MHWHEPAJIbHOT'O IIATAHWUS B PABHUHHOM 30HE JIATECTAHA

NCMAMNJIOB A.B., kanj. c.-X. HayK, J0LleHT
AJIMMUP3AEBA T'.A., kaHA. ¢.-X. HAYK, 10IE€HT
OMAPOBA E.K., kaHa. ¢.-X. HayK, A0LIeHT
IOCY®OBA A.H., maructp

®I'BOY BO Harecranckuii 'AY, r. Maxaukana

PROGRAMMING OF WINTER TRITICAL YIELDS ON THE BASIS OF OPTIMIZATION OF MINERAL
NUTRITION IN THE PLAIN ZONE OF DAGESTAN

ISMAILOV A.B., Candidate of Agricultural Sciences, Associate Professor
ALIMIRZAYEVA G.A., Candidate of Agricultural Sciences, Associate Professor
OMAROVA E.K., Candidate of Agricultural Sciences, associate professor
YUSUFOVA A.N., Master

Dagestan State Agrarian University, Makhachkala

AHHOTAIUS. TIENIb UCCIEJOBAHUH — MPOTrPaMMHUPOBAHUE YPO)KaeB O3MMOM TPUTHKAJIE METOIOM pacyeTa 103 Ha
OCHOBE ONTUMH3ALUA MHUHEPAIBHBIX Y00PEHUH.

B crarbe oTpaxkeHBl METOJMKH pacueTa 103 YA0OpeHHi AIsl ONTUMH3AIMY TUTAaHUS 03UMOW TPUTHKAJIE C LEIIbIO
TIOJTy4eHHs TUIAaHUPYEMOT0 YpoBHS yposkaitnoctH (4,0 u 5,0 1/ra).

Y CcTaHOBIIEHO, YTO ONTUMHU3ALMS J103 MUHEPAJIbHBIX yI0OPEHUH NP BO3/EIBIBAHUN O3UMOM TPUTHKAJIE — OJ(HA
U3 OCHOB COBPEMEHHBIX TEXHOJIOTMH BO3/IENBIBAHUS 3€PHOBBIX KyJbTyp. Pacuer 1103 MUHEpaJbHBIX yIOOpEeHUi
NIPOBOAUTCSA C ILEJbI0 OOecreueHnsl MOTPEOHOCTH pPACTEHUI B 3JIEMEHTaX IWTAHUS, IIOBBIICHHS ITOYBEHHOTO
IUTOIOPOANS, HEAOIYIICHNS 3arpsI3HEHHUS 3€MENbHBIX pecypcoB. lIpu ompeneneHMn 103 MUHEPAIbHBIX YROOpeHHH
YYUTHIBAIOT THUI TIOYBBI, IIPOIECC B3AMMOJCHCTBHS YyNOOPCHMH C TMOYBOM M pacTeHHWEM B KOHKPETHBIX
arpoKJIMMaTHYECKUX YCIOBHSIX.

ITomydeHHBIE pe3ynbTaTHl HCCICIOBAHMH IIO3BOJSIFOT BHEAPUTH B CEIBCKOXO3IHCTBEHHOE IIPOHM3BOACTBO
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TEXHOJIOTUU NPOTPaMMHUPOBAHHOTO BO3/IEIBIBAHUS O3UMOM TPUTHUKAJIE U IPYTUX KYJBTYD.

Pesynbrarsl HalIMX HCCIEAOBAaHUWA MOKA3aJd, YTO, IPOTPAMMHUPOBAHUE YPOXKAEB SBISAETCS OCHOBAaHUEM IS
ONTUMU3AIMK 103 MHHEPAIbHBIX YIOOPCHHWH W TOBBIINICHUS MPOJAYKTUBHOCTH O3WMOW TPHUTHKAIEC B YCIOBHUSIX
paBHUHHOM 30HbI [larecrana.

KiroueBble cjioBa: o3uMasl TpPHUTHKale, MHHEpaJIbHBIC YIOOpPEHHs, MPOrpaMMHPOBAaHUE, IUIAHUPOBAHME,
YPOKAIHOCTD, KICHKOBUHA, COJCPKaHUC OCITKa.

Abstract. the purpose of the research is programming the yields of winter triticale by the method of calculating
doses based on the optimization of mineral fertilizers.

The article reflects the methods for calculating fertilizer doses to optimize the nutrition of winter triticale in
order to obtain the planned yield level (4.0 and 5.0 t/ha).

It is established that the optimization of doses of mineral fertilizers in the cultivation of winter triticale is one of
the foundations of modern technologies for the cultivation of grain crops. The calculation of doses of mineral fertilizers
is carried out in order to meet the needs of plants in nutrients, increase soil fertility, and prevent pollution of land
resources. When determining the doses of mineral fertilizers, the type of soil, the process of interaction of fertilizers
with soil and plants in specific agro-climatic conditions are taken into account.

The obtained results of the research make it possible to introduce technologies for the programmed cultivation
of winter triticale and other crops into agricultural production.

The results of our research have shown that the programming of crops is the basis for optimizing the doses of
mineral fertilizers and increasing the productivity of winter triticale in the conditions of the flat zone of Dagestan.

Keywords: winter triticale, mineral fertilizers, programming, planning, productivity, gluten, protein content.
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X031 CTBEHHO-TEXHOJOTMYECKAS OIIEHKA HOBBIX CTOJIOBBIX COPTOB
BHUHOI'PAJA CEJIEKIIUHN JCOCBunO

KA3AXMEJOOB P. 3., 1-p 6noJ. HayK, Bell. HAYy4. COTPYIHUK

ATAXAHOB A. X., kaH[. c-X. HayK, CT. Hay4. COTPYAHUK

ABJAYJIUIAEBA T. U., naéopaHT-ucc/ieqoBaTelb

JlarectaHckasi celeKIMOHHAsi ONBITHAsi CTAaHIUSI BHMHOIPAaJapcTBa W OBOINEBOJACTBA — (UIMAJ
@enepadbHOI0 roCyJapcTBEHHOro  OIO[UKeTHOro HayyHoro YyupexiaeHusi «Cesepo-KaBka3sckuii
(enepanbHbIi HAYYHBIH LEHTP CA0BOACTBA, BUHOTPAJaAPCTBA, BHHOAENUS», T. lepOeHT

ECONOMIC AND TECHNOLOGICAL ASSESSMENT OF NEW
TABLE GRAPE VARIETIES BREEDED BY DSOSVIO

KAZAKHMEDOV R. E., Doctor of Biological Sciences, Leading Researcher

AGAKHANOV A. KH., Candidate of Agricultural Sciences, Senior Researcher

ABDULLAEVAT. I., research laboratory assistant

Dagestan Breeding Experimental Station for Viticulture and Horticulture — branch of the North Caucasus
Federal Research Center for Horticulture, Viticulture, Winemaking, Derbent

AHHoTanusi. B crartebe mpeacTaBieHBl PE3yNbTaTHl HAYYHO-HCCIIEOBATENECKOW pabOThI MO XO3SHCTBEHHO-
TEXHOJIOTUYECKOM OLEHKE HOBBIX CTOJOBBIX copToB BuHOrpazaa cenekuuu JCOCBuO B ycnoBusix [larectana. Ha
amnenorpapuyeckoii komnekuun JCOCBuO mpoBeneHO H3y4eHHE HOBBIX CEJIEKIIMOHHBIX COPTOB BHHOTPazaa
CTOJIOBOTO HAIIpaBJICHHS Pa3IMYHBIX CPOKOB co3peBaHMs: Arajnan (KOHTpoib), bymnaroBckuii, XXemuyxuna Ora, 3aps
HepOenra, Jlekn, Dnbaap, SAHraps garectanckuil. KynpTypa BUHOTpaia KOpHECOOCTBEHHAsI, OpoIIaeMasi, He YKpbIBHASI.
dopma KkycToB BbICOKOImITAMOOBas, AByIUieunii kopnoH KaszenaBa. Cxema mocanku BuHOTrpaza 3,5 X 2,0 m.
VYcTaHOBIIEHO, YTO arpoOMOJIOTMYECKHE W XO3SHCTBEHHO-TEXHOJIOTHYECKHE OCOOCHHOCTH HOBBIX COPTOB
CBUETENBCTBYIOT 00 WX aJaNTHBHOCTH K H3MEHSIOMIMMCS YCIOBHSAM KinMmata fora Poccum. BxmoueHwe DaHHBIX
COpPTOB B KOHBEEP MOCTYIUICHHS CTOJIOBOTO BHHOTPAJia MMO3BOJIUT UCTIOIH30BAaTh X MPOIYKIHIO IS POJICHNS CPOKOB
OTpeOIeHUS B CBEXKEM BHJIE, @ TAKXKE XPAaHUTh U TPAHCIIOPTHPOBATH BUHOTPAJ B IpyTHe PernoHbl Poccum.

KiroueBble cji0Ba: BUHOTPA, CENEKIUS, COPTA, CTOJIOBBIM BUHOTPAd, TPAHCTIOPTaOEITbHOCTb.

Abstract. The article presents the results of research work on the economic and technological assessment of new
table grape varieties of the DSOSViO breeding in the conditions of Dagestan. On the ampelographic collection of
DSOSViO, a study was made of new breeding varieties of table grapes of various ripening periods: Agadai (control),
Bulatovsky, Zhemchuzhina Yuga, Zarya Derbent, Leki, Eldar, Yantar Dagestansky. The culture of grapes is own-rooted,
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irrigated, not covering. The shape of the bushes is high standard, two-shouldered Kazenava cordon. Grape planting
scheme 3.5 x 2.0 m. It has been established that the agrobiological, economic, and technological features of the new
varieties indicate their adaptability to the changing climate conditions of southern Russia. The inclusion of these
varieties in the conveyor of table grapes will allow using their products to extend the terms of fresh consumption, as
well as store and transport grapes to other regions of Russia.

Keywords: grapes, selection, varieties, transportability.
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TECTUPOBAHUE TPEX HOBBIX POAJEHTULHUIHBIX IPUMAHOK B ®OPME MAI'KOI'O BPUKETA
HA OBBIKHOBEHHO# MOJIEBKE (MICROTUS ARVALIS PALL.) BJIABOPATOPHBIX YCJIOBUSIX

KAPPUXKO PAHUM !, acnupanr,

ACTAPXAHOBA T.C.}, a-p c.-x. nayk, npogeccop,

PSAABOB C.B.?, Beaymuii Hay4Hblii COTPYIHHK

I®rAOY BO Poccuiickuii yHHBEpPCHTET APYKObI HAPOAOB, I. MOCKBa

’HayuHo-HcClIe0BATENbCKUIl HHCTHTYT CHCTEMHOIi 0Mo10ruu 1 MeaqunuHbl Pocnorpednanzopa (HUU
CBM), r. MockBa

TESTING OF THREE NEW RODENTICIDAL BAITS IN THE FORM OF A SOFT BRIQUETTE ON A
COMMON VOLE (MICROTUS ARVALIS PALL.) IN LABORATORY CONDITIONS

KARRIJOW RANIM?, post-graduate student

ASTARKHANOVA T.S.%, Doctor of Agricultural Sciences, Professor

RYABOV S.V.?, Leading researcher

'Peoples’ Friendship University of Russia, Moscow

2Research Institute of Systems Biology and Medicine Rospotrebnadzor (SBM Research Institute), Moscow

AHHOTanusi. MBIIEBUIHBIE TPBI3YHBI OTHOCATCA K KaTETOPUH OCOOO ONACHBIX MAacCCOBBIX Bpenuteneil. B
pasHble TOJbI U B PAa3HBIX PErHOHaX OHW CTAHOBWIIMCH TPHYMHOW BO3HMKHOBEHHS 4YPE3BBIYAMHBIX CHTYyalluid B
pacTeHHUEBOACTBE, CTaBsl MOJ yrpo3y Cyab0y Yypokas CelIbCKOXO3SIMCTBEHHBIX KYJIBTYp W IPOM3BEIECHHOW M3 HHX
npoxykuuu. OcoOOEHHOCTHIO 3TOW TPYIIBI BPEAUTENEH SIBISIETCS TO, YTO HE BCErJa yAaeTcs 3apaHee MNpescKas3arh
YpPOBEHb UX pacrpocTpaHeHus. Jlaxke HaXoIsCh B JIENPECCUH, 3BEPbKH CIIOCOOHBI B KOPOTKHII CPOK NpepBaTh NEPHOJ
cBOEro «0e3neicTBUs», OBICTPO HAPACTHTH CBOIO YHMCJIEHHOCTh M IMOCTABUTH CEJIbXO3TOBAPONPOU3BOIUTENEH Iepes
HEOOXOAMMOCTBIO IPUHUMATh CPOYHBIE MEPBhI K JIMKBHJALMK BCIBIIIKA MacCOBOIO Pa3MHOXKEHHUS rPpbI3yHOB. CIIHCOK
pa3pelIeHHBIX ITIpenapaToB B OOpb0e ¢ HUMM OYEHb Mal, W pa3paboTKa HOBBIX (POPM NPUMAHOK SBISIETCS OYECHB
aKTyaJbHOH. B mabopaTopHBIX yCIOBHSX HaMH OBUIM NPOTECTUPOBAHBI HECKOJIBKO BHIOB IIPUMAHOK B ()OPME MSTKOTO
opuxera: K (Ha ocHoBe antmkoarynsura Opomudakyma 0,005%), KMK (Ha ocHoBe aHTHKOaryisHra Oponudakyma
0,005%), KMK (nHa ocHoBe cMmecn aHTHKOaryistHta O6poancgakxyma 0,005% u octporo poxentunuaa dochuna muHKa
3%). Bce mpuMaHKy 1MoKa3aiy BBICOKYIO OMOJIOrHYEcKyr0 3 (EeKTUBHOCTh, cOOTBeTCTBYIONIYI0 100%.

KuioueBblie cjioBa: poneHTHIIBI, Opoaudakym, hochua nuHKa, 0OBIKHOBEHHAS TTOJIEBKA.

Abstract. Mouse-like rodents belong to the category of especially dangerous mass pests. In different years and in
different regions, they have caused emergencies in crop production, jeopardizing the fate of the crops and products
made from them. The peculiarity of this group of pests is that it is not always possible to predict in advance the level of
their distribution. Even being depressed, the animals are able to interrupt the period of their " inaction" in a short time,
quickly increase their numbers and put agricultural producers in front of the need to take urgent measures to eliminate
the outbreak of mass reproduction of rodents. The list of permitted drugs in the fight against them is very small and the
development of new forms of baits is very relevant. Under laboratory conditions, we tested several types of baits in the
form of a soft briquette: K (based on brodifacoum anticoagulant 0.005%), KMK (based on brodifacoum anticoagulant
0.005%), KMK (based on a mixture of anticoagulant brodifacoum 0.005% and acute rodenticide zinc phosphide 3%).
All baits showed high biological efficiency corresponding to 100%.

Key words: rodenticides, brodifacoum, zinc phosphide, common vole.
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HOTPEBUTEJIbCKUE KAUYECTBA KJIYBHEM KAPTO®EJISI U UX AMUHOKHUCJIOTHBIN
COCTAB B 3ABUCUMOCTH OT YPOBHSI MUHEPAJIBHOT' O ITIUTAHUA

MUTIOPUHA H.C.%, kanj.c.-X. HAYK, J0LEHT

HUCPUT'OBA T.A.%, a-p c.-X. HayK, npogeccop

BHUHOTPAJIOB .B.> *, n-p 6uou. nayk, npogeccop

1®KOY BO Axkagemus ®CHH Poccun, r. Pszann

2®I'BOY BO Jarecranckuii FAY, r. Maxaukana

S®drBOY BO «MocKoBCKHii rocy1apcTBeHHbII yuuBepenTeT umenn M.B. Jlomonocosax», r. Mocksa
*®rBOY BO «Psi3anHcKHii TOCY1apCTBEHHBIN ArPOTEXHOJOTHYECKHii yHuBepeuTeT umMenn I1LA.
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CONSUMER QUALITIES OF POTATO TUBERS AND THEIR AMINO ACID COMPOSITION
DEPENDING ON THE LEVEL OF MINERAL NUTRITION

PITYURINA L.S.%, Candidate of Agricultural Sciences, Associate Professor
ISRIGOVA T.A.2, Doctor of Agricultural Sciences, Professor

VINOGRADOV D.V.%*, Doctor of Biological Sciences, Professor

tAcademy of the Federal Penitentiary Service of Russia, Ryazan

’Dagestan State Agrarian University named after M.M. Dzhambulatov, Makhachkala
3Lomonosov Moscow State University, Moscow

“Ryazan State Agrotechnological University named after P.A. Kostychev, Ryazan

AnHoTanust. llenplo NpoBeeHUs MCCIIENOBaHUH SBUIIOCH U3yUYCHUE BIHMSHUS MPUMEHEHHS MOBBINICHHBIX 103
ynoOpeHnii Ha aMHMHOKHCIIOTHBII COCTaB M MOTPEOUTENbCKHE CBOICTBA KIIyOHEH M BBISBICHHE ONTHMAIbHBIX N03,
obecnieunBaromux (HopMUpOBaHHE BHICOKMX YpPOXKaeB C XOPOUIMMH MOTPEOUTETBCKUME cBoiicTBaMu. OOBEKTOM
HCCIIeAOBAaHMK OBLT BRIOPAH COPT CPETHECIENIOr0 KapTodels CTOJOBOTO Ha3HaueHHUS — BenmkaH W IecsaTh ypOBHEH
MHHEPAJIBbHOTO NUTAHUSA (1) N100P75K60; 2) N50P150K60; 3) N50P75K120; 4) N50P75K50 (KOHTpOJ'Ib); 5) N100P150Keo; 6)
N100P75K120; 7) NsoP150K120; 8) NiooP1soKizo+tHaB03; 9) NiooP1s0Kiz0; 10) NsoP7sKeotnaro3). C menpto peanuzauuu
MTOCTaBJIICHHOW IeN OBUT 3a1oXkeH TpexieTHUi ombIT (2020-2022 T1T.) B YETHIPEXKPATHOM IOBTOPEHUH B YCIOBUSIX
Ps3ancKOrO paiioHa Ps3zaHCKOW 00NMacTH Ha CEpHIX JIGCHBIX TSOKEIOCYTIIMHUCTHIX IOYBax. Bcee ydeTsl, HaOmOAeHus,
aHaJIM3bl TPOBOAMIMCH 0 OOIIENPUHATHIM CTAHJIAPTHBIM METOIUKAaM. Pe3yJIbTaThl HCCIIEIOBAHUN CBUICTEIbCTBYIOT O
TOM, YTO BHECEHHE Pa3JIMUHBIX J03 MHHEPAJIbHOTO MUTAHHS OKa3aJ0 3HAYUTENIbHOE BIMSHHE Ha arpoTeXHUYECKUE
CBOWCTBa CEpOil JIECHOW TSKEIOCYJIMHUCTON MNOYBbI. [lOBBIIIEHHBIE O3Bl IOJHOTO MHHEPAJIBHOIO YHOOpEeHHs
MOBBICHIIM KMCJIOTHOCTB IOYBBI 10 5,6 IO cpaBHEHHIO ¢ 6,1 Ha KOHTpouse. ['MapoauTHYecKas KUCIOTHOCTh HOBBICHIIACH
ot 1,6 mo 2,7 Mr-skB, a cojaepkanue moABwKHOro amoMunus — ot 0,14 mo 0,26 mr #a 100 r moussl. Ha Bapuanre
N100P150K120 monmydena npubdaska ypoxkas 81,2 1y/ra (128,9% k KOHTPOJIIO), a MPH COBMECTHOM BHECCHHH YIBOCHHOM
10361 NPK ¢ HaBozom — 112,7 w/ra (140% K KOHTpOIIO). YBENWYCHHE B CHCTEME ITOJTHOTO YIOOPEHHUS a30Ta MOBBIIIAIIO
yposkaitHOCTh Ha 46,9 1/Ta, B TO BpeMs KaK CHCTEMBI YIOOPEHHUS ¢ YCHIICHHBIM (poc(HOPHBIM U KAIMHHBIM ITUTAaHUEM HE
obecrieynBau pocTta ypokaitHocTH. OO0Ias cymMMa CBSI3aHHBIX aMHUHOKHCIOT TPU NMPUMCEHEHHH TOBBIMICHHBIX 103
MHUHEpPaIbHBIX y00peHnit yBenuumiack 1 coctasuia Ha BapuanTe NiooP150K120 6207 mr, a mo N1goP150K120 + HaBO3 — 10
6636 mr. HanbGoimbiiee BIMSHHE HA CyMMY aMHUHOKHCIIOT OKa3ajo OJHOCTOPOHHEE YBEJIMYEHHE a30Ta B CHUCTEMeE
riutanust N1ooP75Keo — 8180 mr, mmm 224,5% x KOHTpOmo. Y CHIeHHE a30THOTO MUTAHKS B CUCTEME TTOJTHOTO yI0OpeHNs
YBEIUUUIIO 00Iee coaepkaHue aMHHOKHCIOT 10 112,8% OT KOHTpOJIsA, B TO BpeMs Kak ycwieHHoe (ochopHoe H
KaJIMHHOE MUTAaHHE HE YBEIUYWIIO UX CyMMbI. [IpH 3TOM CHHU3HIOCH COJEpKaHHE HEe3aMEHHMBIX aMUHOKHCIIOT 10
28,3% (29,3% Ha KOHTpOJIE), U YBEIUYMIOCh KOJUYECTBO KHUCIBIX aMUHOKHCIOT 10 48,5% (46,1 % Ha KoHTpoIe).
PaznuuHble 10361 MUHEPAIBHOTO TIUTAHUS OKa3aJlk BIMsSHIE Ha OTpeOUTENbCKUe KadecTBa KapTodeis copra Beiukan.
HaubonpIiee KonamdecTBO 0aJUIOB IO MOKa3aTesIM KOHCHCTEHIHMS, BKYC W IOTEMHEHHE MSIKOTH OBIJIO MOJIy4eHO Ha
BapuaHte ¢ ypoBHeM MuHepaibHOro mutaHust NigoPisoKeo — 8, 9 m 8 coorserctBenHo. Ha BropoM Mmecte mo
MOTpeOUTENHCKUM KauecTBaM okazaiicst BapuaHT NigoP150K120— 7, 8, 8. OanHaKoBBIE M JOCTATOYHO BBHICOKHE OauIbI 11O
STHM XK€ IOKa3aTensM Jand ypoBHU muHepanbHOro mutaHust NiooP7sKeo; NiooP150K120;NsoP75KeotHaBO3 — 7, 8 1 7
0aJJIOB COOTBETCTBEHHO. Ha cephIX JEeCHBIX TSDKENOCYTIIMHUCTBIX MOYBaX ONTHMAIBHBIM BapHaHTOM JJISI TTOJY4YEHUS
BBICOKOTO ypoxkasi kaprodenst no ¢oHe HaBo3za siBisieTcss NigoP1soKeo. IIpy 3TOM coueranuu ynoOpeHuil B KIyOHAX
Kaproderns Jydiiee COOTHOIIEHWE AMHUHOKHCIOT, B OCOOCHHOCTH HE3aMEHHMBIX, a CIICJICTBEHHO OoJiee BBICOKHE
MMOTPEOUTETHCKIE CBOMCTBA M MTUIEBAs [IEHHOCTb.

KiaioueBble cioBa: Kkaprodenb, YpPOBEHb MHHEPAJbHOTO TIMTAaHHUS, TEXHOJOTHS  IIPOW3BOJCTBA,
MTOTPEOUTENHLCKUE CBOMCTBA.
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Abstract. The purpose of the research was to study the effect of the use of increased doses of fertilizers on the
amino acid composition and consumer properties of tubers and to identify optimal doses that ensure the formation of
high yields with good consumer properties. The object of research was selected a variety of medium—ripe table potatoes
- Giant and ten levels of mineral nutrition (1) N100P75K60; 2) N50P150K60; 3) N50P75K120; 4) N50P75K60
(control); 5) N100P150K60; 6) N100P75K120; 7) N50P150K120; 8) N100P150K120+ manure; 9) N100P150K120;
10) N50P75K60+manure). In order to achieve this goal, a three-year experience (2020-2022) was laid in four-fold
repetition in the conditions of the Ryazan district of the Ryazan region on gray forest heavy loamy soils. All records,
observations, and analyses were carried out according to generally accepted standard methods. The results of the
research indicate that the introduction of various doses of mineral nutrition had a significant impact on the
agrotechnical properties of gray forest heavy clay soil. Increased doses of complete mineral fertilizer increased the
acidity of the soil to 5.6 compared to 6.1 in the control. Hydrolytic acidity increased from 1.6 to 2.7 mg-eq, and the
content of mobile aluminum — from 0.14 to 0.26 mg per 100 g of soil.On the N100P150K120 variant, a yield increase of
81.2 c/ha (128.9% to control) was obtained, and with the joint application of a double dose of NPK with manure —
112.7 c/ha (140% to control). An increase in the total nitrogen fertilizer system increased the yield by 46.9 c/ha, while
fertilizer systems with enhanced phosphorus and potassium nutrition did not provide an increase in yield. The total
amount of bound amino acids with the use of increased doses of mineral fertilizers increased and amounted to 6207 mg
for the N100OP150K120 variant, and up to 6636 mg for N10OP150K120 + manure. The greatest effect on the amount of
amino acids was a unilateral increase in nitrogen in the nutrition system N100P75K60 — 8180 mg, or 224.5% of the
control. Enhanced nitrogen nutrition in the complete fertilizer system increased the total amino acid content to 112.8%
of the control, while enhanced phosphorus and potassium nutrition did not increase their amounts. At the same time,
the content of essential amino acids decreased to 28.3% (29.3% in the control) and the number of acidic amino acids
increased to 48.5% (46.1% in the control).Different doses of mineral nutrition had an impact on the consumer qualities
of Giant potatoes. The highest number of points in terms of consistency, taste and darkening of the pulp was obtained
on the variant with the level of mineral nutrition N100P150K60 — 8, 9 and 8, respectively. In second place in terms of
consumer qualities was the variant N1OOP150K120 — 7, 8, 8. The same and fairly high scores on the same indicators
were given by the levels of mineral nutrition NLOOP75K60; N100P150K120; N50P75K60 + manure — 7, 8 and 7 points,
respectively. On gray forest heavy loamy soils, the best option for obtaining a high yield of potatoes according to the
manure background is N100P150K60. With this combination of fertilizers, potato tubers have a better ratio of amino
acids, especially essential ones, and consequently higher consumer properties and nutritional value.

Keywords: potatoes, the level of mineral nutrition, production technology, consumer properties.
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OIL FLAX YIELD DEPENDING ON FERTILIZER DOSE IN THE NON-CHERNOZEM ZONE

PODLIPNAYA A.A.L, applicant

VINOGRADOV D.V.23, Doctor of Biological Sciences, Professor

Pryanishnikov Institute Of Agrochemistry, Moscow

2M. V. Lomonosov Moscow State University, Moscow

3Ryazan State Agrotechnological University named after P.A. Kostycheva, Ryazan

AnnoTtanus. L{ens — BBIABATH A3PPEKTHBHOCTH MPUMEHEHHUS 103 MHHEPAIBHBIX YIOOPEHUN U MUKPOYIOOpEHHUS
«[Tomumok mIOC» HA YPOKaWHOCTh M KAYECTBO CEMSH JIbHA MACIIUYHOTO B YCIOBUSX MOCKOBCKOW OOJIACTH.

B HacTOSIIMX WCCIEAOBAHUAX IPEICTABICHBI PE3YJNbTaThl HCCIICIOBAHUM IO MPOJIYKTUBHOCTH JIbHA
MaCIIMYHOTO COpTa YPaJIbCKUH B 3aBHCHMOCTH OT BHECEHHS 1103 yNOOpEHHH, pPacCUMTaHHBIX Ha ILIaHUPYEMYIO
ypoxaitHocts B 1,5; 2,0; 2,5; 2,5 1/ra Ha QoHe 00pabOTKH MOCEBOB MHUKPOYIOOpeHHEeM «MHUKpPOTIOIUIOK TLIIOCH,
MIPOBEICHHBIX B yCIOBUAX MocCKoBCcKoOH obmactu. [1o pe3ynpraTtaM ONBITOB BBISBICHO, YTO HAWOONbBIIas MpHOaBKa OT
00paboTkn « MUKPOTIONUAOK TLTIOC» Ha BapuaHTe ¢ BHeceHneM 10361 N215P3sK7s mpu 3ammannpoBanHOi yposkalfHOCTH B
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2,5 T/ra cemsiH. MakcuMmanbHas ypO’KalHOCTh BBISIBJIEHA Ha BapuHaHTe C BHECEHHWEM HanOoJiee BBICOKOH pacueTHON
10361 N240PooK10s — 24,7 1/ra (6e3 npumeHeHus arpoxumukara), 25,1 w/ra (c o6paborkoli «MUKpOIOIUIOK IUTIoCc»). B
pe3ynbTaTte MaTeMaTHueckoii 00pabOTKH M IIOCTPOCHUSI MaTeMaTHYECKOH MOJIEINH, IIPOrHO3HbIE 3HAYEHHS MTPEBBIIIAIOT
(bakTHYeCKUE 3HAUYEHHS, YTO CBHECTENBCTBYET O MPOSIBICHUHN JIUMUTHPYIOIINX YPOKaHHOCTh JIbHAa (PaKTOPOB, KOTOPBIE
HE MO3BOJISIIOT KYJIBTYpPE peai30BaTh CBOI FeHETHYECKUH MOTEHIIHAT POIYKTUBHOCTH.

KaioueBble cioBa: neH Kyapsm (MacianuHblid), MocCKoBcKkas 00JacThb, yIOOpeHHs, YpOXKailHOCTb, KayeCTBO
CeMsH, BBIXOJ MacJa.

Abstract. The aim is to identify the effectiveness of the use of doses of mineral fertilizers and micro—fertilizers
Polydoc plus on the yield and quality of oilseed flax seeds in the conditions of the Moscow region. The present studies
present the results of studies on the productivity of oilseed flax of the Ural variety, depending on the application of
fertilizer doses calculated for the planned yield of 1.5; 2.0; 2.5; 2.5 t/ha against the background of the treatment of
crops with micro-fertilization Micropolidok plus, conducted in the conditions of the Moscow region. According to the
results of the experiments, it was revealed that the greatest increase from the treatment of Micropolids plus on the
variant with the introduction of a dose of N2osP3sK7s with a planned yield of 2.5 t / ha of seeds. The maximum yield was
revealed on the variant with the introduction of the highest calculated dose of N220P70K10s - 24.7 ¢/ha (without the use of
agrochemicals), 25.1 c/ha (with the treatment of Micropolids plus).

Keywords: flax curly oilseed, Moscow region, fertilizers, productivity, seed quality, oil yield
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DIRECTIONS FOR THE USE OF BIOPREPARATIONS IN CROP PRODUCTION

SUKHAREVA L.V.1?, postgraduate student, junior research assistant

KUZNETSOVA M.M.2, research engineer

Wologda Scientific Center of the Russian Academy of Sciences (FSBI VoISC RAS), Vologda
2\/ologda State Dairy Farming Academy by N.V. Vereshchagin, Vologda

AnHorauusi. llens paGoThl 3akioyanach B aHadW3e HMMEIOIIMXCS Ha JAaHHBIH MOMEHT OHOMpenaparos,
HCIOJIb3YEMBIX IPU BO3AEIBIBAHUM CEIbCKOXO3SMCTBEHHBIX KyJbTyp. Ilo cocrosnuio Ha 1 uronsa 2023 roga B Poccun
pa3pemeHo K UCIOJIb30BAHUI0 65 HANMEHOBAaHUH OMOJIOTHYECKUX MECTHUINIO0B. boiblee KOJIM4ecTBO OHOMECTUIN/IOB
MIPUXOJUTCS. Ha Tpynmy (yHTHIUIOB, 4TO cocTaBiseT 63,1%, BTopoe MeCTO 3aHMMArOT MHCEKTHUIMABI M aKapHIHIbI
27,7%. B rpynme OHOJIOTHYECKHX WHCEKTHIUJIOB CYIIECTBEHHYIO JIOJII0 3aHMMAOT IIperapaTbl Ha OCHOBE pOJIOB
Bacillus u Metarhizium. OcunoBy 90% Bcex KOMMEPYECKHX OHOMECTHUIMAOB, MPUMEHSEMBIX B MHpPE, COCTABIISIOT
Oakrepun B. thuringiensis. Pe3ynpTaThl MHOTOYHCIICHHBIX HCCICIOBAHMNA CBOMCTB OaKTepHil 3TOr0 BHIA MPUBEIH K
BBIBOIY, uTO B. thuringiensis MoxHO ¥CIIOIB30BaTh B PACTEHHEBOACTBE HE TOJNBKO KaK MHCEKTHIHI, HO U B Ka4eCTBE
areHTa 3alUThl pacTeHWH oT OosesHeil. I[IpemapaTsl HampaBieHBI Ha OOpbEOY C TPOBOJIOYHHKOM, MEIBEAKAMH,
capaH4o#, XpylIaMH, MOJArPHI3AIONIMMU COBKaMH. B rpymnmne (yHrHIUMAOB TaKKe JTUIUPYIOUIYIO TO3UIMI0 3aHUMAIOT
npenapatsl Ha ocHOBe Oakrtepum poxa Bacillus 59% (B. subtilis u B. amyloliquefaciens). Crnemyromast rpymma
HCIIOJNIb3yEeMbIX B PACTEHHEBOJICTBE OMOMNPEIapaToB HANpaBjiIeHa HA CTUMYJISIMIO POCTAa M YCTOWYHMBOCTH PACTCHUI K
HeOnaronpuaTHeIM (akropaM cpensl. OCHOBY JaHHOW TIPYIIBI IIPENapaToB COCTABISIOT CHOPBI WM JKHUBBIC KIETKU
crenyromux poxos Rhizobium, Bacillus, Flavobacterium, Enterobacter u ap. Eme onna rpynma GuompenapaTos
HarpasjieHa Ha CTaOMJIM3aLMI0O U OMOKOHBEPCHIO KOPMOB, T'i€ NPUMEHSIOTCS (PepMEHTHBIE INperapaTbl MUKPOOHOTO
wim TpubHOTrO npowucxoxaeHus. Hanpumep, «Amunocyotnnud ['3x» moBblaeT nepeBapuMocTb KopMa, «Jlakcwn n
«Cunocran» TOBBIIAIOT KauyecTBO CEHaka M 00OramaroT KopMa OWONOTMYecKH aKTHBHBIMHM BellecTBamu. B
HACTOSIINI MOMEHT MMEEeTCs AOCTATOYHO OOIIMPHBIA MepeueHb OMOJOTMYEeCKUX MECTHLMIOB JUIS MCHOJIB30BaHUS Ha
teppuropun Poccuiickoii ®enepanuu. O1HAKO WX MPUMEHEHHE OTPAHWYUBACTCS BPEMEHEM M 30HOH BO3JIEIBIBAHUS
CENIbCKOXO3SIMCTBEHHBIX KynbTyp. C y4éToM pa3HOOOpasus HCIONb30BAHUS OWONpPENapaToB IO HA3HAYCHHIO HE
XBaTaeT OMOMECTHINAOB, KOTOPBIE OTBEYATH OBl KOHKPETHBIM 3KOJIOTHYECKHM TPeOOBaHMSAM arpoleHO30B U 30H
BO3/IE/IBIBAHMUS.
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KnaioueBble ciioBa: OHOTEXHOJOTMH, MHKPOOHBIE Npenaparbl, OWONECTHULIHABI, OHOIpEenapaTbl, BUPYCHI,
9KOJIOTH3aIMs, MUKPOOPTraHU3MBI

Abstract. The aim of the work was to analyze the currently available biopesticides used in crop cultivation. As of
June 1, 2023, 65 names of biological pesticides are authorized for use in Russia. The largest number of biopesticides
falls into the group of fungicides, which is 63.1%, the second place is occupied by insecticides and acaricides 27.7%. In
the group of biological insecticides, a significant share is occupied by preparations based on the genera Bacillus and
Metarhizium. Bacillus thuringiensis bacteria form the basis of 90% of all commercial biopesticides used in the world.
The results of numerous studies on the properties of bacteria of this species have led to the conclusion that B.
thuringiensis can be used in crop production not only as an insecticide, but also as a plant defense agent against
diseases. The preparations are aimed at controlling wireworms, beetles, locusts, codling moths, and gnawing moths. In
the group of fungicides, the leading position is also occupied by preparations based on Bacillus 59% (B. subtilis and B.
amyloliquefaciens). The next group of biopreparations used in crop production is aimed at stimulation of growth and
plant resistance to unfavorable environmental factors. This group of preparations is based on spores or living cells of
the following genera Rhizobium, Bacillus, Flavobacterium, Enterobacter and others. Another group of biopreparations
is aimed at stabilization and bioconversion of forages, where enzyme preparations of microbial or fungal origin are
used. For example, "Amylosubtilin G3x" increases feed digestibility, "Laxil" and "Silostan" increase the quality of
haylage and enrich feed with biologically active substances. At present, there is a rather extensive list of biological
pesticides for use on the territory of the Russian Federation. However, their use is limited by time and area of crop
cultivation. Taking into account the diversity of biopesticide use by purpose, there is a lack of biopesticides that met
specific environmental requirements of agrocenoses and cultivation zones.

Keywords: biotechnology, microbial preparations, biopesticides, biopreparation, viruses, greening,
microorganisms
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MOHHUTOPHHT MOJIOTPACJIM OBIIEBOJICTBA, MEPBI TOCYJIAPCTBEHHOM IO JIEPKKH

AJIMEBA E.M., Hay4. COTPYIHHK OT/AeJa )KHUBOTHOBOJACTBA
I'YCEUHOBA 3.M., Hay4. COTPYAHUK 0T/ }KUBOTHOBO/ACTBA
OI'BHY «®enepajibHblii arpapHblii Hay4yHblii HeHTp Pecny6iuku Jarectan», r. Maxaukana

MONITORING OF THE SHEEP SUB-INDUSTRY, MEASURES OF STATE SUPPORT

ALIYEVA E.M., Researcher, Livestock Department
GUSEINOVA Z.M., Researcher, Livestock Department
Federal Agrarian Scientific Center of the Republic of Dagestan, Makhachkala

AnHoTtanus. CoCTOSHHE M TNEPCIEKTHBBI OBIEBOACTBA BO MHOTOM 3aBHCAT OT 3KOHOMHYECKHX YCJIOBHH BEICHHS
0Tpaciv, KOHBIOHKTYPHl BHYTPEHHETO W BHEIIHETO PBHIHKOB OBILEBOMYECKON MPOAYKIMH. OOUIMH 3aKOH 3KOHOMHYECKOH
3¢ GEeKTUBHOCTH — peanu3anys NpOAYKIHMU IO IIeHEe, MpEeBBIIIANed ce0ecTOMMOCTh €€ MPOM3BOJCTBA, B IOJIHOH Mepe
OTHOCHTCS U K OBLIEBOZCTBY.

B cratbe paccmarpuBaeTcsi COBPEMEHHOE COCTOSIHME M JTMHAMHUKA Pa3BUTHS OTPAacid OBLEBOJCTBa B Poccuiickoit
®eneparmu. [Ioka3aHO TONOKHUTENBHOE BIHMSHIE TOCYIAPCTBEHHON MOIJIEP)KKH Ha W3MEHEHHE YUCIICHHOCTH M CTPYKTYPBI
IIOTOJIOBBS OBEI U UX MPOJYKTUBHOCTH.

KnaioueBble cioBa: OBLEBOACTBO, IIOTOJOBbE OBEL, YHCICHHOCTh, MPOAYKTHBHOCTH, WLIEPCTh, OapaHUHA,
peHTabeIbHOCTh, FOCYJApPCTBEHHAS MOICPIKKA, CYOCHANH, TPAHT.

Abstract. The state and prospects of sheep farming largely depend on the economic conditions of the industry, the
situation in the domestic and foreign markets for sheep products. The general law of economic efficiency - selling products at
a price higher than the cost of production - fully applies to sheep farming.

The article analyzes the current state and dynamics of development of the sheep breeding industry in the Russian
Federation. The positive impact of state support on changes in the number and structure of the sheep population and their
productivity is shown.

Keywords: sheep breeding, sheep population, numbers, productivity, wool, lamb, profitability, government support,
subsidies, grant.
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AnHotanmusi. OHON M3 pacnpocTpaHEHHBIX MO KOHOMHYECKOMY YIIepOy MH(EKIMOHHBIX Ooje3Heil cpenu
KPYITHOTO POraToro CKoTa sIBJII€TCS BUPYCHBIN JIEeHKO03, perucTpupyemslil B JlarecTaHcKol MpOBUHIUY ¢ cepeauHbl 60-
X TOJOB TIPOLLIOTO BeKa. PermoH wuMeeT OTIMYHMTENIBHBIE OCOOCHHOCTH, OOYCIIOBJICHHBIE NPUPOJHBIMU H
KJIMMaTHYeCKUMH YCIIOBUSIMM MECTHOCTH. B 9TOH CBSI3M, aHalU3 30HAIBHBIX OCOOEGHHOCTEH pacnpoCTpaHeHHs
ndexkuun BJIKPC ocraercs akryanpHOW 3ajmaueidl NpU H3YyYEHUH JIEHKO3HOTO SIH300THYECKOrO Ipolecca M
pa3paboTKe KOMIUIEKCHOW MPOrpaMMBbl 03JOPOBUTEIIBHBIX MEPOIPHSTHH.

KuaoueBble caoBa: neiiko3, maHbpekmus BJIKPC, Pecnybmuka JlarectaH, mpHpoOIHO-KIUMATHYESCKHAE 30HEI,
HEOJIaromnoryYHbIH MyHKT.

Abstract. Viral leukemia, which has been registered in the Dagestan province since the mid-60s of the last
century, is one of the most common infectious diseases among cattle in terms of economic damage. The region has
distinctive features due to the natural and climatic conditions of the area. In this regard, the analysis of the zonal
features of the spread of VLCRS infection remains an urgent task in the study of the leukemic epizootic process and the
development of a comprehensive program of health measures.

Keywords: leukemia, VLCRS infection, Republic of Dagestan, natural and climatic zones, disadvantaged point.
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MOHUTOPHHI T'PYBOIIEPCTHBIX IMTOPOJI OBEIl POCCUMCKOM ®EJEPALIUN

I'YCEMHOBA 3.M., Hay4. COTPYAHUK OT/eJIa KUBOTHOBOCTBA
AJINEBA E.M., Hay4. COTPYJHMK OT/e/1a )KHBOTHOBOJCTBA
®OI'BHY «®enepanbHblii arpapHbiii Hay4uHbli HeHTP Pecny0auku Jarectan», r. Maxaukana

MONITORING OF ROUGH-WOOLED SHEEP BREED OF THE RUSSIAN FEDERATION

GUSEINOVA Z.M., Researcher, Livestock Department
ALIYEVA E.M., Researcher, Livestock Department
Federal Agrarian Research Center of the Republic of Dagestan, Makhachkala

AHHOTAIWA. BONBIION LEHHOCTBIO IS OOLIECTBA SBISCTCS OTPOMHOE KOJMYECTBO IOPOJ OBEL M KO3, a TAKXKE HX
reHeTHUeCcKoe pazHooOpasue. PazHble MOPOIBI MPEJOCTABISIIOT OOIIMPHBINA CIEKTP NMPOAYKTOB XKHBOTHOTO IPOUCXOXKICHHS
Ha Oyaro uyenoBeuecTBa. /I BBIPAIIMBaHMS OBEIl B PA3IMYHBIX YCIOBUSIX M MOJYYEHHS IPOAYKTOB >KHBOTHOIO
MIPOHCXOXKICHUST HEOOX0AUMO pa3HOO0pa3ne TeHETHIECKUX PECYPCOB.

KiioueBble c10Ba: reHeTHYECKOE pa3HOOOpasue, rpydoIIepcTHOE OBLICBOICTBO, Pa3BUTHE OBLCBOJCTBA, aHAWMCKAS,
JIE3TUHCKAsI, OCETUHCKAS, TYIIHCKASL.

Abstract. A great value for society is a huge number of breeds of sheep and goats, as well as their genetic diversity.
Different breeds provide a wide range of animal products and services for the benefit of humanity. Raising sheep under
different conditions and producing animal products requires a variety of genetic resources.

Keywords: genetic diversity, coarse-wool sheep breeding, development of sheep breeding, Andean, Lezgin, Ossetian,
Tushino.
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IEPCTHAS ITIPOJIYKTABHOCTD Y EE KAYECTBO HOBOM IOPO/IbI APTJIYXCKNU MEPUHOC

MATOMEIOBA I1.M. couckaresnb, HAy4YHbIH COTPYAHUK
OI'BHY «®enepanbHblii arpapHblii HayuHbli neHTp Pecnydauxu Jarectan», r. Maxaukanaa

WOOL PRODUCTIVITY AND ITS QUALITY OF THE NEW BREED ARTLUKH MERINO

MAGOMEDOVA P.M. applicant, researcher
Federal Agrarian Research Center of the Republic of Dagestan Makhachkala

AHHoTanusA. B Hacrosimeil cTatbe MPUBOAATCS PE3yJIbTAThl MICPCTHON MPOMYKTHBHOCTH SPOK U OapaHYUKOB
HOBOM MOPOJIbI — apTIYXCKUHN MepuHOC. 3ydueHbl OCHOBHBIE MMOKA3aTENM KayecTBa IIEPCTH OBEIl JAHHOW MOPOJIbI, B
TOM YHCJIe TOHWHA W JJIHA IMIePCTH.
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KiroueBble cjioBa: IIepPCTHAs MPOIYKTUBHOCTh, MEPHHOCOBAas IIEPCTh, TOHHWHA, JUIMHA, M3BUTOK, HACTPUT
IIEPCTH.

Abstract. This article presents the results of a study of the wool productivity of ewes and rams of a new breed -

the Artlukh merino. The main indicators of the quality of wool of sheep of this breed, including fineness and length of
wool, were studied.

Keywords: wool productivity, merino wool, fineness, length, curl, wool shearing.
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3KCTEPBEPHBIE OCOBEHHOCTH SIPOK IIOPO]I APTJIYXCKHWI MEPUHOC

MATOMEJIOBA II. M., couckareiib, Hay4. COTPYIHHK
KAPAEBA HU.C., Hay4. COTPYAHUK
OI'BHY «®enepanbHblii arpapHblii Hay4uHbIi HeHTP Pecny0aukn Jarectan», r. Maxaukana

EXTERIOR FEATURES OF THE YOUNG EWE OF THE BREED ARTLUKH MERINO
MAGOMEDOVA P. M., applicant, researcher
KARAEVA 1.S., researcher

Federal Agrarian Research Center of the Republic of Dagestan, Makhachkala

AHHoTanusa. B naHHOI cTaThe mpencTaBieHBl Pe3yNbTaThl UCCICAOBAaHUN IKCTEPREPHBIX TOKa3aTeNel spoK

MOPOJI apTIYXCKUH MEpUHOC U JarecTaHcKasi TOpHasi B pa3HBIX 30HaX coAepkaHus. [Ipu u3ydeHnu pocTa U pa3BUTHSA B
4- u B 14-MecsiuHOM BO3pacTe MPOBEACHBI JMHEHHbIE M3MEPEHUS OTAENBbHBIX CTaTel Teja, MO3BOJIIIONIHME OICHUTh
9KCTephepHBbIE 0COOEHHOCTH MOOIBITHBIX APOK.

KnaroueBrble ciioBa: apTJ'IyXCKI/Iﬁ MCEPHHOC, SIPKHU, SKCTCPHEP, IPOMEPLI, MHACKCHI TCIOCIO0KCHUS.

Abstract. This article presents the results of a study of the exterior indicators of the bright breeds Artlukh

merino and Dagestan mountain in different content zones. In the study of growth and development from birth to
adulthood, linear measurements of individual articles of the body were carried out, allowing to assess the exterior
features of experimental individuals.

Keywords: Artlukh merino, young ewes, exterior, measurements, physique indices.
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AHHOTanmmsi. Marepuaiaom Juisi MCCIEAOBaHWI cTagy THOpUAbI JIMCHUI] TUIIOB OTHEBKA BSTCKas (camka) M
apKTUYeCKOro Mpamopa (camen), 3BepoBogueckoro xo3aicTBa OO0 «3BepoBoadYECcKOE MIIEMEHHOE X03sIHCTBO «BsiTKay
Kuposckoit obnactu (58.652253° 49.867279°). MeTonoM aHaIoroB ObLIM COPMHUPOBAHBI TPYIINEI U3 ICHKOB CaMIIOB
(n=10) u camok (n=10), uccreqoBaHus OPOBOAWIN B Bo3pacte 3,4,5,6 u 7 mecsueB. [IpoBOAWIH B3BCLIMBAHUE
JKMBOTHOTO Ha Becax: )KMBas Macca Telia, JUIMHA U MIMPHUHA MOP/bI, JUIMHA TOJIOBBI, JUIMHA TeJa, JUIMHA XBOCTa, 00XBAT
Ipyad, JUIMHA TIepeAHeil W 3aaHeil nambl, 00XBaT ISACTH M IUTIOCHBI, IIMPHHA Tpynu, Ti1yOuHa Tpyau. JluHelHble
MIPOMEpPBI OLIEHUBAIM U3MEPUTEJIBHOM JIGHTOM NEPBOro Kiacca TOYHOCTU ¢ uHeHoi nenenus 0,2 cMm. B3pemmBanue
3Bepeil MPOBOAMIIN HAa KPAHOBBIX Becax ¢ TOYHOCTHIO 10 10 T. M3 MOIy4eHHBIX pe3yNbTaTOB BUIHO, YTO, HAYMHAL C 3-
MECSYHOTO BO3pacTa (WI0Jb), CaMIlbl KPACHOW M MPaMOpPHOH JMCHIBI HAOMPAIOT Maccy Tela, yBEINYNBACTCS IIHMHA U
IIMpYHA, AJIMHA XBOCTA, YBEJIMYMBAETCS oOXBaT M INIyOMHA Tpyau, IVIMHA IEPEJHMX M 33JHUX Jam. B Bospacrte 7
Mecs1eB (HOIOpb) MHTEHCHBHOCTD POCTA U PA3BUTHA KaK Y CAMIIOB KPACHOI JINCHIBI, TAaK XKE U y CaMIIOB MPaMOPHOTO
okpaca 3amemsiercs. B 3 Mecsia y caMIioB MpaMOpHOMW JIMCHIIBI UIMHA MOpPAbI ObLIa JOCTOBEPHO HE3HAYUTEIHHO
JUINHHEE, YeM Yy CaMILIOB KPACHOM JIMCHIIBI, JOCTOBEPHOI pa3HUIlb! HeT. [IInHa XBOCTa, HAYMHAs C 5 MeCsAIEB U 10 7-TO
MecsIa, y caMIIOB MPaMOPHOIO OKpaca TakXke JUIMHHEe, UeM y CaMI[OB KpacHOM Jucuibl Ha 3%. AHaIU3 MOJydEHHBIX
pe3yNbTaToOB JIaeT OCHOBAHUE YTBEPXKAAThb, YTO B MEPUOJ NOCTIMOPHOHAIBLHOTO Pa3BUTHs, HAMOOJIbIAs Macca Teja
HaOoaeTcst B Bo3pacTe 7 MecsleB, KaK y CaMI[OB KPAacHOHM JIMCHIIBI, TaK U MpaMOpHOro okpaca. OOXBar ISICTH H
IUTFOCHBI, KaK Y CaMIIOB KpacHOM JIUCHIIBI, TaK U Y CaMIlOB MPaMOPHOTO OKpaca, B 3 Mmecsina ObL1 Oojblie, yeM B 7
MECSIIEB, a JUINHA TIEpEeJHNAX U 3aJHUX JIAll YBEIMYMBAIACh K 7 MECSIaM 10 CPAaBHEHHIO C 3-Ms MECALAMHU.

KaroueBble cjioBa: Macca Tena, IJIMHA TOJIOBBI M Tela, 00XBaT IPyAH, OOXBAT ISCTH W IUIFOCHBI, IIUPUHA H
riyOuHa Ipyad, JUIMHA U IIMPHHA MOP/ABL, JUTMHA XBOCTA, ITMHA TIEPEaHEH 1 3aJHEH JTalbl.

Abstract. The material for the research was hybrids of foxes of the Vyatka red fox (female) and Arctic marble (male)
types, from the animal breeding farm of Vyatka Fur Breeding Farm, Kirov Region (58.652253° 49.867279°). Groups of male
puppies (n=10) and female puppies (n=10) were formed by the method of analogues, the studies were carried out at the age
of 3,4,5,6 and 7 months. The animal was weighed on a scale: body weight, muzzle length and width, head length, body length,
tail length, chest girth, front and hind paw length, metacarpus and metatarsal girth, front and hind paw length, chest width,
chest depth. Linear measurements were evaluated with a measuring tape of the first class of accuracy with a division value of
0.2 cm. Animals were weighed on a crane scale with an accuracy of 10 g. From the results obtained, it can be seen that
starting from 3 months of age (July). Male red and marbled foxes gain body weight, length and width, tail length increase,
chest girth and depth, front and hind legs length increase. At the age of 7 months (November), the intensity of growth and
development of both red fox males and marbled males slows down. At 3 months, the muzzle length in marbled fox males was
significantly slightly longer than in red fox males; there was no significant difference. The length of the tail from 5 months to
the 7th month in males of the marble color is also longer than in males of the red fox by 3%. The analysis of the results
obtained gives grounds to assert that during the period of postembryonic development, the largest body weight at the age of 7
months, both in males of the red fox and the marble color. The girth of the metacarpus and metatarsus, both in male red foxes
and in males of marble color, at 3 months was greater than at 7 months, and the length of the front and hind legs increased by
7 months compared to 3 months.

Keywords: body weight, head and body length, chest girth, girth and length of the hind and fore legs, width and depth
of the chest, length and width of the muzzle, tail length.
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AnHoTanmmsi. Ha ynyunieHue MsICHBIX KauecTB CBUHEH, MX IPOAYKTHBHOCTh M COXPAHHOCTh OOJIBILIOE BIMSHHE
OKa3bIBaeT HCIOJIb30BaHNE B KOPMIICHHH KOPMOBBIX J00OABOK B BU/I€ NPOOMOTHKOB U COPOEHTOB. B aTOM HamnpapieHuu
Hamu ObUTH mpoBeneHbl ucciaenoBanus Ha OAO cBuHOKOMIUIekce «Kuposckuit» Kuposckoro paiiona PecryOnuku
CesepHas Ocetuss — Ananus. B rpynmax comepxkanoce mo 14 rono MonopHska cBuHed. KonTponbpHas rpynma
Nojiy4aja MOJHOPALIMOHHBIM DPAIllMOH, NMPHUMEHSIEMbIN B XO34HCTBE, ONBITHas MOIydYaja MOJHOPALMOHHBIA pAIMOH,
AYK]] (axTuBHas yrojbHasi KopMoBas no0OaBka) B koiudectBe 400 r Ha ToHHY W mpobuotuk «Crnoporepmuny». B
pe3ynbTaTe HCCIENOBaHMA HAOMIOAANOCh YBEIMUCHHE JKHMBOM MacChl MOJIOJHAKA CBHHEW Ha OTKOPME B OIIBITHOM
rpymme — Ha 9,6%, CHU3WINCH 3aTpaThl KOPMa Ha eqUHUILY npoxykiun — Ha 10,1%, yBenmunics yOOHHBIH BBIXOJ — Ha
3,0%, oTHOCHTENBHO KOHTPOIBHON rpynmbl. IIpogomkuTensHOCTs UceaenoBanust — 150 nHEH, Mo TOCTIKEHNIO MacChl
6ome 100 xr. MccnenoBanus mpoBOIMIN Ha MOJIOAHAKE KPYITHOW OEoi TOPOIHI.

KaroueBble ciioBa: npoOHOTHK, COPOCHT, JKMBas Macca, CPEIHECYTOUHBIE HPHPOCTHI, MOJIOJHSK CBHHEH,
yOONHBIN BBIXOJ.

Abstract. The use of feed additives in the form of probiotics and sorbents has a great influence on the
improvement of meat qualities of pigs, their productivity and safety. In this direction, we conducted research at the
Kirovsky pig farm in the Kirovsky district of the Republic of North Ossetia - Alania. The groups contained 14 heads of
young pigs. The control group received a full-diet used on the farm, the experimental group received a full-diet, AUKD
(active coal feed additive) in the amount of 400 g per ton and the Sporothermine probiotic. As a result of the study, an
increase in the live weight of young pigs on fattening in the experimental group was observed - by 9.6%, feed costs per
unit of production decreased - by 10.1%, the slaughter yield increased - by 3.0%, relative to the control group. The
duration of the study is 150 days, upon reaching a mass of more than 100 kg. Studies were carried out on the young of
a large white breed.

Keywords: probiotic, sorbent, live weight, average daily growth, young pigs, slaughter yield.
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3KOHOMMYECKAS Y®EKTUBHOCTD OT HCIIOJIb30BAHUA A30TUCTOM KOPMOBOM
JOBABKH B PAIITUOHE BBIYKOB

CAIBIKOB M. M.! ,kana. c.-X. HAYK, AOIEHT

CHUMOHOBT. A2, a-p c.-X. HayK, npogeccop

1 ®rpOYy BO Jlarecranckuii TAY, r. Maxaukana

2 ®I'GYH «Bousoroackuii Hayunbiii uentp PAH», CSHUAMJIIX, r. Boaoraa

ECONOMIC EFFICIENCY OF THE USE OF NITROGENOUS FEED ADDITIVES
IN THE DIET OF BULLS

SADYKOV M. M. !, Candidate of Agricultural Sciences, Associate Professor
SIMONOV G. A. 2, Doctor of Agricultural Sciences, Professor

!Dagestan State Agrarian University, Makhachkala

2 Vologda Scientific Center of the Russian Academy of Sciences, NWNIIMLPH Vologda

AHHOTanusi. l3ydeHo BbIpamyBaHHe OBIYKOB KaJMBIIKOW IOpOJsI B TOPHOM MecTHocTH J[larecrana Ha
o0oraieHHoM palroHe a30TUCTOW KOPMOBOH J100aBKH (kapbamu), CKapMiIMBaHHE €€ B CMECH C KYKypY3HOH JIEpThIO B
konngectBe 70 T Ha TOJOBY B CYTKHU IS MTOKPHITHS AepUINTA IepeBapruMOro NpOoTenHa B PAllMOHe. Y CTAaHOBJIECHO, YTO
KUBOTHBIE | ONMBITHOW rpynmbl Ha OOOTAIIEHHOM pPalHOHE KapOaMUIOM 3a MEPHOJ ONBITa JOCTHIATN XHBOH MacChl
298,5 xr, a KOHTpOJABHOU Tpymmbl — 277,9 kr, yto Obu10 Oosbmie Ha 20,6 xr wim Ha 7,4% mo cpaBHeHmio ¢ |l
KOHTPOJBHOHN rpymmoil mpu goctoBepHoil pasuune (P<0,01). CpemHecyTodHBIH TpHUPOCT OBIYKOB OMBITHON TPYIIIBI
cocraBn 802,2 T, KOHTPOJIBHON — 524,4 T COOTBETCTBEHHO, IPEUMYIIECTBO MepBhIX Obu10 277,8 T mpu (P <0,001).
Asorucras KopMmoBasi J00aBKa B palMOHE BBIPALIMBAEMOTO MOJOJHSIKA Ha MSCO CIOCOOCTBOBala YBEIMUCHHIO
IIPOMEPOB TEJIOCIOKEHHS OBIYKOB, SKOHOMHH 3aTpaT KOPMOB U ITOJyYEHHUIO YUCTON NMpuObIIH 575 pyo. B pacuére Ha |
rOJIOBY.

KnioueBble cjioBa: KanMblnkass Topoja, OBIYKM, KapOamHj, paluoOHBI, J>KUBas Macca, IPOMEpBI,
CPEAHECYTOUHBIH ITPUPOCT, KPOBb, YHCTAast TPUOBLIb.

Abstract. The cultivation of Kalmyk bull calves in the mountainous area of Dagestan on an enriched diet of
nitrogenous feed additive (carbamide), feeding it in a mixture with corn dung in the amount of 70 g per head per day to
cover the deficiency of digestible protein in the diet was studied. It was found that the animals of the experimental
group | on an enriched diet with carbamide during the experiment period reached a live weight of 298.5 kg, and the
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control group 277.9 kg, which was 20.6 kg or 7.4% more than the control group Il with a significant difference (P
<0.01). The average daily increase in bulls of the experimental group was 802.2 g, the control group 524.4 g,
respectively, the advantage of the former was 277.8 g at (P <0.001). Nitrogenous feed additive in the diet of reared
young animals for meat contributed to an increase in measurements of the physique of bulls, saving feed costs and
obtaining a net profit of 575 rubles per 1 head.

Keywords: Kalmyk breed, bulls, carbamide, rations, live weight, measurements, average daily gain, blood, net
profit.
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ITPOBJIEMA OLIEHKHU PEITPOAYKTUBHOTI'O IIOTEHIIUAJIA TPOJAYKTUBHBIX
ZKUBOTHBIX TP THOUIIUPOBAHUU BPYHEJIVIE3OM U IPYI'UMHU
BOJIE3HSIMU C TEHUTAJIbHOM ®OPMOM NNPOSIBJIEHU S

CAKMJUBUPOB O.I1.}, kanja. BeTepuHap. HAYK, JOUHEHT
JIMUTPHUEB A.®.%, 1-p 6u0.1. HayK, npodeccop
'®I'BOY BO Jarecranckmii TAY, r. Maxaukana
2PrBOY BO Crasponoanckuii TAY, r. CraBponois

THE PROBLEM OF ASSESSING THE REPRODUCTIVE POTENTIAL OF PRODUCTIVE ANIMALS
INFECTED WITH BRUCELLOSIS AND OTHER DISEASES WITH GENITAL MANIFESTATIONS

SAKIDIBIROV O.P.}, Candidate of Veterinary Sciences, Associate Professor
DMITRIEV A.F.2, Doctor of Biological Sciences, Professor

!Dagestan State Agrarian University, Makhachkala

2Stavropol State Agrarian University, Stavropol

AnHoTanus. VIHTeHCH(UKAIMS KUBOTHOBOJICTBA U MIEPEBO/] €T0 Ha MPOMBIIUICHHYIO OCHOBY TPeOYIOT HayJHO-
MIPAaKTHYECKOTO PEMICHUs] TPOOJIEeMbl BOCIIPOM3BOACTBA, IIOBBILICHHS HPOJYKTUBHOCTH M TIOJMYYEHHUS 3I0pOBOTO
npumiofa. OnxHako BBIABICHHE IPUYMH HAPYIICHHUS PENpPOJYKTUBHOW (DYHKIMH B 3aBHCUMOCTH OT PErHOHa H
CHCTEMbI BEJICHHSI JKMBOTHOBOJCTBA IIOKAa €€ OCTAIOTCSl HEJOCTATOYHO M3ydeHHBIMH. Llenbio paboTel siBisieTcCst
aHanu3 (paKTOpOB, CIOCOOCTBYIOIINX PACHPOCTPAHEHHIO U CTAMOHAPHOMY OJIaroIoIydHIo X03HCTB MO Opyleiesy u
JOPYTUM HMHQEKIUSIM ¢ TeHUTAIbHONH (GOpMOIl MpOsBICHHS, a TaKKe COBEPIIECHCTBOBAHHME TEXHOJIOTMU IIOTY4EHUS
30pOBOTO MOTOMCTBA.

KiroueBble c/10Ba: SKUBOTHOBOJACTBO, MNPOIYKTHBHOCTh, BOCIIPOM3BOJCTBO, WH(EKIHS, SMH300THYCCKHUH
mporiecc, cpea OOUTaHus, JUArHOCTHKA, ITyTH PaclpoOCTPaHeHUS, PeNPOLYKTUBHBIN MOTEHIIHAI.

Abstract. The intensification of animal husbandry and its transfer to an industrial basis require a scientific and
practical solution to the problem of reproduction, increasing productivity and obtaining healthy offspring. However,
the identification of the causes of reproductive dysfunction depending on the region and the system of animal husbandry
still remains insufficiently studied. The aim of the work is to analyze the factors contributing to the spread and
stationary well-being of farms for brucellosis and other infections with genital manifestations, as well as to improve the
technology of obtaining healthy offspring.

Keywords: animal husbandry, productivity, reproduction, infection, epizootic process, habitat, diagnostics,
distribution routes, reproductive potential.
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XUMHYECKHUI COCTAB MSICA YUACTOIIOPOHBIX BBIYKOB TOPCKOI'O CKOTA
U NOMECEM C PYCCKOM KOMO.JIOM MOPOJIOM

CUMOHOBT.A. %, 1-p c.- x. HayK, npogeccop

CAIBIKOB M.M.2, KkaHz. ¢.- X. HAYK, TOIEHT
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CHEMICAL COMPOSITION OF MEAT OF PUREBRED BULLS OF MOUNTAIN
CATTLE AND CROSSBREEDS WITH RUSSIAN KOMOLAYA BREED

SIMONOV G.A.%, Doctor of Agricultural Sciences, Professor

SADYKOV M.M. 2, Candidate of Agricultural Sciences, Associate Professor
ALIKHANOV M.P. 3, Candidate of Agricultural Sciences, Associate Professor
Wologda Scientific Center of the Russian Academy of Sciences, SZNIIMLPH, Vologda
’Dagestan State Agrarian University, Makhachkala

3Federal Agrarian Research Center of the Republic of Dagestan, Makhachkala

AHHoTauusi. B cratke mpHBENCHB MAaHHBIE MSCHOH TPOAYKTUBHOCTH M XHMHYECKOTO COCTaBa Msica
JUIMHHEWIIICH MBI CIIHMHBI YUCTOTIOPOJHBIX OBIYKOB TOPCKOTO CKOTa W TIOMECEH C PYCCKOH KOMOJIOH MOpPOaOi.
YCTaHOBIICHO, 4YTO TOMECHBIC OBIYKM 00Jamanu 0Oojiee BBICOKOW WHTEHCHBHOCTBEO pOCTa U  MPEBOCXOIUIU
YHCTONOPOJHBIX AHAJIOTOB IO Macce mapHod Tymu Ha 43,6 xr wnu Ha 26,2 % mpu (P <0,001). PesynbraTs
XMMHYECKOTO aHalln3a MsCa JUIMHHEWIICH MBIl CIUHBI TOJOMNBITHBIX OBIYKOB OBUIM B TIOJB3Y IOMECHOTO
MosoHska. ColepkaHue CyXoro BeliecTBa y HuX Obuio Bhiie Ha 1,06 %, xupa — Ha 0,22 %, a coaepaHue BiIard —
menblie Ha 1,1 %. DHepreTuueckasi IEHHOCTh MsCa MIOMECHBIX OBIYKOB paBHsIach 4,9 MJIk, a y YUCTOMOPOAHBIX OHA
cocraBisia 4,6 M/ COOTBETCTBEHHO, YTO OBUIO BHINIC y TMOMECHBIX JXHUBOTHBHIX Ha 0,3 M/ mo cpaBHEHHIO ¢
YHCTOIIOPOIHBIM CKOTOM. BelTkOBO KadeCTBEHHBIN MOKA3aTeNb y TIOMECHBIX OBIYKOB TOXKe OBLT BhImie Ha 0,52 en. mim
Ha 9,3 % 1O CpaBHEHHUIO C YUCTOTIOPOIHBIM MOJIOTHIKOM.

KiroueBble ca0Ba: TOPCKHH CKOT, pyccKash KOMOJas, YHCTOIIOPOTHBIC OBIYKHM, TOMECH, KOHTPOJIBHBIH yOOH,
XUMHUYCCKHIA COCTaB MsCa.

Abstract. The article presents data on meat productivity and chemical composition of meat of the longest back
muscle of purebred mountain cattle steers and crossbreeds with the Russian komolaya breed. It was found that
crossbred bulls had a higher growth rate and outperformed purebred counterparts by the weight of a paired carcass by
43.6 kg or 26.2 % at (P <0.001). The results of the chemical analysis of the meat of the longest back muscle of the
experimental bulls were in favor of crossbred young animals, their dry matter content was 1.06% higher, fat by 0,22 %,
and the moisture content was 1.1% less. The energy value of the meat of crossbred bulls was 4.9 MJ, and in purebred it
was 4.6 MJ, respectively, which was higher in crossbred animals by 0.3 MJ compared to purebred cattle. The protein
quality index in crossbred bulls was also higher by 0.52 units or 9.3% compared to purebred young.

Keywords: croea: mountain cattle, Russian komolaya, purebred bulls, crossbreeds, control slaughter, chemical
composition of meat.
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MPOTHO3 YPOXKAMHOCTU CESIHBIX TPAB B KBP

XUTUEBA A. K., KaHJ. 9KOH. HAYK, JOLEHT

TEBYEB A. X., ctyaeHT

®I'BOY BO «Kabapauno-bajikapckuii rocyiapcTBeHHbIN arpapHbIii yHuBepcuTeT nMenu B.M.
KoxoBay, r. Haapuuk

FORECAST OF THE YIELD OF SEEDED GRASSES IN THE KABARDINO-BALKARIAN REPUBLIC

KHITIEVA A. Zh., Candidate of Economic Sciences, Associate Professor
TEBUEV A. Kh., student
Kabardino-Balkarian State Agrarian University named after V.M. Kokova, Nalchik

AnHOTanmus. B craThe paccMarpuBaeTCs MOJIEBOE KOPMOIPOU3BOACTBO, KOTOPOE O0ECIeynBaeT moTpeOHOCTH
JKUBOTHBIX — B VYIJCBOAAX, JKUpaxX, KICTYaTKe, BHTAMHHAX H MHUKpodieMeHTaX. CesHble TpaBbl (OCOOCHHO
OJ/IHOJICTHHE) MHUHUMH3UPYIOT OOJIE3HH, COPHIKU W BPEIUTENCH sl APYTUX KyIbTyp (31ech OOOOBBIC BHICTYIAIOT B
poiu (UTOCAaHWTApOB M HACHIIIAIOT II0OYBY a30TOM). B ycioBmsix BepTukainbHOW 30HanbHOCTH KBP TpaBer (B
0COOCHHOCTH MHOTOJICTHHE) B CEBOOOOPOTE — CaMBIil ICHIEBEIA U IKOJIOTHIECKH OEe30MacHbIi crtocod 60pEOBI C BOTHOM
1 BETPOBOM 3po3uel moussl. B pabote mpuBoasaTcs: 1. MeToanka uccjie10BaHUsI BpeMEHHbBIX PSI/IOB YPOKAHMHOCTH
Ha CTalMOHAPHOCTb, OTHOPOJHOCTh M HOPMAIBHOCTH BEKTOPA MOTPEITHOCTH U MPOTHO3 YPOKAMHOCTH CESTHBIX TPaB Ha
ocHOBe BbiIeneHUsS TpeHaa. OcoOEHHOCTHIO BEIOOpPA METEOPOJIOTHYECKUX XapaKTePUCTHK, HanOoJiee ITOJTHO
OTpaKaromuX (IyKTyarun &, BEIONPAIOTCS MPEIUKTOPEI, IUMUTHpYIone ypoxkaid. i ycnosuit CeBepHoro KaBkasa
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9TO Temmepatypa U ocaaku. [IpUBOAATCS pErpecCUOHHBIE YpPaBHEHHs MM ONpeNeNieHHs TpeHga M CIaydaiHoi
cocrapisironield; 2. Meroauka A0JArocpoYHOr0 NMPOTHO3a YPO:KAHHOCTH CesTHBIX TPaB Ha OCHOBE KOd(pQHIMECHTa
CyXocTH M u30bITOuHOro YyBinaxHeHus llens-TeOyeBa. [l OAHONETHHX CESHBIX TpPaB Ha CEHO IPEACTABIICHBI
HalJJIeHHbIE PETPECCUOHHBIC YPAaBHEHHMS C BRICOKMM KOA(Q(UIIMEHTOM KOPPEIISLIIH.

KiroueBble cj1oBa: cesHble TPaBhl, KJIUMAT U IOTOJIHBIE YCIOBUS, YPOXKAITHOCTb, TPEH/, IPOTHO3.

Abstract. The article discusses field fodder production, which provides for the needs of animals - in
carbohydrates, fats, fiber, vitamins and microelements. Sown grasses (especially annuals) minimize diseases, weeds
and pests for other crops (here legumes act as phytosanitary and saturate the soil with nitrogen). In the conditions of
vertical zonality of the KBR, grasses (especially perennials) in crop rotation are the cheapest and most environmentally
friendly way to combat water and wind soil erosion. The work provides: 1. A technique for studying time series of yields
for stationarity, uniformity and normality of the error vector (some deviation of the normal distribution is found by time
series of yields of annual grasses for green fodder), and forecasting the yield of sown grasses based on the selection of
a trend. A feature of the choice of meteorological characteristics that most fully reflect the fluctuations €. are selected
predictors limiting the yield. For the conditions of the North Caucasus, these are temperature and precipitation.
Regression equations are given to determine the trend and the random component; 2. A methodology for compiling a
long-term method for predicting the yield of sown grasses based on the coefficient of dryness and excess moisture of
Pedya-Tebuev. For annual seeded grasses but hay, the found regression equations with a high correlation coefficient
are presented.

Keywords: sown grasses, climate and weather conditions, productivity, trend, forecast.
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AT'POUHXEHEPUSA U IIMIIEBBIE TEXHOJIOI'MN
(ce1bCKOXO0351iCTBEHHBIE, TEXHHYECKUE HAYKH)
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BJUSHUE PA3JIUYHBIX BUTOB CTYJTHEOBPA3OBATEJIEN U MOJACJACTUTEJIEA HA
KAYECTBO PAXAT-JIYKYMA N3 ThIKBbI

ABJAPAIMINTOBA M.P., maructp

ABYIIAEBA A.P., accucreHt

CAJBIT'OBA M.K., 1-p TexH. HayK, npodeccop

®I'BOY BO «CapaTtoBckuii rocy1apcTBeHHbIi YHUBEPCUTET reHeTHKH, 0MOTEXHOJIOTHH H HHKEeHepPHH
uMm. H.U. BaBuioBay, r. CapaTtos

INFLUENCE OF DIFFERENT TYPES OF JELLING AGENTS AND SWEETENERS ON THE QUALITY
OF TURKISH DELIGHT FROM PUMPKIN

ABDRYASHITOVA M.R., Master

ABUSHAEVA A.R., assistant

SADIGOVA M.K., Doctor of Technical Sciences, Professor

Saratov State University of Genetics, Biotechnology and Engineering named after. N.I. Vavilova, Saratov

AnHoTanusi. HegoctaTkoM paxar-iyKyma sSIBISETCS HEIOCTaTOK B HEM BHTAMHUHOB, MaKpO- 1 MUKPOAJIEMEHTOB,
IIUIIEBBIX BOJOKOH, CONPOBOXIAIOIIMICS M30BITKOM JIETKOYCBOSEMBIX yIiIeBOAOB. C LENbI0 YBEJIMYCHHS MHIIECBOH
LIEHHOCTH ¥ Ka4decTBa TOTOBOTO HM3JIENIUS PEKOMEHAYETCSl HCIIOJIb30BaTh B PELENTypE paxar-iyKyMma arap HHUIIEBOH U
MeJ HaTypasibHbIH. OpraHojIeNTHYECKHE ITOKA3aTeNN KadecTBa TOTOBBIX H3JCIHH HMCCIEAOBANM IO MOKA3aTeIsIM
kadectBa, ycraHoBieHHBIM ['OCT 30058-95, OampHbBIM MeTomoMm. Jleryctammsi OOpasloB OCYIIECTBISLIACH
KOJUIEKTHBOM 3KcHepToB B coctaBe 30 deinoBek, ¢ yderoM KoddduimeHToB BecoMocTH. (DH3MKO-XUMHYECKHE
MoKa3aTelIW KadecTBa JUId paxaT-TyKymMa: MacCOBOM [JOJM BJIAaTM — OKCIPECCHBIM METOAOM, KOJIHYECTBO
penyuupytomux caxapoB — mo I'OCT 5903-89, turpyemas kuciotHocth — mo I'OCT 5898-87, omeHky 1BeTa
npoBomii Ha kosnopuMerpe NR-110 (Kuraii). CKIOHHOCTh K CHHEPE3UCY paxaT-IyKyMa ONpEeessid MOCPEICTBOM
3aMepa MEpHBIM IIIHHIPOM BBIICIMBIIEHCA BJIATW MO MUCTEYEHHH 5 CyTOK. MHKpPOOHOJIOTHYECKHE XapaKTEPUCTUKU
rOTOBBIX M3aenuil onpenensum no nokasarensim: (KMAD®AEM) — o 'OCT 33536-2015; apoxokeit (JIO) u miaecHeBBIX
rpu6oB (III') — mo 'OCT 10444.12-88. CreneHs YIOBICTBOPEHUS CYTOYHOW MOTPEOHOCTH OICHUBAIH MO 3HAYCHUSIM
CpemHe CyTOYHOH HOpPMBI B THIIEBBIX BEHIECTBAX M SHEPTHUHM U1 PA3IMYHBIX BO3PAcTOB MO AEHCTBYIOLIMM
METOIMYECKNM DPEKOMEHJAMsAM M HOPMAaTHBHO-TEXHHYECKUM IOKyMeHTaM. Pacuer mpowW3BOAMIN A HacelIeHUsS
Pa3HbIX BO3PACTHBIX KaTErOpHH W IIOJIOBOM NMPHHAIIEKHOCTH, C YIeTOM (PU3NUECKON aKTMBHOCTH. DKOHOMHYECKHH
3¢ QEeKT onpeaesny, Kak OTHOIICHNE ITOJHOIM ce0eCTOMMOCTH | T KOHOUTEPCKUX HM3/IeJNH KOHTPOJIILHOTO 00pasna K
OmBITHOMY 00pasiy ymHOkeHHOe Ha 1000. Ilo pesymbraTaM CpaBHHUTENBHOH AETYCTAIIMOHHOW OIIEHKU BBIICIICTCS
obOpazenr 3 ¢ 3aMeHOU Kpaxmaia KyKypy3HOI'O Ha arap NHUIIEBOW M caxapa 0enoro Ha Mej HaTypalbHBIHA, TaK Kak
o0Opasel XapakTepu3yeTcsl MPO3pPauHON CTPYKTYpPOH, a MeJl HaTypaIbHBI MaCKUPYET BKYC THIKBBI, HE MPUBJICKAIOIIHIA
MHoOTHX moTpebuteneil. [lo pesynpratam cTemeHb MBETHOCTH Ooiiblie y 0Opa3loB C NPUMEHEHHEM B KadecTBE
cTyaHeoOpa3oBaTeNs arapa MHIIEBOTO, YTO YKa3blBaeT HA TO, YTO JAHHOE H3JENe OTIMYaeTcs Haubojee SPKUM
I[BETOM. 3aMeHa caxapa 0eJoro M KpaxMana KyKypy3HOTO Ha MeJ HaTypaJbHBIM M arap NMUIIEBOH MpH MPOU3BOJICTBE
paxaT-mykymMa W3  TBIKBBl  CIIOCOOCTBYeT  yNyYIIEHHIO  OPTaHOJENTHYEeCKHX,  (HU3UKO-XHMHYECKHX U
MHUKpPOOHOJIOTMYECKHUX TOKa3aTeJled KadyecTBa TOTOBOTO M3jenus, kKoropble coorBercTByor 'OCT 30058-95u TP
TC021/2011. C BHeceHneM arapa HHIIEBOTO M MEAa HATYPAILHOTO B paxar-JIyKyMe IOBBIIIACTCS MTUIIEBAst [IEHHOCTB,
u3zenie npuodpeTaeT QyHKIMOHATIBHBIE CBOWCTBA Onarogaps makpossiementam Ca, Si u Mg, mukposnementam V,
Fe, Mn, Cu, F, a takxxxe Buramunam B5 (manTtoreHoBas k-ta), B9 (donatsl), A (peTtuHon) u OGeTa-KapoTHHY.
DKOHOMHWYECKHH pacueT AoKa3biBaeT 3 peKTHBHOCTH MPUMEHNMBIX PEIICHUH.

KiroueBble c10oBa: THIKBA, arap MHIICBOH, Me HATYPANbHBINA, paxaT-TyKyM, OpraHOJIENTHYECKIE TI0Ka3aTelN!,
(U3NKO-XMMHUYECKHE TI0KA3aTEeIH, MUKPOOHOJIOTHYECKHIE TOKA3aTEeNH, TUIIEeBas IEHHOCTb.

Abstract. The disadvantage of Turkish delight is the lack of vitamins, macro- and microelements, dietary fiber,
accompanied by an excess of easily digestible carbohydrates. In order to increase the nutritional value and quality of the
finished product, it is recommended to use food agar and natural honey in the recipe of Turkish delight. Organoleptic
indicators of the quality of finished products were examined according to the quality indicators established by GOST 30058 -
95, by the ball method, tasting of samples was carried out by a team of experts consisting of 30 people, taking into account the
weighting coefficients. Physico-chemical quality indicators for Turkish delight: the mass fraction of moisture by the express
method, the amount of reducing sugars according to GOST 5903-89, titrated acidity according to GOST 5898-87, color
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evaluation was carried out on a colorimeter NR-110 (China). The tendency to syneresis of Turkish delight was determined by
measuring the released moisture with a measuring cylinder after 5 days. Microbiological characteristics of finished products
were determined by the following indicators: (KMAFANM) - according to GOST 33536-2015; yeast (DO) and mold fungi
(PG) — according to GOST 10444.12-88. The degree of satisfaction of the daily requirement was assessed by the values of the
average daily norm in nutrients and energy for different ages according to the current methodological recommendations and
regulatory and technical documents. The calculation was made for the population of different age categories and gender,
taking into account physical activity. The economic effect was determined as the ratio of the total cost of 1 ton of
confectionery of the control sample to the prototype multiplied by 1000. According to the results of a comparative tasting
evaluation, sample 3 is allocated with the replacement of corn starch with food agar and white sugar with natural honey,
since the sample is characterized by a transparent structure, and natural honey masks the taste of pumpkin, which does not
attract many consumers. According to the results, the degree of chromaticity is greater in samples with the use of food agar as
a gelatinizer, which indicates that this product is distinguished by the brightest color. The replacement of white sugar and
corn starch with natural honey and food agar in the production of Turkish delight from pumpkin contributes to the
improvement of organoleptic, physico-chemical and microbiological quality indicators of the finished product, which comply
with GOST 30058-95i TR TS021/2011. With the introduction of food agar and natural honey in Turkish delight, the
nutritional value increases, the product acquires functional properties due to macronutrients Ca, Si and Mg, trace elements V,
Fe, Mn, Cu, F, as well as vitamins B5 (pantothenic acid), B9 (folate), A (retinol) and beta- carotene. Economic calculation
proves the effectiveness of applicable solutions.

Keywords: pumpkin, food agar, natural honey, Turkish delight, organoleptic indicators, physico-chemical indicators,
microbiological indicators, nutritional value.
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COBEPIIECTBOBAHME PEKMMOB TEILJIOBOM CTEPUJIU3ALIMU KOMIIOTA U3
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IMPROVEMENT OF THE THERMAL STERILIZATION MODES OF GRAPE
COMPOTE IN GLASS JARS 1-82-3000

AKHMEDOV M. E. 2, Doctor Technical Sciences, Professor

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

'Federal Agrarian Research Center of the Republic of Dagestan, Makhachkala
2Dagestan State Technical University, Makhachkala

AnHoTanus. Pa3paboTaH HOBBIH PeXHMM TEIUIOBOHM CTEPHIIM3AIMK KOMIIOTa W3 BUHOTpana B creknorape CKO 1-
82-3000 ¢ wucmomB30BaHMEM M3MCHEHUS TIOJIOKCHHS HAUMEHEe NpOorpeBaeMoOd TOYKH TIPOAyKTa B OaHKe
TIepeBOpauyMBaHIEM CTEKJIO0aHOK B MPOLIECCE TETIIOBOH 00pabOTKH.

W3ydyeH TpaguIMOHHBIM pPEXHUM CTEpHIM3aLNH, KOTOPBIH XapakTepusyeTcsi OONbIION UIMTENbHOCTBIO W
HEpaBHOMEPHOCTHIO TEIUIOBOM 00paOOTKM, YTO NPUBOIUT K YXYJAIICHHUIO NMHUIIEBOW HEHHOCTH TOTOBOM INPOIYKIWH.
HoBrlit crmoco0 TemymoBOM cTepwiIM3alyi, OCHOBAaHHBI Ha IEPHOANYECKOM H3MEHEHHH IIOJIOKEHUS HanMeHee
MIPOTPEeBaEMOM TOUKH, 00ECIIEYNBACT COKpAIIEHNE POJODKUTEIFHOCTH CTEPHIN3AMOHHOTO PEXIMa U PAaBHOMEPHYIO
TEIUIOBYIO0 00pabOTKy MPOAYKTa BO BceM oO0beMe CTeKI00aHKH. Pa3zpaboTaHHBIN peknM oOecriedrnBaeT 0ojee MOIHOe
COXpaHEeHHEe OWOJIOTMYECKH AKTHBHBIX KOMIIOHEHTOB HCXOJHOTO CHIPbS B TOTOBOM MPOIYKTE, a TaKKe IKOHOMHIO
TEIUIOBOM SHEPTHUH 32 CUET YCTPAHEHHUS IeperpeBa OTACIbHBIX CJIOEB MIPOIYKTa B IIPOIEecce TEIUIOBOW 00pabOoTKH.

KuroueBble cjioBa: HauMeHee IporpeBaeMasl TOUKa, PEKHUM CTEPHUIM3ALMU, KOMIOT, CTEPUIM3ALUs, Harpes,
crnoco0.

Abstract. A new mode of thermal sterilization of grape compote in a glass container of COE 1-82-3000 has
been developed using changing the position of the least heated point of the product in the jar by turning the glass jars
during heat treatment. The traditional sterilization regime has been studied, which is characterized by a long duration
and uneven heat treatment, which leads to a deterioration in the nutritional value of the finished product. A new method
of thermal sterilization, based on periodic changes in the position of the least heated point, provides a reduction in the
duration of the sterilization regime and uniform heat treatment of the product throughout the entire volume of the glass
jar. The developed mode provides a more complete preservation of biologically active components of the feedstock in
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the finished product, as well as saving thermal energy by eliminating overheating of individual layers of the product
during heat treatmen.
Keywords: the least heated point, sterilization mode, compote, sterilization, heating, method.
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DETERMINATION OF INTERRELATIONS OF DESIGN AND TECHNOLOGICAL PARAMETERS OF
THE MASHING MACHINE
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CHESKIDOV M.V. 2, Candidate of Technical Sciences, Senior Lecturer
SHTRIKKER L.A. 2, assistant
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AHHoTanusi. B cooTBeTcTBUU cO cTpaTerueil Hay4yHO-TEXHOJIOrHUecKoro passuTus Poccuiickoit ®enepanuny,
mmepexoa K BBICOKONMPOAYKTHBHOMY H 3KOJOTHYECKH YHCTOMY arpo- M aKBaxXO3sHCTBY, a Takke XpaHEHHE U
a¢dexTHBHAS TIepepaboTKa CeIbCKOX03AUCTBCHHOM MPOIYKIMU SIBJISIOTCS OJHUMH U3 IIPUOPHUTETHHIX HAMPABICHUN B
00JIaCTH Pa3BUTHUSL CENBCKOTO XO3sAUCTBA. MoJepHHM3aIys Mpolecca MPOU3BOJCTBA M TepepaboTKU MPOIYyKIUU
pacTEeHHEBOJICTBA BO3MOXKHA 3a CYET BHEAPEHUS WHHOBAIIMOHHBIX YCTPOMCTB AJisl MepepaboTku oBoliei. B crtatbe
MpeAcTaBieHa MPOTHPOYHAs MallnHa JUisi mepepaboTku kabaukoB. B Xxome aHanmw3a KOHCTPYKIUU OIpeNeTeHBI
OCHOBHBIE KOHCTPYKTUBHO-TEXHOJIOTHYECKUE TTapaMeTphbl MAIIMHBI, BIHUSIONINE Ha IPOU3BOAUTENHLHOCTE. PazpaboTana
METO/IMKA TIPOBEACHHSI SKCIIEPUMEHTAIBHBIX UCCIIeIOBaHUM. B pesynbrare aHaan3a pe3ylbTaTOB SKCIEPUMEHTAIBHBIX
HCCIICIOBAHUH OTPEICICHBI B3aUMOCBI3H KOHCTPYKTUBHO-TEXHOJIIOTHYECKUX MMAPAMETPOB POTUPOTHON MAIIHHBI H HX
BIIMSTHAC HA TIPOM3BOJUTEIHHOCTD.

KiaroueBble caoBa: TMpOTHPOYHAs MalllHA, repepaboTka OBOMICH, MPOU3BOIUTEIBHOCTh, KaOa4yKH, YEpHBIH
SIITUK SKCIIEPUMEHTA, TIOHBIH (PaKTOPHBIH SKCIIEPUMEHT.

Abstract. In accordance with the strategy of scientific and technological development of the Russian Federation,
the transition to highly productive and environmentally friendly agro- and aquaculture, as well as storage and efficient
processing of agricultural products are among the priority areas in the field of agricultural development.
Modernization of the process of production and processing of crop production is possible due to the introduction of
innovative devices for vegetable processing. The article presents a mashing machine for processing zucchini. In the
course of design analysis the main constructive and technological parameters of the machine influencing the
productivity are determined. The methodology of experimental research is developed. As a result of analyzing the
results of experimental studies, the interrelationships of design and technological parameters of the mashing machine
and their influence on productivity are determined.

Keywords: mashing machine, vegetable processing, performance, zucchini, black box experiment, full factorial
experiment.
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PA3PABOTKA TEXHOJIOI'HU ®YHKIIMOHAJIBHBIX PBIBHBIX KOHCEPBOB

JABY3O0BA I'.C., kaHp. c.-X. HayK, AOLEHT
AJIMT'ABUEBA I1.A., 1-p c.-X. HayK, npodeccop
HNCPUT'OBA T.A., 1-p c.-X. HayK, npodeccop
MYCAEBA H.M., kauj. c.-X. HAyK, 101IleHT
®I'BOY BO Jarecranckuii AY, r. Maxaukana

DEVELOPMENT OF TECHNOLOGY FOR FUNCTIONAL CANNED FISH

DABUSOVA G.S., Candidate of Agricultural Sciences, Associate Professor
ALIGAZIEVA P.A., Doctor of Agriculture Sciences, Professor
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AHHoTanusa. OyHKIMOHANBHBIE IPOIYKTHI MUTAHUSA — 3TO IHIIEBHIE IPOAYKTHI, KOTOPbIE MMEIOT JOIOJHUTEIbHBIE
CBOMCTBa, MOMHUMO TPAJAUIMOHHON MHUIIEBOH IEHHOCTH B CBS3M C Jjo0OaBieHueM (0OoramieHueM) JOMOJHUTEIbHBIX
WHTPEIMeHTOB, HOBBIX WIIM YyKe cymecTBylomuX. Ocoboe MecTo B pAIy NPOAYKTOB (QYHKIMOHAJIHHOTO Ha3HAUCHHS
3aHIMAIOT PHIOHBIE NMPOAYKTHL. Vcronp30BaHne B TUTAHUH PHIOBI KaK MCTOYHUKA OENIKa CIOCOOCTBYET HOPMAIBLHOMY POCTY
Y YMCTBEHHOMY Pa3BUTHIO JETEH, MPeNOTBPALICHUIO HApYLIICHHsS KPOBETBOPEHHS, OOMEHA >KUPOB W BUTAMHUHOB, a TaKkKe
TIOBBILICHHIO CONPOTHUBIIEMOCTH OPTaHW3Ma K HHOEKIMSIM, IPOCTYAaM U HEKOTOPBIM JIpYyruM 3aboneBanusM. [Ipon3BoncTso
(yHKIMOHANBHBIX PHIOHBIX KOHCEPBOB IPEIyCMaTPHBACT PACHIMPEHUE ACCOPTUMEHTA BHICOKOKAYECTBEHHBIX, OMOJIOTHYECKU
MIOJTHOLICHHBIX MPOAYKTOB IUTAaHMA Ui HaceleHus. s MX NPOM3BOJACTBA B PELENTYPY BKIIOYAIOTCS PacTUTEIbHbBIE
WHTPEUCHTHI, TIOBBIIIAIONINE KAaYECTBEHHBIEC MMOKa3aTeau U (yHKIHOHAIBHOCTh TOTOBOTO MpoaykTa. beiku peid obnamaroT
OUYEeHb BaYKHOW CIIOCOOHOCTBIO CBSI3BIBATH HEKOTOPHIE SOBUTHIE BELIECTBA B TPYAHO PACTBOPUMBIE KOMIUIEKCHI, KOTOpPBIE
3aTeM BBIBOJSATCS M3 OpraHu3Ma. Msco pbIO COJECPKUT B CBOEM COCTaBE JIETKOYCBOSIEMble OIKM M JKUPBL, a TaKXKe
3HAYUTEJIPHOE KOJMYECTBO MHHEPAIbHBIX BELIECTB W BUTAMHUHOB OJAroTBOPHO BIMAIOLIME HAa COCTOSHHE OpraHU3Ma
4eJI0BEKa.

KiroueBble cioBa: 0elloK, BUTAMUHBI, BKYC, JETyCTalus, KUPbl, KaUeCTBO, KOHCEPBBI, KOHCEPBAHTbI, MUHEPAJIbHBIE
BEIIECTBA, MACO PHIOBI, pa3lieNika, PAcTUTEIbHbIC HHIPEAUCHTHI, CEJIbJb, CTEPUIM3ALMUS, Tapa, TEXHOJIOTHS, YTJICBOJBI,
YIIaKkoBKa, () yHKIMOHAIBHOCTD.

Abstract. Functional foods are foods that have additional properties, in addition to the traditional nutritional value,
due to the addition (enrichment) of additional ingredients, new or existing. Fish products occupy a special place in the range
of functional products. The use of fish as a source of protein in the diet contributes to the normal growth and mental
development of children, the prevention of hematopoietic disorders, the metabolism of fats and vitamins, as well as increasing
the body's resistance to infections, colds and some other diseases. Fish proteins have a very important ability to bind some
toxic substances into hardly soluble complexes, which are then excreted from the body. The production of functional canned
fish provides for the expansion of the range of high-quality, biologically complete food products for the population. For their
production, herbal ingredients are included in the recipe, which increase the quality indicators and functionality of the
finished product. Fish meat contains easily digestible proteins and fats, as well as a significant amount of minerals and
vitamins that have a beneficial effect on the state of the human body.

Keywords: protein, vitamins, taste, tasting, fats, quality, canned food, preservatives, minerals, fish meat, cutting,
vegetable ingredients, herring, sterilization, packaging, technology, carbohydrates, packaging, functionality.
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AHHoTanus. Pa3pa0oTka W BHEIPEHHWE HOBBIX HHEProcOCpEerarolinX TEXHOJIOTHHA TEIJIOBOW CTEPUIHM3ALUH, H
co3/1aHKEe BBICOKO3(h(DEKTUBHBIX HENPEPHIBHBIX MIPOIECCOB U aIllapaToB, 00YCIABIMBAIOIINX BBITYCK KOHKYPEHTOCIIOCOOHO I
MIPOYKIINH, SBJISETCS OJHOW M3 OCHOBHBIX 3a/1ad, CTOSIIUX [Iepe/l MUIIEBOH MPOMBIIUICHHOCTHIO.

B cratbe mpezcraBieHbl pe3yNbTaThl HCCIEAOBAaHMN IO COBEPIICHCTBOBAHWIO TEXHOJIOTMH INPOU3BOJCTBA IepLa
CITaJIKOTO HATYPAJIBHOTO C HCIIOJIb30BAHUEM IIPEIBAPUTENILHOTO HarpeBa miojoB B Oankax B OMII CBY u yckopeHHBIX
PEXXUMOB TEIJIOBOH CTEPHIIH3ALINH.

[IpoBeneHHBIMHU HCCIEOBAaHUSMHE BBISIBIICHO, UTO CIIOCOO KOHCEPBUPOBAHHS TIO3BOJISIET YIIPOCTUTH IIPOLIECC TETUIOBOH
CTePWIN3AINY, COKPAaTUTh IPOJODKUTENFHOCTh Ipolecca, obecreynBaeT SKOHOMHIO TEIUIOBOW HSHEPrHM M BOIBI Ha
BBIpAOOTKY €IMHHIBI TPOAYKIMH, a TakXKe T[OBBIIIACT IHIIEBYI0 IEHHOCTh TOTOBOro mpoaykra. PaspaboraHa
YCOBEPIIECTBOBAaHHAS TEXHOJIOTHS IIPOM3BOICTBA TIEPLIA CIIAIKOTO HATYPaJIbHOTO.

KiroueBble c€j10Ba: TEXHOJOTHS, COBEPLICHCTBOBAaHHE, PEKUM CTEPWIM3AlMHM, KOHCEPBHPOBAaHHE, aBTOKJIAB,
TeMIIepaTypa.

Abstract. The development and implementation of new energy-saving technologies of thermal sterilization, and the
creation of highly efficient continuous processes and devices that cause the production of competitive products, is one of the
main tasks facing the food industry.

The article presents the results of research on improving the technology of production of natural sweet pepper using
preheating of fruits in jars in EMF microwave and accelerated modes of thermal sterilization.

The conducted research revealed that the canning method simplifies the process of thermal sterilization, reduces the
duration of the process, provides savings in thermal energy and water for the production of a unit of production, as well as
increasing the nutritional value of the finished product. An improved technology for the production of natural sweet pepper
has been developed.

Keywords: technology, improvement, mode of sterilization, canning, autoclave, temperature.
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AnHotanmsi. Crarhsi HOCBSIICHA IOBBIMICHUIO KayecTBa IIOPE W3 JUKOpPAcTyLIed aiiBBI C COPOMTOM s
JMETHYECKOrO MUTAaHUS 3a CYET pa3paboTKU U BHEAPECHUS] HOBOTO TEXHOJOTHYEcKoro nponecca — CBY-pa3BapuBanus
CBIPbs, B3aMEH TPAJAMIHOHHOTO pa3BapHBaHMs HACHIILICHHBIM ApOM Iepe]l W3MeNIbUeHHEM C pa3paboTKoil ammapara
JUISL €r0 OCYILIECTBICHUS U CTYIIEHYaTOM BHICOKOTEMIIEPAaTypHOI CTEpUIN3alMU C IPEABAPUTENbHBIM HaIrPEeBOM IIOPE B
creknobankax B OMII CBY.

[IpoBeneHHbI aHATM3HAYYHO-TEXHUYECKOH WH(QOPMAlMU TOATBEPAWI, YTO HPOLECCHl IpPEABAPUTEIHHOM
TEIJIOBOW 00paOOTKM aifBbl HACHILEHHBIM IIAPOM H  TPAAWIMOHHBIC CTEPWIN3AIMOHHBIE PEXUMBI HMEIOT
3HAYUTEIBbHYIO IPOAODKUTEIBHOCTh, YTO YXYAIIAET KadeCTBO TOTOBOM NPOAYKIHMH, T'yOHTENBbHO [EHCTBYIO Ha
HYTPUEHTHBIA COCTaB MCXOAHOTO CHIPBS B IpOIEcCe MEPEepabOTKH.

3aMeHa TPaTUIMOHHOTO CII0co0a TIpeaBapUTEIbHOIN TEIUIOBOW OOpabOTKM aifBBI Ha WX KPAaTKOBPEMEHHYIO
o6pabotky B OMII CBU 0Oornee ueMm B Ba pa3a yKOpadyMBaeT MpPOIECC, CIIOCOOCTBYIONINI, B CBOIO O4epens, H Oojee
MIOJTHOW COXPaHHOCTH HYTPHEHTHOI'O COCTaBa sI0JI0K, C OJJHOBPEMEHHBIM yBEINYEHHEM BBIX0Ja CAMOTO HIOpE.

Hns peanmzanuu  criocoba CBY-00paboTku ChIpbs pa3paboTaHa HOBas KOHCTPYKLMS ammapara Juis
JJIEKTPOMAarHUTHON 00pabOTKU PacTUTEIBHOTO CHIPhs, KOTOpas 0OecIeyrBacT PaBHOMEPHYIO U 0o0Jiee HHTEHCHBHYIO
TEIIOBYIO 00pabOTKY CHIPbsI B HEIPEPHIBHOM MTOTOKE.

YcKopeHHbIE BBICOKOTEMIIEPATypHBIE CTYBIIEHUATBIE CTEPIJIM3ALMOHHBIC PEXHUMBI C MPUMEHEHHEM
MPEIBAPUTEIHLHOrO HarpeBa mope B crekiobankax B OMII CBY, ®uIKHX BICOKOTEMIIEPATYPHBIX TCIUIOHOCUTEIICH U
aBTOKJIABHON KOp3WHBI, OOECHEUMBAIONMIEH BO3MOXKHOCTh TCIIOBOW CTEpHIM3alMM IIPOAYKTa 0€3 CcO3MaHMsA
NIPOTUBOAABIICHUS B ammapare, B IIEJIOM CIOCOOCTBYIOT CHIDKCHHMIO 3aTpaT TEIUIOTHl W IOBBIMICHHWIO IHIIEBOH
LIEHHOCTH.

KaroueBble cioBa: aifBa qukopactymas, mope, CBUY-o0paboTka, BBICOKOTEMIIEpaTypHas CTEpHIN3ALMA,
CTEpUJIM3allMOHHBIN pexuM, anmnapar, kadectso, SMII CBY.

Abstract. The article is devoted to improving the quality of wild quince puree with sorbitol for dietary nutrition
through the development and implementation of a new technological process — microwave boiling of raw materials,
instead of traditional steaming with saturated steam before grinding with the development of a device for its
implementation and step-by-step high-temperature sterilization with preheating of puree in glass jars in microwave
EMF.

The analysis of scientific and technical information confirmed that the processes of pre-heat treatment of quince
with saturated steam and traditional sterilization regimes have a significant duration, which worsens the quality of
finished products, has a detrimental effect on the nutrient composition of the feedstock during processing.

Replacing the traditional method of preliminary heat treatment of apples with their short-term processing in
microwave EMF shortens the process by more than two times, which, in turn, contributes to a more complete
preservation of the nutrient composition of apples, while simultaneously increasing the yield of the puree itself. To
implement the method of microwave processing of raw materials, a new design of the apparatus for electromagnetic
processing of vegetable raw materials has been developed, which provides uniform and more intensive heat treatment
of raw materials in a continuous stream.

Accelerated high-temperature steamed sterilization modes with the use of preheating of puree in glass jars in
microwave EMF, liquid high-temperature heat carriers and an autoclave basket, which provides the possibility of
thermal sterilization of the product without creating back pressure in the apparatus, generally contribute to reducing
heat costs and increasing nutritional value.

Keywords: wild quince, puree, microwave processing, high temperature sterilization, sterilization mode,
apparatus, quality, microwave EMF.
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NEW TECHNICAL SOLUTIONS IN THE PRODUCTION TECHNOLOGY OF APRICOT COMPOTE
FOR BABY FOOD

ISRIGOVA T.A.2, Doctor of Agricultural Sciences, Professor

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

AKHMEDOV M. E.*?, Doctor Technical Sciences, Professor

ZAGIROVA M.S.%, postgraduate student

SALMANOV M.M.2, Doctor of Agricultural Sciences, Professor

!Dagestan State Technical University, Makhachkala

2Dagestan State Agrarian University, Makhachkala

3Federal Agrarian Scientific Center of the Republic of Dagestan, Makhachkala

AHHoTanusi. B cratbe mnpencTraBieHbl pe3ynbTaThl HCCIEIOBAHHM IO COBEPLICHCTBOBAHUIO TEXHOJIOTUU
MIPOU3BOJICTBA KOMIIOTa U3 aOpUKOCOB Ui AETCKOrO NMUTAHMs C HCIONb30BAaHHEM CHPOINA HAa OCHOBE JECEPTHOTO
NPOJXyKTa M3 Sroj Oenoro TYTOBHHUKA M HMITYJILCHOTO CBEPXBBIUCOKOYACTOTHOTO HarpeBa IUIONOB B OaHKax o
repMEeTH3aluI U BEICOKOTEMIIEPaTYPHOT0 KPaTKOBPEMEHHOTO PEeXHMa CTEPIIIN3AIMY B alnaparax OTKPHITOrO THIIA.

JUid  OIleHKM peXHMOB IacTepU3allUd KOMIIOTa IIPOBEIEHBI JSKCIEPUMEHTANbHbIE HCCIEIOBAHUSA IIO
MIPOTPEBACMOCTH KOMIIOTa MO TPAAWIMOHHOW TEXHOJIOTHH W HOBOMY pa3pabOTaHHOMY pPEXHMY MacTepH3allH C
MIpeIBapUTEIFHBIM HarpeBoM IUIoA0B B Oankax B OMII CBU. Pa3paboTana MHHOBaIMOHHAS TEXHOJIOTHS MIPOM3BOICTBA
KOMITOTa M3 a0pPHKOCOB JUIS AETCKOTO NMUTAHHS C MCIOJIB30BAaHUEM CHPOIIAa Ha OCHOBE JAECEPTHOTO MPOIYKTa M3 STOJ
0e1oro TyTOBHHKA, MMIYJIBCHOTO CBEPXBBIYCOKOYACTOTHOTO Harpesa moiydabpukara B OaHKax O T€PMETH3AIMH U
BBICOKOTEMIIEPATypPHOT0 KPAaTKOBPEMEHHOTO PEXKUMa CTEPHUIIN3ALINH B alllaparax OTKPHITOrO THIA

KaioueBble cjioBa: KOMIIOT, IECEpTHBIM IPOMYKT, PEXKHUM MAaCTCPH3ALMH, JIETAIbHOCTh, KPUBBIC HArpeBa,
Ka4yecTBO.

Abstract. The article presents the results of research on improving the technology of production of apricot
compote for baby food using syrup based on a dessert product from white mulberry berries and pulsed ultra-high-
frequency heating of fruits in jars before sealing and high-temperature short-term sterilization mode in open-type
devices.

To evaluate the modes of compote pasteurization, experimental studies were conducted on the warming up of
compote using traditional technology and a newly developed pasteurization mode with preheating of fruits in jars in
microwave EMF.

An innovative technology has been developed for the production of apricot compote for baby food using syrup
based on a dessert product from white mulberry berries, pulsed ultra-high-frequency heating of the semi-finished
product in cans before sealing and high-temperature short-term sterilization mode in open-type devices.

Keywords: compote, dessert product, pasteurization mode, lethality, heating curves, quality
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INFLUENCE OF EXTERNAL FACTORS AND WAYS OF WATER CONTAMINATION
WITH MICROPLASTIC

ISRIGOVA T.Al., Doctor of Agricultural Sciences, Professor

LUKIN A A.}? Candidate of Technical Sciences, Associate Professor

!Dagestan State Agrarian University named after M.M. Dzhambulatova, Makhachkala
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AHHOTaUus. MUKPOIUTACTHKH CTAHOBSITCA OMACHBIMH 3arpsA3HUTEISIMH 1O BceMy Mupy. OKeaHBI CTaHOBSATCS
OCHOBHBIMH TOTJIOTUTENISIMH OSTHX 3arps3HAIONIMX BEMIECTB, W KX MPHCYTCTBHE MIMPOKO paCIPOCTPAHEHO B
MpUOpPEXKHBIX paliOHAX, IMOBEPXHOCTHBIX BOJAaX M OTIOKEHMSX. VcciaemoBaHWs TOKa3alHl, YTO MHKPOIDIACTHK
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MPENCTaBISIET CEPhE3HYIO yrpo3y A MOPCKOH IKOCHCTEMBI, a TaKXKe Ul 4YejoBeKa. B mocienHHe HECKOIBKO JIET
MHOTHE HCCIIEA0BATCIbCKHE YCHIHS OBUTH COCPEIOTOYCHBI HA M3YyYCHHHM pPAa3JMYHBIX ACTEKTOB, CBS3aHHBIX C
3arps3HCHHEM OKEaHOB MHKPOIUIACTHKOM. B 3Toif 0030pHO# cTaThe 00OOINAIOTCS HCTOYHHKH, (HAKTOPBI M IIyTH
MUTpaLUK MUKPOILUIACTHKA B BOJIE.

KunroueBble cj0Ba: MHKPOIUIACTHK, BOIa, (AKTOPBI, 3arpsi3HCHHE TEPMOOKHUCICHHE, (OTOOKHCIICHHUE,
OnopasnoxeHue.

Abstract. Microplastics are becoming dangerous pollutants around the world. The oceans become the main
sinks for these pollutants and their presence is widespread in coastal areas, surface waters and sediments. Studies have
shown that microplastics pose a serious threat to the marine ecosystem as well as humans. In the past few years, many
research efforts have been focused on studying the various aspects associated with microplastic pollution in the oceans.
This review article summarizes the sources, factors, and pathways of microplastic migration in water.

Keywords: microplastics, water, factors, pollution thermal oxidation, photooxidation, biodestruction.
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JYKHH A.A., KaHI. TeXH. HAYK, J0LEHT

TI'AHEHKO C.B., kanja. TexH. HayK, JIOLeHT

I'AHEHKO /J.C., acnupaHTt

INTPUKKEP JI.A., accucTeHnT

AHUKHMHA E.N., 6akanasp

®I'BOY BO IOxkHo-Ypanbckuii rocy1apcTBeHHBIH arpapHbIii yHUBepCHTeT, I'. Yeaa0uHCK

DEVELOPMENT OF A RECIPE AND TECHNOLOGY FOR PRODUCTION OF SPONGE CAKE
“PTICHYE MOLOKO”WITH A REDUCED CALORIE CONTENT

LUKIN A.A., Candidate of Technical Sciences, Associate Professor
GANENKO S.V., Candidate of Technical Sciences, Associate Professor
GANENKO D.S., graduate student

SHTRIKKER L.A., assistant

ANIKINA E.I., Bachelor

South Ural State Agrarian University, Chelyabinsk

AnHoTanus. Hamu Obla mpoaHaIM3MpOBaHA TEXHOJIOTHSA M PELENTypa IPOM3BOJACTBA TOPTa OHMCKBUTHOTO
«IITrape MOJIOKOY». BTN paccMOTPEHSBI IyTH MTPOU3BOCTBA HOBOTO MPOJYKTa — TOPTa MOHMKEHHOH KaJIOpUHHOCTH ¢
N00aBIeHNEM caxapo3aMEeHUTENeH, IOJICIIaCTUTENs], PUCOBOM MyKM M COpPOMHOBOI KHCIOTHL. [laHHOe BHenpeHHe
MPOJXYKTa IMO3BOJIMT PACIIMPHUTh ACCOPTHMEHT NPOAYKIMH. 3a CYET YCOBEpIICHCTBOBAHMS pEIENTyphl Oblia
pa3paboTaHa TEXHOJIOTHS IIPOM3BOJICTBA HOBOTO KOHJUTEPCKOTO U3JENUS, KOTOpPOE HWMEET IOHWKEHHYIO
KaJIOPUIHOCTD, COAEPXKUT OOJIbIIIE BUTAMHUHOB, O€JIKa M MOHMW)KEHHOE KOJIMYECTBO YIIIEBOJIOB.

KuroueBble cjioBa: KOHAMTEPCKOE H3JENIME, TOPT, CaXapo3aMEHHUTENM, PUCOBas MYyKa, OPraHOJIECNTHYECKHE
ITOKa3aTesy, COpOMHOBAas KUCIIOTA

Abstract. We have analyzed the technology and recipe for the production of sponge cake "Ptichye moloko".
Ways were considered for the production of a new product - a low-calorie cake with the addition of sweeteners,
sweetener, rice flour and sorbic acid. This introduction of the product will expand the range of products. By improving
the recipe, a technology for the production of a new confectionery product was developed, which has a reduced calorie
content, contains more vitamins, protein and a reduced amount of carbohydrates.

Key words: confectionery, cake, sweeteners, rice flour, organoleptic indicators, sorbic acid




MN3BECTHUS JATECTAHCKOT O I'AY EkekBapTajbHBIH 3JIEKTPOHHBIH
Bbinyck 3 (19), 2023 HAYYHbI CeTeBOM KypHAI

32

10.52671/26867591_2023_3 176
VIK 663.4

PA3PABOTKA PELIEIITYPbBI U TEXHOJIOI'MA TPOU3BOACTBA KPA®TOBOT'O IUBA «BUHOI'PA/THOE»

JYKHH A.A., kaHJ. TeXH. HAYK, J0LEHT

I'AHEHKO C.B., kaHa. TeXH. HayK, I0LEeHT

I'AHEHKO /.C., acnupaHTt
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®I'BOY BO I0:kH0-Ypanbckuii rocyiapcTBeHHbIH arpapHblii yHUBepPCUTET, I'. Yeass0nHCK

DEVELOPMENT OF THE FORMULA AND PRODUCTION TECHNOLOGY OF
CRAFT BEER «VINOGRADNOE» (GRAPE BEER)

LUKIN A.A., Candidate of Technical Sciences, Associate Professor
GANENKO S.V,, Candidate of Technical Sciences, Associate Professor
GANENKO D.S., postgraduate student

SHTRIKKER L.A., assistant

SKALEV N.D., Bachelor

South Ural State Agrarian University, Chelyabinsk

AnHoTauusa. KpadroBoe IHBO IOCTEIICHHO 3aBOEBBIBACT MPEANIOYTCHUS MOTpeOMTENeH, co3maBas IOCTOIHYIO
KOHKYPEHIMIO INPOMBIIUICHHBIM INPEANPUATHIM IHBOBAapeHHOH oTpaciu. B mpomecce mpousBoicTBa kpadToBoro mnusa
IpUMEHSeTCS KJIACCHIecKasi TeXHOJIOTHS M MCHONB3yeTCs TPAIUIMOHHOE ChIphe. BMecTe ¢ TeM B KadecTBEe OTIHMIHTENHHBIX
ocobeHHOCTel kKpadTOBBIX COPTOB B XOZ€ TEXHOJIOTHMYECKOTO MpOoLEcca MPOU3BOJCTBA JOMOTHUTENBHO HCIIONb3YIOT TPaBhI,
HPSHO-aPOMATHUECKOE CHIPbE, (PYKTHI, COKH, 3KCTPAKTHI M HATypalbHBIC apoOMaTHUYeCKHe BemecTBa. Pa3paboTka HOBBIX
peLentyp COpToB IUBA OIPaBJaHa, TaK Kak BHOCUMOE IPSHO-apOMAaTHYECKOE M (PYKTOBOE CBHIPbE SBIAETCS UCTOUHHKOM
OMONIOTHYECKN aKTHBHBIX COCIWHEHHI, CIIOCOOCTBYIOIINX YBEIHMYCHHIO aHTHOKCHIAHTHONH aKTHBHOCTH KPa(TOBOTO NHBA.
Kpome Toro, kpahToBOE NUBO PEAKO MoJBepraercst GUIbTPALUK U aCTePU3alUy, YTO UCKIIIOUAET IOTEPIO, IO3TOMY JaHHBIN
HAITUTOK COJCPXKHT B CBOEM COCTaBE€ MHOTO ITIOJIE3HBIX MHKPOAJIEMEHTOB M OMOJOTMYECKH aKTHBHBIX BemecTB. Hamm Oblma
paspaboTaHa peLenTypa U TEXHOJIOTHs IPOM3BOACTBA KpadhTOBOIO NMUBA C JOOABIEHHEM KOHLIECHTPUPOBAHHOTO BUHOIPAIHOTO
coka. bumm mpoBeeHB! OCHOBHBIE (DPH3HKO-XUMUUECKHE H OPTaHONEIITHISCKUE TI0Ka3aTeNN TOTOBOTO MIPOIYKTa.

KnioueBble cioBa: kpadToBO€ NHBO, MUIEHWYHOE IMBO, BHHOTPAJHBI COK, peuentypa, (GH3UKO-XUMHUUYECKHE
HoKa3aTenn

Abstract. Craft beer is gradually gaining consumer preferences, creating worthy competition for industrial
enterprises in the brewing industry. In the process of craft beer production, classical technology is used and traditional raw
materials are used. At the same time, herbs, spicy-aromatic raw materials, fruits, juices, extracts and natural aromatic
substances are additionally used as distinctive features of craft varieties in the course of the production process. The
development of new recipes for beer varieties is justified, since the introduced spicy-aromatic and fruit raw materials are a
source of biologically active compounds that increase the antioxidant activity of craft beer. In addition, craft beer is rarely
filtered and pasteurized, which eliminates loss, so this drink contains many useful trace elements and biologically active
substances. We have developed a recipe and technology for the production of craft beer with the addition of concentrated
grape juice. The main physicochemical and organoleptic indicators of the finished product were carried out.

Key words: craft beer, wheat beer, grape juice, recipe, physical and chemical parameters
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DEVELOPMENT AND TESTING OF A METHOD FOR SIMULATING A DIESEL ENGINE WITH A
GAS TURBINE SUCHARGER

MELIKOV I.M.1, Candidate of Technical Sciences, Associate Professor
MAGOMEDOV F.M.%, Doctor of Technical Sciences, Professor
ISMAILOV V.A.?, Candidate of Technical Sciences, Associate Professor
OBEREMOK V.A.2, Candidate of Technical Sciences, Associate Professor
AVANESYAN A.M.2, engineer

!Dagestan State Agrarian University, Makhachkala

2Don State Agrarian University, Zernograd

AHHOTaIIl/ISI. B cratbe pacCMOTpE€Ha BO3MOXKHOCTb MNPUMEHCHHA METOAA PasMCPHOCTU U HOL[OGI/IH JJIA
pa3pa60TKH MaTeMaTH4YECKOM MOJCIN JBHUTraTes BHYTPCHHETO CropaHud C Typ6OHaFHeTaTeJ'I€M. Hpeunomeﬂa
METOAMKa Iepexosa OoT W3BECTHOM MaTEeMaTHYECKOM MOJEIH JBUraTesIs BHYTPCHHETO CTOpaHus C Typ60Ha,HL[yBOM K
MaTeMaTHYECKOM MOAEIU uccjieayeMoro aABurateis. HpOBez[eHa MPOBEpPKa COOTBETCTBUA PCUHICHUA MaTeMaTHYCCKOU
MOA€IN JaHHBIM SKCIIEPUMEHTOB.

KiaioueBble cjioBa: ABUTATCIIb-TIPOTOTHII, I/ICCJ'IeI[yeMHﬁ JABUTaTC]ib, MCTOJ PasMCPHOCTU U HO]IOGI/DI,
MareéMaTnudcCKasa MOJACJIIb ABUTaTCIIA, YHCIICHHBIN METO PyHFe-KyTTLI.

Abstract. The article discusses the possibility of using the dimension and similarity method to develop a
mathematical model of an internal combustion engine with a turbocharger. A method of transition from the well-known
mathematical model of an internal combustion engine with turbocharging to a mathematical model of the engine under
study is proposed. The compliance of the solution of the mathematical model with the experimental data was checked.

Key words: prototype engine, engine under study, dimension and similarity method, mathematical model of the
engine, numerical Runge-Kutta method.
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FUNCTIONAL SOFT DRINKS MADE FROM LOCAL PLANTS

OMARIEVA L.V.}, Candidate of Biological Sciences, Associate Professor
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AHHOTalIl/Iﬂ. HpOBeﬂeHLI HUCCICOOBaHUA 110 pa3pa60T1<e TCXHOJIOTUU TIPUTOTOBJICHUA q)yHKIII/IOHaJ'IBHI)IX
0e3aIKOr0JILHBIX HAIMTKOB HAa OCHOBE II0J0B 60$IpI>IHIHI/IKa MATUIOECTUYHOr O, IMPOU3pACTAOIICI0 Ha TECPPUTOPUN
Z[areCTaHa. HSy‘ICHLI BJIMTHUEC KOHLECHTpATa U3 IJIOJ0B 60$IpLIHIHI/IKa Ha OPraHoJICOTUYCCKUC U q)HBPIKO-XI/IMI/I‘ICCKI/IC
I10Ka3aTCJIii HalluTKa «BOHpI)IIHHI/IK», OpPraHOJICTITUYCCKUE U (1)I/I3I/IKO'XI/IMI/I‘I€CKI/I€ II0Ka3aTCJIM I'OTOBBIX HAIIMTKOB H
JlaHa OHMOXMMHUYECKAS XapaKTCepHUCTUKa HAIIMTKOB ((BOSIpI)IIHHI/IK». Pa3pa60TaHa TEXHOJIOTUSL TPUTOTOBJICHUS
0C3aJIKOrOJIbHBIX HAIMTKOB HAa OCHOBE J1010B 60}IprHIHI/IKa IMATUIIECTUYHOI'0, KOTOpasd BKIHOYACT B cebs
IIPUTOTOBJICHUEC IMTOJIMKOMIIOHCHTHOT'O KOHIICHTpAaTa M3 IJIOA0B (BK.H}O‘-IaCT B ce0s 4 CTaI[I/II/I) 1 UCIIOJIB30BAHUA €0 I
ATbHEHIIIETO TIPUTOTOBJICHUA HAIIUTKOB.

PCSyHBTaTBI TPOBCIACHHBIX HCCIIeI0BaHHUMN IIoKasaj, 4TO HanboJiee OINTHMAJIbHBIM SIBJISCTCS BBCICHHUC B
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PCUCIITYPY HAIUTKOB KOHLCHTpPATa B KOJHUYCCTBC 15 mn 20%, npu 3TOM (1)I/I3I/IKO-XI/IMI/I"ICCKI/I€ I1I0Ka3aTCiIn
YAOBJICTBOPAIOT Tpe6OBaHI/IHM HOpMaTPIBHOﬁ JAOKYMCHTalHU.

KinwueBble cjioBa: 0e3aIKOroybHBIE HAIlUTKHW, TCXHOJIOTHUA  TMPUTOTOBJICHUA, IIOABL GOHpLIHIHI/IKa
IATUIECTUYIHOI 0, OPraHOJICHITUYCCKUC U (bH?,I/IKO'XHMI/I‘IGCKI/Ie moKasarTciiu, OHMOXHMHYECKAs XapaKTCpUCTHKA.

Abstract. Research has been carried out on the development of technology for the preparation of soft drinks
based on the fruits crataegus pentagyna growing on the territory of Dagestan. The organoleptic and physico-chemical
parameters of finished drinks were studied and the biochemical characteristics of Hawthorn drinks were given.

Keywords: soft drinks, cooking technology, fruits crataegus pentagyna, organoleptic and physico-chemical
parameters, biochemical characteristics
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«CeBepo-KaBkazckmit  demepanbHBIi  HaydHBIH — HCHTP
CaJI0BOJICTBA, BHHOTPAIapCTBa, BHHOACTHAY, T.JlepOeHT

Kappmxo Pannm, Acrapxanosa T. C., Ps6os C. B.

HayuHo-uccnenoBarenbckuit UHCTUTYT CHCTEMHOM
Omonornu u MeauuuHbl, 117246, r.Mocksa, Hayussrit mp.,
.18, 2. moura: ranimkarijow@gmail.com

Dn. moyra: tamara-ast@mail.ru

utropuna U.C., Ucpurosa T.A., Bunorpagos /1.B.

DKOVY BO Axanemus ®CHH Poccun, r. Pga3ans
OI'BOY BO «Ps3ancKui roCyJapCTBEHHBIN
arpOTEXHOJOTNYECKUI YHHUBEPCUTET UMEHU ILA.

Koctberuesay, r. Ps3anb
Om.noura: vdvrzn@mail.ru, Ten: 89109018109

IMoamunuas A.A., Bunorpanos J1.B.

OI'BHY  «Bcepoccuiickuii ~ Hay4yHO-HCCIIEN0BATENbCKUI
nHCTUTYT arpoxumuu umenu JI.H. IIpsHuinHukoBay», .
Mocksa

OI'bOY BO «Ps3aHcKui rocyJapCTBEHHBIH
arpoTEXHOJIOTNYECKUHI YHUBEPCHUTET HMEHU ILA.
KocteraeBay, r. Psa3anb

Di.noura: vdvrzn@mail.ru, Tex: 89109018109

Cyxapesa JI.B., Ky3nenosa M.M.

OI'VH Bonoroackuii Hayunblii ueHtp Poccuiickoi
aKaJeMnu Hayk, Bojorma

I'yceiinosa 3.M., Anuesa E.M.

OI'BHY  ®denepanbHbplii  arpapHbld  Hay4dHBIH — LEHTP
Pecny6nuku [larectan, r. Maxaukana

I'ynames II.A., Byxymnos H.P., AzaeB I'.X.,
Muxkaunos M.M., bepe3zosckuii C.1.

®I'bOY BO Marecranckuii 'AY, 367032, Poccus, P/I,
r. Maxaukana, yin. M. N'amkuesa, 180.
O.noura: sgunashev@mail.ru, Tem: 89282181918

Maromenosa I1. M., Kapaesa U.C.

OI'BHY  «DenepanpHblid  arpapHblii  HAy4YHBIA  LEHTP
Pecniy6nuku larectan», . Maxaukana

On.noura: magomedovall0704@mail.ru,

Ten: 89634258901

Oxkynosa N.U., bepesuna 10.A., [Tnotaukos U.A.,
Crotkuna A.C., Jlomckuii UL A.

ObI'HY Bcepoccuiicknii Hay4HO-HCCIIEI0BATEIbCKAN
WHCTUTYT OXOTHHYBETO XO35MCTBA U 3BEPOBOJICTBA UM. MPOQ.
B.M. XKurkosa 79, r.Kupos,

On.noura: Okulova_l@mail.ru

[Icxauuena 3.B., Kaupos B.P., Anurazuesa IL.A.,
Bynanesa C.B.

OI'BOY BO I'opckuii rocynapcTBeHHBIN arpapHbli
YHHMBEpCHUTET, T. BiaaukaBkas

Omn.noura: zzz-ppp432@mail.ru, Tea: 89280739560
®I'BOY BO Harecranckuiit [AY, r. Maxaukana
On.noura: p.aligazieva@mail.ru, Temn: 89286805272

CanpikoB M. M., CumonoB I'. A., Anuxanos M.IT.

®dI'bOY BO J[arecranckumii 'AY, 367032, Poccus, P/,
r. Maxaukana, yn. M. 'amxuesa, 180.

On.noura: mugudin2017@mail.ru, Tex: 89285759480
OI'BYH «Bomnoronackuii HaygHsiid ieHTp PAHY,
C3HUMMIIIIX, r. Bosorna,

On.noura: gennadiy0007 @mail.ru, Tex: 89253526190
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HAYYHBIH ceTeBO# JKypHaJI

Caxnnubupos O.I1., Imurpues A.D.

®I'bOY BO Harecranckuii 'AY, 367032, Poccus, P/I,

r. Maxaukana, yin. M. I'amkuesa, 180.

On.nourta: vetbotlih@mail.ru, Tex: 89634011800
OI'BOY BO «Craspononsckuit I'AY», r.CraBponois
On.noura: anatolidmitriev@yandex.ru, Temn: 89620187475

Xwutnepa A. XK., TeOyes A. X.

Kabapauno-bankapckuii rocyaapcTBEeHHBIH arpapHbIi
yausepcuteT uMenu B.M. Kokoga, r. Hanpuuk,
On.nmoura: aminkahitieva@mail.ru,

Ten: 89280757114

AbnpsimuroBa M.P., A6ymaeBa A.P.,Canpirosa M.K.

®I'BOY BO «CapaToBckuii TOCYIapCTBEHHBI YHUBEPCUTET
TCHETHKH, OMOTEXHOIOTHH U HHXeHepun uM. H.1.
BasmioBay, r. Capatos,

On.moura: seydgazova@inbox.ru, Tex: 89376360050

Axmenos M.D., Jlemuposa A.D.

®I'BOY BO [larectanckuii TOCYIapCTBEHHBIA TEXHUUECKUIH
YHUBEPCUTET, I.Maxaukana

bormanoB A.B., Jlykun A.A., UYeckunor M.B.,
Itpukxep JLA.

OI'AOY BO IOxHO0-Ypanbckuil rocygapCcTBEHHBIH
YHUBEPCUTET (HAIlMOHAJIBHBIIN HCCIe0BaTENbCKUI
YHHUBEpCUTET), T. YenssOuHCK

®I'BOY BO IOxHO-Ypanbckuit rocynapcTBeHHBII
arpapHblii YHUBEPCHUTET, T. Uensi0MHCK

On.moura: lukin3415@gmail.com

Haby3osa I'.C., Anurazuesa I1.A., Mcpurosa T.A.,
Mycaesa H.M.

®I'bOY BO Marecranckuii 'AY, 367032, Poccus, P/I,
r. Maxaukana, yn. M. N'amkuesa, 180.

Hemuposa A.®., Axmenos M.D., Ucpurosa T.A.,
Canmanos M.M., lN'axumypaznosa P.M., 3aruposa
M.C.

®I'bOY BO [larectanckuii ToCyIapCTBEHHBIN TEXHUUECKUI
YHHBEpCHTET, T.Maxadkaina

®I'bOY BO Harecranckuii 'AY, 367032, Poccus, P/I,

r. Maxaukana, yi1. M. I'amkuena, 180.

Jlyxun A.A., T'anenko C.B., I'anenko J.C.,
rpukkep JI.A., Auukuna E.W., Ckanés H..

OI'BOY BO HOxHO-Ypanbckuil rocy1apcTBEHHBII
arpapHbIi YHUBEPCHUTET, T. YensOnuHcK,
Dn.moura: lukin3415@gmail.com

Memukos .M., Maromeno ®©.M., Ucmanios B.A.,
Oobepemok B.A., ApanecsH A.M.

®I'bOY BO Harecranckuii 'AY, 367032, Poccus, P/I,

r. Maxaukana, yn. M. 'amkuesa, 180.

O noura: izmelikov@yandex.ru, Ten: 89064475441
®I'BOY BO «/loHCKOi1 rocy1apcTBEHHBIN arpapHbIi
yHuBepcuter», 347740, PoctoBckast 06s1acTh, r.3epHOrpal,
yn. Jlenuna, a. 21,

On.novra: vladimirismailov@yandex.ru

Tem: 89064146049

Owmapuesa JI.B., l'amuumos 3.U., Ucpurosa T.A.,
Ucmannosa @.0., I'yceiixanoa ©.M.

®dI'bOY BO Harecranckuii 'AY, 367032, Poccus, P/I,
r. Maxaukana, ya. M. I'agxuesa, 180.
®dI'BOY BO JATI'Y, r. Maxaukaa
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MPABUJIA O®OPMJIEHUS HAYUYHBIX CTATEN
B ’KYPHAJIE «MU3BECTUA JATECTAHCKOI'O I'AY»

Baxnsim ycnosueM amns npusatus crateil B xypHan «M3BECTUS JATECTAHCKOI'O I'AY)» sBnsetcs ux
COOTBETCTBUE HUKENEPEUUCICHHBIM NpaBuiIaM. [Ipy Hanu4Iuu OTKJIOHEHUH OT HUX HaIllpaBJICHHbIE MaTepHaIbl
paccmarpuBatbes He OynyT. B aToMm ciydae penakuus 00s3yeTcsi OIIOBECTHTh O CBOEM PEILICHUHU aBTOPOB HeE MO3JHEE,
yeM uepe3 1 mMecsI co aHs ux nomydeHnss. OpUruHaibl 1 KOIUH NPUCIAHHBIX CTaTeH aBTOpaM HE BO3BPAIAFOTCSL.
Martepwuaisl JOJDKHBI IPUCEUIAThCA 1o aapecy: 367032, Pecrrybnmka larectan, r. Maxaukana, yia. M. I'amxuesa, 180.
Temn./dakc: (8722) 67-92-44; 89604145018; E-mail: isrigova@mail.ru

Pemakuust peKOMEHIyeT aBTOpaM MPUCHIIaTh CTAThU MO AICKTPOHHOM moute: isrigova@mail.ru DmexTpoHHBI#
BapHaHT CTaThbH PACCMATPUBACTCSI KaK OPUTHMHAN, B CBA3M C 4YEM aBTOpPaM pPEKOMEHIyeTcs Iepes OTHMpPaBKOH
MaTepHalioB B PEIaKIHIO IPOBEPUTH COOTBETCTBUE TEKCTa TPEOOBAHMSM K ITyOJIMKALUSIM, Pa3MEILCHHBIM Ha caiite:
ej-daggau.ru; marray.pd

Cratest MoxeT conepkath n0 10-15 mammHomucHbIX cTpanun (18 Thic. 3HaKOB C mpoOenamu), BKIIIOYas
PHUCYHKH, TaOJHIBI M CIIMCOK JINTEPATyphl. DJICKTPOHHBIA BapHaHT CTaThU JIOJDKEH OBITH TOATOTOBJICH B BUie (aiiia
MSWord-2000 u creayromux Bepcuii B ¢opmare *.doc mmst OC Windows u copmepaTh TEKCT CTaTbd M BECh
WILTIOCTPUPOBaHHBIH Matepuan ((pororpaduu, rpaduku, TabIUIpBI) C MOJIHUCIMH.

IIpaBuia odopmiienus cratbu

1. Bce aneMeHTHI CTaThH AOJKHBI OBITH 0(OPMIIEHBI B CIIEAYIOIEM (hopmarte:

A. llpudT: Times New Roman, pa3zmep 14,

b. A63am: orctyn cneBa 1 e, cripaBa 0 cM, niepex u rocsie O cM, BEIpaBHUBaHNE — 110 [IIUPHHE, a 3ar0JIOBKH U
Ha3BaHUS Pa3/iesIOB CTAThH — MO IEHTPY, MEKCTPOIHBIH HHTEPBAI — OANHAPHBINA

B. Ilons cTpanuupl: cieBa U cpasa 1o 2 cM, CBEPXY 2 CM, CHU3Y 2 CM.

I'. TekcT Ha aHIVIMKACKOM S3BIKE JOJDKEH UMETh HAUEPTAHUE «KYPCHUBY

2. O0s3aTeNbHBIE AIEMEHTHI CTAThU M TIOPSJIOK MX PACHOI0KEHHs Ha JINCTE:

VY JIK — BeIpaBHUBaHHE ClIeBa

Crenyromeil CTpoKoi 3aronoBokK: HauepTaHue — «monyxupHoe», BCE ITPOIIMCHBIE, BripaBHHBaHUE — IO
LEHTPY.

Uepes cTpoky aBTOpHL: HauepTtanue — «mnouyxupHoe», BCE ITPOIIMCHBIE, BelpaBHUBaHuE — clEBa, B HaUaJe
(bammns, TOTOM MHULMAIIBL, JlaJiee PEralni CTPOYHBIMU OyKBaMH.

Cremyromei CTpOKOH JaeTcsi MeCTO PabOTHL

Hanpumep:

AXMEJIOB M. M., kaHa. 5KOH. HayK, IOLIEHT

OI'bOY BO «/larectanckuii [AY», r. Maxaukana

Ecnu aBTOpOB HECKOJIBKO M Y HUX pa3HOe MECTO PabOThl, BEPXHUM HHJEKCOM OTMevaeTcst haMHiIns 1
COOTBETCTBYIOIIEE MECTO PabOTHI, HAIIPUMED:

AXMEJIOB M.M.}, kauj. 5k0oH. HayK, JOLEHT

MATOMEJOB A.A.2 1-p 5k0oH. HayK, Ipodeccop

®IrBOY BO «/larectanckuii TAY», r. Maxauxana

20I'BOY BO «JII'Y», r. Maxaukana

Hanee uepe3 uHTEepBad: AHHOTAIMA. TEKCT aHHOTaNMH B hopMaTe, Kak yKa3aHo B 1-M ITyHKTE HACTOSIINX
TIPaBHIL.

Crenyromreit ctpokoii: Kinouesble ci1oBa. Heckonpko (6-10) KIIFOUEBEIX CIIOB, CBI3aHHBIX C TEMOMH CTAaThH, B
(dopmarte, KaKk yKa3aHo B 1-M IMyHKTE HACTOSILETO NMpaBHJIa.

Crenyroueii crpokoii: Abstract. Tekct aHHOTalWK Ha aHTIIMICKOM si3bIKe B hopMare, Kak ykazaHo B 1-M
ITyHKTE HACTOSILIETO MIPAaBUIA.

Crenyromeii crpokoii: Keywords. Heckonbko (6-10) KITFOUEBBIX CIIOB Ha aHTIIMHACKOM SI3bIKE, CBSI3aHHBIX C
TEMOH CTaThH, B (hopmaTe, Kak yKa3aHo B |-M IMyHKTE HACTOSAIINX TPABHII.

Janee yepe3 MHTEPBAJ TEKCT CTAThH B (hopMaTe, Kak yKa3aHO B |-M ITyHKTE HACTOSAIIETO MIPABHIIA.

B TekcTe He aroTCs KOHIIEBBIE CHOCKH THIA - 1, CHOCKY HEOOXOIMMO BHECTH B CIIMICOK JINTEPATYPHI, a B TEKCTE
B KBJIpaTHBIX CKOOKAxX yKa3aTh MOPSAKOBBI HOMEP HCTOYHMKA U3 CIIMCKa JuTepaTypsl [4]. Eciu 310 mpocto
yTOYHEHHE WU CIpaBKa, 1aTh €€ B CKOOKaxX M0Cie COOTBETCTBYIOIIErO TEKCTa B CTaThe (3TO yTOYHEHHE MIIH CIIPaBKa).

Ta0aunsl

3aronoBok Tabmuuel: Haunnaercs co ciioBa «Tabnuia» 1 HoMepa TabJIHIbI, TUPE U C OOJIBLION OYKBBI Ha3BaHHE
tabmuusl. IpudT: pasmep 14, nosyKUpHbIH, BRIpaBHUBAHUE — 10 IIEHTPY; MEKCTPOUYHbIH HHTEPBAJ — OJJMHAPHBIH,
Harpumep:
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Tabauna 1 — HazBanue Taéamuubl
KonmdecTBo feiicTByromero Beniectsa | BiausHue Ha
Neni/mt HanmeHoBaHue TOKa3aTes 0 .
rpaMm % YpOKaitHOCTb, Kr/Ta
1 CymnepdochaT KambIus 0,5 0,1 10
2 U T.J.

pudT: Pazmep mpudra B Tabnuiax Moxer ObIT MeHbLIE YeM 14, HO He Goublie.

Ao63arr: orcryn ciieBa 0 cm, cipasa 0 cm, iepen u mociie 0 cM, BRIpaBHUBaHUE — TI0 HEOOXOJUMOCTH, Ha3BaHUS
rpad B IIanKe — MO HEHTPY, MEKCTPOUHBIH HHTEPBAJ — OJAWHAPHBIN.

Tabnuipl He HAIO PUCOBATH, UX HAJI0 BCTABIATH C yKa3aHUEM KOJIMYECTBA CTPOK M CTOJIOLIOB, a 3aTeM
peryJIupoBaTth MUPHHY CTOJIOLOB.

PucyHkwn, cXeMsl, 1uarpaMMBl U ITpodue rpaduieckue n300pakeHus:

Bce rpadrueckie n300paxeHus JOIDKHBI IPEACTABIATE COO0H eIUHBII 00BEKT B paMKax moseii JokymeHTa. He
JIOTTYCKAETCsI BHEAPEHHE 00BEKTOB U3 CTOPOHHHX TIPOTPaMM, HATpuMep, BHeApeHne auarpamMsl u3 MS Excel u mp.

He nomyckaroTcs cxeMbl, COCTaBICHHBIE C HCIIONB30BaHUEM Ta0uI. ['padumaeckuii 00BeKT MOIKeH OBITH
TIOJITIMCAH CIIETYIOMINM 00pa3oM:

Pucynox 1 — Pe3ynbpTat Bo3gelcTBHS repONINIOB, HAAMUCEH IO PUCYHKOM HJIM AWArpaMMOii.

I'padudeckuii 06bEKT JODKEH UMETH cienyroiiee popmatuposanue: [lpudr - pasmep 14, Times New Roman,
HauepTaHUE — MOIY>KUPHOE, BEIPABHUBAHUE — I10 LICHTPY, MEKCTPOYHBIH HHTEPBAIl — OJJHUHAPHBIH.

Bce dopmynbl goykHBI OBITH BCTaBJIEHBI Yepe3 pegakrop Gopmyn. He nomyckatorcs ¢popmyiibl, BBeZCHHbIC
MOCPEACTBOM TaOJIMLI, 3aIIHCSIMH B IBYX CTPOKAX C MOAYEPKUBAHUEM U IPYTHMH CIIOCOOaMU, KpOME KakK C
UCIIONIb30BaHUEM pellakTopa Gpopmyir.

[Tpu n3n0:KeHNN MaTepuaJa cieayeT IPUAEPKUBATHCS CTAHIAPTHOTO OCTPOSHHUSI HAYYHOH CTaThH: BBE/ICHHE,
MaTepHalbl ¥ METOJIBI, PE3YIbTaThl HCCIIEIO0BaHNH, 00CYKICHUE PE3yIbTaTOB, BEIBO/BI, PEKOMEHJAIINH, CTINCOK
JUTEPATYPHI.

Cratbs OJDKHA TIPENICTABIATE cO00H 3aKOHUCHHOE HecieioBanue. Kpome Toro, myOmmkyoTcst paboTsl
aHAINTHYECKOT0, 0030PHOT0 XapakTepa.

CcpuTKn Ha IEPBOMCTOYHNKH PACCTABISIFOTCS 10 TEKCTY B IM(POBOM 0003HAYEHUN B KBAaJPaTHBIX CKOOKAX.
Homep cchlIky ZOJIKEH COOTBETCTBOBATH IUTHPYEMOMY aBTOPY. LITHpyeMble aBTOPHI PacIionararoTcs B pasere
«CnHCcoK TUTepaTypsl» B aahaBUTHOM mopsjake (poccuiickue, 3ateM 3apyoexusbie). [Ipeacrasiennsie B «Crnincke
JIUTEPATYPbI» CCHUIKU JIOJDKHBI OBITh MOJIHBIMY, U UX oopmiienne nomkHo cootBerctBoBath I OCT P 7.0.5-2008.
KonngecTBo cCHIIOK JOKHO OBITH HE MeHee 15.

Kaxxnasi crarbsi, npuciaHHasi sl pa3MelleHHs] B JJeKTPOHHOM ceTeBOM :KypHaie «U3BecTus
Hdarecranckoro I'AY», 10/1:Ha CONPOBOXKIATHC:

1. ConpoBOAUTENBHBIM TUCEMOM Ha UM$ TJIABHOTO pejlakropa xypHana HMcpurosoit T.A.

- @aMunust, UM, OTYECTBO KaXKIOTO aBTOPA CTaThU C yKa3aHWEM Ha3BaHMS YUPEKICHHUs, I/ie paboTaeT aBTop,
ero IOJDKHOCTH, HAYYHBIX CTETICHEH, 3BaHMi U KOHTaKTHOH HH(pOopManuH (aapec, Tenedon, e-mail) Ha pycckoM u
AHTJIMHCKOM SI3BIKAX.

- [NonHOE Ha3BaHME CTATHH HA PYCCKOM M aHTJIMHCKOM SI3bIKaX.

- Jlata oTHpaBKH MaTE€pHAIIOB.

2. Cornacue Ha TyOJUKAIMIO ¥ 0O0pabOTKY IMEPCOHAJBHBIX JIaHHBIX aBTOPOB CTarTedl B kypHane «l3Bectus
Harecranckoro I'AY» O6Gpaserr cornacus Ha caiite https://ej-daggau.ru/ ;

https://ej-daggau.ru/ru/avtoram/obraztsy-dokumentov

* AHHOTALMS A0J’KHA MMeTh CJIeAYIOIIYI0 CTPYKTYPY

- Opeamer nm Leas padoTsl.

- Metoa v MeTomo10rust IpOBe/IeHNs PaOOTHI.

- Pe3yabTaTsl paboThl.

- O0sacTh NPHMEHEeHNs Pe3yIbTaTOB.

- BeiBoasl (3akiiioueHue).

CraTbsl 10JIZKHA HMETh CIeIyIOIYI0 CTPYKTYpY.

- Brenenue.

- MeToap! uccnenoBanuii (OCHOBHAS HH(pOPMAaTHBHAS 9aCTh paOOTHI, B T.4. aHAINTHKA, C TIOMOIIHIO KOTOPOH
MTOJTyYEHBI COOTBETCTBYIOIINE PE3yIbTATHI).

- PesynbTaThl.

- BerBojier (3akiroueHue)

Crucok urepaTypsl

PenensupoBanue crareit

Bce matepuaisl, mojjaBaeMble B XKypHaJ, PELIEH3UPYIOTCS [0 CXEME CIIENOro pelieH3upoBanus. Perien3supoBanue
MIPOBOAAT BeIyIue NPOQHIbHBIC CHENUATNCTHI (JOKTOpa HayK, KaHIUIaThl HayK). I1o pe3ynbraram peLeH3npoBaHust
pelaxuus )KypHaia IPUHUMAET pelieHHe O BO3MOXKHOCTH ITyOJIMKAIMK JAHHOTO MaTepHraa:

- IPUHATSH K MyOJIMKany 0e3 N3MEHEHHH;
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- OPUHSATH K MyOJIMKAIIMK ¢ KOPPEKTUPOBKON M U3MEHEHUAMH, PEIOKEHHBIME PELCH3EHTOM WIH PEIaKTOPOM
(cormacyercsi ¢ aBTOpOM);

- OTKa3aTh B MyOJIMKaIMK (ITOJHOE HECOOTBETCTBUE TPEOOBAHUSIM XKYpHAJIA U €r0 TEMATHKE; HATHUYHE
UJICHTUYHON TyONUKAI[MK B PYTrOM M3aHUH; IBHAsI HEIOCTOBEPHOCTD MPEICTABIEHHBIX MATEPHATIOB; IBHOE
OTCYTCTBHE HOBH3HBI, 3HAUMMOCTH PabOThI U T.[.); PELCH3UH XPAHATCS B PSAAKIHU 5 JIET.

Penakiyst u3gaHus HAMpaBysIeT KOMKUU pereH3uii B Munoopaayku P® npu nOCTYIJIEHHH COOTBETCTBYIOIIETO
3ampoca.

TpeGoBanus k o) opMJIeHHIO MPUCTATEHHOI0 CIUCKA JIUTEPATYPHI B COOTBETCTBUH

¢ TpedoBanusimu BAK u Scopus.

Crucok JHUTEpaTypsl MOJAcTCs Ha PYCCKOM s3BIKe W B pomaHckoMm (matmHckoM) andasure (References in
Romanscript).

Cnucok JuTepaTyphl JOJDKEH COJepXaTh HEe MeHee 15 MCTOYHHMKOB. PekomeHmyeTcss MpUBOJMTH CCBUIKH Ha
yOJIUKanuy B 3apyOesKHBIX ITIEPHOIMYECKHUX U3aHHSX, HE MeHee 3.

B croicke nuteparypsl CaMOLUTHPOBAHUS JOJKHBI COOCTABIATH He Gosee 30 %.

He nomyckaroTcst CChUIKH Ha YICOHUKH, y4eOHBIC TTOCOOHS U aBTOpedepaThl JUCCEPTALIHA.

Bo3spact ccbuiok Ha poccuiickue nepruoAnueckKue U3AaHus He TOJKEeH IpeBblmarh 3—5 neT. CChUIKH Ha cTapble
HCTOYHHKH JOJDKHBI OBITH JIOTHYECKH 0OOCHOBAHBI.

He pexoMeHAyrOTCSl CCBIIKM Ha JUCCEPTALMH (MaOJOCTYIHbIE HCTOYHHUKH). BMecTO CChIIOK Ha AnCcepTanyun
PEKOMEHIYeTCSl NPUBOIAWTH CCHUIKM Ha CTaTbu, OITyOJMKOBAaHHBIE IO pe3yjibTaTaM IUCCEPTALIOHHOW paboTHl B
MEPUOANYECKUX M3JaHUAX. B poMaHCKOM asndaBuTe IPUBOANTCS IIEPEBOJ HA3BAHHSA JUCCEPTALIIH.

Cchulkn Ha HOPMATUBHYIO JOKYMEHTAIIHIO XKENaTeIbHO BKIIOYATh B TEKCT CTATHH WM BEIHOCHTH B CHOCKH.

B ccputke Ha TaTeHTH B POMAaHCKOM angaBUTE 00s3aTENbHO NMPHUBOIHUTCS TPAaHCIUTEpals U TepeBof (B
KBaJIpaTHBIX CKOOKax) Ha3BaHUs.

PexoMeHryemoe KOJIMUecTBO aBTOPOB He 0oJjiee 5 uelloBex.
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ExxexBapTajJbHbIH 3JIEKTPOHHBIH
HAYYHBIH ceTeBO# JKypHaJI

N3Bectus [arectanckoro 'AY

ExxexBapTanbHbIN 3JIEKTPOHHBIN HAYYHBIN

CETEBOM JKypHaIl
Ne 3 (19), 2023

OtBercTBeHHBIN penakTop Cenumosa Y.A.
Komnerotrepnas Bepctka Cannukosa E.B.

Koppekrop I'acanos X.M.
Jata Beixoga: 30.09.2023 r.




