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We and the World:
the balance of the
interests

Meat and meat products
market can develop only under
condition of active co-operation
with the global market.
President of Meat Union of
Russia, Musheg Mamikonian -
concerning global and Russian
features of meat market and
factors influencing its develop-
ment in nearest few years.

Mbi n Mup:
6anaHc unTepecos

PwiHok MAca u MACONPoOyKmMos
Moxem pa3susamsca

JIUWD NPU AKMUBHOM
83aumo0elicmsuu ¢ MUpOBbIM.
IIpe3udenm MsacHozo coto3a
Poccuu Mywe2 MamuKoHAH —
0 MUPOBbIX U POCCULICKUX
0cobeHHOCMAX PbIHKA MACA,

a makxe ¢paxmopax, Komopbule
onpedenam ez20 pasgumue Ha
6nwxatiuiue HeCKONbKO iem.

Nusecmuyuu 8 AIIK: Investments in Agroindustrial
uz2pa Ha csoem none complex: home match

06 uxsecmuyuoHHoM knumame 8 AITK Poccuu u 803MOX- Chairman of RF State Duma Committee on

HoCmAx 01 UHBECMOPOB pacckazan npedcedamend KOMU- agriculture Denisov Valentin tells about investment
mema I'ocydapcmseHrHoll dymbl Poccuu no az2papHsim climate statement in Russian agricultural complex

sonpocam Banenmun JJenucos /cmp. 12. and opportunities provided to investors /p. 8.
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HoBana spa
KYTTEPHOU TEXHUKMU

Hawe ob6opyaoBaHue:

® CKOPOCTHblE BaKyyMHbI€ U BaKyyMHO-BapO4iHble KyTTepbl
® MACOPYOKM 1 BOMYKM

® Melasnku U BakyyMHble MeLUanku

® pOOUIKM N 3MYNIbCUTaTOPbI

Fleischerei- und Spezial- MpeacTtasutenscteo B Poccum:
Maschinen Fabrik GmbH 000 «KUNnA TPENO»
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BALU CMNEUUAJTUCT

MNPON3BOACTBO CANIAMU

BERTSCHIlaska
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www.rhb-group.com

O6onouyku “BekTop” obecneunBaloT AONTMU CPOK XpPaHEHUNA
M NPpUAAKoT NpUBeKaTeribHbIN BHELWHUA BUA NPOAYKTaM.

“Vector” casings provide a long shelf life and an attractive
appearance of the ready product.
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www.rhb-group.com
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Busyanunsauusa npoueccos ¢

Oco6eHHOCTU

nporpammbl s Het :
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MpocToe o6cnyxknBaHue 6e3
cneyuanbHbIX NpefBapuTenbHbIX 3HAHUI

Ypo6Has ycTaHOBKa C KOMMAKT-AMCKa
C NoApo6HbIM OnrcaHnem npouecca
YCTaHOBKMU

HarnspHoe npepcraBneHmne 3a0aHHbIX 1
baKTNUECKMX NapaMeTPOB, a TakKe Xofa
TEXHOJIOrMYECKOro NpoLecca Ha Kaxaon
yCTaHOBKe

OTo6paxkeHne TpeHaa Bcex GaKTNUECKUX 1
3afjaHHbIX 3HaYeHUIA MO rpynnam TOBapoB u

npoueccam (gruarpammamu unv Tabnuuyamm)

Ha MacLTabmupyemoi BpeMeHHOI ocn

QOyHKuuA yBenunyeHunsa (ZOOM)

ApxuBauuna Bcex AaHHbIX 3a APOMEXYTOK
BpemeHu, yCTaHaBl’IVIBaeMbIIZ no 10 net

CnNcKM oWwn60oK (COOMHbBIX CUTYaLNIA)
MynbTu3agauHblii peXxum pa6oTbi

Xop n3meHeHus Bcex GpaKkTUHECKNX
napameTpoB NporpaMmbl NPeACTaBAETCA
MMeHaMM 1 NpoLeccamm B rpaduyeckon
dopme anarpamm

MmeeTcs BO3MOXKHOCTb M3MEHeHNs!
npomeXKyTKa BPeMeHU, Yepes KOTopbiii
nporpamMma onpatuvBaeT napameTpbl
npouecca

Bo3smoxHOCTb BBOZI@ HOMEpa napTm

[AncTaHUMOHHOE NPOorpaMmmMMpoBaHmne
¢ nomoLbio nporpammbl VisuNet Ha
KomnbloTepe

BecnnaTtHasa cepBMCHas nporpamma
BecnnaTHaa AeMOHCTPaLMOHHasA Bepcusa

BecnnaTtHaa pemoHcTpayua

aditec

CONTROLS for
FOODTECHNOLOGY

KomdoprabenbHasa n
nepcneKTuBHasn

nporpamma TiedHez2 :

JlononHutenbHble GyHKUUMN B
nporpamme VisuNet2:

» bBnaropaps Ethernet/LAN noutu
6ecKoHeUHan paclIMPAEMOCTb

» B03MOXHOCTb KOMGMHNPOBATb pa3Hble
cetu: LAN, Ethernet, R5485 n 6ornee...

P CoxpaHeHue 6a3bl AaHHbIX C
NAaHVPOBaHNEM 1 yNPaBeHVEM

p ApMuHucTpupoBaHue / npaBa gocTyna
nonb3oBarenen

» TMporpaMmmnpoBaHue N AUCTaHLUOHHbI
onpoc yepes MofeM, CETb UN NHTEPHET

p [OucTaHUMOHHOE ynpaBeHune C
nomouibio aditec-control

P 3SkcnopTt AaHHbIX B MS Excel n B
¢dainn dopmara CSV

P KoHTponb ceHCOpHbIX fleeKTOB MOXKHO B
npouecce NHCTANNALMMN OTKNIOUNTD
OTAeNbHO ANA KaXKaoro o6opyaoBaHus

~o

P paduk: ynyuleHHbIR “3ym”. MoxeT
NPUMEHATbCA ANA rpaduKoB TemnepaTtypbl,
BaKyyMma, AaBNeHWA 1/Uin BpeMeHU no
KaX[ow ycTaHOBKe

p Mepepaua co6biThii TPeBorn Kak CMC
coo6LeHNIT NN Mo 3/1IeKTPOHHOI NoyTe

) ABTOMaTM4eCKas CUHXPOHM3aLMA BPEMEHN
mMexay nprbopom ynpasneHus n MK

Y1o Bam HYXXHO AnA
YCTaHOBKIN Nporpammbl

YVesWer | VeodWer 27

P KomnbloTep c npoueccopom Pentium u
KecTKum anckom 40 6, c MoHUTOpOM
LiBETHOTO N306pa)keHnA 1 LiBeTHbIM
NPUHTEPOM

P MpumeHnMbIe ceTn faHHbIX:
RS 485 / USB nnu Ethernet / LAN

P KomnnekT nporpammHoro o6ecneueHus
VisuNet/VisuNet 2 unu tenemexaHumka/
LMCTaHUMOoHHOoe ynipaeneHye ¢ aditec-control

P MopknioueHmne yepes VIHTepHeT, NO3TOMY
60nee NPOCTOe ANCTaHLIMIOHHOE 06CIyKVBaHMe

aditec gmbh ¢ Talweg 17 < D-74254 Offenau
Ten.: +49 (0) 71 36 / 9 61 22 -0 o Makc: +49 (0) 71 36 / 9 61 22 -20
NHTepHeT: www.aditec.net o dnekTpoHHaa nouTta: info@aditec.net



HaTypaJibHaA HOBUHKA
MaTOBaA MNMOBEPXHOCTb

-\~ npeBocxogHble KayecTsa
donbpoy3Hon 0605noUKu

= "HanoJlauH

cneuunasibHO AJA CbIPOKOMYEeHHbIX U NOJTIYKOM4Y€eHbIX konobac.

HanoJlanH oTtBevyaeT TpeboBaHNAM COBPEMEHHOro eCTeCTBEHHOro
Buaa B coyetaHun ¢ appeKTMBHON NPOAYKTUBHOCTbIO
¢dunbpoy3HbIX 06onoyek.

Kpome Ttoro, HanoJlanH npegnaraet Bam

v/ TMocrosiHcTBO kanmbpa v/ KauecTBeHHo yKnagbiBarouiasics
v Xopoluee CHATME € konbacHoro fiesars
6aTtoHa v/ Bbicokasi cTabunbHoOCTb Knuncayum
- TR
AccopTuUMeHT npoaykta HanolJlanH S e

nponuTka |
uBeTa: 6ecuBeTHbIN 1 Bak HaT
cnekTp kanubpa: ot 45 go 65

KoHBepTUHroBble hopMbil: %
PynoHbl, roppupoBaHHbIE MMMnb3bl, OTPE3KM ’ "

pexnama
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000 «3ko-Mak» yn.HapoaHoro ononqeHms 34/1
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Kalle GmbH - Rheingaustr. 190-196 - D-65203 Wiesbaden / Germany
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WELCOME TO THE SPIRIT OF METALQUIMIA

, METALQUIMIA
- MASTERWORKS

OTkpownTe HoBble wenespbl METAJIKMMIW Ha IFFA

AnbTepHatnBa IDFOOD TWINVAC NHbeKkuua n ABTOMaTMyeCKune Mpouecc QDS

TEHOEPU3ALIA ABTOMaTM3auma TouHOCTb 1 MapVHOBaHMe nnHnn: TWINLINE
KOMMAKTHOCTb PLUS & COOKLINE

3-M HOBbIX My TN PeweHna RFID Bbicokas TOYHOCTb, BospoxpeHune MakcnmanbHas TexHonorva npopbiBa
ynyuJleHua «nop Knou» gns CBEPXYMNNOTHEHHOCTb  3Be3[bl: aBTOMaTM3aums, ANA CYWKN 1
IKCTPaKLMn MACHOW NPV aBTOMaTU4YeCKo OOHOBJIEHHbIE Henpes3oneHHasn co3peBaHuA
MACHbIX MPOTENHOB,  MPOMbILIIEHHOCTA HabyBKM npoLeccobl peHTabenbHOCTb MACONPOAYKTOB
CBA3U 1 pacyeTHOro LieSIbHOMbILLIEYHbIX NHbELMPOBaHUA 1 NIMHARA
BbIXxofa npu MACONPOAYKTOB MapuHOBaHMA no Npon3BOACTBY
Hapeske nocpeacTBom BapeHbIX BETUNH

addekTa cnpei

METALQUIMIA, S.A.

I_I OceTMTe Hac H a I F FA S. Pong de la Barca, s/n - 17007 GIRONA - SPAIN
Tel. (34) 972 21 46 58 - Fax (34) 972 20 00 11
XOJ'U'I 9 . 0 - CTer‘ B 80/C80 info@metalquimia.com - www.metalquimia.com
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15- OBUNIENHAS MEXXIYHAPOJHASl BbICTABKA
«0bOPY0BAHUE, MALLWHbI U NHTPEAUEHTDLI ANA
MALLEBOW U NEPEPABATbIBAOLLIEW NMPOMbILLJIEHHOCTW»
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www.agroprodmash-expo.ru
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LleHTpanbHblif BbICTaBOYHbIA KOMNNEKC
«JKCNOLEHTP»
Mocksa, Poccus

OpraHusarop:

3A0 «9KCMNOLEHTP»

Mpwm copeircTBun:

MuHncTepcTBa cenbckoro xo3aicTea PO
lNMop naTtpoHaTom:

TNN PO

MNpaButenbctBa MocKBbI



«[TOoCTOAHHO
B MOUCKE
Hauny4wero!»

Mpurnawaem noceTutb Hac Ha BbicTaBke IFFA 2010 ¢ 8 no 13 maa 2010
roga Bo ®paHkdypTe! Bol HanaeTe Hac B naBunboHe 8, cteHn D96.

Hantn Hamny4dwee — He Bcerga npocTto. Ecnu
[axke OHO U ABNAETCA 04eBMAHbIM. [lnA 3TOro
TpebytoTcA BpemMA U 3penocTb - 3penocTb
npoaykuuu! Begb obelwarowme ycnex MHHO-
BauMmM, xopowasa TrMbKoCTb M KpaTyanwee
BPMA MPOU3BOACTBA AOCTUTHYT LEeNu TOSIbKO
Ha OCHOBE HafEe)XHOCTMU.

MoceTuTe BbICTaBOYHbIV OTAEN Handtmann
Maschinenfabrik ¢ MHOXXeCTBOM aKTyalHbIX

HOBUHOK, Kaxkiaf U3 KOTOPbIX OTBEYaeT Jto-
6bIM MHTEpecam.

3aecb BaC HECOMHEHHO yAUBUT 3HAKOMCTBO C
HOBbIMM Ob6pasuaMy U HOBOW KOHLEeNumen
KOMMYHMKauuW, KoTopas BO rnaey yrna cTBuT
Amanor ¢ KnMeHTaMu U MHAMBUAYalbHbIN
Oo6MEeH MHEeHUMAMM KaK [JOJIrOBPeMeHHO
Hauny4wee COTPyAHUYECTBO.

' 79
Mo d

handtmann

Upnewn c 6ypyLymm



Bepywana rexHonorua

«Mbl npegnaraem Bam Hanny4ywmne peweHnal»

Hawny4wwin napTHep

B HenocpeacTBEeHHON 6NM30CTY K 3aKa3uuky. B HenocpeacTBeHHON 6IM30CTU K PbIHKY.

PaboTalowmint OTKPbLITO Y MIHTEHCUBHO. KOHCTPYKTMBHbLIN, 06ecneyvnBaroLmii Cepsuc.
Mmetowmin npeacTaBuTenbCcTBa U HAAEXHbBIX MAapTHEPOB MO BCEMY MUPY.

Hauny4wure npoayKTbl

Bonble, 4em MHHOBaUNOHHbIE naeun. PeweHna anAa byayuwero, KOTopbix TpebyeT
pblHOK. MpoaymaHHble, UCMblTaHHble, 4OBEAEHHbIE [0 COBEpPLUEHCTBA.
HapnexxHble 1 paccynTaHHble Ha AnuTenbHoe ncnonb3oBaHue. Onpeaensaowme
TeHaeHumm byayuiero.

Havmquaﬂ Bbiroaa

PeweHuna c opneHTauuen Ha byayLiee.

Mpon3BoaCTBEHHbIE CUCTEMbI C HOBENLLUMM TEXHONOMMYECKMMN NPENMYLLECTBAMN.
OKOHOMUYHOCTb. PeHTabenbHOCTL 6narogapa penpoayLnpoBaHHOMY KayecTBy.
MHBecTuunKn, KoTopble cebAa oKynatoT.

Hauny4wana no3vuma

Hawe TpeboBaHue: TONbKO Hanny4ylwee — B fil060M OTHOLLIEHUN.

Bawe npevMyLlecTBO: COBEPLUEHCTBO, Beayllee Bnepen. Havny4wue ycnosua ana
cobcTBEHHOM npoaykumn. OnTumanbHble ycnosua AnA Bawen BbirogHoOM nosuumnm
Ha pbIHKE.

Y6eautecb B Haunyywen texHonorum Handtmann
Ha BbicTaBke IFFA 2010.

handtmann

Upgen c 6ygyymnm

Albert Handtmann Maschinenfabrik GmbH & Co. KG - Hubertus-Liebrecht-Str. 10—12 . D-88400 Biberach an der Riss - Deutschland

Ten.: +49 (0) 7351/45-0 - dakc: +49 (0) 7351/451501 - info.machines@handtmann.de - www.handtmann.de

pexnama
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He cekper, YTO COBpeMeHHEI IIOKY-
narens 6onbire foBepsieT HHOPMa-
IHH, Halle4aTaHHOMA Ha STHKETKE,
HeJKe/IX B3BELIHBAHUIO H PAaCcCKa3y
NpofaBIia 3a MpuaaBkoM. [loaTomy
NpenNnpUATHSA IHUIIEBOH IIPOMBILI-
JIEHHOCTH, TOPI'OB]IPI H OGLHCCTBCH-
HOTO MMUTaHusA, npuobperas ynako-
BOYHOEe 060pyOBaHUE, TIATEIHEHO
HM3y4YalOT ero BO3MOXXHOCTH, B TOM
YHCIIe CIeNUpUKY STHKETHPOBAaHUA
MPOAYKIIHH.

94

oTpacnb
VHHOBaUMOHHAA TEXHONOTUA OTKOPMA CBUHEN
obopynoBaHue

18
68

cofieprKaHHe

IlpouszsodcmsoomAdo A 88

110

JlesTeNbHOCTh HHOCTPAHHBIX
nun B Poccum momapaer mop
OeHCTBHE POCCHHCKOTO 3aKO-
HopjarenbcTBa. [Ipu sTOM Hes-
Te/IbHOCTh HHOCTPAHHOM KOM-
[IAaHHUH MOJKET PeryIupOBaThCSA
1160 06IUMH [1715 pe3UEeHTOB
H HEPE3HZIEHTOB HOPMaMH, /-
60 crlenHaTbHEIMA HOPMaMH,
IpefHa3HAYEeHHBIMH HCKIIIO-
YUTEBHO [/ISl HEPE3UIEHTOB.

NPOU3BOACTBO NPOU3BOACTBO HUIOEAJIBHA4d TAPMOHUA -
/o6opydosanue B HOry O BpeMeHEM 80 /o6opydosarue A
HHTerpupoBaHHbIE pEIIEHU
TepMHuYecKHe KaMepbl pUPMBI ot Marel 93
Maurer-Atmos 82 DTHUKETKA — 3TO BaKHO,
Mzl npepjaraeM CerogHs To, HIinu HEPEHOBLIE TEXHOJIOTHHU
4o BBl bymeTe HCKaTh 3aBTpa 84 STUKETHPOBAHHA 94
eraTPIBHbeI oaXxon /urzpedueHmsl HemscHrlie HHIpENHEHTDI
ot METALQUIMIA 86 B IIPOAYKTAX C JOTIOTHUTETbHON
CTOMMOCTBIO 96
IIponssoxncTeo oT A mo 88
- D$derTHBHOCTS IPUMEHEHHS
EBpomna Bo BiacTH TaidyHOB 90 «JIAKCA-mipo 250» 106
RCA: Bd)(beKTI/IBHOCTb KOHCaNTUHT
Kak Th OU3H Poccun 11
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Konbacam 92
U3patennb: . KoppexTop, . M . n
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Ne3 (76) 2010

MH(bOPMALMOHHO-aHATUTHIECKHI KyPHAN
ANA CMIERMANUCTOB MACOTIePepabaThiBalomel MHAYCTPUU
3apeructpuposax 8 defiepansHoii cnyx6e o Kap3opy
32 COBIONEHUEM 3aKOHORATENbCTEA B Chepe MACCOBHX
KOMMYHMKaLWit N 0XPaHe KYNbTYPHOTO HAaCNeAUA.
CBMAETENLCTBO O PerncTpauuu

T/ Ne 77-18553 ot 12 okTa6ps 2004 rona

Apnpec pepakuun:

Poccus, 190005, Cauxr-IleTepbypr,
3-a Kpacroapmeiickas, 10 nur. A,
nomeumenue 1-H,

Ten./bakc: +7 (812) 70-236-70,
www.sferamagazine.ru

TeHepanbHBIN AUPEKTOP:
Anexcell 3axapos

PyKoBO#UTENb KOMMEPYECKOTO
JemapTaMeHTa:

Onvea llanenosa
palenova@sferamagazine.ru

Brimyckatomuii pepakTop:
Buxmopus 3azoposckas
meat@sferamagazine.ru

Pexnama:
Buxmopus Ilanexosa
v-palen@sferamagazine.ru

JIIn3aiti u BepcTKa:
HAmumpuii 3opux
d.zorin@sferamagazine.ru

korrektor@sferamagazine.ru

06n0xKa:
Mapvana Yenenckas

Jypnan pacnipocTpaHaerca
Ha Teppuropun Poccun
wncrpax CHI.
TlepnopuyxoCcTb — 6 pas B ro,

MHeHMe aBTOPOB He BCerpa coBmajaeT
C MHEHUEeM PeAaKuun.

OTmeyaTraHo B TUTIOrPagumn « AKLLeHT-TIPUHT».
Tlopmucano B mevyaTs: 19.04.10.
Tupax: 5000 3k3.

a.

Hcmonb3oBanne nHHOPMANOHHBIX

W PeKNaMHbIX MaTepuanos XypHana
BO3MOXHO TOJ1bKO C MUCbMEHHOT0

cornacusa pefakuuu.

Bce pexnaMupyeMele TOBapH! UMEIOT
HEOOXOANMbIE TULIEH3UMU U CePTUDUKATSI.

{) cdepa

M3paTenbCcKuin gom

Pepakuus He HeceT OTBETCTBEHHOCTU

3a CoflepKaHue PeKnaMHbIX

MaTepuanos.
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Hrpa cTouT cBeY

OCHOBHBIMH TE€HIEHIUSAMU Pa3BUTUS PHIHKA Mf-
ca B Poccun ABIAIOTCA NPOAOJIKAOIAACA KOHIIEH-
Tpanus COOCTBEHHOCTH, COKpALIeHHe TOMH MajbIx
NpennpusATUN U YKpelJleHHue MO3ULUN KPYIHBIX
IIpOM3BOAUTENEH.

Emle onHa TeHOEHLINA — CO3AaHUe 3alaflHBIMU KOM-
MIaHUAMH CBOEro MPOU3BOACTBA B Poccuy, 4TO AB-
JISeTCs BIIOJIHE 3aKOHOMEPHBIM II1aroM, Beb B I10-
CJIe[IHUE TONbl OHH OBUIM M OCTAOTCSA AKTUBHBIMU
UTpOKaMU MACHOTO phIHKA CTpaHbl. Ho u poccuii-
CKHe MsCOomepepaboTHIBAOIINE IPENTIPHATHS, JKe-
71asl IOTeCHUTh MHOCTPAHIIEB, 3aMEeTHO MOBBICHIHN
IIAHKY.

CTpaTernio 3aBOeBaHUSA PhIHKA, KOTOPOU IIpUAep-
SKABAIOTCA HOBBl€ POCCUUCKHE UTPOKHU, MOKHO pas-
61T Ha TPH ITala: CTPOUTENBCTBO IPOMU3BOLCTBA
C «Hy1s1» TO0 PEKOHCTPYKLUS U PACIIUPEHHE CyIile-
CTBYIOLIMX MOLIHOCTEN, 3aTeM pa3BUTHE CODCTBEH-
HOM CHIPhEeBOM 6a3kl U MOCTPOEHNE BEPTUKANBHO
WHTeTPUPOBAHHOTO XOJIAWHTIA C IOTHBIM LIUKJIOM
[IPOM3BOLCTBA ¥, HAKOHEL, CO30aHue bpeHna, npo-
IBUKEHHUE IPONYKIIUH.

Ho ecTh 1 4eTBEpTHIN: OCBOEHUE YYACTHUKAMHU OT-
paciy peIHKOB IPYTHUX CTPAH M HOBBIX ITPONYKTOBEIX
HaIpaB/IeHNH, yBeIuIeHrne 06beMOB 3KCIOPTUPYe-
MO¥1 IPOAYKIMU U paclIMpeHue ee acCOpTUMeHTa.

Ha ceronHsIIIHMiA eHb MbI TIOTHOCTBIO 0beCeyn-
BaeM cebs MsICOM IITHIIBI U eC/IH He COPOCHM TeMIT,
TO y>Ke 4epe3 rofi CMOKeM 3KCIIOPTUPOBATH ero B EB-
pomy uiu B A3uio.

OnHUM U3 IepCIEeKTUBHBIX SKCIEPTHI CAUTAOT CET-
MEHT MSCHON KOHCePBUPOBAHHOM IPONYKIIUH, ecTe-
CTBEHHO, BB/ KOHCEPBBI U3 MsCa NTUIIBL

BrionHe B cocToaHMU Poccus BOCIIONHUTD HEXBAT-
KY 3€pHa ¥ KOPMOB, KOTOPYIO BCE OCTPEeE OIYLIA0T
crpaHbl UHIOKMTAS, a TaKKe cTpaHbl CeBepHOU Ad-
pukH 1 BramkHero BocToka.

YBepeHa, 4To BEIOpaHHAs KaK B Maciutabax crpa-
HBI, TaK U Ha YPOBHE OTAEIbHBIX IIPOU3BOLNUTENEH,
CTpaTerus BepHa, U 3a HECKOJBKO JIeT MBI 3Ha4H-
TeJbHO MOTeCHUM Ha MUPOBOM pPhIHKE KpyIHeH-
IIUX 3KCIIOPTEPOB.

BukTOopusa 3aroposckad,
pemakTop xypHana «MscHas cdepar,
meat@sferamagazine.ru

THE GAME IS WORTH THE CANDLE

The main trends observed in the Russian meat market are increased concentra-
tion of ownership, shrinking share of small companies and strengthening of large-
scale producers.

Another trend is the establishment by western companies of their own production
capacities in Russia, which is a logic development because in the recent years they
have become and remain to be active players in the Russian meat market. However,
the Russian meat processing companies have stepped up their activities in an effort
to shoulder foreign competitors.

The market gaining strategy of the Russian players can be broken down into three
phases; development of production from scratch or upgrading and development of
existing product facilities; then development of own raw base and setting up of a ver-
tically integrated holding with a full production cycle and, finally, branding and pro-
motion of products.

However there is one more way: expansion to markets of other countries and devel-
opment of new product lines, boosting of export and enhancement of product mix.

At present we fully meet the internal demand for poultry meat and if the produc-
tion is not slowed down in one year's time this product could well be exported to
Europe or Asia.

According to experts, one of the promising market segments is tinned meat, logi-
cally with an emphasis on tinned poultry meet.

Russia is quite capable of filling up the need for grain and feed-stuff acutely felt in
Indochina countries as well as countries in the North Africa and Middle East.

I am sure that the strategy chosen at the national level as well as at the level of indi-
vidual producers is correct and in the next few years we are going to put significant pres-
sure on the major exporters to the world market.

Victoria Zagorovskaya
«SFERA: Meat»,
meat@sferamagazine.ru

Being SFERA Publishing House Sales manager

I would like to wish fruitful negotiations, prof-

itable contracts and experience exchange that

shurely enhance world meat industry develop-

ment for all IFFA-2010 exponents and visitors.
See you at IFFA!

Palenova Olga

palenova@sferamagazine.ru

Kak Kommepuecknir gupexTop U] « COEPA», g4 kenaro y4Jact-
HHUKaM U nocetutensaM BeicTaBkU [FFA 2010 ynauHBIX nepe-
FOBOPOB, BBITOLHBIX KOHTPAKTOB U B3aUMHOI0 OOMEHA OIIbI-
TOM /11 Pa3BUTHA MACHOM IIPOMBIIIIEHHOCTH BO BCEM MHDE.

Mo BcTpeyn!

ITanenosa Onbra
palenova@sferamagazine.ru
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Author: There is no doubt that every country today appreciates
its own baking traditions. On the other hand, the
confectionery industry is not as well-known as the ba-
kery one. The reason for that is the variety of “sweet”
RS segments in every country. And each segment in each
Valentin Denisov, specific country develops in its own way.

Chairman of RF State Duma
Committee on agriculture

Investments in Agroindustrial
complex: home match

TeMma HoMmepa Agtop:  BanentuH [eHucos,
npepncenarens Komurera
TocypapcTsennoit mymbr PO
10 arpapHBIM BOIIPOCAM

NHeecmuyuusBrATIRS
uepa Ha cesoem noine
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Russian agroindustrial complex holds particular position
in country economics and is classified as main macroeconomi-
cal industry determining society living standards. Importance
of agroindustrial complex is not only to satisfy people’s need
for food products, but it also significantly affects occupation of
population and efficiency of all national production.

Alongside with that one of the main tasks of agroindustri-
al complex nowadays is development of innovation market
aimed at solution of self-financing problem and enhancement
of marketability of domestic agricultural sector.

Production of competitive products is only possible with
closed cycle generation where final element is end user inter-
ested in quality product.

Investment climate

Modern world is developing towards new information & in-
dustrial society, Russia completes transition period from ad-
ministrative command system to advanced socially oriented
and efficiently controlled market-based economy to solve main
problem of enhancement of life quality of people living in glob-
al world at unity with nature and world community. That is

cover story

why the role of state in generation and efficient control of mar-
ket-based economy is so important.

At present about 8.5% of gross domestic product is produced
in agroindustrial complex, 3.4% of main production assets is
concentrated in the industry. Agriculture numbers more than
73 million people. Moreover, our country has one of the larg-
est economic potential in the world in the area of agricultural
production: 8.9% of world plough land, 2.6% of grassland, 20%
of world water reserve.

Restoration and development of agroindustrial complex po-
tential is one of key trends of economic policy.

For sure, priority national project “Agroindustrial complex
development” greatly contributed to change of situation in vil-
lages, it gave a high stimulus to agriculture development, af-
fected situation not only in terms of economics but also psy-
chologically at first instance reversing people’s conscience. It
became obvious that agroindustrial complex is challenging in-
dustry to be invested.

During implementation process of national project “Agroin-
dustrial complex development” and State program for agricul-
ture development and control of market of agricultural prod-

AzponpomvriunenHnlil Komnaexc Poccuu 3aHumaem ocoboe mecmo 8 IKOHOMUKe CMPAHbl U OM-
HOCUMCA K YUC/TY OCHOBHBIX HAPOOHOXO03AUICMBEHHbIX Ompacnell, onpedenaruux ycaosus noo-
dep)xaHuAa XxuzHedeamenvHocmu obujecmsa. 3Hauerue AIIK — He monvko 8 obecneyeHuu no-
mpebHocmeil ntodetl 8 NPodyKMax NUMAHUA, HO U 8 MOM, YMO OH CYU|eCmBeHHO sausem Ha
3aHAMOoCcmb HaceneHuA u 3¢hghekmusHoCMb 8Ce20 HAYUOHAILHO20 NPOU3B800CMBA.

BMECTE C TeM OJHOM M3 OCHOBHBIX 3amad
AIIK ceronHa ABNA€TCA CO3NAHNUE PBIHKA HH-
HOBALIMY, HaIIpaBJeHHOrO Ha pellieHue Ipo-
6reMbl cCaMOUHAHCHPOBAHUS 1 YBENTHYEHUE
KOHKYPEHTOCIOCODHOCTH OTE€YeCTBEHHOTO
CeJIBCKOX03HUCTBEHHOT0 CEKTOpA.

TIpOM3BOLCTBO KOHKYPEHTOCTIOCOBHOM Mpo-
OYKLOHUA BO3MOXHO TONBKO IpPHU CO3NAHUH
3aMKHYTOrO HUKIA, QHHAIBHEIM 3BEHOM KO-
TOPOTO SIBJISIETCSL KOHEYHBIH [OTpebuTeNb, 32-
WHTEPeCOBAHHBIN B [TONyYEHUH KauyeCTBEHHO-
T'O IIPORYKTA.

VHBeCTHUIIMOHHBIN KIHMaT

CoBpeMeHHB A MHD pa3BHBAET-
Cs1 B HAIpaBJIeHHUH [epexona K HOBOMY,
nHPOPMALIFIOHHO-UHAYCTPHAIBHOMY Oblte-
cTBY, B PoCCHM HIET 3aBeplIeHne Iepexosa
OT aAMAHUCTPATUBHO-KOMaHIHOM CACTEMBbI
K COBPEMEHHOM, COLMATbHO OPHEHTUPO-
BaHHOU U 3)PEeKTUBHO peryIupyeMOon phl-
HOYHOM 5KOHOMHUKE [/Is pelleHns [TIaBHOH
IpODJIEMBI YTy YIIIeHNs Ka4eCTBa KU3HH JIF0-
[ieH, SKUBYIIHX B [I00OA/IH31POBAHHOM MHUDE
B COIVIACHH C IPUPONOF X MHPOBEIM CO0b1Ie-
crBoM. [103TOMY Tak BakHa pojb LOCymap-

CTBa B CTAaHOB/IEHHUH U 3QPEKTUBHOM pery-
JTUPOBAaHUH PHIHOYHOM 5KOHOMHUKH.

B HacTosIIee BpeMA B ar pOpOMBILIUIEHHOM
KOMIIJIEKCE TPOM3BORUTCA OKOJIO 8,5% BasoBO-
rO BHYTPEHHEro IPOyKTa, B OTPACIH COCpe-
IOTOY€EHO 3,4% OCHOBHBIX ITPOU3BOLCTBEHHBIX
bOHIOB. B ceNbCKOM X03AHCTBe 3aHATO Honee
73 MIH YenoBek. Kpome Toro, Haiiia CTpasa 06-
JIANAeT ONHUM M3 KPYIHEHIIUX B MUpPe 3KO-
HOMMYECKHX [IOTE€HIUAJIOB II0 IPOU3BOACTBY
Cenpxo3nponykuun: 89% MUpPOBOM MAIIHH,
2,6% mact6wi, 20% MUPOBBIX 3aI1aCOB BOLIBIL.

BoccTaHOBIEHHE U Pa3BUTHE MOTEHIKAA
arponpOMBIILIEHHOTO CEKTOpa ABAETCS Of-
HHM U3 K/II0Y€BBIX HAIIPABJIEHNM SKOHOMHUYe-
CKOM IONIUTHKH.

KoHe4YHO, B M3MEHEHHUH CUTYallUH B CEJle
CBITpas 3HAYUTENbHYIO PONIb IPUOPUTETHBIN
HallMOHANBHBIN NpoeKT «Paszsutue AIIK», Ko-
TOPBII [JaJ1 MOIIHBIA TOTYOK PA3BUTHIO CEJIb-
CKOTO XO34MCTBa, IOBIXAT HA CUTYaLUIO He
TOJIBKO B 5SKOHOMHYECKOM, HO 1 B IIEPBYIO OYe-
Ppenb B IICUXONOTHYeCKOM CMBICTIE, IEPETIOMUB
co3HaHwue moxiedd. Ctano oueBUAHO, 4To AIIK —
IIepCIIEKTUBHAA OTPAC/Ib SKOHOMUKH, KOTOPOX
HeOoOXOIMM IIPUTOK MHBECTHIH,

B npornecce peanusanuy HalUIpoeKTa «Pas-
suTHe AIIK» n TocynapcTBeHHOM TPOrpaMMEI
Pa3BUTHS CEJIBCKOTO X03AKCTBA U PETYINPOBa-
HUSA PBIHKOB CEJIbCKOXO03AMCTBEHHOH ITPONYK-
LM, CBIPbsA U IPONOBONLCTBHA Ha 2008-2012
TOZIbI 3aMETHO BBIPOC/IM aCCUTHOBAHM A Ha MOJ-
IEPXKKY U pa3BUTHe IIPHOPUTETHBIX HAIIPAB-
JIEHU} arpapHOro CeKTOpa S5KOHOMUKH, aKTH-
BU3UPOBaH MHBECTULIMOHHBIN ITponecc. Ecin
B 2005 rogy obmuit 06beM MpHBIEIEHHBIX
B CeJIbCKOE XO3AKUCTBO KPEAUTOB COCTABHUII OKO-
710 192 Mtpxz py6., To B 2007 roxy ObLI0 IpHBITE-
4eHo yxe 432,6 mipn pyb. Obbem Hermocpen-
CTB€HHO MHBECTHIMOHHBEIX KPEIUTOB BEIPOC
3a TOT 3Ke neprion ¢ 26 mitpn o 138,5 mipn pyob.

VHBeCTULIMOHHBIE IIPOEKTHI JO/IKHBI KOM-
IJIEKCHO PEIlIaTh OTPAC/IEBYIO, PETMOHAIBHYIO
W/I MEKPETHOHANIBHYEO TPObIeMy pa3BUTHSL

B 2000 rony Ha ¢pUHAHCHPOBAHVE HHBECTH-
LIMOHHBIX IIPOEKTOB B MACHOM KM MOJIOYHOM
JKFBOTHOBOZICTBe ObI/IO HALIPAB/IEHO COOTBET-
crBeHHO 48 mytpn 1 40 mipx py6. B 2010 rony
[IPUOPUTETHBIMHU HAIIPaBIE€HUAMH BIOKEHHUN
WHBECTULIMH ABIAOTCS:

® MOJIOYHOE ¥ MACHO€ JKMBOTHOBOZICTBO;

* ITULEBOICTBO;
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ucts, raw stores and provisions for 2008-2012, allotments to
maintain and develop priority activities in agricultural sector
have significantly increased, investment process has started. If
in 2005 total value of credits attracted to agriculture was about
192 bln rub, then in 2007 this value achieved 432.6 bln rub. The
value of investment credits themselves increased from 26 bln
up to 138.5 bln rubles for the same period.

Investment projects shall treat integrally the problem of sec-
tor, region or multiregion development.

In 2009 investment projects of meat and milk husbandry ob-
tained 48 bln and 40 bln rubles respectively. In 2010 the fol-
lowing sectors are investment priority:

* milk and meat husbandry;

* poultry husbandry;

* sugar mills’ modernization;

* pretreatment and storage of grains;

* milk and meat preprocessing.

It should be specifically noted that under current Russian
economic conditions it is hardly possible for agricultural en-
terprises to attract investment resources to implement realis-
tic and profitable investment projects. This is first of all due to
the fact that both domestic and foreign investors do not have
sufficient guarantees to return their investments. As a rule,
volume of investments required for implementation of agricul-
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tural investment projects significantly exceeds the volume of
guarantee (deposit) provided by project initiator. Liquidity of
offered guarantee is at extremely low level as well. Moreover,
high risks associated at first instance with lack of efficient and
advanced financial management make it difficult to monitor
project implementation by investor.

In this respect guidelines and business procedures accelerat-
ing investment process in agricultural sector were developed
to attract investments, some of them are being implemented
at present for pilot projects and programs.

Main source of investment financing in capital assets is en-
terprises own funds. Specific share of own sources is signif-
icantly differentiated as per economy branches and sectors.
Own funds share generally takes 30% of investments in agri-
cultural sectors.

Under current economic conditions absolute majority of agri-
cultural producers can not use own funds for development and
reinvestment. This is due to the problem of debts to budgets
of various levels and, as a consequence, lockout of enterprise
bank accounts. The problem of debt restructuring of agroindus-
trial enterprises is of tedious nature and features inconsisten-
cy of applicable legislation.

Legal stability factor is of great importance for generation of
favorable investment climate.

06‘““& 06'beM cpedcms edepanbHo2o 6r00xema Ha

peanuzayuio 20cy0apcmseHHoU npoepammbl Pa3BUMUA CeNbCKO20 XO-
3aticmsa 8 2010 200y cocmasnsem 107,6 mapo pyb. M3 Hux Henocpeo-
CmMBeHHO notidym cenbxo3mosaponpou3sooumenam Ha noddepx Ky npo-
u3800CcmBa U Ha coyuanbHoe pazsumue cena 97,9 mapo pyo.

* MONEPHU3ALUSA CaXapHBIX 3aBOMIOB;
* mepBUYHAs MONpPaboTKa M XpaHEeHHe
3€pHa;

* mepBHYHAs IlepepaboTKa MOJIOKA U MsIca.

CrnenyeT 0cobO OTMETHUTb, YTO B COBPEMEH-
HBIX POCCUHCKUX 5KOHOMHYECKUX YCIOBHAX
OTZE/IbHOMY CEIbXO3MIPENPUATHIO IPHUBJIEYb
MHBECTULMOHHBIE PECYPCHI I/ PeaTu3allin
IYCTh U PeaIUCTUYHOrO, PeHTAbeNbHOTO NH-
BECTUILIMOHHOTO ITPOEKTA TPAKTUYECKU HEBO3-
MOJKHO. DTO CBA3aHO IIPEXK/E BCETO C TEM, YTO
KaK OTe4eCTBEHHEIE, TaK U 3apyOesxHbIe HHBe-
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CTOpHI HE UMEIOT JOCTATOYHBIX TAPAHTUH 110
BO3BpATy BKJIA/bIBAEMbIX CpefcTB. Kak mpa-
BHIJIO, 06Bbe€M HEOOXOOUMBIX MHBECTULIAN IS
peanu3aliy arpapHEIX HHBECTHIIMOHHBIX
[IPOEKTOB 3HAYUTENLHO MpPEBbIIIAET 06beM
[IPEeOCTaBIISIEMOr0 NHUIIMATOPOM MPOEKTA
obecrieyerns (3anora). IMKBUAHOCTH TIpeLia-
raemMoro obecriedeHus TakKe NMeeT KparHe
HU3KAH YPOBEHb, KpOMe TOro, BRICOKHE PHCKH,
CBSI3aHHbIE B [IEPBYIO OYepelb C OTCYTCTBHEM
3¢ PeKTUBHOrO 1 COBpeMEHHOr0 GUHAHCOBO-
O MEHe[KMeHTa, CO3[af0T pobeMy i HH-

BeCTOpa I10 MOHUTOPHHTY 3a XOLIOM peajn3a-
LIVU TIPOEKTa.

B (B43M C 3TUM IS pelueHus npobieM o
IIpHB/IEYEHUIO HHBECTHUINH pa3pabOTaHbI Me-
TOLMKH U OpPraHU3alHOHHO-O9KOHOMHYeCKHe
MOLEJIH, CIIOCOOCTBYIOIINE aKTHBU3ALHY HH-
BECTHIIMOHHBIX IIPOLECCOB B arpapHOM CeK-
TOpe, 4acTh U3 KOTOPHIX BHENPSIOTCI B Ha-
CTosillee BpeMst UISl peaii3aliii [THIOTHBIX
[IPOEKTOB U [IPOrpaMM.

OCHOBHBIM HCTOYHHKOM (UHAHCHPOBA-
HYS UHBECTUIIMN B OCHOBHOM KaIUTaJl SABJIS-
F0TCS CODCTBEHHBIE CPeICTBA PR PUATHL.
YnenpHBIE BeC COBCTBEHHBIX MCTOYHHKOB
IOBOJBHO CyLIeCTBEHHO nuddepeHInpyeT-
€ IO OTPACIAM U CEKTOPaM 3KOHOMHUKH.
B 11€/10M 10 0TpaC/IAM CETHCKOrO X03SHACTBA
Ha JJOJTI0 COGCTBEHHBIX CPENCTB IPUXOTHUTCS
30% MHBECTULIHL

B CJIOKMBIIMXCA B HACTOSIIIIEe BPEMSI 3KO-
HOMHYECKUX YUIOBUAX abconoTHOe 6ob-
IIMHCTBO CEIbX03TOBAPOIIPOU3BONUTEIEN
He MOT'YT HCIIONIb30BaTh CODCTBEHHEIE Cpef-
CTBa Ha Pa3BUTHE U PEHHBECTHPOBAHHUE.
DTO CBA3aHO Ipex[e BCero ¢ mpobieMon
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TOtal ﬁnanCing volume from

federal budget aimed at implementation of
state program for agriculture development in
2010 is 107.6 bln rubles, where 97.9 bin rubles
are intended for direct support of agricultural
producers and village social development.

One of the conditions to encourage foreign capital influx
and protect foreign investments is updating legal framework,
observance of legal rules and possibility to ensure their oblig-
atory observance.

Laws governing investment activity have grave disadvan-
tages: adoption of rules applied in states with other institu-
tional and cultural level; mutually exclusive norms even with-
in one law, etc.

Procedure of introducing modifications into applicable leg-
islative acts is not thought-out and in many cases modifica-
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tions destroying existing concept of legal regulation are intro-
duced to solve up-to-the-minute problem.

Moreover, laws shall reconcile with certain policy favoring
to investments. The system guaranteeing interpretation of
laws in accordance with priorities of investment activities, as
well as with economic tasks and goals raised by the country
or individual region is required.

Incompatibility of federal and regional laws is destabilizing
factor for investment activity.

Inefficient and intricate regulatory framework of bank and
exchange control is great problem for investors as well. Ex-
change control realized at present by the Bank of Russia as-
sumes licensing of capital import in full compliance with Rus-
sian law which often creates prohibitive conditions for foreign
investments. Efficient systems preventing capital export from
the country are not developed.

Investments are able to solve numerous problems in Russian
economics as a whole and in agroindustrial complex in partic-
ular. Solution of long-term and current problems is associated
with investments: crisis recovery, extension of taxable base,
increase of budget profit, enhancement of Russian products
marketability, acceleration of Russian export diversification.

But their large influx is possible only in case investor is con-
fident that federal and regional authorities realize necessity to

IOJNTOB B OIOMKETHl PAa3TUYHEIX YPOBHEH
U, KaK C1efcTBHe, OIOKUPOBKOH DaHKOB-
CKHX CYETOB NpennpusaTuil. [lpobrema
PeCTPYKTYPH3aLHK LOITA IpeNIpUATHH
ATIK HOCHT 3aTAXXHOM XapaKTep U CBI3aHa
C IPOTHBOPEYHUBOCTHIO CYILIECTBYIOIIETO 3a-
KOHOZATE bCTBA.

BaxxHefilee 3HaYeHNE IPH GOPMHUPOBA-
HUH 0/1aronpusaTHOrO HHBECTHIIHOHHOTO
KJIMMata IpAHAANEeKUT GaKTOpy IPaBOBOH
CTabUIBHOCTH.

OnHAM U3 YCIOBHH, GMarompHsTHEIX LI
CTUMYIHPOBAHUS IIPUTOKA MHOCTPAHHOTO
KaIlUTala | 3alUThl HHOCTPAHHBIX HHBECTH-
LIWH, SIBJISETCS COBEPIIEHCTBOBAHHE 3aKOHOMA-
TeJIBHOM 6a3bl, COOMIONEHNE TIPABOBBIX HOPM
U BO3MOKHOCTb 0DeCrequTh X 0bs3aTenbHoe
cobrronenwe.

3aKOHBI, pernaMeHTHpPYIOLIe HHBECTHIIH-
OHHYIO IeSITe/IBHOCTD, 00/IaIAf0T Cephe3HBIMH
HeIIOCTaTKAMH: 3aMCTBOBAaHHE HOPM, [IpHUMe-
HSIEMBIX B TOCYAPCTBAX C HHBIM YPOBHEM HH-
CTHTYLFIOHAIBHOTO U KYJIETYPHOIO Pa3BUTHS;
Ha/IM9He B3aNMOKCKITIOYAOIINX HOPM, B TOM
YHC/Ie B pPaMKax OIHOTO 3aKOHA 1 T. [,

[IpaKTHKa BHECEHHS TIONPABOK B IEACTBYIO-
I[1e 3aKOHOJATENbHbIE AKTHI HE IIPOAyMaHa
U HEpeIKO [J1s PeLeHNs. CHIOMUHYTHOM [1Po-
61eMbI BHOCATCA TaKME U3MEHEHHS], KOTOPbIE
Pa3pyLLAIOT Y3Ke CYLIECTBYOLTYEO KOHIIEITIIHIO
[PaBOBOrO PEryIUPOBAHHUSL.

Kpome Toro, 3aKOHBI IOJIKHBI YBSI3bIBATD-
A C olpe/ieNIeHHON MONIUTUKOH, braronpu-
ATCTBYIOLIEH OCYINECTBIEHIIO HHBECTULINH.
HeobxonuM MeXaHW3M, FapaHTHPYOLIAN
TOJIKOBaHHE 3aKOHOB B COOTBETCTBUH C IIPHU-
OpHUTETAMH HHBECTUI[HOHHOM [EATETLHOCTH,
a TaK’Ke SKOHOMMIECKUMHU 3aIa9aMH U LN
MU, KOTOpBIE CTABUT Tlepeli COBOM CTpaHa uiu
OTZIe/IbHBIN PETHOH.

Jlecrabunusupyronmm GakTopoM pocTa vH-
BECTULMOHHON aKTHBHOCTH SABJIAETCS HECOOT-
BeTCTBHE (eepabHOrO U PErHOHABHBIX 3a-
KOHOJIATENbCTB.

HesdpdekTrBHASA U TPOMO3IIKAsT HOPMATHB-
Has 6a3a 6BaHKOBCKOTO U BAJIFOTHOTO PETYIUPO-
BaHUsI TaKKe ABJATCA 60NbLION IpobieMoit
111 ’HBECTOPOB. BaIOTHOE PeryInpOBaHHUeE,
OCYIECTBIAEMOE B HACTOsIIIee BpeMs BaHKoM
Poccuw, Mpeqronaraet JIMIeH3MpOBAHKE BBO-

32 KalUTaaa B IIOJTHOM COOTBETCTBUU C POC
CUMCKUM 3aKOHONATENbCTBOM, KOTOpOE 3a4a-
CTYIO CO3TaeT 3alpPeTUTENIbHBIN PesKUM IS
MHOCTpaHHBIX HHBeCTULH#. He paspaboraHsl
3¢ deKTHBHBIE MEXaHHU3MBbI, IIPEIIITCTBYIOLINE
BBIBO3Y KaIUTa/a U3 CTPAHbL

NHBECTUIIMY CTIOCOOHBI PEIIUTh MHOTHE
pobIeMBI POCCHICKOM 3KOHOMUKH B LIETIOM
1 arpoNpOMBIIITIEHHOrO KOMILJIEKCA B 4acT-
HocTH. C HUMH CBSI3bIBAETCS peIleHre NO0J-
TOCPOYHBIX M TEKYIIUX IPOOIeM: BBIXOL U3
KPH3HCA, pacllrpeHe HaoroobnaraeMor ba-
3bl, YBETUYEHHE JIOXOMHON 9acTH OIOKETa,
TMOBBIIIEHHE KOHKYPEHTOCIOCOOHOCTH POC
CHFCKOM TIPOAYKLIAH, YCKOpEHHe AUBepCUH-
KaI[UX POCCHICKOrO SKCIOPTa.

Ho ¥X MaciITabHbIA PUTOK BO3MOKEH TOMb-
KO B CJIy4ae HOSIBJIEHHsI Y UHBECTOPOB yBe-
PEHHOCTH B TOM, 4TO (enepanbHble U Perro-
HaJIbHBIE BJIACTH IIOHUMAIOT HEOOXONMMOCTh
Pa3paboTKH leNleHaNpaBIeHHON HHBECTHIIN-
OHHO IONIUTHKHY, YBA3AHHON C aJleKBaTHON
[IPaBOBOM 6301, ¥ MPeANPUHUMAIOT CEPhe3-
Hble Mepbl, HallpaBJIeHHble Ha yIy4IleHne
HMHBECTUIIMOHHOTO KIMMaTa U yBelTHYeHHe
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develop stable investment policy harmonized with adequate
legal base and take serious efforts aimed at improvement of
investment climate and increase of foreign investments (first
of all direct ones) influx into real economy through enhance-
ment of privileges and guarantees.

Facts and figures

776 bln of credit resources were attracted to agroindus-
trial complex in 2009. Taking into account the crisis RF
Ministry of Agriculture created inter-departmental com-
mission on crediting agroindustrial complex, consisting
of representatives of banks, industry unions, Ministry of
Finance, Ministry of economic development and trade of
the Russian Federation.

Credit growth in 2009 was about 9%. Two major banks
crediting agroindustrial complex are Rosselkhozbank
and Sberbank of Russia. Rosselkhozbank increased cred-
it volume for agroindustrial complex by 33%, while Sber-
bank - by 10%.

It should be noted that if Sberbank increased the volume
of short-term credits then Rosselkhozbank expanded invest-
ment credits in particular. In 2009 as compared to 2008 vol-
ume of investment credits increased by 34%.

cover story

As is known, less than 1/3 of agricultural producers use
short-term credit, while investment ones are used by just ev-
ery seven husbandry.

Total financing volume from federal budget aimed at im-
plementation of state program for agriculture development
in 2010 is 107.6 bln rubles, wherefrom 97.9 bln rubles are in-
tended for direct support of agricultural producers and vil-
lage social development.

As for the state program structure and associated expenses
this year it may be concluded that two main federal targeted
programs will be implemented: “Village social development”
and “Maintenance and recultivation”.

Please, pay attention that 74% of state program budget in
2010 is subsidy for legal entities to cover interest rates. They
are 79.3 bln rub. It is due to the fact that during implemen-
tation of national project and state program, large volume of
investment credits to be supported was collected. 13.7 bln ru-
bles from 79 bln are meant for short-term credits that is 17%
in expenses for interest rates. To develop minor husband-
ries — farms and private plots - 5.8 bln rubles will be allotted.

And finally, in 2010 significant amount of finance is
planned to be assigned for supporting investment credits -
59.8 bln rub, or 76%.

IPUTOKA 3apyOeKHEIX (B [IEPBYIO OYepenb IIps-
MBIX) HHBECTHIIUH B PeasIbHBIH CEKTOP 3KOHO-
MHKH Yepe3 paclIipeHue JIbIOT U FapaHTHH.

®akTsl 1 nUPEI

B orpacis (ATIK) 8 2009 romy 6110 pHBIIe-
4eHo 770 MJIpH KpenUTHBIX pecypcos. C yde-
TOM TOT'O, ITO TOf ObUT KPUSHCHEIM, B MUHH-
CTepCTBE CEeTBCKOro X034McTBa Poccuiickoi
deneparun co3naHa MeXXBeOMCTBeHHAA KO-
MHuCcHg 1o KpenuToBaHuio AIIK, B cocras
KOTOPOY BOLUIM MpeLCTAaBUTENH OaHKOB,
OTpacyeBbIX COI030B, Mundrna, MuHKo-
HOMPAa3BUTHA.

I[pupoct kpepuToBanuA 1o 2009 rony cocra-
BUJI OKOJIO 9%. [IBa OCHOBHBIX HaHKa, KOTOpbIE
KPEOUTYIOT ar pOIIPOMBILIUIEHHBIM KOMIIIEKC,
10 Poccenbxo3bank u Cobepbank Poccun. Poc
cenbX030aHK YBeTINT 06heM KPELUTOBAHNS
AIIK Ha 33%, Cbepbank — Ha 10%.

Xo04y OTMeTHTb, 4TO eCrnu B COepbaHKe BbI-
poc 06beM KOPOTKHUX KPeRHTOB, TO B Poccers-
X030aHKe YBEMTMIHINCH IMEHHO HHBECTHIIH-
OHHBIE KpenuThl B 2000 romy o cpaBHEHHIO
€ 2008 ronom 06’beM HHBECTULIMOHHBIX KpeL-
TOB ObUI yBenHYeH Ha 34%.
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Kak n3BecTHO, KPaTKOCPOYHBIM KpeJUuTOM
TIO/b3yeTCA MeHee 1/3 cebCKOX03IMCTBEHHBIX
TOBAPONPOU3BONUTENEH, HUHBECTUIIHOHHBIM —
JIMLIB KaKZI0€ CeIbMOe XO3AHCTBO.

Obmu#t obvem cpencts dpenepaabHOrO
OromKeTa Ha peanu3anHUio roCynapCcTBeH-
HOH ITPOrpaMMBbl Pa3BUTHS CEIBCKOIO X0351H-
crBa B 2010 rony cocrasnuset 107,60 mupp pyb.
W3 HUX HENOCPEeCTBEHHO
HIOWMYT CeNbX03TOBAPOIPO-

Iy — 370 cybcuany CybbeKTaM Ha POLEHTHEIE
craBku. X obweM coctasnser 79,3 mipxn pyb.
OH 0bYC/IOBIIEH TeM, YTO 3a FOfbI peaTN3aLiH
HaI[OHA/IBHOTO TIPOeKTa M rOCyAapCTBeHHOM
[IPOrpaMMBI HAKOIUIEH JOCTATOYHO GOIBIION
06beM MHBECTHLIFIOHHBIX KPEIHUTOB, KOTOPBIH
MBI BEIHYKIIEHBI 00CTYsKMBaTh. U3 70 Mip Ha
KPaTKOCPOYHBIE KPEAUTHI IOKAET 13,7 Mapa

pyb., 4to cocrasnser 17%

B pacxofax Ha IpOIeHT-

H3BOLUTENIM Ha IIOLIEPXkK-
Ky IIPOM3BOLCTBA U HA CO-
[IMa/JbHOE Pa3BUTHE Cena
079 mnpx pyb.
OTHOCHUTENBHO CTPYKTY-
PBI TOCYRAPCTBEHHOM IIpO-
rpaMMbl ¥ PaCXOfiOB Ha Hee
B 3TOM TOLY MOXHO CKa-
3ath, 4TO OynyT peanuso-
BBIBAaTHCS J{BE OCHOBHBIX
denmepanbHBIX I€TEBBIX

«Poccusa obnagaer ox-
HHUM K3 KPYIHeHIIHX
B MHpe 3KOHOMHYE-
CKHX IIOTE€HI[HAJIOB II0
NPOU3BOACTBY CeJb-
xo3nponykuuu: 8,9%
MHpPOBO# namsy, 2,6%
nactbui, 20% mMupo-
BBIX 3aI1aCOB BOZEBI..

HBIe CTaBKU. Ha pa3sutue
Masbx GopM XO3SHCTBOBA-
HUS — KPeCThIHCKUX dep-
MEpPCKUX U JTUYHBIX NOI-
COBHBIX XO3SHCTB — Oymner
HarpasyeHo 5,8 mipx pyb.

W maxownen, B 2010 ro-
Ly 3HaYUTENBHEIA 06BEM
CpencTB IUIaHUPYeTC Ha-
[paBUTb Ha 06Uy KUBAHHE
HMHBECTUIIHOHHBIX Kpelu-

nporpamMmbl: «COLUANbHOE Pa3BUTHE CeNa»
1 «COXpaHeHUe U BOCCTAHOBJIEHHUE IIIOLOPO-
IS TI09B»,

Iporuy o6patuTh BHUMAHME, 9T0 74% Orof-
’KeTa TOCyapCTBEHHOM ITporpaMMal B 2010 ro-

TOB — 59,8 Mtz py6., win 76%.

Yacts cybcupuii 6ynet BbiieneHa Ha HOBbIE
VHBECTUIMOHHBIE IIPOEKTHL. [IpHOPUTETHEIMU
HaIlpaBJIeHNUAMU BIOKeHUI HHBECTUIIUH SB-
JISIFOTCA B IIEPBYIO O9epesib MOTIOYHOE B MG
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Part of subsidies will be meant for new investment projects.
The priority for placement of investments is primarily given
to milk and meat, poultry husbandry, as well as grain process-
ing and storage. More than a half (54%) of credits is planned
for cattle breeding, about 20% for poultry husbandry, 18% - for
grain storage, about 7% - for sugar mills.

In order to arrange work on selection of
investment projects, regulatory framework
was prepared: five RF Government regula-
tions were accepted last December.

Iwould like to consider in greater details
Decree of Ministry of Agriculture of Rus-
sia defining selection procedure for invest-
ment projects.

Selection procedure
for investment projects

As it was mentioned above inter-departmental commis-
sion on management of agroindustrial complex crediting
was appointed. It consists of representatives of Ministry of
Agriculture, five major banks crediting agroindustrial com-
plex. Industry unions are commission members as well.
Moreover, it includes representatives of both chambers of

«Russia has one of the
largest in the world po-
tential in the area of ag-
ricultural production:
8.9% of world plough
land, 2.6% of grass-
land, 20% of world wa-
ter reserve)),

cover story

RF Federal Assembly. The commission renders decision on
backing selected projects.

Primary criteria for selecting new investment projects is
compliance with the goals of social & economic develop-
ment of RF constituents and Russian ecology legislation;
economic feasibility of project implemen-
tation in the region accounting for agri-
cultural product balances; maintaining or
increasing of workposts; housing improve-
ments for invited specialists; payback peri-
od of investment project (10 years at most).

The projects will be presented by author-
ities of agroindustrial complex. At that it is
assumed that regional agroindustrial com-
plex administration will obtain bank-ap-
proved projects.

The first commission session took place
on March 30, 2010. 40 investment projects presented by 5 RF
constituents, including 8 projects more than 150 mln rub,
were analyzed. Poultry, milk and meat husbandries, grain
pretreatment and storage facilities were enlisted.

Development and implementation of investment projects
in Ulianovsk region agroindustrial complex may be present-

HOE )KUBOTHOBOZICTBO U ITHLIEBOACTBO, a TaK-
Xe mepepaboTka U XpaHeHHe 3epHa. Bonee
IOTIOBUHBI (54%) KpeINUTOB IpeNIoIaraeTcs
HaNPaBUTh Ha XUBOTHOBOLCTBO: OKOMO 20% Ha
NITHULEBOACTBO, 18% Ha XpaHEHHE 3€PHA, OKOJIO
7% — Ha CaXapHble 3aBO/bl, OCTAJIbHOE — Ha ITep-
BUYHYIO [1epepaboTKy Msica X MOJIOKA.

[l TOoro 4To6BI OpraHMU30BaTh PaboTy 1o
0T60pPY HHBECTUIIMOHHEIX [IPOEKTOB, [IOATO-
TOBJIEHa HOpMaTHBHAs 6a3a: MATh [IOCTAHOB-
neHui IllpaButenscTsa Poccuiickont Genepa-
IIMH, KOTOpBIE OBUTH IPHHSATH ellle B feKabpe
IIPOLIJIOro rofa.

Xo04y OCTaHOBUTHCA Ha IIPHKa3e MHUHCenpxo-
3a Poccru, KOTOpBIH onpefienseT HOpsnoK OT-
60pa MHBECTHUIIHOHHEIX IIPOEKTOB.

Hopsamok oTbopa
MHBECTHI[OHHBIX [IPOEKTOB

BeIII1e rOBOPHIIOCH, YTO CO3/IaHa MEXBELOM-
CTBEHHAS KOMHCCHS 110 KOOPAUHALUY Kpenu-
TOBAHMA arpONPOMBILIIIEHHOIO KOMILIEKCA.
B ee cocTaB BXONAT IpeCTaBUTENH MUHHU-
CTepCTBA CENTbCKOrO XO3ACTBA, OCHOBHBIE IIATh
6ankoB, kpenutyrouwx AIIK. OtpacieBsle co-
F03bI TOXE AB/IAIOTCA YYaCTHUKAMH KOMUCCHH.

Kpome Toro, B Hee BXOLAT [IpefCTaBUTENH 0De-
ux nanatr depepansroro cobpanus PO. an-
Hasl KOMHCCHS [IPUHAMAET PelleHue o cybcu-
IHPOBAaHUH OTOOPAHHEIX ITPOEKTOB.
OcHOBHBIe KpyUTeprH 0TOOpa HOBBIX HHBE-
CTULIMOHHBIX IIPOEKTOB — COOTBETCTBHE LIEAM
COLMANIBHO-5KOHOMHUIECKOTO Pa3BUTHSI CYOB-
exTa PO 1 poccuiCcKOMY 3aKOHONATENbCTBY
B 00/1aCTH 9KOIOTUH; SKOHOMITIECKas LIe1eCo-
00pa3HOCTh peanu3aliy IpOeKTa B JaHHOM
pErHoHe ¢ y4eToM baNaHCOB CeNbCKOXO3SIH-
CTBEHHOM IIPOAYKLIUY; COXpaHEeHHe HIIH yBe-
JNYeHHe KOMM4YeCTBa PabOvnX MECT; yIyd-
LI€HHE KUIUIHBIX YCUIOBUK IPUBIEKAEMBIX
CIEIUAJIACTOB; CPOK OKYIIaeéMOCTH MHBECTH-
LIMOHHOTO TIpoeKTa (He 6onee 10 rer).
[IpencTaBnaTh OPOEKTH OYAYT OpraHsl
YIIpaBIe€HH arpOIPOMBIIIIEHHOIO KOMILIEK-
ca. [IppyeM npenycMaTpUBaETCA, YTO B YIIPaB-
nervie ATIK pervoHa 6ynyT HaITpaBIATECS IPO-
eKTBI, y3ke [OMy4HBIIKe onodpeHue baHKa.
IlepBoe 3acefaHne KOMACCHH COCTOANIOCh 30
Mmapta 2010 roma. Ha HeM 6bIIO paccMOTpeHo
40 NHBECTULMOHHBIX ITPOEKTOB, IPENCTABIEH-
HBIX 5 cybpekTamu PO, B Tom yncie 8 mpoex-
TOB cBBIIIEe 150 MiH pyb. B mepevens Bouuu

0OBEKTHI ITHI}EBOACTBA, MOJIOYHOTO B MSICHO-
IO JKMBOTHOBOJCTBA, TIEPBUYHON MOAPAOOTKH
Y XpaHeHHs 3epHa.

I[IpuBeny B KadecTBe MOI0KUTENBHOTO IIPH-
Mepa pa3paboTKy U peanrn3aliiio HHBECTHIH-
OHHBIX TIPOeKTOB B ATIK YbsHOBCKOM 067a-
cru. Hanpumep, I'pynna komnanui «CAXO»
IJIAHUPYET CO31aTh BEPTUKAIbHO UHTETPH-
POBaHHBIM arPOXOJIIMHT 110 IPOU3BOLACTBY
x71e600yI09HBIX U3[€NUN U3 COBCTBEHHOTO
CBIPBS ¥ IIPOLAKY UX Yepe3 COOCTBEHHBIE TOP-
TOBBbIE CETH, a TAKKE OPTaHU30BaTh [IPOU3BO-
CTBO IIIEHHUIIBI ¥ PKY Ha momany 100 Teic.
ra. CTpoUTeNnbCTBO BTOPOX odepenu KpyI-
Helmero B Pocciu JKHBOTHOBOLYECKOIO KOM-
wiekca Merapepma «OkTabpbcKasi» B Yepra-
KJIMHCKOM paroHe ¢ rnoronosbeM 7800 ronos
TOMHOrOo CKOTa IPONO/KUT UHBeCcTOp OAO
«KpacHsI#t BocTok — Arpo». PekoHCTpyKITHen
CBHHOKOMIUIEKCA «POIIMHCKUN» B YIbIHOB-
ckoM parione 3aimMeTcd 3A0 «TanuHa». B me-
nom Ha 2010 rog B obnacrHOM bromskeTe 06-
JIaCTH Ha MONJEPXKY CENTbCKOrO X034HCTBA
BbIzeNIAeTCst He MeHee 500 MJTH pyo6.

Ha maHHBIA MOMEHT FOCYNAPCTBEHHEIE pe-
CypCHI, HallpaB/sgeMble Ha NOAEPKKY OTede-
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ed here as positive example. For instance, group of compa-
nies “SAKHO” is planning to develop vertically-integrat-
ed agriculture production unit to produce bakery products
made of own raw stores and to market them through own
trade network, as well as to arrange wheat and rye pro-
duction at 100 thousand hectares area. Second order con-
struction of animal production unit Megaferma “Okty-
abrskaya” in Tcherdaklinsky region being the largest one
in Russia and having 7800 in-milk beeves will be contin-
ued by investor JSC “Krasny Vostok - Agro”. Hog complex
“Roschinsky” in Ulianovsk region will be modernized by
JSC “Talina”. In total at least 500 mln rub are laid out by
regional budget for agriculture support in 2010.

At present state resources directed to support domestic
agriculture are spent with various efficiency level. Guide-
lines on prediction, distribution and efficient use of bud-
getary funds approved by RF Ministry of Agriculture will
ensure transparency of financial resources distribution
and, that is more important, minimize human factor in
distribution process.

Payback and efficiency of capital investments depend
directly on application of new technologies, and their im-
plementation is not possible without qualified specialists.
Nowadays new professions, advanced programs and teach-
ing procedures are of current interest.

cover story

Thus, state agricultural policy becomes long-term pri-
ority of social & economic development of the country.

But similar regional programs being one system with
the state ones shall be accepted in order to ensure State
program performance and investment attraction.

Alongside with that agriculture features number of
problems retarding further development of the indus-
try. It still requires strong legal framework and state
support. Under current difficult conditions support
should be so much systematic.

The situation is improving mainly thanks to increase
of subsidy assistance, and this is one of investors’ mer-
its. Credit money shall work on agriculturists but shall
be back in time, that is the reason for correct control
and accounting.

Agriculture is not only industry but also way of liv-
ing. Agricultural activities are closely related to life of
village households and societies, therefore agricultur-
al modifications shall be completed with improvement
of life in village and village self-administration reform.

Implementation of these measures rests on the
state that requires development of market-appropri-
ate system on agriculture state control and enhance-
ment of budgetary, pricing, credit, tax, as well as for-
eign policy. B8

One of the conditions to
encourage foreign capital influx
and protect foreign investments
is updating legal framework,
observance of legal rules and
possibility to ensure their
obligatory observance.

00Hum u3 ycnosutl, 61a2onpusmMHbIX 0
CMUMYAUPOBAHUA NPUMOKA UHOCMPAH-
HO20 KaNumaa u 3aujumal UHOCTMPAHHBIX
UHBeCMuUYUll, ABJIACMCA COBEPUEHCMBO-
BaHUe 3aKOHOOaMebHOU 6a3bl, cob100e-
HUE NPasoBbIX HOPM U BO3MOXHOCMb 06e-
cneyums ux 06s3amesibHoe cob100eHue.

CTBEHHOTO CEJIHCKOTO XO3ANCTBA, PACXOLYIOTCS
C pasHoOU cTeneHbi0 3QHeKTUBHOCTH. YTBEPK-
neHHas MUHCenpxo30M Poccuu MeTonuKa mpo-
THO3MPOBAHUS, pacrpeneneHus 1 3dexTrs-
HOTO HCIIOb30BAHUA GIOIKETHBIX CPENCTB
II03BOJIUT CO3IATh IIPO3PaYHOCTh pacipenere-
HYsI QUHAHCOBBIX PECYPCOB, a [TIABHOE MUHH-
MU3HpYET CyObeKTUBHBIA (pAKTOP YIACTUS IU-
HOBHHKOB B MeXaHHU3Me paclipefie/IeH .

Bo3Bpar 1 3¢peKTHBHOCTD BIOKEHUS PU-
HAHCOBBIX CPEICTB HANIPSAMYIO 3aBUCUT OT UC
MOTb30BAaHMUS HOBEHIIHNX TEXHOJIOTHUH, a UX
BHEIpeHe HEBO3MOXKHO 6e3 KBaTUUIIPO-
BAaHHBIX KaipoB. CeronHs BOCTpebOBaHBI HO-
BbI€ CIIENINATBHOCTH, COBpEMEHHEIE ITPOTpaM-
MBI ¥ METOLVKH ITPETIOfaBaAHHSL.

TakuM 06pa3oM, rOCyHapCTBEHHAs arpap-
Has IOMIUTUKA CTAHOBUTCA JONTOBPEMEHHBIM
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IIPUOPUTETOM COLIMATLHO-5KOHOMHUYECKOr0
Pa3BUTHSA CTPAHBL

Ho uto6s Tocmiporpamma paborarna, npu-
BJIeKaJIa NHBECTULINH, HEOOXOLMMO IPHHS-
TH€ aHAJIOTMYHBIX IIPOrpaMM Ha peruoHalb-
HOM ypPOBHE, KOTOpPbIE JOIKHBI COCTABNAATh
€[IMHOE LIEJIOE C FOCYAapCTBEHHOM.

BmecTe C TeM B CeIbCKOM XO3AUCTBE CO-
XpaHAeTCs pAL mpobieM, CIepKUBAOLIIX
nanbHenLee paspuTue orpacniyu. OHa mo-
IIpeXXHEMY HYKAAETCA B KPEIIKOH 3aKOHO-
marenpHOM Oa3e U mopepkKe rOCyLapCTBa.
B HBIHEIIHMX HEMTPOCTHIX YCIOBUAX IIOMOIIb
TeM boJtee HOMKHA OBITh CHCTEMHOM.

Bo MHorom 6rarogapsi yBenndeHuro cy6-
CUIWPOBAHUA CUTyallUd YIY4ILIAETCH, U B
5TOM OHA M3 3aCIyr MHBECTOpPOB. Kpe-
IUTHBIE NeHbTH NODKHBL paboTaTh Ha Kpe-

CTBSIH, HO M CBOEBPEMEHHO BO3BpaIaThCH,
[I09TOMY TaK HeOOXOLHUM PAMOTHEIH KOH-
TPOJIb U YYeT.

CenbCKoe XO35HCTBO — 3TO He TOJBKO OT-
pacip SKOHOMHKH, HO U 00pa3s XW3HH.
ArpapHast [esTenpHOCTb TeCHeHmnuM obpa-
30M MeperuieTeHa C SKU3HbIO CebCKUX OMO-
XO3AMCTB U COOOIIECTB, TO3TOMY arpapHble
1peobpa3oBaHUs HOKHEI COYETATHCS C CO-
BepIIIeHCTBOBAHUEM JKHU3HU B celle U pedop-
MOI1 CeIbCKOrO CaMOYIpaBIeHH.

B ocyllecTBlI€HUH 3THX M€p OrpoMHas
pOIIb IPUHALIEXUT TOCYLAPCTBY, YTO Tpe-
OyeT co3maHus afileKBaTHOH PEIHKY CHCTEMEI
rOoCyNapCTBEHHOTO PErYIUPOBAHMUA CENBCKO-
IO XO35HCTBA ¥ COBEPLIEHCTBOBAHHUS OO
’KeTHOH, LIeHOBOH, KpeIUTHOH, HaJIOr0BOH,
a TaK’Xe BHeLTHeH MOMUTHKU. B



19-9 MEXAYHOAPOAHAS BLICTABKA MPOAYKTOB MUTAHMSA U HATUTKOB '

BeCb MUP MUTAHUA  world

2Ufi

Approved
Evi

ent
‘ ' CneumaAm3npPOBAHHAS BbICTABKA

world Msaco m lNtmua

MOSCOW

moscow

14-17.09.2010

MockBa, LUBK «3kcnoueHTp»

[
o
Opranusarop:

ITE LLC Moscow

E o idfoadoie by 0 www.world-food.ru




oTpacnb / COOLITUA U PAKTH

YyeHble nonyuar
CBEPXNPOAYKTUBHYIO
MACHYI0 MOPOJAY OBeL

Hayka v mpakTuka coBMecTHO
JIA10T MOPA3UTENbHBIA 3P deKT.
06 3TOM XOpOILIO 3HAeT PyKo-
BOAUTEJb KPECTbAHCKOTO X0-
3aicrBa «Cepansbi» Cepanst
A6skanos. Xossicrso Cepanst
A6anosa CTano CBOEro popa
OTILITHOM IUI01A[IKOW TT0 BLI-
BeZleHU10 HOBOW ITOPOZHI OBEl],
co3gaHneM KoTopoit yueHste I0ra
03afaunnnch B cepeante 90-x
TOZI0B ITPOLIIOTO CTONETUS.

Torpa nosBunace Upes BbIBECTU
CBOIO MAICHYIO MOPOAY, B3AB 33 OCHOBY
Ka3axCKUX KypALUHbIX rpybolepcT-
HbIX OBel, U bapaHoB 3aunb6aeBCKOM
nOpoAbl.

MonyyeHHblit npunaoj cKkpecTu-
n ¢ 6apaHamu ruccapckon nopopgbl.
[lanble 3aHANNCH cenekunen BHYTpH
NOTOMCTBA, MONYYEHHOr0 OT COXHO-
r0 NPOU3BOAUTENBLHOMO CKPelLUBaHMS.
B ocHoBy 0T6Opa Non0XuUIM Hanuuue
pAfa NpU3HaKOB, CPEAM KOTOPbIX yNop
Cpenann Ha CKOpoCnenocTb, To ecTb
CNocobHOCTb GbICTPO HAbUpaTh KUBOIA
BeC, MOATAHYTLIA KYPAIOK, KPenkyto
KOHCTUTYLMIO.

MonTopa gecaTuneTus cenexkuu-
OHHOW paboTbl Aanu XopoLwnii pesynb-
TaT. ArHATa POXAAITCA BECOM OKO-
710 5 Kr, B epBble JecATb SHEN XU3HU
CpeAHeCcyTOuHbIil NpUBeC CoCTaBaAeT
10 400 1, a K nonyTopa rogam apKu fo-
CTUraoT 65 Kr, 6apaHbl B 3TOM BO3pac-
Te BecAT 90 kr. Bce 3Tn KayecTBeHHble
XapaKTepUCTUKM MO3BONAIOT YUYEHbIM
rOBOPUTL O TOM, YTO OHU CTOAT Ha Nno-
pore BblBeJleHWUA HOBOW MACHOI Nopo-
Ibl 0BeL,.

bonee fecsTu net yueHble UHCTU-
TyTa, K cnosy, nonyymsuue B 2005 ropy
locypapcTeeHHyto npemuio PK B o6na-
CTU HayKK, TEXHUKKU U 06pa3oBaHus 3a
€o3[jaHne HOBOI CMYLIKOBOI MACOCaNb-
HOW NopoAabl 0BeLl, BbIBEAEHNEM HOBOM
NOPOAbI 3aHUMANNUCh HA TONIOM 3HTY3M-
asme.

TonbKo C NpOWNOro rofa, Bbin-
rpaB npoekT MuHcenbxosa no noBbl-
WeHMI0 NoTeHUUana NpoayKTMBHOCTH
MACOCaNbHOrO OBLEBOACTBA CTPaHbI,
NONyYUAN rOCyAapCTBeHHOe hUHAHCH-
poBaHue. 370 3aMeTHO CTUMY/IMPOBa-
no pabory. Ceityac obuee nnemeHHoe
noronosbe coctaBnset 110 Toic. oBew,.
Kpome KX «Cepanbl» ¢ y4eHbIMU TECHO
COTPYAHMYAET elle PAS NAEMEHHbIX X0-
351CTB, PYyKOBOLUTENN KOTOPbIX FOTOBbI
CNefoBaTh yKa3aHMAM YUeHbIX, XOTA 3TO
XJIONOTHOE Aefio U TpebyeT JONONHM-
TeNbHbIX 3aTpaT.

Kasax-3epro
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YyactHuku B3] He
cmornu nepeoopMuTs
NULEH3UN Ha UMIIOPT

depepanbHan aHTUMOHOIIONb-
Hasa cnyx6a (PAC) Poccun
mpusHana MunucTepcTso 3Ko-
HOMMyYeckoro passutus (M3P)
P® n ®epepanbhyto cnyxoOy mo
BeTepUHAPHOMY U QUTOCaHM-
TapHOMY Haza3opy (Poccens-
X03Ha/30p) HapPYUIMBLIUMUN

m. 2 4. 1 cT. 15 depepanbHoro
3aKOHa 0 3alUTe KOHKYPEHLUN,
coobwaet npecc-cnyx6a GAC.

M3-3a 6e3geitcteua MIP n Poc-
CeNbX03HaA30pa YYaCTHUKMN BHELIHe-
IKOHOMUYecKoi feaTensHocTu (BIM)
He CMOrNM peanu3oBaTb CBOE NMPaBo
Ha nepeotdopMeHmne NNULEH3NN, 4TO
MOTJI0 MPUBECTU K OFPaHNUYEHMNIO KOH-
KypeHLMMN Ha pbIHKe MAca.

[leno 6bino BO36YXKAEHO MO
3ansneHuam 000 «IMK «Py6ex»
n 000 «MpoalimnopT». 3asButenu
HeofHoKpaTHO ¢ 2006 no 2009 ro-
abl o6pawanucs 8 MIP ¢ npocbboit
nepeodOpMUTL NULEH3UU HA UM-
nopT MACa B CBA3M C HACTynjeHuem
O[JHOrO W3 Cly4YyaeB, nepeynucneH-
Hbix B [MocTaHoBneHun lpaButens-
cTBa «0 JONONHNTENBHBIX MEPax No
peryinpoBaHuio UMNopTa roBaau-
Hbl, CBUHWUHbI M MACa AOMALLIHER NTK-
ubl B 2006-2009 rogax». Peub npet
B TOM YMC/ie O C/ly4asx BBeAeHUs
Poccenbxo3Haf30poM NONHOrO UK
4aCTUYHOro 3anpeTa Ha BBO3 MAca
13 rocyAapcTB-NOCTaBIMUKOB (CO-
030B rOCYAapCTB) MO NpUYNHE He-
6naronpuaTHOM 3NU300TUYECKON
06CTaHOBKY.

B xoae paccmotpenus gena ®AC
yCTaHoBUNA, 4TO MUHIKOHOMpa3Bu-
TMa obnapano uHpopmauuen o Ha-
CTYNAEHWM cnyvyaes, ABNAIOWMUXCA
OCHOBaHWeM fN1A NMpOBefeHUA KOH-
cyneTaymit. Mpu 3tom M3IP nposo-
AN COOTBETCTBYIOWME KOHCYNbTALUK
C rocyfapcTBaMu-nocTaBLuKamMu He
BO BCEX CyYanX, NPefyCMOTPEHHbIX
MoctaHoneHunem. PAC Takxke BbIACHU-
na, 4to Poccenbxo3Haa3op He uHdop-
muposan M3P o BBefeHWUM UM NONHO-
ro MK 4acTUYHOrO 3anpeTa Ha BBO3
MsAca U3 rocyfapcTBa-nocTaBlymKa no
NpUYKHe HebNAronpUATHO 3NM300TH-
YecKoi 06CTaHOBKM, Y4TO MO0 CTaTh
NpUYnNHOK HenpoBeaeHns MUH3KoO-
HOMPa3BUTUA HEOOXOAUMBIX KOHCYb-
Tauuit.

B xope 3acefaHus YneH KOMUC-
cumn ®AC Jlecsa JlaBbigoBa obpaTuna
BHUMaHUe, 4T0 y MH3IKOHOMpa3BUTHUA
«OTCYTCTBYIOT HOPMATUBHblE NMPaBo-
Bble aKTbl, pernaMeHTupymlme me-
XaHU3M nonyyeHns uHdopmauum o6

OTCYTCTBUM HEOOXOAUMOrO Konuye-
CTBa TOBapa Ha pblHKax rocyfapcrea-
nocTaBlMKa, a Takxe npouesypy
Havyana v NopAfoK NpoBeAeHUs KOH-
CyNbTauuit, UTOrM KOTOPbLIX MOryT
CTaTb OCHOBaHWEM ANs nepeodopmne-
HUA NNLEH3UI Ha BBO3 KBOTUPYEMbIX
06bemMOoB MACONPOAYKTOB HA TEPPUTO-
puio PO».

«Takum o6pa3om, B pesyibrate
6e3pnenctena MIP PO n Poccenbxos-
Haf30pa yyacTHukM B3 He cmornu pe-
ann30BaTh CBOE NPaBo Ha nepeodopM-
NeHWe NNLEH3UIA, YTO MOTIO NPUBECTU
K OrpaHNYEHNI0 KOHKYPEHLUMN Ha PbiH-
Ke msaca», — 3akaoyvatoT B DAC.

PBK

B YKpauHy 3anpe-
TUNU BBO3UTDb MA-
co u3 Poccun

T'ocynapcTBEHHBIN KOMU-

TeT BeTEPUHAPHON Meu-
IUHB YKpausst oT 30 Map-
Ta 2010 ropa 3ampeTui BBO3
¢ reppuropun Poceuiickoi
denepanun cBUHEI, IPOAYK-
TOB U CHIPbA U3 HUX, CO06WA-
eT mpecc-cnyx6a KoMuTera.

3anper aBnfeTcA cnepcTeuem
TOr0, YTO COrNACHO ouLManbHOMY
coobueHunio MexayHapoAHOTo anu-
300TMYECKOro 6I0PO 3aperncTpupo-
BaHO 3ab0neBaHne CBUHEN Knaccu-
YeCKOit YyMOW Ha afMUHUCTPATUBHO
Tepputopun Bonrorpaackoii, Capa-
TOBCKOW v BopoHexckoi obnacteit
B Poccuitckoint ®epepauum.

www.meatinfo.ru

TexpernameHr

Ha BeTNpenapaThl
6yneT BBepeH B pe-
cny6nuke Benapycn

TexHuueckuit pernameHr «Be-
TepUHapHbIe Ipenaparsl. Bes-
OTIaCHOCTb» YTBEPXIEH B Be-
napycu. CornacHo peurenuio
IIPaBUTENbCTBA BBEJIEHUE €T0
B lefiCTBUE MpefycMaTpuBa-
erca ¢ 1 anBapa 2011 ropa.

TexpernameHT pacnpocTpaHs-
eTCs Ha BbiNycKaemblie B o6palyeHne
B benapycu BeTepuHapHbie npena-
patbl (papmakonornyeckue u 6uono-
rMyeckue) He3aBUCUMO OT CTpaHsl
npoucxoxaeHuns. 06bekTaMm HopmMu-
poBaHuUs TexpernameHTa ABAAIOTCA
BeTepuHapHble npenaparsl (BaKLuHbI
GaKTepuanbHble U BUPYCHbIE), aHa-
TOKCUHbI, UMMYHOMOAYNATOPBI, NPO-
GUOTUKM, TOKCUHBI, CbIBOPOTKM, pas-
NIUYHbBIE BUAbI APYTUX OUONOTUYECKNX

npenapaTtos ¥ GapMaKonoruyeckmnx
CPEeACTB ANIA XKUBOTHbIX.

[lokyMeHT pacnpocTpaHseT-
€A Ha U3roToBUTeNeil (ynonHomo-
YeHHbIX MpeAcTaBuTENel N3roTo-
BUTENA), NPOAABLIOB, NOCTABLMKOB
(MMnopTepoB) BeTepUHAPHbIX Npe-
napaTos, NPUMEHSEMbIX HA TEPPUTO-
pumn benapycu.

TexpernameHT ycTaHaBAUBaAET
obuwme TpeboBaHuUA 6e3onacHoCTH
K BeTnpenaparam U NpuMeHsemo-
MY B HUX CblIpbl0, HEMOCPEACTBEHHO
M3roTOBIEHUIO, @ TAKXKE XPaHEHMIo,
ynakoBKe, MapKupoBKe, dacoBke
1 yTUAU3ALUM NPOSYKLUM.

www.agrobel.by

KasaxcTaH He
MOXeT yBeJlM‘IMTb
06beMbI 3KCIOPTa

KasaxcraHn He MOXeT INaHu-
POBaThb YBENWUEHNE KCITOP-
Ta, OKa He Y[,0BLETBOPUT
CITPOC BHYTPEHHETO PbIHKA Ha
MACHY0 Ipoaykuuio. Takoe
MHeHWe BbIpa3uil Mpe3ufieHT
Coto3a dhepmepoB Kaszax-
craHa AyesxaH JlapuHoB.

«MoTpebHOCTL BHYTpPEHHEro
pbiHKa elle He Y0BJETBOPEHa, YTOGbI
naaHMpPOBaTh yBeNUYEHMe IKCNopTa
B Poccuto unn kakue-nu6o fpyrue
CTpaHbl», — cka3an A. lapuHos.

Kak oTmetun akcnepT, yBe-
JMYeHne NOCTaBOK Ha POCCHUIA-
CKMWi1 pLIHOK NpW HeypoBneTBOpe-
HUW BHYTPEHHEro cnpoca npuseseT
K YAOPOXaHWIO MACHOI NPOAYKLNK
B pecny6nuke. Pewuts npobnemy,
M0 ero MHeHMIo, MOMOXEeT NOofAepK-
Ka NpaBUTeNbCTBA.

«Colo3 hepmepoB He pa3 npep-
naran npaBMTeNbCTBY NOALEPKATb
06bekThl MCH B cenbckoxo3ai-
CTBEHHOW oTpacau. Ham Heobxo-
OUMO MOAAEpPXUBaTbL GepmMepos,
KoTopble gepxat no 50-100 kopos,
4T06bI OHW MOTAW YBENNYUBATb MO-
rofoBbe ckoTa. loTom yxe, korga
cebs obecneyum, Hafo peannso-
BbIBATb MPOEKTbl C POCCUAHAMUY, —
nopfyepkHyn A. lapuHos.

Pavee, 24 mapTa, nepBblif
Buue-npembep Kasaxcrana Ymup-




oTpacnb / COOLITUA U AKTH

3aK llykeeB Ha BCTpeye CO CBOUM
poccuitckum konneront Uropem Lly-
BasoBbiM coobuwmn, 4yto KasaxcraH
HaMepeH yBeMYnThL 06beM 3KCnopTa
Msca KpynHoro porartoro ckota B Poc-
CUto C 6,2 ThIC. TOHH A0 60 TbiC. TOHH
B 6auxailwme 3 roga.

www.profinance.kz

YKpauHa: myHKTOB BBO3a
MACA CTaHET MeHbLIe

MwuHUCTEPCTBO arpapHoWt Io-
JINTUKW MUHULIMWPYET OTPaHu-
YeHue IyHKTOB BBO3d MACHOT'O
cipba B Ykpauny. 06 sTom co-
06mmnu B FoCKOMBETMEANLMHLL
CO CCbUIKOM Ha rnaBy Muuu-
CTepCTBA arpapHOW MONUTU-
ku Hukonas IIpucaxHioka.

«Mbl 6ynem oTpabaTbiBaTh BMe-
cTe ¢ [oCYAapCTBEHHbIM KOMUTETOM
BETEPUHAPHON MeAWLMUHbI YKpauHbl
TOProBble OTHOWEHUA Ha rpaHuue.
Mbl nbiTaeMcs NpekpaTUTb UMMNOPT He-
KayeCTBEHHOTO MACa U PbiObl U XOTUM
ONpefennTb OrpaHUYEHHbIE NYHKTI
“nepexopa” MACHOW NPOAYKLMM Ha Tep-
PUTOPHMIO CTPAHBIY, — NOAYEPKHYN OH.

H. MpucaxHioKk Takxe oTMeTUA,
«YTO €C/iu MACO Npou3BoACTBa AMepu-
ku unu bpasunuu “3axoput” u3 Monb-
wn unu BeHrpuu, To 3To KOHTpabaH-
pa. Ml 6ynem Tpe6oBaTh, 4TO6bI MsCO,
KOTOpoe MPOM3BOAMTCA HE Ha HaleM
MaTepuKe, NPOXOAUNO TONbKO Yepe3
MOPCKUE NOPTHIY.

YHIA

JIaTBUA: penyTaTbl
CHOBA NOAZEPKaNu
PUTYanbHbIN y60it

B koHue mapra Ceitm OTKIOHWI
TIpeJl0XeHue IPYILILL lelyTa-
TOB OTMEHUTb HOPMBI B 3aKOHE
0 3alLUTe XUBOTHBLIX, paspe-
uratome y6oi CKOTa COriacHo
PENUTUO3HLIM TPALULMAM.

Mpeanoxexne 0TKasaTbCsa OT AaH-
HOM HOpMbI BHECAW 12 fienyTaTos, KOTO-
pble NPeACTaBAAIOT BCe NapiamMeHTCKue
tpakunmu, kpome HapopHoi napTuu.
Kak 3asBun Bo Bpems gebatos NHr-
mapc Jingaka (C3K), HyxHo BepHyTbCA
K MPEeXHWUM HOpMaM, KOTopble Npeay-
cmaTpuBanu, uto yboil ckota 6es orny-
WeHWA [ONYyCKAeTCA TONbKO B Clyyae
601€3HN NN TPABMbI KMBOTHOTO.

Jlupaka pacckasan, uto penyTatbl
nocetunu xo3sicteo Viesuli, rae npo-
U3BOANTCA «XansnbHoe macox. Mo cno-
BaM MOJIUTUKA, Y HErO CIOXMAOCH Bre-
yaTnieHue, 4To MyCySbMAHCKUI pUTyan

ABnAeTCA 406ABKOM K NPOMBILLIEHHOMY
NpoLeccy, @ He BaXXHOI YacTblo pennru-
O3HbIX TPAANLMIA.

«B mycynbmaHCKMX CcTpaHax
HeNb3A CTPOUTb XPUCTUAHCKME XPaMbl
1 BBO3UTb BU6AUIO. Mbl TOXE [OMKHbI
3almiLaTh CBOE PeINTUO3HOe Hacse-
Auey, — 3asaBuna B0 BpeMs ae6atos MH-
Ta Pengmane (JINN/LC).

B cBoto oyepenb BeHTc ApmaHp
Kpayknuc (HM) u A3unTtapc 3akuc (JL)
npu3Banu Konner 3agymatbcs o TOM,
4YTO 3anpeT pUTyanbHOro y6os npuse-
AeT K pasopenuto Viesuli.

B cenTs6pe npownoro roaa Ceiim
MPOUTHOPMPOBAJ MPOTECThl 3aLMUT-
HUKOB XWUBOTHBIX 1 MPUHAN NONPABKY,
paspelalolyo puTyanbHbliii y6oi, co-
rNacHO UCNAaMCKUM, UYAENCKUM U Apy-
TUM TPAANLMAM.

www.rus.delfi.lv

TaMoXeHHbIN C0103
NMOAENUN NOLINHbL

P®, Kazaxcras u Benopyc-
C1sA ;OTOBOPWIIUC O TTPO-
TOPLMAX pacIipesiesieHns
TaMOXEHHbIX ITOLINH B PaM-
kax TaMoxeHHOrO coto3a.

Mpu atom KaszaxcTaH oTkasancs
ot 1,2%, a benopyccus - ot 0,3% po-
XOA40B OT UMNopTa B nonb3y Poccum
B CPaBHEHMW C MAaHaMu Ha Hayano
2010 ropa. Toprosble noTepu y4acTHu-
KW Cot03a BOCMPUHANN 6e3 NpoTecTos,
COrnacmBlLINChL C 0ULMANLHON CTaTy-
ctukoin O0H.

B mapte B MockBe npowna pa-
6oyas BCTpeya YneHoB KoMuccum Ta-
MOXEHHOr0 COl3a — BUlie-npembepa
Wrops llysanoea, 6enopycckoro
Buue-npembepa AHppes Kobsako-
Ba 4 nepBoro Buue-npembepa lpa-
ButenbcTBa KasaxcraHa Ymupsaka
lllykeeBa. MMaBHbLIM pe3ynbTaToM 3TON
BCTPeYy CTana fOroBOPEHHOCTb O Me-
XaHW3Me 3a4MCNIeHUs U pacnpeaeneHus
MMMOPTHBIX TAMOXEHHbIX NOWAunH. lo-
WAMHbI Y4aCTHUKOB TaMOXEHHOr0 COto-
33 ByAyT pacnpenensTbCs CAefyouwmum
o6pasom: PO pgocraHercs 87,97% Bcex
nownuH, Kazaxcrany - 7,33%, benopyc-
cun = 4,7%.

Kommepcanm'b

B IleTepbypre
paspenIaT npoAaBaTh
KEHTYPATUHY

Poccua cHana 3amper Ha BBO3
Msca KeHrypy. Ero BBenu eme
JIeTOM ITPOUIIOTO TOZQ, KOT-
Ila B ONHON U3 MapTuil Maca
06HAPYHKWUNU CaZlbMOHENNY.

KoHeuHo, KeHrypaTHHa — He ca-
MbIl NONYNAPHBIA NPOAYKT Ha CTO-
nax y ropoxaH. B CeBepHoit ctonuue
MONKM MarasnMHoB OT 3K30TUYECKOrO
MfiCa U paHblle He NOMUIUCh, Aa U B

pexnama

2010
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MEHI0 PeCTOPaHOB ero TPYAHO HaWTU.
Ho, oka3biBaetcs, Poccusa — kpynHeii-
WK1t mokynaTtenb 3Toro msca. pas-
Aa, No4YTU BCe OHO Aanble [lanbHe-
ro BocTtoka He noctynaet. Tam ero
Mcnonb3yloT B KayecTse f06aBKy
npu U3roToBneHun konbac, cocucok
U npyroi nofoGHOM npofyKuumu —
B OCHOBHOM, MOTOMY 4YTO OHO AelueB-
71 TOBAANHbI U CBUHUHbI.

«B MeTepbypre mbl npopasa-
W TONbKO HebGoMNblMe NapTum ans
pecTopaHoB 3K30TUYECKON KyXHU, —
coobwWwmnn MeHeaxep KoMnaHuu, 3a-
HUMaBLWeNCA NOCTaBKOW MACA KeH-
rypy. — MpomblWwaeHHBIX 3aKyNoK
He 6bin10. Ho nocne 3anpeta Ha BBO3
KypuHoro msca, o6paboTaHHoro
X/10POM, MECTHbIE NPOMbILTEHHNUKN
BMOJIHE MOTYT HaTW eMy 3aMeHy Ha
3eneHOM KOHTUHeHTe».

Kctatu, nposasubl 6binn 06e-
CMOKOEHbl TeM, YTO CMPOC Ha MACO
KeHrypy napaet. MHOrux oTTankusa-
712 cama MbIC/ib, YTO OHU NOEAAKT MU-
JIBIX CYMYaTBIX, C KOTOPbIMM C eTCTBA
3HaKOMbl M0 NONYAAPHOMY cepuany
«Ckunnu». Torpa pewnnn o6bABUTDL
KOHKYpC Ha HOBOe Ha3BaHWe KeH-
rypAaTUHbL. Mobefutenb npepnoxun
BNpefb MMEHOBATb €€ aBCTPONATHHA.

www.meatinfo.ru

B TC KasaxcTaH
CAENaeT CTaBKy
Ha MACO

B Tamoxenxom cotose (TC)
Kasaxcran cpenaer cras-

Ky Ha 9KCTIOPT MACa, 3aABUIL
BUlle-MUHUCTP CENbCKOTO
xo3ancrea ApMmaH EBHueB.

«KasaxctaH cpenaet cTaB-
Ky Ha 3KCMOPT MsAca, B NepBylo oye-
pesb B Poccuio. 3To 6onee 1 MIH TOHH
B rof. B TC Kaxablil fONXKeH Npous-
BOAMTbL TY MPOAYKLMIO, KOTOpas no-
JIY4aeTCs C NyYWNM KayecTBOM U No
60/1ee HU3KOM LieHe. Y Hac 0jHO3Hay-
HO Nlyylle BO3MOXHOCTU MO CpaBHe-
Huto ¢ Poccueint unu benapycbio no
NPOU3BOACTBY MACHOW NMPOLYKLUY, —
coobwmn oH. — Hawe KOHKypeHT-
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HOe NMpeuMyLlecTBO — 3TO HaTypasb-
HOCTb U KayecTBO npopykTa. Ecnu
ceroaHs Poccua nuanpyet no umnop-
Ty B OCHOBHOM 3aMOPOXEHHOT0 MA-
€a, TO MO Mepe HapalWMBaHMA HaLWMNX
BO3MOXHOCTEI Mbl MOXEM npefocTa-
BUTb pbiHKy Coto3a yxe Gonee Kaye-
CTBEHHOE CBEXeOoXNaXAeHHoe MA-
co. TexHONOrMyecKme BO3IMOXKHOCTH
AN 3TOTO eCTb, M Mbl PAacCYNTbIBAEM
y¥e B NATUAETHUIA Nepuoa AOCTUYb
peanbHbix pe3ynbratoB. ExerofHblit
06beM NOCTaBOK MsACa B NepPCneKkTu-
Be nnaHupyetca gosectu fo 200 Thic.
TOHH B roA».

o ero cnoBam, 4NA 3TOr0 HYX-
HO pelWunTb BONPOCHI COOTBETCTBUA
MeXAYHapoaHbIM cTaHAapTam. Hy-
XEH KOMMAeKC Mep, HauMHas ot 06s-
3aTenbHOro 3a60s ckoTa Ha cne-
UManbHO OTBEAEHHbIX ANA 3TOrO
y6OiiHbIX MYHKTAX, NaowWagKkax, ms-
cokombuHaTax. ntc k aTomy apyrue
Tpe6oBaHWUs K BeTepUMHApHON 6e30-
NacHOCTY, FOCYAAPCTBEHHON UHCMEK-
unu B 0bnacTu BeTepuHapuu, NLEH-
TUhUKaLMN CKOTa, BaKLMHUPOBaHUIO
uT. A.

HanomHuM, 4TO HeMHOrUM paHee
BBO3 MAca B Poccuio 6bin paspeleH
yeTblpeM Ka3axCcTaHCKUM obnacTsm,
6narononyyHbiM no Awypy: MaHru-
ctayckoii, Koctanaickoii, CeBepo-
Ka3zaxcTaHcKoit u AKMOIMHCKON.

www.profinance.kz

™

YHudukauyua

3aKOHOAATENbCTBA
0 BeTepuHapum

Crpanst TaMoXeHHOTO co103a
IIaHUPYIOT CO37aTh efUHOE
BeTepPUHApPHOE MTPOCTPAHCTBO,
mpepnonarawuiee yanduxaumio
HOPM 1 QyHKLUM, coobumnn 3a-
MeCTUTeNb PYKOBOAUTENA
Poccenbxo3Hap3opa, rnas-
HbIW BEeTePUHAPHLIN UHCITEK-
Top Poccun Hukonan Bnacos.

Mo faHHBIM cneynanncToB, Ha
CErOAHAWHNNA LeHb MEXAY TNaBHbl-
MU BeTUHCnekTopamu benapycu, Ka-
3axctaHa u Poccum cywectsyeT fo-
rOBOPEHHOCTb O CO3AaHUN eAUHOM
6a3bl JaHHbIX N0 BETEPUHAPHbIM Tpe-
60BaHWAM K CKNaAaM XpaHeHus, Xo-
NO[UAbHUKAM, NTPefNpPUATUAM nepe-
paboTku msaca ntuubl. Kpome Toro,
co3faeTca MeXAYHapofHas cuctema
akKkpepuTauuu setnabopatopuii.

Mo npepBapuTenbHO [OroBO-
peHHOCTM aTTecTaluto nabopaTopuit
BO3bMeT Ha cebs pecnybnukaHckas
nabopatopus benapycu, cozgaxue uH-
cdhopmaLmoHHol cuctemsl — Poccus, a B
KasaxcraHe, ckopee Bcero, 6yaeT pac-
nonaraTbCs efMHAA MHCNEeKLNOHHAA
cnyx6a, kotopas 6yner nposepsTb

npeanpuATUA Kak B CTpaHax TaMOXeH-
HOTO €003, TaK 1 33 Py6eXOM.

Hukonait Bnacos npusHaer, 4to
B Poccun cywecTtsyloT npobnemsl
C U3NNWHUM AAMUHUCTPUPOBAHUEM
yHKUMIT BeTCAyXObI. «MpeanbHom
CUCTeMbl Haf30pa NokKa 4YTo B MUpe
HUTLEe He CYLeCcTBYeTy», — CKa3an OH
B CBA3M C 3TUM.

B yacTHoCTU, ecTb npobnemsl
C pa3fieneHnemM poccuitckon BetTepu-
HapHoi cnyx6bl Ha teaepanbHyio
1 pernoHanbHble, KaXaas U3 KoTopbix
06najaeT HaA30pHbLIMU NONHOMOYUSA-
Mu. Ha cerogHawWHMi aeHb, Kak coob-
wun Bnacos, BONpockl Mo U3nuiwHemy
aAMUHUCTPMPOBAHMIO paccMaTpuBa-
loTcs paboyeit rpynnoit no pedop-
MUPOBAHMIO HAafi30PHO-KOHTPOJIbHBIX
tyHKUMit B 06nacTu BeTepuHapuu,
1 yXKe B UIOHE 0XUJAETCA BbIXOA Nnep-
BOro 3aKoHonpoekTa. ITo byger yce-
YeHHas BEPCYUA 3aKOHa 0 BETepUHapuu,
e[IMHCTBEHHas 3afaya KOTOpon — ne-
pepacnpefesnieHne NoJHOMOYUI MeX-
Ay hefepanbHbIM LEHTPOM U CyObeK-
Tamu B obnactu BetepuHapuu. Pabota
OyAeT NPOA0MIKATLCH, B TOM YMC/E U NO
NMHUM TaMOXXeHHOro coto3a.

Kasax-3epro

Tonnanpckue yue-
Hbie BbIPAaCTUNU UC-
KYCCTBEHHOE MACO

['pymna ronnaHpckux yIeHsx
13 YHUBEPCUTETOB JHAXOBEHA
1 MaacTpuxTa ycreuHo mpose-
J1a 3KCTIEPUMEHTLI IO BLIpALU-
BAHWIO CBUHUHEL B IPOOUPKE.
Ilo cnosam uccnenosarenei,
TEXHOJIOTMA IoKa elje Heco-
BepIIeHHa, OfHAKO y)Ke B CKO-
POM BpPeMEHU MOXHO GyaeT
II0JIyYaTh TOTOBLIE CTENKU

6e3 UCIT0NIb30BaHUA HACTOA-
1€/ CBUHWHLL U TOBALUHEL.

YyeHble U3BNEKAU W3 MbllLLbI
KUBOW CBMHbU MUOGNACTHI, KOTOPbIE
CNOCOGHbI NPEBPALATLCA B MbllUeY-
HYI0 TKaHb N8 BOCCTAHOBNEHUA No-
BPEXAEHHbIX y4acTKkoB. Muobnactel
GblNN NOMelLeHbl B NUTATeNbHOE BE-
WeCcTBO, CO3AaHHOE Ha OCHOBE Kpo-
BM xuBoTHoro. Wccneposatensam
YyAANnocb MNOAYYUTb B UTOre MATKYIO
MblleyHyto maccy. loka oHa mano
NoX0Xa Ha NPUBLIYHOE MACO, OAHAKO
y4yeHble HaMepeHbl MPOJOIKUTL pa-
60Ty no ee ynyyueHuio.

MpoekT noapepxusatot Mpasu-
TenbcTBO HupepnaHpoe u cocucoy-
Hblil TUraHT Stegeman. Maes Bbipalym-
BaHWA UCKYCCTBEHHOrO MACa TaKxke
HPaBMTCA 3alWMTHUKAM NpPaB XWUBOT-
HbIX 1 BereTapuaHuam. [lo nporHosam
COCUCKMN C TaKUM MACOM MOKynaTenu
YBUAAT yKe yepes naTh NeT.

«Kpecmovsnckue Bedomocmu»

Crpanbt BPUK nmop-
nUcanm aeknapauunio
0 COTpYAHNYECTBE

I'naBbl arpapHbLIX MUHUCTEPCTB
Bpasunuu, Poceun, Uupun

n Kuras (BPUK) moamucanu
ZieKnapaumnio, KoTopas mop-
pasyMeBaeT peann3anuio ye-
THIPEX HaIpaBJleHU! MHOTO-
CTOPOHHET'0 COTPYAHUYECTBA.

Kak ykasana MUHUCTpP cenb-
cKkoro xo3siictea P® EneHa CKpbIH-
HUK, B MEpBYIO 0Yepeab peyb uaet
0 CO3[,@aHWUM CENbCKOXO3ANCTBEHHOM
nHdopmaLumoHHoi 6a3bl cTpaH BPUK,
KOTOpas Mo3BOMMUT YBENUYUTL Cefb-
X03TOBAap006OpOT MEXAY CTPaHaMM.
OHa OypeT cofepxaTtb nHbopMaLmio,

OCHOBaHHYI0 Ha 6anaHcax Npous-
BOACTBA W NoTpebaeHUs NPOAYKLUM
CenbCKOro X03AMCTBa, JaHHble 0 po-
CTe HaceNeHWa CTpaH, YTO NO3BO-
JINT NPOBOAUTbL BCECTOPOHHMIA aHa-
JIN3 COCTOSAHUSA MPOAOBOJLCTBEHHOW
6e3onacHocTu cTpaH bPUK. Momumo
3TOr0 B LOKYMEHTE yKa3biBaeTcs Ha
Heo6xoaMMocTh pazpaboTats 06wWyto
cTparteruio obecneyeHus nuTaHuem
Haubonee ysA3BUMbIX C/IOEB Hacene-
Hus. 0TmevaeTcs, 4to 42% (2,83 mapa
4eN0BEK) MUPOBOrO HaceneHus npo-
xupaet B ctpaHax BPUK u cywe-
CTBEHHAf €ro YacTb OTHOCUTCS K ysA3-
BMMbIM rpynnam, KoTopble HyXAanTcs
B rOCyAapCTBEHHO noafepxke. Ma-
Bbl arPOMUHUCTEPCTB CTPaH B CBA3U
€ 3TUM 0603HaYUIN HEOOXOAUMOCTD
o6MeHa onbITOM B 06/1aCTU NPOU3BOA-
CTBa NPOLOBOJILCTBUSA U CO3AAHUA CO-
LMaNbHbIX CUCTEM CHAbXKeHUs.

[lBymMs ApyrumMu nyHKTamu pe-
Knapauuu 0603HayeHbl CoKpalieHue
HeraTMBHOro BO3J€CTBUA U3MEHE-
HUA KNMMaTa Ha NPOAOBONLCTBEHHYIO
6€30MacHOCTb U aAanTaLuio CeNbCKO-
ro X03AWCTBA K rN06anbHbIM KNUMa-
TUYECKUM U3MEHEHUAM, @ TaKXKe pas-
BUTUE COTpyAHMYEcTBa B obnactu
CeNbCKOXO3ANCTBEHHbIX TEXHONOT N
1 HoBauwmii. B cBa3un ¢ 3Tum BPUK cum-
TaeT HeobXoAMMbIM CO34aTh Mexa-
HWU3M nepefayn U pacnpocTpaHeHns
TEXHONOrUiA, a Takxe COAeNCcTBO-
BaTb MPUMEHEHWI0 pPa3BUBAOWMUMU-
cA cTpaHamu pecypcocbeperawiynx
TeXHONOTUit. [NaBbl arpapHbIX MUHU-
ctepctB BPUK npusbiBatoT passutsie
CTpaHbl 0Ka3biBaTb pa3BMBaloLMUMCA
rocyfapcTBamM TeXHUYECKyio u u-
HaHCOBYIO MOALEPKKY MO NPOTUBO-
[eACTBUIO U3MEHEHUIO KIMMaTa.

CornacHo 3KCNepTHbIM OLleHKaM,
B O/MKalilMe HECKONbKO NeT UMEH-
HO 3KOHOMMWKAM 3TUX YeTblpex CTpaH
npepcTouT 06ecneynTb NO3NTUBHOE
BO3Je/iCTBME HAa ANHAMUKY Pa3BUTUSA
MUPOBOrO X03ACTBA.

www.agronews.ru
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CobbiTune:
«MACHAS UHOYCTPUSA»

IX-ii MEXXOYHAPOJHbI $®OPYM

Camble 3Hayumble cobbimus MACHOU U MosI0YHOU ompacael Poccuu, onpedensiowue cmpa-
meauto ux pazsumus, — IX-ii MEX/IYHAPOLHbIVI ®OPYM «MACHAS MHAYCTPUS» u VIII-ii
MEX/YHAPOAHbIV ®OPYM «MOJIOYHAA MHAYCTPUSA» npownu 16-19 mapma 8 Mockse.

J]sur)xkeHue ecmv.
Bonpoc 8 HanpasneHuu

Oxono 300 KoMIaHHUHE u3 24 cTpaH,
B yHcIe KOoTophelx Poccus, FepmaHud,
Htanus, YKpauHa, ®pannus, AscTpus,
TonnaHaua U pyrue, NpofAeMOHCTPHUPO-
BaJ{ CBOM JOCTHXXEHHS B obnacTu nu-
meBoH HHAYCTpHH. PopyMbl moceTHIN
17200 cnenmanKCTOB, IIOIAAb SKCIIO3H-
LIMH COCTaBHa 12 ThIC. M2,

BrepBrle K y4aCTHHKaM NPHCOENHHH-
J1ach ACCOLMallHA CEIbXO3IPOU3BONH-
tenelt ®pannuu ADEPTA, uneHs! KOoTO-
poit, kommanuu CHARRIAU, EUROBINOX,
GROUPE SIT, LA BUVETTE, SERAC,
TECNAL, THIMONNIER, MECAPLASTIC
H pyrue, NpefiCTaBHJIH CBOIO NPOMAYK-
{10, 060PYOBaHHE H TEXHOIOIHH.

B 3TOM rony Ha ogHOH miomanke ¢ ¢po-
pyMaMH 6BLIO peleHo IPOBECTH MEXMY-
HaponHbIe BBICTaBKH «X0-
JoxunBHOE 0bopynoBaHHe
O MHIEeBOH IPOMBIII-
JIeHHOCTHU», «MHAyCcTpuAa
3aMOPOXEHHBIX NPOAYK-
TOB», a TaK>XXe BBICTABKY-
canon «<MHOYCTPHUA YIIA-
KOBKH».

lenoBas 4acThb TPagHUIIH-
OHHO BKJIIOYajla Hay4HO-
[pakTHYeCKHe KOHpepeH-
LM, CEMHHAapBI, KPYrible
CTONBI, MaCTep-KIacCCHI,
KOHKYpPCHBI€ H DKCKYpPCH-
OHHBIE IIPOrPaMMBI.

IIpu momeITKe COIlOCTa-
BHTb HbIHEIIHEE COCTOSHHE NBYX OTpac-
Jiefl y4aCTHUKAM IIpecc-KOHpepPEeHITUH 10
CJIy4aro OTKPHITHS GOPYMOB IPHIIIOCH
NIPU3HATB, YTO IIOJIOKEHHE Jie/T B MACHOH
HHAYCTPHH He TaK XOPOLIO, KaK y KOJlJIer
U3 Mon0YHO# cdepsl. «M3-3a CI0KHOA
cucreMbl fudPepeHIIHPOBAHUS MACHOR
NPONYKIIHH MeMI/IEHHBIMH TeMIIAMH HET
IOIrOTOBKA HOBOT'O TEXHHYECKOI'0 peryia-
MeHTa. Hanpumep, 1o cux nop paspabot-

Okono 300 komnaxuu
U3 24 CTpaH npoge-
moHcTpupoBaau cBou
gocTuxeHus 6 obaactu
nuweBol uxgycTpuu.
Qopymbl nocetuau
17200 cneuuanuctoB,
NAOWAQb 3KCnOo3UyuU
coctaBuaa 12 toic. m?.

YHUKH JOKYMEHTOB He IPHIIIH K eAHHOMY
MHEHHIO, KaKoe ollpefie/leHHe TepMHHa
“Msco” byner Haubonee BEpHBIM, — OTMe-
THII Npefcenarens Copera MacHoro co-
103a Poccun Hocud Poros. — OcHOBHOH
npobreMo# o-IpeKHEeMY OCTaeTCs He-
XBaTKa KPYITHOT'O pOraToro cKota. MsacHo-
ro CKOTOBOJZICTBA B CTPaHe NMPaKTHYECKH
HeT. 1715 ero co3naHus TpebyoTCs rofsl
H IOCTaTOYHOE KOJIMYEeCTBO CPENICTB, a UX
B OTpacIH He XBaTaeT».

ObcykpeHHe MyTeHd pasBUTHA KHU-
BOTHOBOJICTBA M NITHUIIEBOACTBA IIPOMAON-
JKHJIOCh Ha HayYHO-IIPAaKTHYEeCKOH KOH-
¢depennun. Ilo cnosam Hocuda Porosa,
SJKHBOTHOBOJICTBO B CTpaHe pa3BHBAaeT-
cs1 0fHO60K0. OCHOBHOM IPUPOCT B 5-7%
HMIeT 3a CYeT CBHHHHEBI U NTHIOHL. IIpn
3TOM OTMeYeHO CHH-
KeHHe obuiero ypos-
HA noTpebreHus Msaca:
B OHOH TOJIBKO MOCKBe
nageHHe cocTaBHIIO 2%
II0 CPaBHEHHIO C IIpeNIbl-
OYLIHM TOMIOM.

B neHTpe BHHMaHHA
y4acTHHKOB KOH}epeH-
LIMH OKa3aJIkCh CO3[IaHHe
TeXHHUYeCKOro peria-
MeHTa, fAeHCTBHe IIpH-
HATOro HeJJaBHO 3aKOHa
O TOprosie, IMOJTHTHKA
HMIIOpTO3aMelleHH,
a TaKXe HeraTHBHEIE
KPH3HCHBIE ABJIeHHUSI — HEIOCTYIIHOCTH
KpPeUTOB, pacTyllHe AOIrH, KaJipOBbIe
npobnemsl, u 0603HaYeHHe HampaBe-
HHUH pa3sBUTHA B POCCHHM MACHOTO CKOTO-
BOJICTBA, OCHOBOH KOTOPOTO IO/KHO CTaTh
aKTHBHOe BHeJ[peHHe HHHOBAIlHi.

Temo# ere OmHOM Hay4YHO-IIpaKTHYeC-
KO# KOH($EepEeHIMH CTaJIO COLIHAIbHOE IH-
TaHHe U 3Ha4YeHHe MAcCa B paIljHOHe COBpe-
MEHHOTO 4eJIoBeKa. «JKHpHble KHUC/IOTHI,

KOTOPpBIE NOAPA3AEIAOTCA HAa HACHIIIIEH-
HBI€, MOHOHACBIII€EHHBIC U IIOJTHHACHI-

IIeHHBIe, OJI’KHBI IIOCTYIIaTh B OPraHH3M
B PaBHBIX KOJIHYECTBAX, a HHaYe HaYHYT-
cs1 mpobieMsl co 3mopoBbeM. Ceromus
poccusiHe noTpebnasoT MHOro — bonee
35% — xupa, HabmIomaeTcsa TEeHAEHLIHUS
K YBeJIHYEHHIO B PallHOHE COAep>KaHHUS
6enka. HemocraroueH ypoBeHb notpebie-
HHSA MOJIOKa u KedHpa, 3aT0 morpebnenue
caxapa HaMHOTO BBILIe HOPMBI!» — 06pH-
COBaJI CHTYaIIHIO 3aMECTHTENb SHPEKTO-
pa T'YHHH nuranua PAMH Anexcaupp
Barypun.

CreruanucTsl 06CyAUIN OCHOBHBIE 3a-
DAYy rOCyAapCTBEHHOH MOMHUTHKH B 06-
J1aCTH 3[I0POBOTO INHTAaHHSA, OCHOBHBIE
Cpellu KOTOPHIX — yBeJIHYEHHE IPOH3-
BOJICTBA MACHBIX H MOJIOYHBIX IIPOAYK-
TOB C IOHHM>XEHHBIM COflep>KaHHeM JKHpa,
OpraHH4eCcKHX IPOAYKTOB, CO3laHHE CH-
CTeMBI 3[J0pPOBOTrO AETCKOro nutaHus. Ha
CerONHALIHUH NeHb B CTPaHe BBIIYCKaeT-
cst MeHee 1% nueTnyecKux QyHKIIHOHATIb-
HBIX IPOYKTOB.

KpomMme Toro, Ha «MACHOH HHAYCTPHH»
npouiesn KOHKYpPC-Ioy npodeccHoHanb-
HOTO MacTepcTBa 06BanbIIHKOB «Panuo-
Ha/lbHas U 3¢PeKTHBHAS pasfesKa CBH-
HBIX TyII», a IOCAeNHUH AeHb paboTsl
dopyma 65111 03HAMEHOBAH TOPKECTBEH-
HOH IlepeMOHHeH Bpy4YeHH A Harpay npef-
CTaBUTENIAM IepefOBbIX IpeANpHUATHH
MSICHOH HHOYCTPHH — mobeuTeNns M KOH-
Kypca Ha Iy9YIIYIO NIPOAYKIHIO.

Opranu3aTopaMH MepONpPHATHSA BBICTY-
nunu KoMnanus «[noban Drcmo», Momoy-
HBIH cor03 Poccun, MsacHo# coro3 Poccun,
Pocntunecoros, HanuonansHas KoHdene-
panus ymaKoBUIHKOB, PoccHHCKHH cO03
NpeNpHUATHH X0JIOTUIBHOH IPOMBIIIIEH-
HocTH. IlonnepkKy popyMaM OKa3bIBaeT
MHHHCTEepPCTBO CeIbCKOro xo3saucraa PO,
IIpaBuTtenscTBo Mockssl u TIIII PO, B
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foctb:  Mywer MamMuKoHsiH,

npesueHT MscHoro corosa Poccnn

Astop:  BukTtopus 3aropoBckas

Muv1 u mup:

banarc uHmepecos

COBpeMeHHaH pOCCHIICKast 5SKOHOMHUKA
B 00IIIEM M PBIHOK MfICA U MACOIPOLYKTOB
B 9aCTHOCTH MOTYT Pa3BUBATHCSA JIUIIb IIPH
aKTHUBHOM B3aUMOJEHUCTBUHU C MHPOBBIM.
Br16op cTpaTeruu pasBUTHS AOMKEH YIH-
TBIBAaTh MEHAOIIYIOCS MUPOBYIO KOHBIOH-
KTYpY ¥ KOPPEKTUPOBATHCA B 3aBUCHMO-
CTH OT 0BIeMHUPOBEIX TEHAEHIIUH,

IIpesunenT Macuoro coro3a Poccun My-
mer MaMHKOHSAH — O MUPOBBIX U POCCUN-
CKHUX 0CODEHHOCTSIX PhIHKA MSICa, a TAKKe
dakTOpax, KOTOpbIe OIPENENT ero pa3Bu-
THE Ha 6J'II/I)KaI;ILHI/Ie HECKOJIBKO JIET.

— Myuuer JlIopucoBHY, pacCKaxkKHUTe, Ka-
KHe TeHeHIIHH MHPOBOTO PBIHKA MfACa
OKa3bIBAIOT BIIMSAHHE Ha COCTOSHHE H Pas-
BUTHe poccuiickoro? U kakue ocobeHHO-
CTH IIPHCYLIH PBIHKY Poccum?

24 msacHas chepa N3 (76) 2010
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Victoria
Zagorovskaya

Musheg Author:
Mamikonian,

President of Meat

Union of Russia

We and the World:

the balance of the interests

Modern Russian economy in general, and meat and
meat products market in particular, can develop only
under condition of active co-operation with the global
market. The choice of development strategy should ac-
count for the changing global environment and vary
with the global trends.

President of Meat Union of Russia, Musheg Mamikonian — concerning
global and Russian features of meat market and factors influencing its
development in nearest few years.

- Musheg Lorisovich, how do you think, what are the trends of glob-
al meat market that influence the state and development of Russian
market? What are the features of Russian market?

— The main trend of the modern global market - increasing meat and
meat products consumption by people of China. Thus, according to fore-
casts, global meat consumption by 2015 will increase by 21.3%, and two

thirds of the growth belong to China.

— OCHOBHAaA TEHIEHIIUA COBPEMEHHOTO
MEPOBOTO PEIHKA — POCT IOTpebIeHns Ms-
Ca ¥ MACHBIX IIPOAYKTOB XUTenAMU Ku-
tast. Tak, [0 IporHo3aM 0b6veM MHPOBOTO
noTpebnenws Msica K 2015 rony yBenTnIuT-
csa Ha 21,3%, 1 1Be TpeTH poCTa OTHOCAT-
ca x Kuraro.

HaHHad TeHOEeHIUA BeleT K yBenude-
HHUIO ITOCTAaBOK B KMTal aMepHUKaHCKOH
MACHOH NPONYKLIHUHU, IPEXIE BCETO MAcCa
NTHLBI, IPA OLHOBPEMEHHOM COKpale-
HUU 00beMa UMIOpTA KypsATHHBI n3 CIIA
B Poccuro. B mpomioM rony Poccusd Bnep-
Bbl€ 3aKyIHJAa MEHbIIE aMEPHUKAHCKOTO
MfAca NTULbl, 4eM KuTam, KOTOpHIN ceron-
HA ABIETCA ITIaBHBIM IIOKYyIIaTeIeM IIpo-
OYKIIHH.

H3MeHeHHe KOHBIOHKTYPHI MHPOBO-
ro pbIHKA, O3Ha4arollee KOHel 3II0XH Jie-
II€BOTO MMIIOPTA, — [JIaBHBIHA HaKTOp, I10-

BBILIAMOIIHA KOHKYPEHTOCIIOCOOHOCTH
OTe4eCTBEHHBIX IPOU3BOIUTENEN U OTPaX-
HArOIINH IOTpebUTe el OT AeleBOro HeKa-
4eCTBEHHOIO MfACa.

Ha MHpOBOM pHIHKE HEOOHOKPATHO BO3-
HHMKaJIa CUTyalMs, Korga ApreHTHHa B I10-
IIBITKE CHU3UTD LIEHBI HA IIPOJOBOILCTBUE
Ha BHYTPEHHEM pBIHKE CTpPaHbl BBOLH-
J1a OTpaHHUYE€HMA HA DKCIOPT FOBALHUHBIL.
Tax 65010 B 2004 rofy, Tak IPOU30IILUIO U B
2010-M. MBI BUAMM, YTO IIOCTYIIAOLIHE Ta-
KM 06pa3oM mapTHEPHI CTPaH JIaTHHCKOR
AMepHKH epeKIafbIBAIOT 9aCTh COLIAATIb-
HOM HANPAKeHHOCTH Ha Apyrue CTPaHHL,
PBIHKH KOTOPBIX 3aBUCAT OT IIOCTaBOK M-
Ca U3 ApreHTHHBEIL.

[IoMHMO TOrO, YTO CMTyallus Ha MEX-
OYHapOOHOM pBIHKE OIpenensgercd
COLIMA/IbHO-3KOHOMHUYECKHUM PA3BUTH-
€M OTHEeNbHBIX CTPAaH, TOPTrOBI MACOM BO
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This trend effects in increase of American meat supply
poultry, first of all, to China, and curtailing of chicken im-
port to Russia from the USA. Last year, for the first time,
Russia purchased less American poultry than China - the
leading consumer of this product for the present day.

Change of global market environment meaning the end
of cheap import epoch, - the main factor supporting com-
petitive ability of home producers and hedging consum-
ers from cheap off-grade meat.

Global market has not once witnessed the situation
when Argentina trying to reduce food prices at domes-
tic market introduced restrictions for beef exports. This
happened in 2004 and in 2010. We see that doing so, part-
ners of Latin America countries transfer part of social ten-
sion to other countries whose markets depend upon Ar-
gentina meat import.

Apart from the fact that situation at the global market
is determined by social and economic development of in-
dividual countries, meat trade mostly depends upon epi-
zootic situation, and is subject to administrative risks, on
of which is export banning.

On this basis we can make conclusion regarding shrink-
ing of meat production import at Russian market with the
purpose of independency and food safety of the country.
The main role here must belong to the Government of
Russia, adopting import substitution policy and support-
ing efficient poultry and hog breeding farms.

Here, we are to be guided by the strategy of Russian
agro-industrial sector development, rather than the food
safety doctrine accounting for the level of market sat-
uration with home made production, which eventually
would make producers enter the global market and not
confine themselves to import substitution.

I am sure that the major Russian companies, claiming to
be the leaders of the industry should start exploring the
markets of other countries this day. First of all, they need
to pay attention to Indo-China and Arab states which suf-
fer from grain shortage and are need of cattle fodder.

industry / from the first person

Special attention of market competitors should be paid
to the segment of conserved products: within the peri-
od of last 10 years the global market of conserved poul-
try has tripled. There is a demand for poultry preserves
both in countries with low purchasing power and in de-
veloped and in the developing countries. Apart from that,
domestic poultry producers and meat processors have not
introduced any specialized brand of domestic poultry pre-
serves to the market.

I would like to emphasize that in Russia should exist
an alternative for sale of excess poultry if such appears.
Underestimation of prospects of global sale and export
is our first serious omission. The second — misconcep-
tion of existing need for industrial production of large
poultry fit for further butchering rather than producing
certain averaged chicken weighting 1.5 kg. If 30-40% of
home production will be aimed at large poultry, it would
enable significant increasing its efficiency via enhancing
of labor productivity, reduction of most part of unrea-
sonable expenses and change of ratio of bone products
and muscular tissue of poultry (the greater is the muscle
bulk on a skeleton the greater is the production and pro-
cession efficiency).

Unfortunately, instead of this, Russian poultry proces-
sors hope for positive decision of the Government in re-
sponse to their succeeding requests to set home market
free from imported products. But importing curtailing
may and should be achieved by not only administrative
measures but also by company competitiveness enhance-
ment due to implementation of innovative technologies,
increasing of productivity, improving of consumer prop-
erties of final products.

- What were the relationships between Russia, EU
and CIS countries in the area of meat supply recently?
What do they depend on?

— Economic climate between CIS countries is deter-
mined by the level of veterinary control and epizootic

MHOT'OM 33BUCHT OT SIIU300THYECKOH CUTY-
AllMY, a TAKXe [OABepKeHa afiMUHUACTPa-
THUBHBIM PHCKaM, CpefJi KOTOPHIX — BBeTe-
HUe 3alpeTa Ha SKCIIOPT.

Ha OCHOBaHHUH 5TOTO MOXHO CyIHUTh
0 3HAYEeHHH COKPAIIEHNs 06bEMOB IMIIOPT-
HOM MACHOHM NpPONYKIMHU Ha POCCUHCKOM
pBIHKe 11 obecrieyeHUS HE3aBHUCHMO-
CTH ¥ MIPOLOBONBCTBEHHOMN 6€30MacHOCTH
CTpaHBL [71aBHas poib 3[€Ch JOIKHA IPU-
Hazuexars [IpaButenscTBy Poccun, nerne-
HaINpaBJIeHHO MPOBOAAIEMY MOTUTUKY
HMMIIOpTO3aMelleHus U Mo Aep>XXUBarollle-
My 3¢ deKTHBHBIE ITULEBOAYECKHE U CBU-
HOBOJYECKHUE XO34HCTBA.

[pu 3TOM HEOOXOAMMO OPHEHTHPOBATh-
Csl He Ha NOKTPHUHY NPOLOBOJIBCTBEHHON
6e30macHOCTH, KOTOpas OIpEeReNsieT ypo-
BEHb NOCTATOYHOro obecriedeHus pbIHKA
OTeuyeCTBEHHOM MPOAYKIIMEH, a Ha CTpare-

THIO Pa3BUTHA ar pOIPOMBIIIEHHOIO CEK-
Topa Poccuy, YTO MO3BOMUT IMPOU3BONU-
TeNAM He OTpaHUYMBAThCA 3aMEIleHUEM
HAMIIOPTa, a MCKaTh BO3MOXHOCTH BBIXOJA
Ha MHPOBOU PBIHOK.

A yBepeH, 4TO KPYHIHBIE POCCUHUCKHE
KOMIIaHHMH, KOTOpbI€ IPETEHAYIOT Ha 3Ba-
HHUE JTUIEPOB OTPAC/IH, JO/IKHEI YK€ CErofi-
Hf Ha4YMHATh OCBAMBATh PHIHKH IPYTHX
cTpaH. B mepByro ouepens cienyer obpa-
TUTh BHUMaHHE Ha CTpaHbl MHIOKKTas
U apabckye CTpaHbl, KOTOPBIE UCIIBITHIBA-
IOT HEXBATKY 3€pHA U HYXXAAKOTCA B KOp-
Max 1J1d CKOTa.

Ocoboe BHUMaHHe yYaCTHUKAM phIHKA
CTOUTH YHAENUTh CETMEHTY KOHCEPBUPO-
BaHHOW IpPORYKUMU: 3a nocnenuue 10 et
0bBeM MUPOBOTO PHIHKA KOHCEPBOB K3 M-
Ca ITHILBEI BEIPOC B TP pa3a. CIIpoc Ha KOH-
CEPBHI U3 NTHIBI CYIIECTBYET HE TOIBKO

B CTpaHaX C HU3KOH IIOKYIaTeIbHOM CIIO-
COBHOCTBIO HAaCe/NeHHUs, HO TAK)Ke B Pa3BH-
TBIX W pa3BHUBAIOUIUXCA CTpaHaX. Mexny
Te€M OTe4YeCTBeHHbIe NTHIEBOAbl U MCO-
nepepaboOTYNKY He BBIBENN HA PHIHOK HU
OIHOM CIleIMa/u3UPOBAHHON MapKH Kayde-
CTBEHHBIX KOHCEpPBOB U3 MfACa NTHUI[BL.

OTMeuy TakXe, 4To B Poccuu [OIKHa
CyLIeCTBOBATh aJbTEpPHATHBA IS COBITA
M3JMIIKA MACA OTHIB IPH €T0 BO3HUK-
HOBEHUH.

HepnooneHKa epCrIeKTUB, KOTOPBIE OT-
KpbIBaeT MEXXIYHAPONHAs TOPrOBIA U 3KC
IIOPT, — Hallle [IEPBOE CEPhe3HOE YIyILEHHE,
BTopoe — HeJoNOHUMaHHUE CYIIeCTBYOIEeH
NOTPeGHOCTH B MPOMBILUIEHHOM IIPOU3-
BOICTBe KPYIHOH, yOOOHOW [is mocie-
OYIOLEN pa3feNKy NTULbl B IPOTHUBOBEC
BBIITYCKY HEKOM yCpelHeHHOM KYpHULIbI Be-
coM 1,5 kr. Ecstm 30-40% poccricKoro mpo-
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situation in the country in general and in individual re-
gions rather than economic feasibility considerations.

Difficulties in relationships with CIS countries are gen-
erally associated with the products for which Russian
market is closed, and ingress of the above products to
Russian market through the border of friendly nation.

No significant changes in trade pattern and volumes
have taken place and are expected.

As for EU countries relationships I believe that trade
of end meat products accompanied by reduction of raw
stores share that is associated with decreasing quotas and
high duties for purchase of import raw meat in Russia
will enhance.

European companies will certainly take the opportu-
nity to present end meat products at Russian market, to
increase sales volumes, enlarge range of presented prod-
ucts. Especially as consolidation of retail sale will enable
cooperation with major European producers, carrying out
promotional activities in shops. I suppose, that such proj-
ects will significantly influence the market of end meat
products in Russia in the nearest five years.

- How far is Russian meat market attractive for for-
eign investors and will their interest grow?

— At the level of financial support rendered by Rus-
sian government to perspective investment projects in

industry / from the first person

the area of poultry and hog husbandry projects imple-
mentation must be interesting for both Russian and
foreign producers. Favourable conditions are created
for them. And the task of each individual company or
investment fund, commercial bank is to assess risks
and treat correctly technology issues of project imple-
mentation.

In return our government protects interests of investors
through mechanism of market price maintaining, i.e. re-
duction of quotas and increase of duties that makes sys-
tem of companies planning efficient, enable accurate as-
sessment of projects payback periods.

- How can the creation of Custom Union affect rela-
tionships in meat sales between member countries?

— Formally it will be difficult to agree such foreign trade
parameters as quotas and duties. I suppose that govern-
ment mobility in making decisions for foreign trade con-
trol will decrease.

There will not be any changes from economic point of
view. Advantages provided by the Union for Kazakh, Be-
lorussian, Russian business are available for meat indus-
try in either case: trade between these three countries is
not restricted.

I do not see in Kazakh and Belorussian markets any
potential that may be used by Russian meat producers,

M3BOACTBA OymeT opueHTHpO-
BAHO Ha KPYIIHYIO NTHLY, 3TO
[IO3BOJIUT 3HAYHUTENBHO TIOBEI-
cuth ero 3¢p¢peKTHUBHOCTH 3a
CYeT yBeTHYeHHUs IPOU3BOLH-
TeJIbHOCTH TPy, COKpAIeHUs
GOJIBIION YaCTH HEPAL[HOHAIb-
HBIX PacXOf0B U, KOHEYHO, U3-
MeHEHHS COOTHOIIEHUS NoJIer
KOCTHOH 4acTH U MBIIIEYHOH
TKaHU ITHIEL (4eM 6onblue Ha-
palleHHas Ha CKejeT MbllIey-
Has Macca, TeM COOTBETCTBEH-
HO Bhle 3$PEeKTUBHOCTH
[IPOM3BOLCTBA U ITepepaboTKH).

K coxaneHHI0, BMECTO 3TO-
ro pOCCHHCKHe MTHLEeNepepa-
baTeIBatOIIE TIPENNPUSITHS
YIOBAIOT HA HONOXUTETbHOE
pelleHue TPaBUTENBCTBA B OT-
BET Ha WX MPOCKOHI B OYepes-
HOH pa3 0CBOBOIUTH PHIHOK OT
HMIIOpPTHOH mpoxykunu. Ho
COKpalIleHN s UMIIOPTA MOKXHO

Mywez
MaMuKoHAH:

«Esponelickue kKomMnaHuu 06s3a-
mesnbHO BOCNO/b3YIOMCA YOAUHBIM
spemeHeM 0ns 8bIB00A HA POCCULI-
CKULUl PbIHOK 20MOBbIX MACHbIX NPO-
O0yKmMo8, ysenuyeHus 06’emMos npo-
0aX, pacuiupeHus npedcmasieHHO20
accopmumenma. Tem 6onee 4mo KoH-
conuoayuA po3HUYHOU Mop2osIU Nno-
380/1UM UM COMPYOHUYAMb C Kpyn-
HbIMU npoussodumenamu Esponbiy.

obpakeHHsT SKOHOMHIECKOH
nenecoobpasHOCTH, omperne-
N€T YPOBE€Hb BETEPHHAPHO-
ro KOHTpPOJA, a TAKXe 3IHU30-
OTHYeCKad CUTyallUs B LEJIOM
IO CTpaHe U B OTHENbHEIX pe-
THOHAX.

CHOXHOCTH B OTHOIIEHHUAX
co ctrpanamu CHI cBA3aHH,
KaK IIpaBUJIO, C TEM, YTO BpeMA
OT BpEMEHH K HUM IONafaeT
NpOAYKIMA U3 CTPaH, A1 KO-
TOPBIX PBIHOK POCCHH 3aKPHIT,
U 3aTeM 4epes3 I'PaHHuIy C Apy-
JK€CTBEHHBIM IOCYNapCTBOM
IIPOHHUKAET K HaM.

HHKaKUX CyLeCTBEeHHBIX U3-
MeHEeHHH B CTPYKType U 0bbe-
MaXxX TOPTOBJIH HE INPOUCXOLH-
JIO ¥ HE OKHAMAeTCA.

B oTHOImEHUAX CO CTpaHAMHU
EC, monarato, byzmer Hapau-
BAaThCAd TOPTOBJIS KOHEYHBIMHU
MACONPOAYKTAMH IPH COKpa-

Y IOJDKHO JOOMBATHCS HE TONB-

KO afMHUHHUCTPAaTUBHBIMHU Me-

paMH, a ellle MOBBILIEHHEM YPOBHSA KOH-
KYPEHTOCIOCOOHOCTH KOMIIAHHUHU 3a CYeT
BHEJIPEHN S MHHOBALIMOHHBIX TEXHOJIOTUH,
yBEJINYEHUA IPOU3BOLUTENBHOCTH, YIy4-
IIeHNs IOTPeOUTENbCKUX CBOACTB KOHEY-
HOM NpPOAYKLIHH.
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— Kak cknapeIBanIucek B Ioc/efHee Bpe-
MA TOpProBble OTHOIIEHHA MexXAay Poccu-
e, crpanamu EC u CHT B ob6macTu nocra-
BOK Msca? OT 4ero oHH 3aBHUCAT?

— DKOHOMHYECKHUH KJIUMaT MeXAy CTpa-
Hamu CHT B 6onplLIel CTENIEHH, YeM CO-

IIeHUH [OJIH MACHOILO CBIPbA,
4YTO CBA3aHO C YMEHbIIALIU-
MHCH KBOTAMH M BBICOKOW MOLIJINHOH,
YCTAHOBJIEHHON Ha NOKYIKY UMIOPTHO-
ro MACHOTO ChIpbA B Poccum.
EBpomefickie KOMIAaHUHU 0043aTeNbHO
BOCIIONIB3YIOTCA YAAYHBIM BPEMEHEM MJIA
BBIBOZIA HA POCCUMCKHUN PBIHOK TOTOBBIX
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much less, they are nowadays open to much more im-
portant and interesting possibilities.

- What are your expectations regarding develop-
ment trends at domestic meat market in general?

— We are in the third year of world crisis. My opinion is
that consumption of red meat (beef and pork) will con-
tinue stagnating, while white one, on the contrary, will
enhance, at that growth will achieve 3-5% except for the
first quarter of 2010 when consumption drop is tradi-
tionally observed. The share of white meat consumption
as against red one will grow, and poultry meat will occu-
py 45% of all meat market in the medium-term outlook,
i.e. almost each second meat kilogram will be white one.

High prices for beef at international market and sig-
nificantly high taxes determine high price for beef be-
ing imported in Russia. Finally beef price will be per-
manently higher than pork one, that will result in
reduction of beef consumption in favor of poultry and
pork. This trend will result in extreme improvement of
situation at Russian market, since hog husbandry com-
petitive nowadays will finally obtain new market.

It may be expected that meat market in the medium-
term outlook will be organized as follows: 45 % will be
taken by poultry meat, about 35% — by pork and remain-

industry / from the first person

Musheg
Mamikonian:

«European companies will certainly
take the opportunity to present end
meat products at Russian market,
to increase sales volumes, enlarge
range of presented products. Espe-
cially as consolidation of retail sale
will enable cooperation with major
European producers».

ing 20% — by beef. EB

MACHBIX MPOAYKTOB, yBEIUYEHHS 00b-
€MOB MpPONAaX, PaclINpeHUs IpPenCTaB-
JIEHHOTO accopTuMeHTa. Tem Bonee 4TO
KOHCOMUIANNS PO3SHUYIHON TOPTOBIIHU IIO0-
3BOJIUT UM COTPYAHUYATH C KPYIHBIMH
[IPOU3BOAUTENSIMH EBPOIBI, IPOBOLHUTH
MacuTabHble IPOMOAKIIMH B Mara3smHax.
g nymaro, 9T0 B bnrskaiire 5 et noxob-
HBIE MTPOEKTHI OYAYT CyLIECTBEHHO BIIH-
ATh Ha PBIHOK KOHEYHBIX MSICOIIPOLYKTOB
B Poccun.

— HackompKO NpHUBIeKaTeleH MACHOR
PBIHOK POCCHH /IS HHOCTPAHHBIX HHBE-
CTOpOB U ByHeT 1M pacTH HX HHTepeC?

— Ilpu ToM ypoBHe HUHAHCOBOHN MOX-
Iep>KKH, KOTOPYIO OKa3kIBaeT [IpaBUTeh-
cTBO PO mepcneKTHBHBIM HHBECTHIIHOH-
HEIM IIPO€KTaM B 00J1aCTH ITHIEBOACTBA
U CBUHOBOACTBA, UX peann3alus OOJIK-
Ha ObITh MHTEPECHA KaK POCCHHACKHIM, TaK
U 3apybexHBIM IPOU3BOLHUTENIM, [Lyist
HUX CO3[aHBI XOpoIne ycaoBus. 1 yxe 3a-
nada KaX[OW OTHEe/NbHOM KOMIAHUN HUIN
’Ke HHBeCTULMOHHOTO $OHMA, KOMMepUe-
CKOro 6aHKa — IPOCYUTATH BO3MOKHEIE
PUCKH U TPaMOTHO IOJOMTH K TEXHOJO-
THYeCKON YacTH peaTr3alluy IPOoeKTa.

Co cBOeH CTOPOHHI Hallle TOCYAAPCTBO
3aIIHINAeT HHTepeCckl NHBECTOPOB Yepes
MeXaHH3M MO iep>kaHUA IeHbl Ha PEIHKe,
TO eCTh YMeHbIIeHHe KBOT U YBeINYeHNE

IIOLIHH, 4TO fenaeT 3pdeKTHBHOM CHCTe-
MY IJIAHUPOBAHYSI KOMITAHUH, [I03BOMISAET
UM MaKCHMaJabHO TOYHO OLIEHUTH CPOKHU
OKYIIaeMOCTH IIPOEKTOB.

— Kakum 06pa30M c co3manuem Tamo-
JKEHHOTO COI03a U3MEHATCA OTHOIIEHHA
B TOPrOBJIE MACOM CTPaH-y4aCTHHIL?

— ®opmanpHO OymeT 3aTpyOHHUTENb-
HO COIJIACOBLIBATh TAKHE BHEIIHETOPTO-
Bble ITapaMeTphl KaK KBOTHI ¥ MOIIJIHHEL
Jlymaro, 4To MOOHUIBHOCTh MPABUTEND-
CTBA NIPW NPHHATHH peLleHHN B 0b61a-
CTU peryJIMpOBaHUSA BHEIIHEN TOPrOBIX
YMEHBIIUTCS.

B 3KOHOMHY€CKOM OTHOIIEHHUH HHUKa-
KHX U3MEHEHHUM He mpousounet. [Ipen-
MYILIEeCTBa, KOTOPLIE NAET CO03 Ka3aXCKO-
My, 6e70pyCCKOMY, POCCHHCKOMY OH3HeCy,
MACHOH CEKTOP MMeET U BHE €ro: TOProBs
MeX[Iy TpeMA CTpaHaMH He OrpaHMYeHa.

/1 He BUKyY B phlHKax KazaxcrtaHa u be-
JIOPYCCHHU MOTEHIIHMana, KOTOPEIH MOTIH
6Bl MCIONB30BATh MSICONPOU3BOLUTENH
Poccun, Tem Oosee 4TO mepen HUMU Ce-
TOOHS OTKPHIBAIOTCA Kyzna bomee mupo-
KHe U MHTePeCHbIe BO3MOXHOCTH.

— Kak Brl o1jeHHMBaeTe nepcreKTUBH po-
CTa OTe€4eCTBEHHOTO PHIHKA MACa B I1eJI0M?
— WpeT TpeTHi rox MHPOBOTO KPU3HCA.
[lo MoeMy IPOrHO3y moTpebneHne Kpac

HOTO Msca (roBIOWHA U CBHHHHA) [IPO-
LOOJXKHUT CTarHHUPOBATH, a bemoro (mru-
LIBI), HAIPOTHUB, PacTU, MPUUEM POCT
COCTaBHUT 3-5%, 3a HCKIIOYEHHUEM IIEPBO-
ro kBaprana 2010 roga, B KOTOpOM Tpa-
OUIHOHHO HabnopaeTcs cnan norpebie-
uus. Jlona norpebnerus 6enoro MaAca mo
OTHOIIIEHUIO K KPAaCHOMY OyZIeT yBenrIu-
BaThCH, U B CpeJHECPOYHOM NIepCIeKTUBe
MSICO IITHUIILI 3aBIMeT 10 45% BCcero MSCHO-
I'O PBIHKQ, TO €CTh MPAKTHUYECKHU KaKIBIK
BTOPOM KUJIOTPAMM CheIeHHOro Msca 6y-
neT 6esbIM.

BrIcOKas leHa Ha TOBAAMHY Ha MEXyHa-
POLHOM PBIHKE M IOCTaTOYHO CEphe3HEIe
MIOIJIMHEI TpeNopeneasoT BEICOKYIO Lie-
HY UMIIOPTUPYyeMON B POCCHUIO TOBAUHBI.
HakoHeU-To IleHa Ha Hee yCTaHOBUTCH CTa-
6UIIBHO BBIIIE YPOBHA II€HBI HA CBUHUHY,
4TO MPHUBEIET K YMEHbIIEHUIO MOTpebe-
HUA FOBANUHBI B IIO/Ib3Y ITUIBl U CBUHU-
HBL. JIaHHas TeHAEeHLUS KpalHe MOJI0XHU-
TeJIbHO OTPA3UTCA Ha phIHKe PoccuHu, Tak
KaK KOHKYpEeHTHOe Ha CerofHs MPOMBIII-
JIeHHO€ CBUHOBOJCTBO B pe3yJIbTaTe [0NY-
YUT HOBBIF PBIHOK COBITA IIPONYKIIHH.

MO>HO OXHIAATh, YTO MSACHOU PHIHOK
B CpeNHEeCpPOYHOM mepcrekTuBe Oymer
$opMHpOBATHCS B CIELYIOLUIUX IPOIOP-
nuax: 45% 3aviMeT MSICO ITHIIBI, OKOJIO
35% — cBUHHHA ¥ ocTapiuecs 20% — ro-
BAOUHA. BO
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MsacHOU pbI1HOK

Poccuu: xoHuenuus

U3MeHuUJ1aco

Ho uroram 2009 roga o6beM mpous-
BOZCTBA MACHOIO CHIpPbA B Poccum BEIpOC
Ha 7%, Ipy 3TOM HanbOJIbIIHe TEMIIB PO-
CTa TPaAHUIHOHHO 3aQUKCHUPOBAHBl Ha
PBIHKE MACa OTHULB: IPAPOCT COCTABUI
12%. Ipon3BOACTBO CBUHHUHBI YBEIHYH-
710¢k Ha 9%, a MpOU3BOACTBO TOBALUHHI,
KaK 4 B NIOCTIeAHUE NATh JIeT, CHU3UIO0Ch
Ha 3%. Bcero, o Hamen oneHke, B Poccuun
npou3sBeneHo 0,4 MIH TOHH MSCHOTO Chl-
pbst B yDOMHOM Bece.

YCTOMYUBLIN POCT MPOU3BOACTBA MsAcCa
nTHnb B Poccun HabnromaeTcst ¢ 1999 ro-
I1a, TaK Kak nocae kpusuca 1998 rona Ha
PBIHKe BO3HUK JieUIIUT UMIIOPTHOHN IIPO-
OYKIUN 1 Ha4alCsl akTUBHBIN ITPOLIECC UM-
[IOpPTO3aMeIleHU . 3a 3TO BpeMs IIPOU3BOJ-
CTBO yBeMMYMIOCH Oosee YeM B Ba pasa.
I[Ipexxne BCero, 3TO CBA3AHO C TEM, YTO Pl
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Meat market in Russia:
the concept has changed

Summarizing the results of 2009 fresh meat overall
production in Russia increased by 7%, at that, high-
est growth rate was traditionally observed for poultry
meat: 12% increase. Pork production increased by 9%,
while beef production reduced by 3% as it was during
recent five years. By our estimates, total 6.4 million tons
of fresh meat carcass weight was produced in Russia.

Stable growth of poultry meat production in Russia has been observed
since 1999, as after 1998-crisis market faced import products deficiency
and the result thereof was dynamic process of import substitution. Pro-
duction has increased more than twice since that time. First of all, this
is associated with value of broiler meat market for investors because of
short payback period. Moreover, broiler meat is more popular for end
consumer, since it is of cost advantage as compared to the rest kinds
of fresh meat: it is approximately 40% cheaper than bone-in pork and

beef, and this difference is even larger for fillet.

HOK MsICa OpOAIepOB PHUBIEKATENEH IS
HMHBECTOPOB B CBA3U C KOPOTKHAM II€PHOLOM
okymaemoctu. Kpome toro, Msco 6potinepa
6omnee BocTpebOBaHO KOHEUHEIM IOTpebH-
TejieM, IOTOMY YTO UMEET Cepbe3HOe EeHO-
BO€ IIPENMYILIeCTBO OTHOCUTENIBHO IPYTHUX
BHJIOB MACHOTO ChIPbA: OHO IPUMEPHO Ha
40% nemesne CBUHUHBI U TOBANUHEL, €CJIN
CpPaBHMBATh MSCO Ha KOCTH, a 110 ¢uste pas-
HUIIA B [IeHe elre borblile,

MoXHO CKa3aTh, YTO UMEHHO LI€HOBaA
[IpUBJIEKATENBEHOCTE, H0/lee HU3Kask CTOU-
MOCTb IIPOH3BOACTBA U OBICTPHIA EPHOL
OKYIIa€MOCTH HHBECTULHOHHBIX IPOEKTOB
[IO3BOJIM/IN CEPBE3HO YBEIHIUTH 00BEMBI
IIPOM3BOACTBA MfAca NTHLHI B Poccun. [lo
2012 roma MBI O3KHIaeM IajbHeNIIee yBe-
NTUYeHHe IPOU3BOLCTBA Msca bporinepa.
OxupaeTcsa IpUpocT okoio 35-40% K Te-
KYILIEMY yPOBHIO.

Eciy roBOpUTh O pEIHKE CBUHUHBEI, Ha-
IO YYUTBIBATH, YTO JOJTOE BpeMs OH ObII
AMIIOPTOOpHeHTHUpoBaH. OnHako 2005 rox
6B 0OBSABIIEH TOOOM CBHHbBY, ObLIA pas-
paboraHa mporpamMma pasBUTHS CBHHO-
BoACTBa U B 2006-2007 rogax mpou3o-
1€/l CEpbe3HBIA POCT MHBECTUIIMOHHON
AKTUBHOCTH: NOABUIUCH HOBbIE NHBECTO-
PHI, pSAI KOMIIAHUN 3aBHJIM O IPOEKTAX
CTPOMUTENBCTBA U PEKOHCTPYKIIUN CBUHO-
KOMILIIEKCOB. [lepBrle pe3ynbTaThl CTANH
BUIHEI yXe 4epe3 nBa roga: B 2008 rony
06BeMBI IPOU3BOLCTBA HAYAIH YBENUYH-
BaTbCA U, KaK £ y>Ke FOBOPHUJIA, B IIPOIJIOM
rofy pocT cocTaBun 9%.

Cpenu KpyIHBIX HTHBECTOPOB MOXKHO BBI-
OeIUTh IN[ePa CETONHAIIHErO phIHKA — ar-
POIIPOMBILIIEHHBIN XONAUHT «MHPATOPT»,
a TaKXe TaKUX KPYIHBIX HHBECTOPOB, KaK
rpynna KoMIOaHUH «Arpo-beroropse»,
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We can conclude that it is cost efficiency, lower produc-
tion cost and short payback period of investment projects
that enabled increasing significantly overall production of
poultry meat in Russia. We expect further growth of broil-
er meat production up to 2012. This growth is assumed
to be about 35-40% as against today's level.

If talking of pork market, its long-term import orienta-
tion should be accounted for. However, 2005 was declared
a pork year, hog breeding program was developed, and
2006-2007 were marked by significant growth of invest-
ment activity: new investors appeared, number of com-
panies announced projects of building and moderniza-
tion of hog breeding facilities. The first results were seen
as late as in two years: in 2008 overall production start-
ed increasing and, as I have already said, this growth was
9% last year.

Leader of today’s market — agro-industrial holding
“Miratorg”, as well as such major investors as group
of companies “Agro-Belogorie”, “Tcherkizovo” group,
agro-industrial complex “Mosselprom”, “Russkaya svini-
na” complex, “Exima” agro-holding may be mentioned
among major investors.

It should be noted that increase of overall production
as seen today is a result of launching the first of two evo-
lution stages of investment projects. According to trends
assessment, growth of pork meat production will be 30%
by 2012 with further development.

Moreover, nowadays a number of new projects are
planned to be implemented. In this connection Thai in-
vestment project shall be mentioned, it is already ap-
proved by Moscow region administration and it implies
construction of complex in Moscow suburbs to breed 35
thousand hogs per year. According to “Expert Online”,
reproduction farm and farm for hog fattening will be lo-
cated at two 40ha sites in Lukhovitsky region. Hogs for
the complex will be brought from Thailand. Building in-
vestments will be 40 million US dollars. It is planned to
achieve estimated capacity in 2011, more than 100 people
will be employed. As late as in 2010 budgets of all levels
will receive 35 million rubles from entrepreneurs.

According to Regional Minister of foreign economic
relations, Tigran Karakhanov, businessmen from King-
dom of Thailand “suppose that the products will be
both for domestic use and export”. “Our Thai friends

rpynna «9epkusoso», AIIK «Moccens-
IIPOM», KOMIIEKC «PyccKas CBHHHHA», ar-
POXOJIIUHT «DKCUMa».

Ba’skHO OTMETHTE, YTO yBenndeHne 06b-
€MOB IIPOU3BOJCTBA, KOTOPO€ MBI CETOf-
Hs HabJIrOaeM, — pe3ysbTar BEIXOLA HHBE-
CTULMOHHBIX IIPOEKTOB Ha IIEPBBIN U3 IBYX
3TaIoB pa3BUTHA. [1o IporHo3aM IpH fab-
HemmeM pa3BUTHHU K 2012 rogy pocT mpo-
M3BOJCTBA MACA CBUHUHEI COCTABUT 30%.

Kpome Toro, ceronHs n1aHUpPYOTCA K pe-
anu3aluM pAL HOBBIX NpoekToB. Cpenu
HUX HEOOXOOUMO BHIOETHTh NHBECTHIIH-
OHHBIM IPOEKT TAWIAHACKUX IpeIIpUHHU-
MaTesned, yke oqoOpeHHBIN PABUTEIb-
cTBOM MOCKOBCKO¥ 06/1aCTH, I10 IIOCTPOHKe
B [IomMOCKOBbE KOMILIEKCA A1 BEIPALIABa-
Hus 35 ThIC. CBUHEH B rofi. Kak coobuiaer
«Dkcrept Online», pepma mis penponyx-
nun u depma AIS OTKOpMA CBUHEH I0s-

BATCA Ha IBYX y4acTKax momanabio 40 ra
B JIlyxoBULIKOM paiioHe. JKUBOTHBIX IS
CBHHOBOYE€CKOI'O KOMIIJIEKCA IIPUBE3YT U3
Taunanna. MHBECTUIIMY B CTPOUTENLCTBO
cocTaBAT 40 MIH [0, BeIXon HAa IpPOEKT-
HYIO MOIIIHOCTB Ipexmnonaraerca s 2011 ro-
ny, 6ynet cosmaHo 6onee 100 HOBBIX pabo-
yux MecT, Yxe B 2010 roziy B Or0MIKETHI BCEX
yPOBHEH OT MpeANpuHUMarese OyneT mo-
ny4eHo 35 MiH pyb.

o croBaM 067aCTHOrO MHHHCTPA
BHEITHeOKOHOMHYeCKHX cBA3ed Turpa-
Ha KapaxaHoBa, npeqnpHHUMAaTENNA U3
Koponesctsa Taunang «ACXOOAT U3 TOTO,
4TO MPOAYKIHUA OyneT peann30BEIBATH-
CA He TOJIBKO Ha POCCHMHCKOM pBIHKE, HO
1 SKCIIOPTUPOBAThCA». «Haly Tanunaupm-
CKH€ IPy3bd TOBOPAT, YTO OHHU XOTAT CJie-
71aTh POCCHIO CTpaHOM — 3KCIIOPTEPOM CBH-
HHUHBI», — CKa3aJ1 MUHHUCTP.

OnHAKO TaKOW MPOEKT — CKOpee UCKIIIO-
YeHHUe U3 IpaBuL f He yMaro, 4TO eBpo-
NelCKHe NPOU3BONUTENN IPUAYT Ha HAII
pBIHOK. OHH 0Y€Hb OCTOPOKHEI U B 60JTb-
[IMHCTBE CBOEM CYMTAIOT, 9TO paboTarsh
B Poccun mocTaTouHO prcKOBaHHO. K BbICO-
KHUM pHCKaM [06aBIA0TCSA IpobieMsl pu
odopMIIEeHHH 3eMeTb B CODCTBEHHOCTE, OT-
CYTCTBHE JIbTOTHBIX IPOrPaMM KPEIUTOBA-
HUS [7151 3apyOesKHBIX KOMIAHUH,

[onararo, 4TO CKOpee B CTpaHy NpPUAYT
KOMIIAaHHH IOr0-BOCTOYHOM A3nu. U He
B [eHTpaJabHEIE PErHOHBl, a B CHOUDE.
['oBOpPA O BOCTOYHBIX IPOMU3BOAUTENAX,
1 IMeIO B BUAY Ipexne Bcero Kurai. bo-
JIee TOrO, HeIABHO y3Xe peNIIpUHUMATUCh
HOMBITKY U3Y4eHHUS CUTYalluU Ha POCCUU-
CKOM pBIHKE MfCa KUTAMCKUMHU KOMIIaHHU-
AMH. A pa3 eCTb HHTEpEC — 3HAYHUT, byneT
KaKOU-TO pe3yJbTar.
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say that they want to make Russia pork exporting coun-
try”, — Minister said.

However, such project is more like an exception to the
rules. I don't think European breeders will come to our
market. They are very careful and generally suppose that
work in Russia is quite risky. Besides high risks there are
problems to register ownership for land, absence of priv-
ileged credit programs for foreign companies.

I assume that South-East Asia companies are more
like to come in the country, and not to the central re-
gions but to Siberia. When mentioning eastern breed-
ers I mean, first of all, China. Even more, there were at-
tempts to study the situation in Russian meat market
by Chinese companies recently. And if there is some in-
terest — there is some result.

Meanwhile, our agro-industrial complex (AIC) evokes
great interest of Russian investors. Implementation
of AIC national project and favourable financing terms
for projects being part of public register, that, for sure,
reduces payback period and increases their investment
value are extra incentive for Russian investors.

industry / trends

velopment of its own fresh meat base by meat plant
“from zero”, modernization of old hog breeding complex,
enabling enhancement of available production facilities,
culturing, slaughtering and cutting, construction of new
enterprise using modern technologies in building, cul-
turing, slaughtering and processing.

The third option is the most popular, since it provides
initial design of site to breed cattle, then construction of
animal feed-milling plant, cutting and processing prem-
ises, register ownership for land. Nowadays largest en-
terprises develop on the principle of vertically-integrat-
ed production. There are various opinions in respect to
efficiency of large, medium-sized and small enterprises,
and I believe that complete-cycle hog breeding complex-
es are the most efficient.

As for beef market, as I have already mentioned, fur-
ther reduction in overall production with respect to
2008 was observed last year.

However, beef cattle breeding program was developed
in 2009 assuming financing of beef complexes in Rus-
sian regions. Investment projects of various capacities

Several large Russian meat-pro-
cessing plants have already start-
ed projects implementation, i.e.
building or modernization of hog
breeding complexes, or intro-
duced projects into near-term de-
velopment programs.

At that, Russian investors,
as a rule, have three options: de-

A moka 6onbIIKEA HHTEpeC arpomnpo-
MBIIUIEHHBIA KOMIITIEKC CTPAHBI BBI3BIBAET
Y POCCUICKHUX HHBECTOPOB. [JOIOTHUTEb-
HBIM CTUMYJIOM [l POCCUMCKUX HHBECTO-
POB ABIIAETCS peanu3alys HallMOHATLHOIO
npoekta AIIK u nerotusle yciosus ¢u-
HAaHCUPOBAHUA IIPOEKTOB, KOTOPEIE BOIL-
JIU B TOCYyJAapCTBEHHBIM PeecTp, 4TO, ecTe-
CTBEHHO, II03BOJIET COKPATUTh IEPHOL
OKYIIa€MOCTH M IOBBICUTh UX HHBECTHIIH-
OHHYIO IIPUBJIEKATEIbHOCTD.

HecKkonpKO KPYIHBIX POCCMHCKHX MACO-
KOMOWHATOB yKe IPUCTYIUIN K peasu-
3allUH IPOEKTOB IO CTPOUTENBCTBY MK
PEKOHCTPYKLIUHU CBUHOKOMIIZIEKCOB MJIX
BHECIX UX B OnMKafIIne MIaHbl CBOETO
pasBUTHA.

[Ipyu 3TOM y pOCCHHCKUX UHBECTOPOB,
KakK IPaBUJIO, €CTh TPU NYTH PA3BUTUA:
co3gaHue MACOKOMOHHATOM COOCTBEHHOH
CBIPBEBOM Ba3HI «C HYNs», PEKOHCTPYKIIHSL
CTaporo CBMHOKOMIIJIEKCA, KOTOpasd IIO-
3BOJIAET PACIIMPUTL UMEIOIIHUeCs MOII-
HOCTH I10 BBIPALHUBAHUIO, OO0 U paspern-
K€, CTPOUTENLCTBO HOBOTO MIPEAIPUATH
C UCIIONIb30BaHMEM COBpEMEHHBIX TEXHO-
JIOTH# CTPOUTENBCTBA, COfePKaHus, y6ost
U mepepaboTky.
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Hauborplel mOnynIsspHOCTEIO IIOIb3Y-
eTCsl TPETHH BAPUAHT, TAK KAK OH [103BO-
€T U3HAYaIbHO CIPOEKTHPOBATH IUIO-
IIAZIKY 0JI51 BBIPAILHMBAHFS CKOTA, & IOTOM
[OCTPOUTH KOMOMKOPMOBEIH 3aBOJ, II0-
MeIleHUs U1 Pa3fe/iKU U [epepaboTKH,
npuobpecTu 3eMenbHBIE YIOLbS B COO-
CTBeHHOCTB. CeronHs Hanbosee KPyIIHbIE
NPenIPUATHS Pa3BUBAIOTCSA 10 [Ty TH CO3-
LaHUS BePTHUKATbHO MHTETPUPOBAHHOIO
npou3BoncTBa. CerofHs CyIeCTBYIOT pas-
JTUYHBIE MHEHUSI OTHOCUTENBHO 3ddek-
TUBHOCTH KPYIHBIX, CPEHUX U MENKUX
NpennpUATHM, A CYUTAI0, YTO DTO HAU-
6ornee spdexkTrBHO PabOTAIOT CBHHOKOM-
IUIEKCHI TIOJTHOTO IIMKIIA,

were selected under this pro-
gram: from 300 up to 300 thou-
sand beeves. And I hope we'll in-
crease beef production by 10%
at least by 2012.

There is one issue to be analyzed
separately: risks to do business at
Russian meat market. Main risk
emerged in context of financial

YTo KacaeTcs pplHKA FOBAOUHBI, TO, KaK
1 y’Ke TOBOPHJIA, B IIPOILJIOM Oy OTMeYa-
eTcsd [aJbHelllee CHUXEHHEe IPOU3BOJ-
cTBa oTHOCHATenbHO 2008 ropa.

Onnako B 2009 roxy 6suta paspaboTtana
IporpaMMa pa3BUTHSA MACHOIO CKOTOBOJI-
CTBa, B paMKaX KOTOpPOH HpefIonaraer-
cs1 drHAHCHpPOBAHUE MICHBIX KOMIIIEK-
COB B POCCUHMCKHUX peruoHax. 1o nanHomn
nporpaMme oToOpaHbl MHBECTHUIIHOH-
HBI€ IPOEKTHI pa3HOU MOIIHOCTH: OT 300
1o 300 Teic. ronoB KPC. U1 cymecTsyeT Ha-
nexxna, 4to K 2012 rony MBI yBETMYUM IIPO-
M3BOJICTBO TOBSIAUHEL XOTs 661 Ha 10%.

OTHENBHO XOTENOCh Obl OCTAHOBUTHCS
Ha pPUCKax BeleHHUs OM3Heca HAa MICHOM
pbiHKe Poccuu. OCHOBHOM PHCK, KOTO-
PBIX IPOSBUII Cebs B yCI0BUAX GHUHAHCO-
BOrO KPHU3HMCa, — 3TO HeoPHUHAHCHPOBA-
HHe 3alyLIeHHbIX IPOEeKTOB. B mpolaoM
rony, 0CobeHHO B IIepPBOH [OIOBHHE, MbI
COMHEBAJIMCh B TOM, YTO 4acTh NENCTBYIO-
IIMX WHBECTHI[HOHHBIX IIPOEKTOB OymeT
peanu3oBaHa. PAn mpoekToB ObUIN IpH-
OCTaHOBJIEHBI, IPUYEM HEKOTOPHIE — YK€
Ha CTaJUX OKYIIKH MaTOYHOIO [IOTO/IOBbA.
Ceryac CUTyanus MNOCTEIEHHO BBINIPABIA-
€TCSl ¥ MOSKHO TOBOPHTE O TOM, 4TO 60JIb-
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crisis is underfunding of launched projects. Last year,
especially in its first half, we doubted that part of cur-
rent investment projects would be implemented. Num-
ber of projects were suspended, at that some of them —
at the stage of breeding stock purchase. At the moment
the situation gets better little by little and it is possible
to conclude that majority of investment projects start-
ed in 2006-2009 will be implemented.
There is one more significant risk as-
sociated with geographical aspect of
pork production: there are regions suf-
fering from meat overproduction in
time of general deficiency thereof in
Russia. Higher competition level in such
regions reduces cost efficiency of work
and extends projects payback period.
Acceptance of Food Safety Doctrine
specifying acceptable percentage of im-
ported products has became one of the
major events this year. As for meat
products the value shall be 15% at most.
For sure, reduction of import quota, increase of cus-
toms duties are leading to gradual reduction of depen-
dence on import products. Reduction of their share
in the market enables enhancing production by Rus-
sian breeders to occupy place that become available.
This serves extra incentive for meat market develop-
ment as well.
Creation of Customs Union this year gave incentive
for Kazakstan producers of meat products to consider

market?’,

It is more like that
South-East Asia companies
will come to the country,
and China first, than care-
ful European breeders. Chi-
na companies have already
made attempts to study the
situation at Russian meat

industry / trends

Russian market as perspective area for supplying prod-
ucts. There are Kazakh projects of meat production and
its supply in Russia. I believe that creation of common
economic space will contribute to reduction of Russian
dependence on far foreign products and will increase
trading volumes within Customs Union countries.

Along with reduction of import product share, it is
not world market who influences
Russian market, but Russian meat
market trends govern world situa-
tion. Recent example: import ban
for US poultry meat induced over-
production growth in the country
and forced Americans to accept our
conditions on chlorine-free pro-
duction. Or, for instance, reduc-
tion of quotas and, correspond-
ingly, meat volumes, traditionally
bought from Brazil, results in re-
duction of world market demand
that can drop prices in its turn.

At the same time enhancement of Russian produc-
tion brings enlargement of product range and a certain
decrease of factory price at domestic market because
of growth of competition between Russian producers.

At the moment the main thing is to do our best to
prevent the situation to get worse. And the major is-
sue here is state funding and control of meat market,
including timely response to any changes in market
situation. E8

IIMHCTBO MHBECTUIIMOHHBIX IIPOEKTOB, KO-
Topble 6ptn 3amyiuens! B 2006-2009 roxax,
BCe-Taku OyIyT peanu30BaHEL

Ele onuH CyleCcTBEHHBIN PUCK CBA3aH
c reorpadrIeCKUM aClIeKTOM IIPOU3BOACTBA
CBAUHHHBI: €CTh PETHOHEI, IZie OLIYINAeTCI
eperpor3BOICTBO MsCA, TIpH 0b1eM fedu-
LIUTE B I1eJI0M 1o Poc
cuu. bonmee BHICOKHUM
ypOBeHb KOHKYpEH-
LIMU B 3TUX PETrHOHAX
CHEXaeT peHTabernb-
HOCTb paboThl U yi-
JIMHSET CPOKHU OKYIIa-
€MOCTH ITPOEKTOB.

OnHUM M3 ITaBHBIX
COOBITUH 3TOTO TO-
Ia CTajo NpUHATHE
OOKTPUHBI NIPOJO-
BOJILCTBEHHON 6e30-
MIaCHOCTH, B KOTOpOH
YCTAHOBJIEH NONYCTUMBIH IIPOLIEHT UMIIOPT-
HOM NpoayKUuuu. I1o MACHON NPOAYKLHUHU
[IOKa3aTeslb He NOJIKeH MpeBhIaTh 15%.

CokpallleHHe KBOT Ha UMIIOPT MsCa, IOo-
BBIIIIEHHEe TAaMOKEHHBIX IOIIJINH ecTe-
CTBEHHO BeAYT K IIOCTEIIEHHOMY YMEHb-
IIeHWI0 3aBUCHMOCTH OT MMIIOPTHOU

«Cxopee B CTpaHy IPHUAYT He
OCTOpPOJKHEIE eBpoINeHcKHe
NpOU3BONUTENH, a KOMIIa-
HuH IOro-socTounoit A3uu,
npexpae Bcero, Kurai. He-
IaBHO yXe IpeANpHHUMa-
JIUCh MONBITKH H3y4YeHHA
CHTyallHH Ha POCCHHCKOM
PBIHKe MfAcCa KHTAaHCKHMH
KOMIAHUSIMH)),

NPONYKIMH. YMEHBIIEHHNE €€ NOH Ha PhIH-
Ke I03BOJIAET OTE€YeCTBEHHBIM IIPOU3BOLU-
TeNsAM yBeTHYNBATh 0OBEMEI IPOU3BOL-
CTBa, 3aHUMAas OCBOOOKIAMONIYIOCS HUIIY.
M 5TO TakXke CIYXHUT AOMNOTHHUTEIbHEIM
CTUMYJIOM [JI Pa3BUTHA MACHOIO PHIHKA.

Co3zpnanue B 3ToM rogy TaMoKeHHOro Co-
1032 [1aJ10 CTUMYJI IIPO-
H3BONUTENAM MACHOU
nponykuuu Kasaxcra-
Ha pacCMaTpUBaTh pOC
CAHUCKHUH PBIHOK KakK
MepCreKTUBHBIN A4
IIOCTABOK CIofia Ipo-
nykouu. CyLiecTByroT
Ka3aXxCKHe MPOEKTH
IpOU3BOACTBA MACA
B CTpaHe M ero IocTa-
BOK B Poccuro. Ilona-
ram, Co3JlaHHe eJUHO-
ro 5KOHOMHUYECKOTO
[IPOCTpAHCTBA OymeT CocobCTBOBAThH CHU-
SKEHHIO 3aBUCHMOCTH POCCHHCKOrO phIHKA
OT MSICHO! IPOAYKIIMH IaabHEro 3apybe-
Kb ¥ YBETHYUT 0OOPOTHI TOPrOBJIH B PaM-
Kax cTpaH TaMOXXeHHOro COr03a.

Co CHH’X€HHEeM [O0NTH UMIIOPTHOM Ipo-
OYKIUU yKe He MUPOBOM PBIHOK BIHAET Ha

POCCHMUCKUH, a TEHAEHIIUU MACHOTO PBIH-
Ka Poccuu BAMAIOT Ha CUTYallUIO B MUpeE.
HenaBHUM NpUMep: 3aIPET IIOCTABOK M-
Ca NTHULBI U3 AMEPHUKH BBI3BAJI B 3TOU CTpa-
He KPHU3HC [IePENIPOM3BOACTBA U BHIHYIHAI
aMepUKaHIeB IPUHATH HALIK YCIOBUA 110
[IPOU3BOCTBY NPOAYKIHH Oe3 IpHuMeHe-
HHA X10pa. My, HanpuMep, COKpallleHue
KBOT ¥ COOTBETCTBEHHO TPafAULIMOHHO 3a-
KynaeMbIX y Bpasunuu o6beMoB Mica Ipu-
BOIHUT K YMEHBIIEHHUIO CITPOCa HA MUPOBOM
PBIHKE, YTO, B CBOIO O49€peNb, MOKET IIOBJIH-
ATb Ha CHAXEHHE Ha HEM LIEH.

OnHOBpEMEHHO YBEIUYEHHUE POCCHUU-
CKOrO MPOM3BOACTBA BENET K paclIHpe-
HHUIO aCCOPTUMEHTA NPOAYKLIMH U HEKO-
TOPOMY CHHJKEHHIO OTIIYCKHOM II€HBI Ha
BHYTPEHHEM DBIHKE, TaK KaK pacTeT KOH-
KyPEHIIAA MEeXAY POCCUACKHUMH IIPOU3BO-
OUATENIAMH.

Tenepr rnaBHOe — cie€naTh BCE BO3MOX-
HOE [J151 TOTO, YTOOBI CUTYaLUs He U3MeHH-
J1ach B Xy[LIYIO CTOPOHY. U 31€Ch, KOHEYHO,
OCHOBHOM BOIIPOC 3aKJ/IF0YAeTCA B TOCynap-
CTBeHHOM QHUHAHCUPOBAHUH U PETYIHPO-
BAaHMH MACHOTO PBIKA, B TOM 4YHCJI€ CBOEB-
PE€MEHHOM pearupoBaHUH HA U3MEHEHHA
CUTyalluH Ha pbIHKe. B
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COX03a CBMHOBOJOB

Pa3sumue
csuHosoocmsa:

umoeu u nepcnexkmusnbl

C y4YETOM TOTO YTO BeCh arpapHBIN CeK-
TOp Cefdac BOBIedYeH B OOLIeCTBEHHYIO
OUCKYCCHIO O IPUHATON «/JOKTPHUHE IIPOLIO-
BOJILCTBEHHOH 06€30IacHOCTH», 5 X0Te OBl
OTBETUTb TE€M OIIIOHEHTAM, KOTOphIE KaTe-
TOpUYECKH He BEPAT B TO, YTO OTEUECTBEH-
Hble IPOU3BONUTENHN NaKe IIPH Oy TUMOMN
HoxepskKe roCygapCTBa B COCTOSHUH 0be-
CIEeYUTh MacuITabHOe MMIOpTO3aMelle-
HHe Ka4yeCTBeHHBIMU U JOCTYIHBIMU IIpO-
OYKTaMH, MACOM CBUHUHBI B YaCTHOCTH.

C 1992 1o 2005 ropel €xXerogHoe Mpou3s-
BOZACTBO CBHHHUHBI COKPATHUJIOCh IPAKTH-
YeCcKH B [1Ba pasa: ¢ 2,8 1o 1,5 MIH TOHH
B yboitHOM Bece. OfHAKO B pe3yJbTaTe pe-
aIM3alMM CHavana HanmpoekTa, a 3aTeM
TocoporpaMmMmel Kk 2009 rogy npou3Bon-
CTBO BBIPOCIO Ha 700 TEIC. TOHH M NOCTHI-
JI0 2,2 MJIH TOHH. bornee TOro, mporHo3sl
HanmoHaIbHOTO CO03a CBUHOBOZIOB II03BO-
JIAIOT YTBEPXKIATh, YTO 110 CAMBIM KOHCEp-
BaTUBHBIM IOfICYeTaM B OIIKaMIIve TpU
rofila OTe€4YeCTBEHHOE IPOU3BOIACTBO BHI-
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Author: Yury Kovalev,
Managing Director of National

Hog Breeders Union

Development
of hog breeding:
results and prospects

As all the agricultural sector is involved in public dis-
cussion regarding the adopted «Food safety doctriney,
I'would like to answer to those opponents who do not want
to believe that home producers even with substantial state
support are able at a large-scale to substitute import by
high-grade and affordable goods, pork, in particular.

Within the period from 1992 to 2005 annual pork production decreased al-
most twice: from 2.8 to 1.5 mil tons of slaughter weight. However, first, as an
outcome of National Project and then of State Program, by the production in-
creased by 700 thous. tons and amounted to 2.2 mil tons. Moreover, forecasts
of Hog Breeders National Union let us state that according to most conserva-
tive computations in the nearest three years home production will increase
by another 500 thous. tons and by 2012 will practically reach the level of 1992:
2.7-2.8 mil tons per year. I would like to make a point that this figure is a re-
sult of analysis for acting hog farms and those being repaired and construct-
ed without consideration of the planned ones.

Almost 100% of growth is provided by industrial hog breeding, which by
2012 will increase four times as compared to 2005, reaching the level of

pactet eme nodTy Ha 500 THIC. TOHH U K
2012 rogy NpakKTU4YeCKH JOCTUTHET YPOBHA
1992 ropa: 2,7-2,8 MyIH TOHH B rofi. OT™Mevy,
9TO 9Ta [{UPpa — pe3ynbTaT aHann3a 0os-
€MOB TOJIbKO [I€HUCTBYIOIIUX, PEKOHCTPYH-
PYEMBIX U CTPOSIIIIUXCS CBUHOKOMIIJIEKCOB,
6e3 y4yeTra BHOBb [I/TAHUPYEMBIX.
HpakTrvecku 100% mprpocTa obecredu-
BaeT POMBILITIEHHOE CBUHOBOACTBO, KOTO-
poe K 2012 romy BBEIpACTET IO CPABHEHUIO
¢ 2005 romom B YeTEIpe pas3a, TaKKe JOCTHUT-
HYB ypoBHA 1992 rona. YeTelpexKpaTHOE
yBeIUYeHUe HHAYCTPHUAIBHOTO IPOU3BOI-
CTBa NPUHIUIINAIBHO U3MEHUT CTPYKTY-
DY PBIHKA OT€4YEeCTBEHHOI'O IpeMIOKEeHHU
MsCa CBUHHUHBI, LIMUTa, CyOIPOOYKTOB,
TO €CTh BCETO TOTO, UTO CETORHS TpebyerT
[pOMBIIIIEHHAs Mscomepepaborka. OT-
Meuy, YTO B peHTHHT 10 KpyIHENIINX OT-

€4eCTBEHHBIX KOMIIAaHUH, 3aHUMAIOITUXC S
[IPOMBIIIIJIEHHBIM IIPOM3BOACTBOM, BXOLAT
KaK Te, KOTOpble CPaBHUTEIBHO AABHO 3a-
HHUMAIOTCS CBUHOBOACTBOM («IIpomo Me-
HeIKMeHT», [lepMCKHUI CBUHOKOMIITIEKC»
U [p.), TaK U CO3LNAHHbIe B paMKax Ham-
npoekTa («MwupaTopr», «Arpo-Besoropse»,
rpynna «4epkusoBo», «benroponckui
6ekon» u np.). Kcratu, 15 u3 16-tu BXO-
0AT B HallMOHA/NTBHEIN COI03 CBUHOBOZOB.
A Bcero mel 06benuHsIeM bonee 70% mpo-
MBIIIJIEHHOI'O IIPOU3BOACTBA MACA CBUHU-
HBI, 0becrieyrBast bonee 85% BceX TOIOBBIX
[IPUPOCTOB MOCTENHUX JIeT.

T'oBopsa o npexncroamux 2010-2012 ro-
max, HeobXOOMUMO y4ecTb, 4To COM3 Ipo-
BeJ alpeCHBI MOHUTOPUHT KOMIIAaHUH,
obecreynBaromux 6omee 95% npupocra
B IIPOM3BOACTBE CBUHUHBI, U UMEHHO 3TU
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From 2005 to 2009 industrial production

1648 T 100% of pork raised by more than 2.8 times
by 742 thousands of tons
[ 90% During the next 3 years (2009-2012)
industrial production will raise by
L s0% further 486 thousands of tons
4-fold raise of industrial production
70% during the period from 2005 to 2012 will
lead to major changes at Russian market
of pork, salty fat and by-products
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€ 2005 no 2009 rog MHAYCTpUANbHOE
NpPON3BO/ACTBO CBUHMHbBI BbIPOC/O Gonee,
4yem B 2,8 pa3a +742 TbiC. TOHH

B npeacToswue 3 ropa (2009-2012) uHaycTpuansHoe
CBUHOBO/CTBO BbIPACTET elje Ha +486 ThiC. TOHH

4-xKpaTHoe yBennyenue (2005-2012 rr.)
WHAYCTPUanbHOro Npon3BoACTBa Ka4yeCTBEHHO
W3MEHWUT PbIHOK OTe4YeCTBEHHOro NpeanoXeHus
MACa CBUHUHDI, WNura n CyﬁﬂDOFLyKTDB

Diagram 1. Industrial Production of Pork |

1992. Fourfold increase of industrial production will prin-
cipally change the structure of home supply of pork, fat
and sub-products, i.e. all that is required by industrial meat
procession. Let me notice, that the rating of 16 major Rus-
sian companies dealing with industrial production includes
both companies having quite long history of industrial pro-
duction («Prodo Management», “Permsky Svinocomplex»
etc.), and those created within the frame of the National
Project («Miratorg», «Agrobelogorie», «Cherkizovo» group,
«Belgorodsky bakon» etc.). By the way, 15 of them are mem-
bers of National Hog Breeders Union. We integrate more
than 70% of industrial hog production, providing more than
85% of annual growth during the recent years.

Talking about years 2010-2012, it should be noted that
the Union has conducted targeted monitoring of compa-
nies, responsible for more than 95% growth of pork pro-
duction, and it is this realistic forecast that is the basis for
all forecasting balances.

Which enterprises will enable this significant industrial up-
sweep? According to our forecast, 75-80% of growth will be

Ipadux 1. IpoMBIILTIEHHOE IPOU3BOACTBO MsCAa CBHHHHBI

provided by the new industrial estates, 20-25% — by the mod-
ernized ones. It tells that by 2012 both amount and quality of
home-made pork will increase, as 90% of meat by that time
will be produced by industrial enterprises working with new
breeds, having high genetic potential. As a result, Russian sup-
ply of halves, blocks, fat and sub-products at home market will
remarkably change.

When we speak about industry’s competitive ability, we di-
vide pork farms into highly efficient, efficient and non-effi-
cient. Competitive ability of the first group is 20-25%. Low cost
value, reached by virtue of innovative technologies enables
gaining profit required for extended reproduction. These pro-
vide major part of production growth.

We consider modernized farms to be efficient. They
also adopt new approaches to beasts feeding and care,
buy efficient breed hogs, but cost efficiency of these en-
terprises amounts to 10%, which enables only the sim-
ple reproduction.

Non-efficient are the farms with unprofitable activity,
as they utilize out-of-date technologies and do not devel-

peanucTUYeCcKre IPOTrHO3kI JIEXAaT B OCHO-
Be BCeX IIPOTHO3HBIX DaIaHCOB.

3a c4eT KaKUX NpeANpUATHH IPOU30H-
JEeT 3HaYUTEeNbHBIN OABEM B OTpacnu!? Ilo
HallleMy Iporuosy 75-80% mpupocTa npo-
M3BOLCTBA NAAyT HOBBIE IPOMBIIIEHHBIE
KOMIUIEeKCH, 20-25% — MOLepHU3UPOBaH-
HEBIEe. DTO TOBOPHUT O TOM, 4YTO K 2012 rony
CyLIECTBEHHO BO3PACTYT HE TONBKO 0OB-
€MBbl OT€YeCTBEHHON CBUHHUHEI, HO U €€
Ka4yecTBo, Benb 90% MAca K TOMY BpeMe-
HU BYyIyT IPONU3BONUTH HHAYCTPHATBHBIE
[IpeANIPUATHSL, KOTOPble pabOTAOT C HOBEI-
MH [I0POfAMHU KHBOTHBIX, 00/1aaf0IIIMH
BBICOKMM F€HETHYECKHUM IOTEHI[HAJIOM.
B pesynbrare oTe4eCcTBEHHOE IpefIoXKe-
HUe NonyTyul, 67I0KOB, IIMKKa U Cy6rnpo-
IOYKTOB Ha POCCUHCKOM pBIHKE KapAHUHab-
HO U3MEHMTCH.

TOBOpsSI 0 KOHKYPEHTOCIIOCOOHOCTH OT-
paciu, Mbl IO pasfiesisieM CBHHOBOIYeCK e
KOMIUIEKCHI Ha BbICOKO3ddeKTUBHEIE, 3¢-
dexTrBHbIE 1 HeaddeKTHBHEIE, PeHTabe D
HOCTB IepBHIX cocTaBngeT 20-25%. Huskaa
cebecTouMOCTh MPONYKIIUH, JOCTUTAeMast
3a CYeT MHHOBAL[MOHHBIX TEXHOJIOTHH, 110-
3BOJISIET UM MONy4YaTh IPHOBIIE, JOCTATOY-
HYIO IUIS PACLIPEHHOr0 BOCIIPOMU3BO/CTBA.
VIMeHHO OHU 00eCIednBalOT OCHOBHYIO
9JacTh BCEX IIPUPOCTOB [TPOU3BOLCTBA.

DddeKTUBHBIMU MBI CYIUTAEM MOLEPHU-
3UpyeMble KOMIUIEKCHI. OHU TOXe UCIIONb-
3yIOT HOBBIE MOJXOMbI K KOPMJIEHHIO U CO-
IepskKaHUIO KUBOTHBIX, 3aKYAIOT CBUHEN
BBICOKOIIPONYKTUBHBIX [TOPOJI, HO PEHTa-
6eTbHOCTD STUX MpPeNIPUITHE COCTABIIS-
eT okomno 10%, 4TO MO3BONAET BECTH TONb-
KO IIPOCTO€E BOCIIPOU3BOLICTBO.

K HeadppeKTUBHBIM OTHOCATCS KOMIIIEK-
CBI, I€SITENIBHOCTh KOTOPHIX YOBITOYHA, I10-
CKOJIBKY OHH paboTaroT MO yCTapeBLUINM
TEXHOJIOTHSM W HE Pa3BHBAIOTCS. Y HHUX
IIBa IIYTH — PEKOHCTPYKI[USI U NHHOBALUH
unu 6aHKPOTCTBO.

Mbl MOCTaBUNM Tepen cobow 3ana-
4y — [OALEPKUBATH BHICOKO3)PEKTHUB-
HEBle IPeANPUATHS, Beb UIMEHHO OHHU fia-
I0T OCHOBHYIO OO IPUPOCTA CBUHUHBI
B cTpaHe. DpdeKTUBHbIE KOMIUIEKCH], KaK
[IPABUJIO, 3AHSTHI [TOBBILIIEHHEM CODCTBEH-
HOH peHTabeNbHOCTH U HE YBeTHYHBa-
10T 0OBEeMBI [TPOM3BOACTBA Msica. CeromHs
B MJICHOH IIPOMBIIIIEHHOCTH OIS BBICO-
K03 $EeKTUBHBIX [TPENIIPUITHI COCTABIISA-
eT oko1o 43%, a 3¢pdekTUBHBIX — 50%.

[prHUMAs Mephl 11 IOALEPKKHU OTe-
YeCTBEHHBIX IPONU3BOANUTENEN CBUHHUHEL,
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op. They have two ways — reconstruction and innovations
or bankruptcy.

Our objective is to support highly efficient enterprises,
as they contribute to major part of home pork production
growth. Efficient farms, as a rule, are busy with increas-
ing their own cost efficiency and do not increase pork pro-
duction. Today the share of highly efficient enterprises in
meat industry is about 43%, that of efficient ones - 50%.

Taking measures to support home pork producers, we
are to be aware of the main problems they face. According
to our data, in 2009 the main difficulty was not the fund-
ing support, but sale of goods at a fair price.

To solve this task, first of all we are to reduce amount of
imported pork at Russian market. However, some special-

industry / close-up view

ists believe that import decrease - is not a timely measure,
as 84% of home meat is sold as live hogs and only 5% - after
primary butchering. On the contrary, imported pork comes
to market in cut form (54%). Thus, contemporary structure
of home market resources comprises 60% of live hogs and
40% — of butchered meat, sub-products, fat, etc.

This ratio satisfies Russian processors and some of them
are afraid that after reduction of importing they will have
to deal with “live meat” only. However, according to our
forecasts, by 2012 practically half of home pork produced
by enterprises will be subject to slaughter and primary
butchering. Most new efficient hog breeding companies
already have or are planning to build new slaughter and
butchering houses. That is why, though by 2012 share of

Dead weight, thousands of tons
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Surplus in Entities of the Russian
Federation, thousands of tons
Belgorod Oblast ... 795
Lipetsk Oblast .. .10,7
Orel Oblast 1,2
Moscow Oblast .. 6,8
Kemerovo Oblast .. .58
Voronezh Oblast .56
Leningrad Oblast .. .51
Kursk Oblast ... .51
Chuvash Republic . .5,0
Novosibirsk Oblast .. 4,8

Mpupocm no cy6vekmam PO,
msbiC. MOHH

Benropoackas o6nactb....... 79,5
Jluneukas obnactb
Opnosckas 061acThb ........

MockoBckas 060acCTh .........
Kemeposckas obnactb
BopoHexckas obnacts ...
NleHnnrpapckas obnactb

Diagram 2. Industrial Production of Pork
in Federal Districts (FDs) of the Russian
Federation in 2008 and 2009

HEeOOXOIMMO NCXORUTh U3 OCHOBHEIX ITPO-
611eM, KOTOpBIe CETOfHSI IIepell HUMHU CTOST.
ITo HamuM gaHHBIM, B 2000 rony riaBHOR
TPYAHOCTHIO ObLIO He ObecrieveHue GrHAH-
CMpOBaHU4, a peaar3alus ToBapa 10 CIpa-
BEJINBOM LIEHE,

[l1s pelueHus 3TOR TpobIeMbl IPeKe
BCETO HEOOXOMMMO CHU3HTH KOMTHUYIECTBO
AMIOPTHOM CBUHHMHBI Ha POCCHHCKOM
peiHKe, OJHAKO HEKOTOpble CIIelIHaTUCThL
CYUTAIOT, YTO COKpallleHHe BBO3a — HECBO-
eBpeMeHHasl Mepa, Tak Kak 84% obrema
OTEYEeCTBEHHOI'O MACA Peanu3yeTcs B BULe
SKUBBIX CBUHEHN U JTHUIIb 5% IPOXOAUT Iep-
BUYHYIO pa3fenKy. MIOpPTHAs CBUHUHA,
HANpPOTHUB, [IOCTyNaeT Ha PHIHOK B OCHOB-
HOM B pas[esaHnHoM Bufe (54%). TakuM 06-
pa3oM, COBpeMeHHasd CTPYKTypa pecypcoB
Ha OTe4YeCTBEHHOM pbIHKe BKIOdaeT 60%

34 msacHas chepa N3 (76) 2010

JIEHHOE€ IIPOHU3BOACTBO MACAa CBUHHHBI

‘ I'paduk 2. OTeyeCcTBEHHOE IPOMBIII-
B 2008-2009 rr. 10 perepanbHBIM OKPyram

KHABBIX CBUHEN U 40% — pa3fenaHHOro M-
ca, cybIIponyKTOB, IIMTHUKA U T. 1.

Takoe cOOTHOLIEHNE BIIOJNHE YCTpaUBa-
eT pOCCHUACKUX IepepaboTUnKOB, U He-
KOTOpBI€ M3 HUX OINACAIOTCA, YTO MPH CO-
KpallleHNH UMIIOpPTa paboTaTh MpHUOeTCs
TOJIBKO C «KHBKOM». OHAKO, IO HallUM
IporHosaM, K 2012 rony nNpakTH4YeCKH I0-
JIOBUHA OTE€YECTBEHHOW CBUHUHEI, IIPOHU3-
BOIMMOM IPOMBILITIEHHBIMU IpeIpUATH-
MU, ByIeT TPOXOMUTH YOO U IEPBUIHYIO
pasnenKy. BOIBIIMHCTBO HOBBIX BEICOKO3 -
$eKTHUBHBIX CBUHOBOLYECKUX KOMIIAHUN
CTpaHBI CETONHA YK€ WA UMEIOT B CBOEM
COCTaBe, UM IVIAHUPYIOT IIOCTPOUTD Lie-
xa ybos 1 pasmenku Tyur U mosToMmy Xo-
T4 K 2012 rony nonsa “UMIOpPTa, B OCHOBHOM
[IpeCTaBIEHHOrO B BUAE GJIOYHOrO MsCa,
ynazeT B fiBa pasa (c 35 no 17% c ygerom

import mainly in form of block
meat will decrease twice (from
35 to 17% with account of fat), to-
tal structure of pork market will
be balanced and satisfying for the
processors: 60% — live cattle, 40% -
halves, block meat, fat.

There is no doubt, that all the
results were reached due to Gov-
ernment’s revision of politics in
the area of agricultural industry in
mid-2000s presuming both fund-
ing and limitations of cheap subsi-
dized import.

From the beginning of 2010 new
increased custom duties accepted
by initiative of National Hog Breed-
ers Union for live commercial hogs,
pork sub-products, cheap non-sub-
sidized beef, directly competent to
pork, came into operation.

However, we bear in mind that
there are next steps required for
implementation of our plans.

Now, together with Ministry
for Agriculture and other indus-

nura), o61mas CTpyKTypa phlHKa CBHHOTO
Msica GymeT HaXOOUThCA B COTaHCUPOBAH-
HOM B KOMOPTHOM 1151 TepepaboTIHKOB
cocrostHUH: 60% — >XUBOMN CKOT, 40% — I10-
YTy, BI0YHOE MSACO, LIITHT,

Be3yc/I0BHO, YTO BCE HOCTUTHYTOE OBIIO
6Bl HEBO3MOKHO, eCJIH OBl IPABUTENBCTBO
¢ cepenuHbl 2000-X TONOB HE IEPECMOTpE-
JIO IOJIUTUKY I10 OTHOILIEHHIO K CeNIbCKO-
MY XO3SIACTBY B CTOPOHY ero prHAHCOBOH
HOAEPKKHU C ONHOM CTOPOHBI U CTUMYJIH-
POBAaHHUIO CIIPOCA HAa OTE€YECTBEHHYIO IIPO-
OYKIUIO IyTeM OTpaHUYUTENbHEIX Mep Ha
IeueBbd CyOCHANPOBAHHBIA UMIIOPT —
C Ipyromu.

C nHayvasa 2010 roga Havanu AeUCTBOBATh
IpUHATHIE 10 UHUIHATHBe HalnoHanbHo-
IO COF03a CBUHOBOJIOB HOBBIE ITOBBIIIIEHHEIE
[OLUIMHBI Ha JKUBBIX TOBAPHBIX CBUHEH, HA
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trial unions we are carrying out
substantial work regarding mar-
ket planning, trying to forecast the
state of affairs in 2012, to control
demand basing on these data. Ac-
cording to forecasts, pork import
by 2012 will shrink to 14%. It is sup-
posed that meat will not be import-
ed beyond the fixed quota. Today it
is 500 thous. tons. Assuming that
home production by 2012 will in-
crease approximately by the same
value, there is a question: how shall
we sell additional products?
National Hog Breeders Union
agreed that quotas on pork import
should not be reduced in the near-
est years, but insisted that import-
ing practically would not be above
the quotas. Home production will
grow due to lack of importing
above the quotas. The Government
made advances to us and from 2009
it introduced practically prohibi-
tive custom duty for importing of
pork above the quotas (75%, but
at least Euro 1.5 per 1 kg). Howev-
er, this resulted in almost double
growth of uncontrolled importing
of live commercial hogs. We man-
aged to convince the Government
to raise the custom duty on them
from 5 to 40% (but at least Euro 0.5
per 1 kg), nevertheless, we are not
quite satisfied with results: during
the first two months of this year
hog importing decreased only by
26%. Our first requirement was to
increase the duty to reach 75%, like
for meat without quotas, as in bal-

CBHHBIE CYOIPORYKTEI, Ha LEIIEBYIO BHEK-
BOTHYIO TOBANMHY, COCTaBNAAKOMIYIO IIpA-
MYIO KOHKYPEHIIUIO MACY CBUHUHBL.

OnHAaKo Hac BOJNHYIOT CAeAYIOIINe IIa-
I'¥, KOTOphle HEOOXONMMO IPENTPHHSATE
1151 TOTO, YTOOBI BCE TUIAHBI OKA3a/IHCh BbI-
[IOJTHAMBI.

Celigac MBI COBMECTHO C MHHCENIbXO-
30M U APYTHMH OTPaCJIEBEIMH COIO3aMH
BefeM Cepbe3Hyio paboTy Io [IaHHpPOBa-
HHIO PBIHKA, IIBITAEMCA IPeCKa3aTh, Kak
CIIOKHUTCA cuTyauus K 2012 roxy, 4T06H!
Ha OCHOBAHHMH 3THUX NAHHBIX PEryIHupO-
BaTh Crpoc. [Io mporsosaM UMIIOPT CBUHHU-
HEBI K 2012 rony coxparurca no 14%. llpu
5TOM IOAPa3yMeBAETCs, YTO MACO HU IOf,
KaKUM BHUIOM He GymeT BBO3HTBCA B CTpa-
HY CBEPX YCTAaHOBJIEHHOW KBOTHI. CerofHs
oHa cocTasngeT 500 TEIC. TOHH. YYUTHIBAA,

industry / close-up view

Dead weight, thousands of tons
ThIC. TOHH, Y60iiHbII BeC

Other
OcTanbHble

576,7; 56%

. GK Miratorg
65,6; 6% TK «Mupatopr»

) 000 Agro-Belogorye
65,2; 6% 000 «Arpo-benoropbe»
) 000 PRODO Management
53,6; 5% 000 «MPOJ0 MeHemxmMeHT»
Cherkizovo Group

44.7; 4% [pynna «Yepkusoso»

. 0AO Belgorodskiy Bekon
28,4;3% oo «benropoackuit 6ekoH»
GK Komos Group

26,6:3% [ (Komoc Tpynn»
ZAO0 Sibirskaya
Agrarnaya Gruppa
3A0 «Cubupckas
arpapHas rpynna»

21,5; 2%

AVK Eksima
19,9; 2% ABK «3kcumar»
. APK Kopitania
18,5; 2% ANK «Konutanus»
. ZAO Troparevo
17.6: 2% 3A0 «Tponapeso»
. 000 Belgrankorm
16.6; 2% 000 «benrpaHkopm»
. 000 Kamskiy Bekon
16,0; 2% 000 «Kamckuit bekoH»
0AO Permskiy
15,8: 2% Svinokompleks

0AOQ «Mepmckuit

CBMHOKOMNNEKC»

. 0AO Agrofirma Arint
15,3: 1% 0AO «Arpodupma ApuHT»
000 SPK Zvenigovskiy

. 19

11.7: 1% 000 CIMK «3BeHunrockuin»
000 SHPK Chistogorskiy

. 19
11,4: 1% 000 CXMK «4ucroropckuit»

Diagram 3.
Rating of Major Industrial
Pork Producers in 2009

4TO K 2012 rony oTe4ecTBEHHOE IPOU3BOL-
CTBO BO3PACTeT IPUMEPHO HA CTOJIBKO Ke,
BCTAeT BOIIPOC: KaK MBI OylieM peanu3oBbl-
BAaTh JONOJTHUTENbHYIO IPOAYKIIHAIO?
HanuoHa/nbHBIN COI03 CBUHOBOLOB COIVIA-
CHJICA C TEM, YTO CHMKEHHS KBOT Ha 3aB03
CBUHWHBI B GIMKadIIre TONbl HE MPOH-
30UIeT, HO HACTOSI, YTOOBI IIPH STOM II0-
CTaBOK CBEPX KBOT IIPAKTUYECKH He OBITIO.
OreyecTBeHHOE IIPOU3BOACTBO OyzmeT pa-
CTH MUMEHHO 671arofiaps OTCyTCTBUIO BHEK-
BOTHOr'O UMIIOPTA. [IpaBUTENBCTBO MOIIJIO
HaM HaBcTpedy u ¢ 2009 rona BBeIO Npak-
THYECKH 3alPETUTENbHYIO IOLINHY Ha
BBO3 CBUHHHEI CBepPX KBOT (75%, HO He Me-
Hee 1,5 eBpo 3a 1 kr). ODHAKO TO IPHBEJIO
K TOMY, 4YTO HEKOHTPOJIUPYEMBIE [IOCTABKHU
JKHBBIX TOBAPHBIX CBUHEN BO3POCJIX IIOYTH
B [Ba pa3a. HaM ynanoch ybennuTh pasu-

Tpaduk 3. PeATHHT KPYIHBIX KOMIIAHHH
M OpPraHH3alMiH 10 HPOMBIIIEHHOMY
IPOHU3BOMACTBY MAcCa CBUHHUHEI B 2009 r.

TEJIbCTBO IIOBBICUTh TAMOKEHHYIO IIOLLIN-
HY Ha HUX C 5 10 40% (HO He MeHee 0,5 eBpO
3a 1 KT), OMHAKO MBI He COBCEM YOBJIETBO-
pPEeHBI pe3ynbTaTaMHU: 3a [IepBLIE BA Me-
CAILla 3TOrO rOfia BBO3 CBUHEN YMEHBIIHII-
s TonbKO Ha 20%. Hare mepBoHaYanpHOE
TpeboBaHue OBUIO YBETHYUTE IOLITUHY 1O
75%, TaK ke KaK ¥ Ha BHEKBOTHOE M#ICO, I10-
CKOJIBKY C D6anaHCOBOH TOUKH 3pEHHUS 3TO
OIIHO H TO Xe. BO3MOXKHO, B ByayiieM mpu-
TETCA BEPHYTHCA K 3TOMY BOIIPOCY.
[lpyras mpobieMa, Haf pelleHHeM KO-
TOPOH aKTUBHO paboTaeT CO03, — UMIIOPT
IIMTHKA ¥ CYOIIPOAYKTOB, KOTOPHIi HE YYH-
THIBaeTCs B basaHce MSICHBIX peCypCoB H He
[OAMAJAET O] KBOTHI, XOTS MX COBMECT-
HBIH exxeronHbll 06beM (500 THIC. TOHH)
MpaKTHYECKH pPaBeH 06beMY BCEH 3aBO3H-
MO B CTpaHy KBOTHOM CBUHUHBI. CTaBKa
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ance point of view, it is the same. Probably, in future we
will have to come back to this issue.

Another problem, the Union is dealing with is importing
of fat and sub-products which is not accounted for in meat
resources balance and is not subject to quotas, though their
total annual bulk (500 thous. tons) is practically equal to
bulk of all the imported pork subject to quotas. The rate on
sub-products importing in 2009 was 15%, and from 1 Janu-
ary 2010 is increased to 25% (but at least Euro 0.35 per 1 kg).

Regarding fat, the decision has been postponed, but we
continue to work hard with this issue. Some experts insist
that in case import will be reduced, our country will be de-
prived of so-called “high-heat raw material” used for pro-
duction of high quality cooked and uncooked smoked sau-
sage. But out of 270 thous. tons of imported fat this kind
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I'padux 4. U3MeHeHHe IIPO-
H3BOJICTBA CBHHUHEI B
obnacrsax P® B 2009-2012 rr.,
TBIC. TOHH, YOORHEII Bec

Diagram 4. Changes in Production

of Pork in Administrative Districts

of the Russian Federation in 2009

to 2012, dead weight, thousands of tons

Ha BBO3 CybriponykToB B 2000 roxy cocrasnsna 15%, a ¢ 1 siHBa-
pst 2010 ropa moBeliteHa 1o 25% (Ho He MeHee 0,35 eBpo 3a 1 KI).

B oTHOLIEHUH LIIIKKA pEIIeHHE II0Ka OTIOXEHO, HO MBI IIPOAIOI-
’XaeM aKTHBHO paboTaTh Han 3To mpobmeMoi. HeKoTopble 3K¢
IepThl YTBEPKAAIOT, YTO IPHU COKpAIleHUU €ro UMIOpTa Halla
CTpaHa ocTaHeTcs 6e3 Tak Ha3bIBAEMOrO TYTOIIABKOTO ChIPhS, HC
[I0/Ib3yE€MOT0 /1 IPOM3BOJCTBA BEICOKOKAYECTBEHHBIX BAPEHBIX
U CHIPOKOIYeHBIX Koabac. OxHaKko u3 270 THIC. TOHH BBO3HMOIO
IIITMKA 3TOT €0 BHJ COCTaBNIAET TONbKO 25%. OcranbHble 75% —
3TO HeLIeBbIH KOJIOACHBIH KT I HU3KOCOPTHEIX KOIOAaC H 5KH-
poconepiKalllee CbIpbe, KOTOpOe UMIeT Ha IPUTOTOBIEHHE KU PO-
BBIX SMY/IbCHAM.

[onuepkHY, uTo HallMOHa/NIBHEIHA COI03 CBUHOBOJIOB He IIpU3bIBa-
€T K yMEHBILIEHHIO [I0CTaBOK TYTOIUIABKOrO IIMNHKA. DTO LOPOro-
cTosllee ChIpbe, KOTOPOe Hallla CTpaHa OyneT UMIIOPTHPOBATS ellle
IOCTATOYHO AO/rO. Y UCIONIB3yeTCs OHO [/ AOPOrOCTOALIEeH Mpo-
OYKIEY A/ JOCTATOYHO [UIATEXeCIOCOOHBIX ToKynarenei. Cre-
IIOBATeNbHO, €r0 HEKOTOPOE YIOPOKaHHe He OyIeT MeTh HeraTHB-
HBIX IIOCJIEACTBUM. MeXXly TeM BBO3 [JEILEBOI0 SKUPOCOAEPKALLErO

msacHas chepa N3 (76) 2010

36

industry / close-up view

reaches only 25%. The rest 75% — is cheap sausage fat for
low grade sausages and fat-containing stock for produc-
tion of fat emulsions.

Let me emphasize that National Hog Breeders Union
does not demand decreasing of high-heat fat importing.
This is a costly stock to be imported by Russia for a long
time on. And it is used for expensive products for con-
sumers capable of paying. Consequently, increase in its
price will have no negative outcomes. While importing

Diagram 5. Expected Production Surplus,
live weight, thousands of tons

. New D Reconstructed
Hosble MopepHUM3MpOBaHHbIE
227 _ 221 —

146 complexes 151 complexes

I'paduk 5. [IpOrHo3 NpUpocTa mpo-
M3BOJICTBA THIC. TOHH B JXHBOM Bece

(including 5 to be

141 complexes
(including 9 to be
commissioned in 2010)
141 KomnneKc B ToM
yucne 9 BHOBb
BBEACHHbIX B 2010T.

(including 5 to be

150 complexes
(including 9 to be
commissioned in 2011)
150 KoMNNeKcos B

ToM yMcne 9 BHOBL
BBefleHHbIX B 2011r.

commissioned in 2010, issi i
57 — ) 43— commissioned in 2010) 185

146 KOMNNeKCoB 151 Komnnekc

B TOM YUC/IE BHOBb B TOM YMCNe BHOBb _

BBefieHHbIX 58 2010r.

| A 7RRe[\eHme5R20]OL 159 complexes
(including 8 to be
_ | commissioned in 2010)
97

159 Komnnekcos
B TOM YNC/IE BHOBb
BBeEHHbIX 8 B 2010,

154 complexes
(including 4 to be
commissioned in 2012)

154 komnnekca

TOM Yucne 4 BHOBb
BBE/CHHbIX B 2012,

2010 2011 2012

In 2010 and 2011 pork production sur-
plus by 75% and 81% will be achieved

by reaching full capacity by previous-
ly constructed production complexes

and commissioning of 18 new produc-

tion complexes correspondingly.

In 2012 yearly surplus will be lower,
and 53% of the surplus will be pro-
vided by modernized production com-
plexes (8 of which will resume pro-
duction after reconstruction).

Continued increase of pork produc-
tion after 2012 is may be achieved by
improved genetics of the livestock.

B 2010 1 2011 rr. npupocT Npous-
BOACTBA CBUHUHBLI HA 75 1 81% byaeTt
NPOUCXOAMUTDL 3a CYET BbIXOAA Ha NPO-
EKTHYI0 MOWHOCTb HOBbIX KOMMEKCOB
1 BBOJA 18 HOBLIX COOTBETCTBEHHO.

B 2012 r temnel npupocTa CHU-
3a7cA 1 53% npupocTa fafyT Mo-
AEPHU3UPOBAHHBIE KOMMIEKCHI,
8 13 KOTOpbIX BGYAYT BHOBb 3any-
LWeHbl NOCAE PEKOHCTPYKLUN.

MepcneKTUBHBI NPUPOC NPOU3BOA-
CTBa CBUHUHBI HaynHas ¢ 2012 ro-
[ BO3MOXEH 3a CYeT ynyuuie-

HUA TEHETUKMN NOTONOBbA.

OCHOBHbIE TIOKA3aTENH NPOH3BOACTBA CBHHHHBI
B Poccuu B cpaBHeHHH c [lanHe#

q Poccusa
AHHHIBI
Ioxasarenu Hauusa

H3MepeHHs Bsicoxo Huzxo

s derTHBHBIE BETeEsaRnaE s dexTHBHBIE

Nlonyuenne
e ronios 21 2 2% 18
MaTKy B roa
Npon3zBoacTEO
Msca Ha 1 cBHHO- Kr 2190 2100 2016 1400
MaTKy B rog
CpennecpouHsIi
npuBec Ha r 778 760 680 520
OTKOpMe
Konsepcusa Kopma
Ha OTKOpMe K 2,76 3 3,6 5,6
Y6oiiusii
BBIXOAA MACa % n 7 £ 69
Bblxo}l IOCTHOroO
Msca H3 TYIUH % 63 60 58 52

HaumoHanbHbIA COI03 CBMHOBOZOB
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Basic Production Indicators of Russia
Compared to Denmark

Russian Farms

Indicator Denmark Not

Efficient

Highly
Efficient

Efficient

Piglets per head 27 2% 24 18

sow per year

Production of pork

T T kg 2190 2100 2016 1400
Medium-

term fattening g 778 760 680 520
weight gain

Fattenh?g feed kg 276 3 36 56

conversion

Meat yield % 79 75 73 69

No-fat meat yield % 63 60 58 52

The National Union of Pig Breeders

of cheap fat-containing stock will do no good to domestic
producers: as there will be no possibility to sell it at a fair
price, cost of basic products will increase and its compet-
itive ability plummet.

Beef importing is also focused by the Union. In Russia
its consumption is outrageously high as price of beef and
pork is practically equal. This never happens in other coun-
tries. Not long ago it was thought that if an importer car-
ries beef above quotas but states the price to be above Euro
3 per 1 kg, presuming that this product is of highest qual-
ity and is designated for restaurants, he pays minimum
inter-quota duty (15%). However, in last year amount of
meat imported in this manner reached 40% of the whole
imported beef. This was even acknowledged by importers,
and from 1 January 2010 threshold price of highest quali-
ty meat increased to Euro 8, and custom duty for beef im-
porting above the quota was raised from 30 to 50%. This

Bananc pecypcoB H HCIIONbL30BaHHA MACA
H MAconpoayKkToB B P® no ganueimM MCX, TheiC. TOHH

TlponssopacTEO 5706 6268 6687 7010 7340 7816
roeaguna 1690 179 1746 1734 1728 1728
cBHHHHA 1873 2042 2212 2356 2481 2698
nTuna 1916 217 2460 2650 2847 3095
Hmnopr 3177 3248 2500 2200 2000 1850
roBaguna 791 872 670 650 650 650
CBHHHHA

(6e3 mmura u cy6- 687 822 580 500 500 450
NpPOAYKTOB)

nTHna 1295 1224 960 780 600 550
Hroro pecypcos 9559 10249 9937 9858 9898 10222
rosagnHa 2481 2641 2416 2384 2378 2378
cBHHMHA 2560 2864 2792 2856 2981 3148
nTHna 3211 3441 3420 3430 3447 3645
A 33% | 32% 25% 2% | 20% 18%
roeapnHa 32% 33% 28% 275 21% 21%
cBHHHHA 2% 29% 21% 18% 17% 14%
nTHna 40% 36% 28% 23% 17% 15%

HaupoHanbHbIi COI3 CBMHOBOJ0B

industry / close-up view

Consumption of Meat and Meat Products in Russia
in Accordance with Data Provided by MSH, thousands of tons

D 5706 6268 6687 7010 | 7340 | 7816
beef 1690 179 1746 1734 1728 1728
I 1873 2042 2212 2356 2481 2698
el 1916 2017 2460 2650 2847 3095
T, 3177 3248 2500 2200 | 2000 | 1850
bt 791 872 670 650 650 650
pork

L:’l‘f;“fj‘t"::j 687 822 580 500 500 450
by-products)

el 1295 1204 960 780 600 550
The total 9559 10249 9937 9858 | 9898 | 10222
bt 2481 2641 2416 2384 2378 2378
o 2560 2864 2792 2856 2981 3148
T 3211 3441 3420 3430 3447 3645
Imported % 33% 32% 25% 22% 20% 18%
ol 32% 33% 28% 275 27% 27%
— 27% 29% 21% 18% 17% 14%
s 40% 36% 28% 23% 17% 15%

The National Union of Pig Breeders

enables increasing pork consumption on one hand, and on
the other hand, makes production of domestic beef more
cost efficient and raise investment attractiveness of this
kind of meat cattle breeding.

All the declared plans, of course, are real and attain-
able if we predict possible future changes and take rele-
vant measures. E8

CBIPBS CO37AeT peasbHEble IPObIeMbl OTeYeCTBEHHBIM IPOU3BOLH-
TeJIAM: U3-32 HEBO3MOXHOCTH IIPOMATh €T0 IO CIIPaBEeIMBOMU Lie-
He BO3PACTAeT CTOUMOCTb OCHOBHOH IPONYKLHUH U CHUKAETCS ee
KOHKYPEHTOCIOCOOHOCT.

B 30He BHMMaHuA COr03a OKa3azcsd ¥ BBO3 rOBANUHEL. B Poccum
ee moTpebyeHre HEONPABOAHHO BBICOKOE, MOCKONBKY IIeHA Ha
CBUHUHY U TOBANNHY IPAaKTUYECKU OfMHAKOBas. TaKoro HeT HU
B OIHOM CTpaHe MHpa. [Io HelaBHErO BpEMEHU CIUTANIOCh, UTO €C
JIX UMIIOPTEP BBO3MUT IOBANMHY CBEPX KBOTHI, HO 3asB/AET LIEHY
BBIIIIE 3 €BpO 3a 1 KT, KOTOpasA NOApPa3yMeBAET, YTO 3TOT NPOLYKT
BBICOYAMIIIErO KAa4ecTBa U NpefAHa3Ha4YeH I PeCTOPaHOB, TO OH
[IJIATUT MUHUMAaJIbHYIO BHYTPHUKBOTHYIO HOMIIHHY (15%). OnHAKO
B IIPOLIIOM TOAY KOJTMYECTBO BBE3€HHOIO TAKUM 00pa3oM Msca Co-
craBuio 40% obrero o6seMa UMITOPTA TOBSIAMHEL B 5TOM BOIIpO-
Ce C HAMH COIJIaCH/INCh Jake HMIopTepsl, u ¢ 1 auBapa 2010 ro-
IIa TOpOroBasi CTOMMOCTH MsICa SKCTPa-K1acca Obia MoBbIIIeHa 10
& eBpOo, a TAMOXEHHaA MOLUUIMHA HAa BBO3 TOBANUHEBI CBEPX KBOTEI
yBenuuena ¢ 30 1o 50%. DTO MO3BOMUT YBENUYUTH OTpebIeHne
CBUHUHBI C OOHOU CTOPOHEL, a C APYTOH — CAelaTh IPOU3BOACTBO
OTe4yeCTBEHHOM rOBARNHEI O0Jee peHTabeIbHEIM U COOTBETCTBEH-
HO IOBBICUTh HHBECTULIMOHHYIO IIPHUBJIEKATENIBHOCTD 3TOTO BAA
MACHOIO JKHBOTHOBOZCTBA.

Bce 3as1BIEHHEBIE IIAHBI OYAYT peabHBL U TOCTHKUMBI, KOHEYHO, €C¢
71 MbI OyzieM TPOrHO3KUPOBATh BO3MOXKHBIE B GriskaiieM OymyieMm
H3MeHeHHs U CBOeBpeMEHHO IPUHMAMATh HeoOXomMble Mepsl. Bl
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AbiMOB

«JIbIMOBY» OpraHuUsyeT
NMPOU3BOACTBO
roBAAuUHLI Ha lore PO

Kommanua «[IsiMoB» ipu oj-
nepxke dpanuysckoit RSG Agro
Development nsyuaer Bo3-
MOXXHOCTb OPraHu3aLum Ipo-
W3BO/CTBA FOBAAVHE Ha 10Te
Poccuu. RSG Agro Development
obecrieynBaeT ynpasneHue
TEXHOJIOTUYECKO YacTbio
arpapHbLIX POEKTOB «JILIMO-
Bay, PEXJE BCET0 CBUHOBOA-
yeckon pepmoii «[IbimoB-H0r»

B Kpacropapckom kpae.

Ceityac cneuuanuctsl obe-
UX KOMMAaHMI NOCelanT X0391CTBa
¥ NpefnpuATMA NO NePBUYHOII Nepe-
pabotke ckota B Kanmbikuu. OHu us-
YYaT BO3MOXHOCTb NOKYMKU X035~
CTBa, Ha 6a3e KOTOPOro MoOXeT ObiTb
co3faHa ¢epma no BblipalKUBaHUIO
KPYMHOTrO poraToro cKkoTa, a Takxe
3aHMMAKTCSA NOUCKOM NOCTaBLMKOB
KaYeCTBEHHOr0 OXJ1aXXJEeHHOTO Cbl-
pbs. NMogobHas noesaka 3annaHupo-
BaHa 1 B KapayaeBo-Yepkecuto.

MoTpe6HocTb «[lbiMOBax» B roBsi-
[UHEe Ha KoCTu cocTaBnseT 400 TOHH
B Mecsl, (N0 UToram nepBoro KBapTa-
na). «B 3aBucMMOCTHM OT cooTHOLWeE-
HWUS LLeHa-KayecTBO NiaHupyeM [o-
BECTU [LOJIIO OXNIAXKEHHOTO ChIpbs 0
80-90%, — COObWMAN B KOMNAHUML, —
MapameTpbl Oyaywero npoekra no
Bbipawumeanuio KPC noka He onpepe-
NEeHbI».

Co3pgaHunemM CoO6CTBEHHOM Cbl-
pbeBoit 6a3bl «[lbiIMOB» 3aHancs
B 2007 rofy c opraHusauun nogpas-
nenenuns «dbimos-Hr». K cerogHaw-
HeMy [HIO OHO BbINyCKaeT exemecay-
HO 10 1 TbIC. FONI0B TOBAPHbIX CBUHEIA.
[lo KoHUa rofa 3T0T NoKasaTtenb njia-
Hupyetcsa posectu go 1,5 Twic. ro-
J10B, YTO faeT BO3MOXHOCTb Ha 25%
NOKPbIBATb NOTPEOHOCTU KOMMAHUK
B OX/1aXK[J€HHOM CbIpbe.

Dunmapkem

JIeHuHrpaackue
nTunedabpuxun
BbIXOAAT Ha pbiHOK EC

JleHuHTpazckue nruueda-
GPUKM IPOXOAAT IIPOLERYDPY
aKKpeauTaLum u IULeH3upo-
BaHWA, YTO MO3BOJIUT UM 3KC-
IIOPTUPOBATD CBOI ITPOAYK-
1Mo B cTpaHsl EBpocotosa.

Nrtuuedabpuka «CUHABUH-
cKas» yxe nonyduna ceptudukar
E3C Ha npon3BOACTBO AUYHOTO MO-
powka. PaHee KayecTBo ee nNpoAyK-
Unu 6bIN0 NOATBEPKAEHO MEXAY-
HapoAHbIM cepTU(hUKATOM KayecTBa
IS0 22000 - 2007. NTuuedabpuka
ABNAETCA KPYNHeWwWmnM onepaTopom

38 msacHas chepa N3 (76) 2010

B CeBepo-3anafHom defepanbHoOM
OKpyre 1 3aHUMaeT 6oNiee TPETU pbiH-
Ka snya B CaHkT-MeTepbypre u Jle-
HUHrpaackoit obnactu. Mo obbemy
NpOU3BOACTBA TOBAPHOI NPOAYKLNM
OHa CYMTaeTCcA KpynHeWwWwuMm arpo-
NPOMBbILNIEHHbIM KOMNIEKCOM B Poc-
cuu v 3anagHoi EBpone.

B HacToswee Bpema Ha nTuue-
tabpuke 3aBeplwaeTcs CTPOUTENb-
CTBO NOCNEAHEro MOAYyNA NTUYHUKOB
U3 Nerknx KOHCTPYKUmii. MnaHupyet-
€S, 4TO BCE MOroJ0BbE NTULbI OyAeT
nepeBefieHO B HOBble OJHO3TaXHble
Koprnyca B 3TOM rogy.

Takxe npouepypy nonyyeHus
eBpOoneiicKoro cepTuduKara Ha any-
HYI0 NMPOAYKLMIO NPOXOAUT NTHLe-
thabpuka «Pockap», pacnonoxeH-
Has B Beiboprckom paiioHe obnactu.
MpeanpuaTue umeeT cOHCTBEHHbIE
uexa rny6okoi nepepaboTku anya,
rie Npou3BOAATCA MeNaHX, XUAKNIA
6esoK 1 KeNToK ANA KOHAUTEPCKO
NPOMBILIEHHOCTH, @ TaKXKe roToBoe
BapeHoe AilLlo0 Ana pecTopaHos [le-
Tepbypra.

Azpo.Ru

IlckoBCcKaA nTuLe-
¢dabpuxa paccuura-
nacsb ¢ gonramu

«IInuedabpuka «IIlckoBcKasy,
BXOJAIAA B COCTAB I'PYIIILL
KommaHum «Pybex» (CaHkT-
ITeTepbypr), bnaroaaps copen-
CTBUIO afMuHUCTpauun Ilckos-
CKOW 0671acTv paccyuTanach

c ponramu. Ilo JaHHBIM Ha Ha-
JaJio MapTa, 3afi0JKEHHOCTb
IIPefNPUATUS COCTaBWUIA TTOPAL-
Ka 30 MaH py6., U3 HUX OKOJO
8 MNIH — 32 ITOCTABJIEHHLI Ta3.

Kak paccka3an npepcepa-
TeJib FMAaBHOIO rocyAapCTBEHHOr0O
ynpaBneHus CeNbCKOro Xo3aiCTea,
BeTepUHAPUM U FOCYAAPCTBEHHO-
ro TexHMYecKoro Hap3opa lMckos-
cKkomn o6nactu Hukonain PomaHos,
3aJ0/KEHHOCTh Oblla HaKonaeHa
B CBA3M C TPYAHOCTAMM, BO3HUKLWU-

My y uueectopa K «Py6ex» B ycno-
BUAX (PUHAHCOBO-IKOHOMUYECKOTO
Kpusnca.

«Mtuyetdabpuka He umena cob-
CTBEHHbIX CPeACTB, B TOM yucne
W ANA BbINNaTel 3apaboTHOI Nnatel.
3710 Npou3owWwno B CBA3U C 0COBEH-
HOCTbIO CXeMbl peann3alnu Toapa:
BCA NPOAYKLWUA NpefnpuaTUA peanu-
30BblBafiacbh 3a Npefenamu pernoHa
1 BbIpyYKa He noctynana Ha habpu-
Ky», — paccka3san Hukonai PomaHos.

OH Takxe coobwmun, 4To Cio-
XUBLYIOCA CUTYaLMIO B3AA NOA ANY-
HbIll KOHTpONb rybepHaTop AHApeit
Typuyak, HEOAHOKPATHO MPOBOAM-
JINCb NeperoBopbl C PYKOBOACTBOM
TK «Pybex». PykoBoacTBO nTuyeda-
GpuKM Npurnawanoch Ha 3acegaHune
MEeXBEAOMCTBEHHON KOMUCCUN NpU
afMUHUCTPaL MK 06AacTu No Bonpo-
caM OCYWEeCTBNEHNUA KOHTPONA Hap
NONHOW U CBOEBPEMEHHOW Bbinna-
Toll 3apaboTHoii nnatbl, obecneye-
HUEM MONHOTHI MOCTYNNEHUA eANHO-
ro COLMANbLHOrO Hanora u CTpaxoBbixX
B3HOCOB, @ TaK)Xe Hanora Ha [OXoAbl
(hM3MYECKUX UL B OIOAKETHI U BHE-
OtogKeTHbIE HOHAbI.

B pesynbTaTe npu cogenctenm
aAMUHUCTPALMM obnacTu Gbinu us-
bICKaHbl CpeAcTBa B pa3mepe 35 MAH
py6. no nporpammam B cdepe pas-
BUTUA CEbXO3MPONU3BOACTBA, B TOM
yucne 7 MAH pyb. U3 peruoHanbHoro
6ropxeta. Mo faHHbIM Ha 30 mapTa,
3a/J0/KEHHOCTU MOralleHbl B MOJHOM
obbeme.

www.informpskov.ru

C6epbanx mpocTun
«Ilpono»

C6epbaHK OTCPOUWA rpyIIie
«IIpopo» moranrenue fonra
B 105 MnH py6. [0 aBryCTa.

Ap6uTpaxHbiit cys PocToBckoit
obnactu 16 mapTa npekpaTun npo-
13BOACTBO No UcKy Hro-3anagHoro
6aHka CoepbaHka (H03B) k npeanpu-
atuam rpynnsl «llpogo» B PocToB-
cKoit obnactu — arpodupme «Mpua-
30BCKasA», Komnanun «bpoinep [JoH»
1 POCTOBCKOMY 3aBOAY rpaHyimpo-
BaHHbIX KOPMOB «JluMaH», coobuiaeT-
cA Ha caiiTe Beicwero apbutpaxHoro
cyna. baHk B3bicKMBan ¢ npeanpu-
ATnit n 000 «ToproBo-3akynoyHas
KomMnaHua» (ronoBHas KomnaHus
rpynnsl) conuaapHo 103,86 MaH py6.,
HO 9 MapTa CTOPOHbI 3aKKYUIN MU-
poBOe cornateHue.

B uione 2008 ropa H3b Bhige-
aun oteetynkam 100 mnH py6. «Kpe-
aut 6pana “lMpuasosckas” Ha naThb
NeT NOJ, MOPYYUTENbCTBO OCTANIbHBIX
OTBETYMKOB, FOBOPUTCA B aKTe. B fe-
Kabpe Mbl NOTpe6oBan AOCPOYHO-
ro MoraleH1a n3-3a CyLWecTBeHHOro
YXYAWeHNA GUHAHCOBOTO NONOXEHUA
rpynnsl “Mpogo”. 3To GbiN0 LeHTpa-
nu30BaHHoe pewweHne CoepbaHka, Tak

KaK npeAnpuAaTAA pynnbl KpEAUTYIOT
HeCKoNbKO hMAnanoBy, — pacckasan
meHepxep t03b.

Mo MupoBOMY cornaweHuto
OTBETYUKM NpU3HAKT 3a coboit
105,18 mnH py6. gonra Ha 9 map-
Ta ¥ 06:3yI0TCA pacnnatutbes go 31
uions 2010 roga. [lo nonHoro nora-
WeHNA 33a0/KEHHOCTU OTBETYUKM
OyayT eXeMecsyHo NAaTUTb 3a Nofb-
30BaHNeE JEHEKHbIMU CPEACTBAMMU NO
ctaske 17,5% ropfoBbix, roBopuTca
B Cyae6HOM aKTe.

«PeweHune o panbHeiiwem Kpe-
auToBaHuu npepnpuatuii “Mpopo”
B 0611acTH faxe B HeGONbWMUX 0Obe-
Max 6ypet npuHumate CoepbaHk (a He
tunnan)y, — rosoput meHegxep H3b.

B nekabpe «Mpogo» nocne
ANMBLINXCA OKONO rofa CyAebHbIX
pa3bupaTensCcTs 4OroBOpUNACH O pe-
CTpyKTYpu3auun gonra B 3,5 mapp
py6. c Anba-6aHkom.

«Bedomocmu»

KpoHmWTAATCKHI
3aBoA

Ocnosan B 1951r.

KpoHwrrapgTckuii ma-
conepepabarbiBalo-
Wi 3aBOA KyMJeH

«Ir0o-XONAMHT» (6aHK «AJeK-
CaHZLPOBCKUN», CTPAX0Bas
Kommanus «Kanmuran-monucy,
WHBECTULWNOHHAA IPyNITa
«JHeprokamuTany) MoNyInl
KoHTponbHbliA maker 000 «Kon-
1epH «IIATb 3Be37» — F0N0BHON
KoMmanun Kpoxurraprckoro
MAcomepepabaTHBAIOLIErO 3a-
Boza (KM3) - Broporo urpo-
Ka Ha NeTepOyPrcKOM phiH-

Ke MsACHO TepepaboTKu.

Hosble coBnapensubl KM3 Anek-
caHap KawwuH v Anekceit Monos 3asB-
NAT, YTO K MOMEHTY NPOAAXM Npea-
NpUATUA He UMENU NPOCPOYEHHON
3afiomKeHHocTu. Mpu 3Tom ynpas-
nawowas komnauua rpynnsl — 000
«3Bepect» u 000 «ToproBbiii gom
«KpoHwWTaaTCKUit», HaxopswWwMecs
B npouecce 6aHKPOTCTBA, B CTPYK-
TYpy cAenku He Bownu. Mo oueHke
YYaCTHUKOB pblHKA, PbIHOYHAS CTO-
umoctb KM3 — 25-30 msiH eBpo 6e3
yyeTta gonra.

Kak coo6wun npepcepa-
Te/Nib COBETa AMPEKTOPOB «Iro-
xonpuHra» Anekcanpp KawwuH,
Ha QHSAX COCTOANACh CAeNKa no no-
KyNKe KOHTPOJIbHOTO MakeTa akuui
(51%) B KOMNaHuAX KpoHWTaATCKO-
ro msconepepabaTbiBatowero 3a-
Bosia: 000 «KoHuepH «MaTb 3Be3a»
(ynpaBnsiouas 3aBOAOM KOMNAHUSA),
000 «MpuHumn» (3aHumaeTcs pea-
nusauueit npopykumun), 000 «CkaitH»
(umnopTep msaca). Mo cnosam rocno-
anHa KawuHa, BXoxAeHue B Kanutan
KM3 ctano npoponxeHnem faBHUX
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napTHepCKUX OTHOWeHUN ¢ Anekce-
em llonoBbIM, paHee KOHTPONMPOBAB-
wum npepnpuatue. Mpeaceparens
coBeTa gupektTopoB 000 «KoHuepH
«Martb 3Be3g» Anekcei MonoB nog-
TBepAua PaKT CAENKH, MO ero C/oBamM,
K MOMEHTY NPOJaxu A0 B CBOUX
npeAnpuATUAX eMy yAaNnocCh paccyu-
TaTbCA C OCHOBHOMW YacTblo KpejuTo-
poB, 06Was 3aJ0/MKEHHOCTb Nepes
KoTopbiMK Gbina 6an3ka K 1 mapa
py6., B Tom uucne 6narogaps npo-
naxe 0AO «lnemeHHon 3aBop «Jlec-
Hoe» komnaHuu Start Development,
cocTosBlencs B KoHue 2009 ro-
na. Mo oueHKke pyKoBOAUTeNel Tpex
KpYMHbIX MAconepepabaTbiBaoWwmx
3aBOJL0B, PbIHOYHAsA cTOMMOCTb KpoH-
WTAaATCKOro MaAconepepabaTbiBatoLLe-
ro 3aBoga — 25-30 MAH eBpo 6e3 yye-
Ta fonra.

Mo cnosam Anekces MonoBa, Ha-
XOAslWMecs B npoLecce 6aHKpoTCcTBa
«IBepecT» v TOproBbid oM «KpoH-
WTAATCKUI» B CTPYKTYPY CAENKU He
sownun. focnoauH Monos 3asepun,
4TO aKTUBOB TOProBOro goma «KpoH-
WTAATCKUIY BYLeT A0CTAaTOYHO ANs
TOro, 4To6bl YA0BNETBOPUTL TPebO-
BaHWA KPEAUTOPOB TOPTrOBOrO OMA.

Kommepcanm’b

JlaTBUAS rpapyT
MacwTabHbie
NMOTNOWeHnA

JIunep MacomepepabarkBaio-
men orpacnu Jlareun Rigas
miesnieks moamucan foro-
BOP 0 MPUOGPETEHUN KOH-
TPOJILHOTO ITAKeTa aKuuit
Enrasckoro msacokoM6uHara,
L0712 KOTOPOT'0 Ha NaTBUM-
CKOM DLIHKe pocTturaet 6%.

Cpenka BCTYNWUT B CUNY, Kak
TONbKO ee 0f06puT CoBeT MO KOH-
KypeHuuu. Mpouepypa paccmo-
TPEHUs AMTCA OT OJHOrO [0 YeTbi-
pex mecsues. CornacHo gorosopy
Rigas miesnieks, koTopbiit yepes
3CTOHCKYl KomnaHuio Rakvere
Lihakombinaat npuHagnexut pux-
ckoir HKScan Group, BbIKynaeTt
90,85% akuuit EnraBckoro msco-
Kom6uHata y dupm Masa Capital
Partners, Sidrabene u UPCF. Cymma
CHENKW He pa3rnawaercs, Kak u uc-

TOYHUK uHaHcupoBaHua. N3 cka-
3aHHoro ¢puHaupekTopom Rigas
miesnieks AcTtpoi ly6oit Ha-
npawuBaeTcs BbIBOA, YTO Gblnu 3a-
AeicTBOBaHbl CpeAcTBa rON0OBHOM
komnaHnuu. Ecnu pewenne CoseTta
no KOHKypeHuuu GyaeTt nonoxm-
TeNbHbLIM, TO B pacnopsxeHun Rigas
miesnieks okaxetcs npowepgwee
B 2004 roay MojepHMU3aLmMio nNpo-
M3BOACTBA M CepTUDULUPOBAHHOE
npeAnpuAaTUE CO CXOXWUM nopTde-
nem npoayktos (konbackl, kKonye-
HOCTM, COCUCKM U T. J.), XOPOLWO
06yYeHHbIM NepcoHanoM, cepTudu-
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KaTom KayectBa Poccuitckoint Pepe-
pauuu u, HakoHel, 6peHom Jelgavas
galas kombinats.

JKcnepTbl OTPAC/aM He COMHe-
BalOTCA, YTO 06bEMHEHNE U YKPYN-
HeHue KoMnaHuii, paboTaiouux
B [JaHHOW OTpaciu, MPOAOKUTCA.
Tak, NUTOBCKUit MAconepepabaThl-
BatowWuit ruraHt Biovela Group npo-
CYUNTHIBAET BO3MOXHOCTb NMPUOG-
peTeHus nNpeanpuATUA-KONNErU
B JlaTBUKM, HamepeBasCb UHBECTU-
posaTb B caenky 10-15 maH natos.
B cnucok nHTepecywwux ero 06s-
eKTOB nonanu 6e3 yyerta yxe Ky-
nneHHoro Enraeckoro msacokom-
6uHaTa Takue KomnaHuu, kak Ruks
Césu galas kombinats, Tukuma galas
kombinats, Talsu gala, Forevers,
M.V.A 1 Trials (HblHe HennaTexecno-
cobeH).

Bnpouyem, KOHKYpeHTbI yBepe-
Hbl, YTO PbIHOK BCTaN C HOT Ha ro-
noBy. «C TOUKM 3peHUs BbLIFOAb A5
Jlateun nyywe 66 Enrasa kynuna
Rigas miesnieks, a To euwe oanH nat-
BUIACKUIA NPOU3BOAUTENDL NPeKpaTUA
€amMoCcToATe/IbHOE CyLeCTBOBaHMe.
Ho Huyero TparnyHoro B 06bean-
HEeHUW ABYX Hecnabbix MACOKOMOU-
HaToB HeT. Mbl ToXe He cnum, no-
Kynaem Hooe obopyposaHue. Ha
HUCXOAALEM PbIHKE UX CUAHME ANA
KOHKYPEHTOB HEOMACHO», — OTMETHUA
3aMpYKOBOAUTENA OTAeNa TOProB-
nun komnavuu Forevers Uropb Ty-
LLaHOBMY.

www.arhiv.bb.lv

MUPATOPI

ONPpOMBWACHHEA XOAAMNT

«Muparopr» B aBa
pasa yBenuuun
YUCTYI0 MPU6LIND

ArpomnpoMbliIneHHbIR X071-
IMHT «MupaTopr» ony6nm-
KoBaJl puHaHCOBLIE TTO-
Kasarenu 3a 2009 rop.

Mo AaHHbBIM ayauMpoOBaHHOM
KOHCONMANPOBAHHON (UHAHCO-
BOJi OTYETHOCTM, COCTABNEHHON NO
MC®O, unctas npubbIIb X0NAMHIA 3@
2009 rop Bblpocna B 2 pa3a no cpas-
HeHuto ¢ 2008 ropom u cocTaBuna
2,07 mnpg py6. Npubeins 4o Hanoro-
06710)KeH1sA, aMopTU3aLnUmM U hUHaH-
COBbIX Pacxofo0B u foxonos (EBITDA)
3a OTYeTHbII nepuop yBennuynnach Ha
51% R0 4,47 mnpg pyo6.

Beipyuka AMX «Mupatopr» 3a
2009 rog coctaBuna 32,28 mnpg py6.,
4To Ha 15% Gonblie, YeM 33 aHa-
NIOTUYHbIN Nepuofs NpoLwWwnoro roaa.
Mapxa no HopManu3oBaHHOMY no-
kasatento EBITDA 3HauntenbHo yBe-
nuyunace u coctasuna 13,85%, no
cpasHeHuto ¢ 10,59% 3a 2008 rop.
MokasaTtend unctbit gonr/EBITDA
yayywunca u coctasun 4,8 8 2009 ro-
Ly, no cpaBHeHuio ¢ 5,6 B 2008 roay.
Kanutan XonguHra yBenuyuncs Ha
51% v cocTasun 14,8 mapg py6.

AIIX «Mupamope»

«I'pynna Yepkuso-
BO» KOHCONMUAUpYET
POCCUIICKUIA

PLIHOK MsAca

w9 FPYNINA
« "YEPKM30BO

0AO «I'pymma Yepkusoso» co-
061waeT 0 HaMepeHuu Ipu-
06pecTn 1Ba COBpEMEHHBIX
CBUHOKOMILIEKCA, YTO TIPej-
nojlaraeT yBennyeHue mpo-
W3BOLCTBEHHLIX MOWHOCTEM
TPYIMITLL B BEICOKOZL0XOA-

HOM CErMeHTe CBUHOBOJ-
cTBa NpakTuiecku Ha 30%.

Mpeanonaraemoe npuobpe-
TEeHWe NeXMUT MONHOCTbIO B pyC-
Jle cTpaTeruu rpynnbl N0 KOHCOMMU-
NaLuM poCCUNCKOrO pblHKA MAca.
[NanbHelwas nHbopmauus no caen-
Ke GyAeT packpeiTa, KakK TONbKO CTO-
poHbl foroBopATCca 06 ycnoBuAx
npuo6peTeHus.

lpynna «4YepkuszoBo» noanu-
cana MemopaHfyM O HaMmepeHu-
AX C 06WeCTBOM, NOJKOHTPONbHBIM
OCHOBHOMY akuuoHepy T[pyn-
nel «Yepknusoso», o npuobpeTte-
HWW KOHTPONbLHOTO y4YacTUs B ABYX
CBUHOKOMMNEKCAaX, PacnooXeH-
HbiXx B [leH3eHCcKoW u Jluneukoi
obnacrax.

KaXpablih KOMNJEKC COCTOUT U3
nNowWasoK No pa3BefeHnto, Bblpa-
WNWBAHUIO U OTKOPMY, TAE UCMONb-
3yl0TCA COBPEMEHHbIe TeXHONOTUK
1 06opyfoBaHue Befylei AaTCKOM
komnaHuu DanBred. CBMHOKOM-
NAeKCbl HAXOAATCA B YMCNe caMblX
nepeposbix B EBpone. Oxupaer-
cs, 4TO 0bllee NPOU3BOACTBO ABYX
KOMMAEKCOB COCTAaBUT MPUMEPHO
12 TbIC. TOHH B XuBOM Bece B 2010
rogy, a kK 2011 rofy ux coBOKyn-
HOe NPOM3BOLCTBO YBENUYUTCA [0
20 ThiC. TOHH B XuUBOM Bece. llpea-
nonaraetcs, Yto Korga B 2012 ro-
LV KOMMJIEeKChl BbIAAYT HA MOJHYIO
MOLWWHOCTb, UX COBOKYMHOE NpPOMU3-
BOLACTBO JOCTUIrHET 25 ThiC. TOHH

B )XMBOM Bece. JTO B CBOI oyepefb
YBENUYUT NPOU3BOACTBEHHYIO MOLY-
HOCTb BO BCEM CerMeHTe CBMHOBOA-
ctBa pynnbl «4epkn3oBo» npakTu-
yeckun Ha 30% C TeKyLero ypoBHa.

Kpome Toro, caenka 6yaet
MMeTb 3HaYUMbIi CUHEpreTuyecKui
3 eKT, 0CHOBaHHbIN Ha 61M30CTH
HOBbIX KOMNIEKCOB K y)Ke Cyl|ecTBy-
ownm y «4epku3oBo» CBUHOBOAYE-
CKUM U nepepabaTbiBalownum moly-
HocTsAM B [leH3eHCKOW M Jluneukoi
obnacrsax.

B cnyyae ecnu utoru nposepe-
HUsA lopunyeckoit nposepku (due
diligence) 6yayT npu3HaHbl ypo-
BNETBOPUTENbHBIMK, @ TaKKe ecnu
CTOPOHbI KOrOBOPATCA 06 OKOHYA-
TeNbHbIX YCNOBUAX NMpuobpeTeHus,

061Wan CTOMMOCTb CAENKM OKAXeT-
cA Ha ypoBHe 100 mnH gonn., U3 Ko-
TOpbIX 20 MAH AONN. JOMKHbLI GYAYT
BbINNaYeHbl HANUYHBIMU CPEACTBA-
mu. pynna Takxe npumeT Ha cebs
nonrosble ob6s3atenbcTsa npuobpe-
TaeMblX KOMNAHWUI, CyMMa KOTOPbIX
no COCTOAHUI Ha BpeMA npuobpe-
TEHWA NPeANONOXUTENbHO COCTABUT
80 MAIH fonn. ITOT JONT QUHAHCU-
poBancs 3a cyet 8-neTHUX cybcu-
AMPOBAHHbIX KPEAUTOB, B3ATbIX HA
CTPOUTENHCTBO KOMNIEKCOB U Npe-
pocTaBneHHbix Coepbankom Poccun
n PoccenbxozbaHkom. Caenky nna-
HUPYETCA 3aKPbiTb BO BTOPOM N0N0-
BuHe 2010 ropa.

Ipecc-penus komnanuu

£

«ERATEPHEYDY CMis

EMK: neno o peit-
ZIePCKOM 3axBaTe

BriBlUIEMY KOMMEpYECKOMY AM-
pexropy ExarepuHOyprckoro ms-
coxombunara (EMK) Uropio H0p-
JI0BY, KOTOPbIN Cenyac ABNALTCA
TIOAICYAUMBIM IT0 i1y O Pent-
TePCKOM 3axXBaTe MPeANpUATUS,
TIPeNbABJIEHO HOBOE 0OBUHEHME.

Mo Bepcuu cnepcTeus, oH Gbin
3aKa34YnKOM Hey[aYHOro MoKyLWeHus
Ha renaupektopa EMK Aupgpes Ps6u-
Ha B 2003 roay. Kpome Urops Opnosa,
06BUHEHWS B MPUYACTHOCTU K ITOMY
NPecTyMIeHNI0 TaKkKe NpeAbaBaeHbl
3KC-COTPYAHUKY CNyx6bl 6e3onacHo-
ctu EMK Anekceto [lo6poTBOpcKomy
1 rpaxpanuHy AzepGaiigxara 3adapy
babaesy.

B mapte npokypatypa Ceepanos-
CcKoit 06nacTu coobumna 06 yTeepx-
AeHUU 0OBUHUTENBHOTO 3aKM0YeHUs
B OTHOLWEHWM 3aKa3ymMKa W opraHusa-
TOPOB HEyAa4yHOro MOKYLWEHNA Ha reH-
aupektopa 000 «EkatepuHOyprckuii
MSICOKOMOUHATY», KOTOPOE MPOU30LW 0
27 Hosi6ps 2003 roga. «Mo ero aBToMo-
6unio 6610 BbINyWeHo 15 nynb, ofHa-
KO B pe3ynibTaTe HanajeHus noctpagan
N HAXOAMBLUNIACS 3a pysIeM OXpaH-
HUK, PaHeHHbI B pyKy», — pacckasa-
N1a CTapwui NOMOWHUK NPOKYpopa
CeepanoBcKoi obnactu Onbra Te-
TepuHa. HanomHuM, reHaMpeKkTOpOM
EkatepuHbyprckoro MscokombuHata
Ha TOT MOMeHT aBnancs AHapeit PAGuH.

06BMHEHUA B NOKYWEHWU Ha
ybuitcTBO npeabsBieHbl GbiBwEMY
Kommepyeckomy aupektopy EMK WUro-
pto tOpnoBy, KoTOpbIi cuuTaeTcs 3a-
Ka34MKOM NpecTyrnieHnus, u iByM op-
raHu3aTopam — ObiBWEMY COTPYAHUKY
cnyx6bl 6€30NacHOCTN MACOKOMOUHA-
1a Anekceto [l06pOTBOPCKOMY W Fpax-
naHuHy AsepbaiakaHa 3adapy baba-
eBy. HenocpepcTBeHHbIE UCNONHUTENN
rpaxaaHe AsepbaitgxaHa Hatuk laca-
HoB, [xeitxyH basapru u ®apmaH Cy-
neiiMaHoB ObINN 3afiepaHbl B MapTe
2004 ropa, a B 2005 rofy ocy[eHsbl.

Kak cuutaet cneacteue, Uropb
HOpnoe pewun youte AHapes PabuHa
33 TO, YTO TOT MeLasn eMy peanu3oBbi-



QHEPTA

Mpepnaraem Bawemy BHUMaHUIO 06opyROBaHKeE,
0TBEYawLiee CambiM BbICOKMM MUPOBbIM CTaHAApTaM:

KyTTepbl BakyyMHble 1 OTKpbITble 0T 80 1o 420 fMTpoB
Bonyku 0HO 1 ABYXLUHEKOBbIE N5 3aMOPOXXEHHOT0 Chipbs

¢ auametpom petuetok ot 120 go 300 mm

@apLuemeLanku BakyymHble 06bemom ot 50 go 1200 nutpoB
BakyymHble maccaxepbl 06bémom 0T 50 o 6000 nuTpoB
BakyymHble gedopoctepsl 2500 nuTpoB

LLInpuupl poTOpHbIE, MOPLLIHEBbIE, LIECTEPEHYATbIE
Knuncatopbl aBTOMATU4YECKIE, NMONyaBTOMATUYECKIE, PYHHbIE
C MHEBMO 1 MEXaHU4YeCKUMM NpruBoAamu

BNOKOpPe3KM rmabOTUHbIE 1 POTOPHbIE

TepmoKamepbl, KNMMMOKamepbl

VIHbeKTOpbI pPy4HbIE 11 ABTOMATUYECKIE MHOTOUIOMIbYaThle
LLnuropesku

Cnaiicepbl

TeHnpaepansepsl

Bamenbyutenu, amMmynbcuTaTopsl

MoabEMHMKM BEPTUKASbHbIE 1 ONPOKMbIBAOLLIME

[Tnnbl NIEHTO4HbIE

3aT04Hble CTaHKM

[yckoHanafo4Hble-paboThl, rapaHTUAHOE U CEPBUCHOE 06CTYXM-
BaHWe ocyLLecTBNAeTca mpmoii «KomnoHeHT lNntoc», 6osee aecs-
TV JIET CMeLnanusnpyoLencsa Ha pemMoHTe mMaconepepabdartbiBato-
Lero o6opynoBaHus. Cneuuanuctbl NpoLLsM 06y4eHne Ha 3aBofe
3rOTOBUTESIE U UMEKOT COOTBETCTBYHOLLIME CEPTUAMKATBI.

06pasubl BCeX 0CHOBHbIX BUA0B 000pyA0BaHUA
npeacTasfeHbl Ha NOCTOSHHO AEHCTBYHOLLEN
BbiCTaBKe-npoaaxe B r. MockBsa.

OpraHn3oBaH CKnaj 3anacHbIX YacTeil U PacXoAHbIX
MaTepuanos

NMPUITALAEM NOCETMTb CTEH HALUEA KOMMAHMM

HA BbICTABKE IFFA-2010,
KOTOPAS MPOVJIET BO WPAHK®YPTE HA MAVIHE (TEPMAHNS)
C 8110 13 MAS 2010 FOJIA.
MABINbOH 9.1 CTEHA F83-2

NPUrNALIAEM K COTPYAHUYECTB
PETMOHAJIbHBIX UNEPOB

H Poccus, 115201, r. Mockaa, E-mail: nefta-t@mail.ru
& 2-oi Kotnsikosckuii nep., A.1, ctp.3 oduc 214 www.nefta-tehno.ru

Ten./thake: +7 (499) 500-42-71



KOMMaHUU / co6LITUA U HaKTH

BaTb HEYUYTEHHYIO NPOAYKLMIO KOMOU-
HaTa. OpraHusoBaTb yOUIACTBO OH 3a
30 ThIC. LOAN. MONPOCWJ CBOETO 3HAKO-
moro Anekces [lo6poTBOpCKOro, KOTo-
pblit ANA NOUCKOB KUNNEPOB NpuBAeK
3adapa babaesa.

Aupgpeit Pabun otmetun, uto cpa-
3y nociie NOKyLWeHMa cTan nogospe-
BaTb Nrops H0pnoBa, o 4em 1 coobyun
cneacteuto. «Mpu kombuHaTte cyuie-
CTBOBANa OTNAXKEHHAA CXEMa XMILEHNA
Npou3BOAMMOIL Ha HeM npoayKuuu. Mo
MOMM OLeHKaM, eXeCyTO4YHO C Hero
BbIBO3MOCh He MeHee 5% npoayKuum:
B CPe/iHEM NopsfKa 3 TOHH NpoAYKLMK
Ha 250 Tbic. py6. fl nonbiTancs 3ty cxe-
My pa3pyLnTb, YBOIMB €€ OpraHn3aro-
pa Wrops HOpnoBa u knioyeBbIX NOAEHN,
nocobHMYaBLWMX XULLeHUsM. B oTBeT
OHUM NPUHANKN pelleHne MeHA ycTpa-
HWUTbY, — paccKkasan rocnopuH PaduH.

Nropb HOpnos ¢ 2007 ropa Ha-
XOAMUTCA MO apecToM no 06BUHEHUIO
B peipepckom 3axsate EMK (B npo-
WOM rofy N0 AaHHOMY fieny Havancs
npouecc), a Anekceit [lobpoTBopckuit
8 2007 ropy Gbln ocyxAeH Ha 16 neT Kak
3aKasuuk y6uiictea rengupekrtopa YO0l
«ConomoH» AnekcaHapa Kynewosa.

www.meatinfo.ru

Rannamoisa nepsoit
B ICTOHUU Havana
NpoAaBaTh YTATUHY

[IponyKums moCTaBLIMKA MsAca
IITULBL KOMITaluu Rannamaéisa
TIOTIONIHWIACh CBEXEN YTATU-
HOW. B accopTuMeHT B faH-
HbIl MOMEHT BXOZIAT YTUHOE
bune, yTUHLIE HOXKU U Lie-
7135 YTKQ, a B GyAyIEM BbI-
60p MPOAYKLUN U3 YTATUHLL
IIaHUPYETCS PACUIUPUTD.

Rannamdisa npogaet nomumo
YTATUHBI ele 1 Msico Gpoinepa u uH-
alowaTtuHy, a k Poxpectsy komna-
HUA NNAHUPYET 3anyCTUTb B MPOAAXY
U oxNaXgeHHylo rycatudy. Mo cno-
BaM AMUPEKTOpa No NPOM3BOACTBY
Rannamoéisa [lasupa MNapHamerca,

R,
—
%
y 3

6naropaps pocTy nonynapHOCTY Npu-
BEPIKEHHOCTU NPUHLMNAM 3[0pOBOro
NUTaHWA cpean notpebuteneit Tem-
NMbl yNoTpebaeHns MAca NTULBI C Kax-
AbIM FOAOM pacTyT. «fl Aymalo, 4To pbi-
HOK Ha CerofjHf rotos NPUHATb HOBBbIN
NPOAYKT — YTATUHY, KOTOpas CTaHeT
XOpolWen anbTepHaTUBON TpaguLmn-
OHHOMY Mscy Gpoiinepa», — oueHun
CUTYaLMIO Ha pbiHKe MsAca nTuubl [la-
sup MapHamerc. OH fobasu, 4To ceil-
4acC B KpYMHeWlWnx TOProBbix CeTax
eCTb B NpOAaxe Lenas yTKa, yTuHble
HOXKMW 1 YyTUHOE (uie, HO NOCKONbKY
Rannamdisa BUAUT B yTATUHE GoNbLIOK
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noTeHLMan, aCCOPTUMEHT MPOAYKLUY
nnaHupyertcs B GyAyLEeM pacluupuTh.

OCHOBHas YacTb BKYCHOTO Msica
VYTKU HAXOAUTCA B HOXKAX U TpyLKe.
Bnaropaps TeMHOMYy LBeTYy yTATMHA
uMeeT 6os1ee 60raThlit U HAChILWEHHbIA
BKYC, YeM, Hanpumep, KypsaTUHa uau
MHAOWATHHA. YTUHOE MACO COAEPKUT
MHOrO0 Xene3a, poctopa, LMHKa, Mefu,
BUTaMMHOB B6 1 B12 1 B MeHbLIMNX KO-
NMyecTBax Kanui, MarHui, BUTaMmUHbI
E n C, a Takxe donuesyio kucnoty.

www.rus.delfi.ee

B IIpuamypne
NNaHUPYIOT Pa3BOAUTD
MOPO30YCTOUYNBLIX
KOpOB

B MuHuCTepCTBE CeNnbCKOro
xo3siicTea AMypckoit o6na-
CTV POpabaTHIBAIOT BO3MOX-
HOCTU pa3Beferus B [lpuamy-
Pbe HOBOW MACHOM IIOPOAL
KPYITHOT'O POTaTOr0 CKOTa.

C 37Ol LeNbio NO NOPYYEHUIO Ty-
6epHaTopa ¢ pabounm BusnuTom B Ka-
NYXCKON 06NacTy, r4e pacnonoxeH
006pa3L0BbIi NIeMEHHO KUBOTHOBOA-
YecKuit KoMMeKc, NobbiBan 3aMecTu-
TeNb NpeAcefarens NpaBUTEeNbCTBA
obnactu AnekcaHap HecrepeHko.

LleHTp reHeTukn «AHryc» 3a-
HUMaeTCA pa3BefileHneM 3aBe3eHHO
13 AMepuKM MACHOI NOpoAbl KPYnHO-
ro poraToro cKoTa — aHryc. 3Tu xu-
BOTHblE OT/INYAIOTCA TEM, YTO MOTYT
COflepXaTbCA Ha OTKPLITOM BO3JyXe
faxe B camble CUbHble MOPO3bl. B no-
MeLeHNe XNBOTHbIX 3aBOAAT TOJbKO
NNWb ANA Pa3NNYHBIX CMeLnanbHbIX
npoueayp — NPUBMBOK, B3BELIMBAHUS,
OCeMeHeHus.

3amecTuUTeNb reHepanbHOro
aupekTopa LleHTpa reHeTUKU «AH-
ryc» AHTOH KaTkoB coobwun npea-
CTaBUTENAM aMypCcKOro npaBuUTeNb-
CTBa, YTO MOPOJA aHryC Ype3BblYaiHO
Henpuxotnaueas. [laxke HOBOPOXAEH-
Hble TensTa Yepes AeHb nocsie nossJe-
HUA Ha CBET yXe HaxofaTcA C MaMoii
Ha OTKpbITOM BO3fyxe. B cBoto oye-
penb A. HectepeHKo noayepkHyn, 4To
3aTpaThl Ha COAepX)aHMe XUBOTHbIX
He3HauUTeNbHbI.

«[pwn 3TOM pa3seaeHne nNopoabl
MOAXOANT ANA HALWMX NOTOAHBIX YCI0-
BUii. KoHeyHo, Mbl GyfeM aymaTh, Kak
HaM OpraHu30BaTb NOAOGHbIE X03Ai1-
cTBa y cebs, B AMypcKoit o6nactuy, —
CKa3san 3amnpep npaBuTebCTBA.

Humepparc

KuTai - pBurarens
Cmpoca Ha KopMa
B Mupe

[orpebnenue xurensmm Ku-
Tas Msca — ABUraTeslb CIpo-

ca Ha yRobpeHus B MUPOBOM
Macurtabe, CIIpoca, KOTOPLIN

He CMOJXeT OBITb J710BJIETBO-
PeH B GnvKaiiluiee BpeMsi.

Mpu 3TOM ecnn npouecc MHAY-
cTpuanusauum B Kutae byaet npouc-
XOAMTb KaK W B pyrux CTpaHax, npo-
13BOACTBO Ha ALY HAaCeNeHNA TaKnX
TOBApOB KakK LIEMEHT W CTab JOCTMI-
HEeT NUKOBOTO YPOBHA 33A0/r0 [0 TO-
ro, Kak JOCTUTHET CBOEro NuKa cpep-
HepylWeBoe noTpebneHune Maca.

B AMHaMWyHOM pasBUTUN KK-
TallCKOW 3KOHOMWUKU KpoeTcs 0f-
Ha U3 NPUYNH HbIHEWHUX CAUAHWIA
1 nornoleHunit B cepe arpapHoro
npousBofcTBa. Hanpumep, B cBA3M
C 3TuM 6pasunbckas komnaHus Vale
HeflaBHO [OroBOpMUIAch O MOKYyMnKe
6pa3nnbCKOro NOApa3sfeneHus Kom-
naHuu Bunge's Brazilian, cneyuanu-
3UpyloLwerocs Ha Npou3BoACTBeE yA0-
6peHuit. LeHa cpenku — 3,8 mnpg
aonn.

Kak nokasbiBaeT MMpoBas npak-
TUKa, XUTeNU N106ON CTpaHbl MEHAIOT
CBOM NPEANOYTEHUA K NULLe HAMHOTO
MefleHHee, YeM MAET ee IKOHOMUYe-
ckoe passutue. B CLUA, rpe npous-
BOJICTBO CTaJM Ha AylY HaceneHus
pocturno nuka B 1950 roay, cnpoc Ha
MACO MPOAOIIKMUI PacTu U nocie 3To-
ro ropa. Ceityac amepmkaHLbl ynoTpe-
615107 B cpefiHem 125 Kr mMsica Ha ye-
noseka B rog. Mo cpasnenuto ¢ 1950
rOAOM POCT AAHHOTO NoKa3aTensa co-
ctasun 60%.

CeropgHa Kutait, cpefHUIN Xu-
TeNb KOTOPOro CbepaeT 3a rof 45 Kr
MfCa, MMeeT BO3MOXHOCTb AOrHaTh
no 3TOMY noka3aTeslo pa3BuTble
CTpaHbl. [lna 3toro Heob6xoaMMO no-
BbIIATb MOr0ONOBbE XMBOTHbIX. ITO
notpebyeT OrpoMHOro Konuyectsa
KOpPMOB, Beflb 1A OTKOPMA OAHOTO
6bluka TpebyeTcs 1360 Kr KOPMOB.

www.emeat.ru

—

Taunnaupa: Opva w3 sepyuwmnx
arponpomMblWIeHHbIX KOMNaHuil B Ta-
unaHge Betagro Group 3akntouuna
KOHTPAKT Ha MOJepHM3aLuio CBUHO-
BOfYecKoro komnnekca B XoH KaeH.
CornaweHue cpokom Ha 25 net no-
3BOJIUT KOMNAHUW PEKOHCTPYUPO-
BaTh M yNyywuth paboyne ycnosus

Ha NpeAnpuUATUY, 4TO B ByayLlem no-
3BOJIUT NPOU3BOAUTL ANA CEBEPO-
BOCTOYHOTO pernMoHa MACo BbICOKOTO
KayecTsa.

B TeyeHue cemu mecsaues
Betagro nnaHupyeT BAOXUTb B MO-
AepHMW3aumuio 3aBoja nopaAka
70 mnH 6aToB. B 6yayuem npous-
BOANTEbHAA CNOCOGHOCTb €ro co-
cTaBuT 480 cBUHE B AeHb, NOCTY-
nawiwmnx Ha nuHu y6os c depm,
C KOTOPbIMM Yy KOMNAaHWUK 3aKioye-
Hbl AOrOBOPBlI Ha nocTaBKy. [pea-
npusTUe AOMKHO HauyaTb paboTy
yXe B KoHLe 3Toro roga. OHo no3so-
NNT YBENUYUTL 00LLYI0 NPOU3BOAU-
TENbHOCTb IMHKI N0 nepepaboTke
Betagro no 2630 cBMHEN B AeHb.

B HacTosAwee BpemMa KOMNaHUA
ynpaBnseT Tpema CBUHOBOJYECKM-
MU komnnekcamu. OfuH U3 HUX Ha-
xoautcs B Jlonbypu (npomssopmn-
TeNbHOCTb: 1700 CBUHEN B fieHb),
BTOpOi — B Ynanrmait (200 ceuneit),
a Tpetuit — MxatTxanyHr (250 cBu-
Heil). B TeueHue cnepywwux Tpex
net Betagro nnaHupyet fo6aBuTs
K 3TOMY CMUCKY elie ABe NPOU3BOA-
CTBEHHbIX Naouwapakn. Pacwupenune
NMOMOXeT YyBENUYUTb MOCTYyNAeHUs
OT CBMHOBO[YECKOrO CErMeHTa KoM-
nauuun ¢ 10 go 15%.

CLUA: Cokpauwenne obbema
npeanoxenuna KPC Ha pbiHke KaHa-
nbl 1 ceBepo-3anaga CLUA HeraTusHo
oTpaxaetcs Ha 6usHece JBS, B yacT-
HOCTM Ha MAconepepabaTbiBaloLEM
npefnpuATUN KOMNaHWM B WTaTe
H0Ta. XoAAT CAyxu 0 ero BO3MOXHOM
3aKpbITUM.

N3 Tpex amepunKaHCKMX 3aBO-
[0B, PAcMONOXKEHHbIX Ha CeBepo-
3anage CWA, npeanpuatue JIBS
ABNAETCA CaMblM YAaNleHHbIM OT NPO-
BuHUMM AnbGepTa. HepasHo emy
NpUWNOCL COKPAaTUTb MPON3BOACTBO
Ha (hOHe yMeHbleHNns obbeMa npes-
noxeHus u cnpoca. Ero BosmoxHoe
3aKpbiTUe NPUBEAET K YMEHbLWEHNIO
KOHKYPEHLUN B CeBepo-3anajHoM
pervoHe, 4To, B CBOIO O4Yepefb, CHU-
3uT ueHbl Ha KPC aByx apyrux npepa-
npusatuit — Cargill Inc. u XL Foods,
pacnonoxeHHbix B KaHape. «[ToTeps
OJJHOTO M3 aMepUKaHCKUX MACOKOM-
6uHaToB nosneyer 3a co6oit 60nb-
Wwue nocnefcTBnA», — OTMETUN BNa-
neney komnaHum Cantriex Livestock
(NMoHoka, npos. AnbbepTa), koTopas
IKCNOPTUPYET KPYNHbIA poraTbiit
ckot B CLUA.

CLWA nonyyaet okono 15% cko-
Ta U3 npos. AnbbGepThl u Cackaye-
BaH. /1 XoTa 3aKOH 0 MapKupoBKe no
CTpaHe NPOUCXOXAEHMUA YBENNYUnN
3aTpaTtbl KaHafiCKUX XUBOTHOBOAOB
Ha nepenpaeKy roBAAWHbLI Ha ame-
puUKaHCKMe NpefnpuaTUs, TOProBna
no-npexHeMy BefeTcA OYeHb aK-
TueHan. HepaBHue unusectuunu JBS
B 3aBOJl, PAaCMOJIOXKEHHbIA B WTaTe
H0Ta, ckopee Bcero, CTaHyT HeKoW
rapaHTWen Toro, 4To ero He 3aKpowT
B Onnxaliwee Bpems

www.meatinfo.ru




pexnama

MESSE FRANKFURT, HALL 4.1 STAND H30 MPROFOOD
SPICES, ADDITIVES, EXPERTISE,... AND EVEN MORE!

TPARULIUA U BOTATbIN ONbIT BEHTPUK AOCTYNEH B POCCUU

TexHonorunueckue pewenus XXI-ro BeKka
U3bicKaHHble BKYCbl U apomaThbl

PelwueHuA v oTBeTbl Ha BCe BOMPOCbl MACO U
nTuuenepepabartbiBatoLLeii oTpacn
MuweBblie go6aBku o1 3A0 mIMPODY]] BeHrpusa

PR

L
——
i
Yo

lpurnawaem nocetutb BbicTaBKy IFFA ¢ 8-ro no 13-oe masa 2010 roga B T.

Opankdypr, MaBunboH 4.1, creHa X30

-— MpeacraButenbcreo B Poccun: 000 TA «MPO®Y» Yn. CaBenbuya, .28, MockoBckas obnacrb, r. Konomua
(_) mPROFOOD Ten.: 8(495) 972-2747, 8(901)-505-5260 Oakc: 8(496) 614 - 6084 Mail: profood-kolomna@yandex.ru Web: www.profood.hu

SOLUTIONS FOR QUALITY AND QUANTITY

HE PSS I——

PROCESSING SYSTEM SOLUTIONS

SCG 280 | Speed Combi Grinder

PSS SCG nped ons yexos
npomebliwsieHHocmu, 015 6eIcmpo2o usmenvyeHUA

sudac u p msca,
amakxe ona

MPEMMYLLECTBA
— Pe3ka 6710K0B 3aMOPOXEHHOTO Msca C Temnepatypoii Ao — 25 °C
- WckntounTtenbHoe KauecTBO NpofyKTa
npu rpy6oMm 11 TOHKOM U3MeSTbYeHUN
- HesaBucrmas perynmpoBka 060poToB

P
msca c memnepamypoti 0o - 25 °C. PSS SCG
2apaHmupyem ommeHHoe Ka4ecmeo npodykma
om 2py 00 oyeHb u. YeHus.

CoanacHo 8bI6paHHOMY pexKyujemy UHCMpymMeHmy
docmuzaemca mpebyemas cmpykmypa npodykma.

Kakoro 13 AByX LUHEKOB Omd pueod c yac peobp
M ocyujec umyio pe2 p y
- MuHMManbHOE yBeIMYeHre Temnepatypbl e . 3020 s pss SCG P
1 JOCTUXeHME Tpebyemoro KauecTsa ) ocHawen BES (cuc i ycmp
— NMoBopoTHas KpaH-6anka Kkocmu), P pouseecmu
00CKOHANbHYI0 cenapay P C u

- Tenexka ana pasmeLyeHna pabourx opraHoB
— 3aLUTHBIN KOXKYX PeXKyLLei FONIoBKMN

- MNonvpoBaHHble MOBEPXHOCTYU

- MpocTas v 6bicTpan fe3vnHdeKkuua

- PSS BES (cuctema ycTpaHeHuA KoCTu)

Kocmeli.

PSS SVIDNIK, a.s.
Sovietskych hrdinov 460/114
08901 Svidnik, Slovakia

tel.: +421/54/786 21 11
fax: +421/54/752 09 04

predaj@pss-svidnik.sk
www.pss-svidnik.sk
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ABTOpbI:

CoTpyaHuku otaena
CTaHAapTU3auum u cep-
Tuukaymum HY BHUUMN
um. B. M. lopGartoea
Poccenbxo3sakapemuu

BHUHUMII - sawt

npogeccuoHanbHuvll

napmxep

Hcropnﬂ co3gaHud u passutug 'HY
«BcepoCccUICKUI HayYHO-UCCIe0BATEeb-
CKUH MHCTUTYT MSACHOH IPOMBILIIEH-
HoCcTH HM. B. M. TopbaroBa» Poccens-
X03aKaJleMH X Hepa3phIBHO CBf3aHa CO
CTaHOBJIEHHWEM U Pa3BUTHEM OTE€YECTBEH-
HOM IPOMBIIIIEHHOCTH.

HHucTHTyT co3naH B 1930 rony npu «Co-
F03M$CO» KaK Hay4YHO-UCC/IeJOBATeIbCKU I
MHCTUTYT MACHOTO X034HCTBa, B 1992 ro-
Iy ImeperMMeHOBaH BO BcepoccHiCKHUI
Hay4HO-UCCJIelOBaTeNIbCKUN UHCTUTYT
MSCHOY IpoMblieHHOCTH (BHUHUMII).

3a rofpl CBOEH NeATEeNIbHOCTH KOJJIEK-
THUB MHCTUTYTa BHEC 3HAYUTEJIbHBIN
BKJIA[ B CO3JaHHE HOBOM MACHOM IpoO-
MBIIJIEHHOCTH Ha OCHOBE BHEJIDEHUA Ha-
YYHBIX TEOPETUUYECKUX U MPAKTUYECKUX
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Members of standardization and certification
department at GNU V.M. Gorbatov VNIIMP
of Russian Agricultural Academy

Authors:

VNIIMP - your
professional partner

The history of foundation and development of State
Research Institute V.M. Gorbatov All-Russian Meat
Industry Research Institute of Russian Agricultural
Academy is fully integrated in generation and evo-
lution of domestic industry.

The Institute was founded in 1930 as “Soyuzmyaso” affiliated com-
pany and as a research meat industry institute, in 1992 it was renamed
into All-Russian Meat Industry Research Institute (VNIIMP).

Institute specialists have made significant contribution into genera-
tion of new meat industry based on implementation of scientific theo-
retical and practical developments in the area of meat production en-
gineering and technologies studying and applying both domestic and

foreign experience.

pa3paboTok B 06NMACTH TEXHUKH U TEX-
HOJIOTHH MSCHOIO IPOM3BOLACTBA, Ha Oa-
3e U3y4YeHHUs U UCIONb30BAHUSA KaK OTe-
YeCTBEHHOTO, TaK U 3apyOesKHOTO OIbITA.

Pacmupenue cdepsl fesTeNbHOCTH UH-
CTUTYTa CIOCOBCTBOBAIO HEYKIOHHOMY
Pa3BUTHIO MACHOU UHAYCTPUH.

Ceropua 'HY BHUMMII um. B. M. T'op-
6aToBa Poccenbxo3akameMuu — OOHH U3
KpYIHEUIINX HAy4YHBIX [eHTPOB EBpoIbI,
CIIeMaTU3HPYIOIIANACS B 06/1aCTH pas3Bu-
THA OT€YeCTBEHHOU HAayKHU O MsCe, pas-
paboTYHK TEXHHYECKOTO pernaMeHTa «O
TpebOBAHHUAK K MACY U MICOMPOAYKTAM,
HX TIPOU3BOLCTBY U 060pOTY».

OnHUM U3 HepeloBbIX oA pa3feleHuN
MHCTHUTYTA ABIAETCA OTHE CTAaHAApTH3a-
uu U cepTudUKaALNH.

B coorBeTcTBHU C 3aKOHOM PP «O 3a-
muTe npas norpebutenei» ¢ 1993 ro-
na B Poccuu mpoBoauTcs cepruduka-
[[MsI TOBAPOB HAPOLHOTrO mOoTpebneHus.
B 1993 roay ua 6ase ormena craHmap-
TH3alWU U CepTUPUKALUU HHCTUTY-
Ta l'occtanmaprom Poccum akKpenuTo-
BaH OpraH 1o cepTudUKALUN MULEBON
NPOAYKIIMH U IPOJOBOJIbCTBEHHOIO Chl-
pbsa (aTTectar akkKpenuTtanuu NePOCC
RU.0001.111IP78).

Opran no cepTUPUKALHUN TPOBORLUT
paboTEl MO MOATBEPKAEHHIO COOTBET-
CTBHA NHUILEBON NPOAYKLUHUH U NPOLO-
BOJILCTBEHHOTO CBIPhA 10 CXeMaM, IIpeny-
cMoTpeHHBIM [IpaBunaMu cepTUUKALUN
Cucremer 'OCT P, Ha cOOTBETCTBHE Tpe-
6OBaHUAM HOPMATHBHOMN HOKYMEHTAL[HH,
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Enhancement of scope of Institute’s activities contributed
to steady development of meat industry.

Nowadays GNU V.M. Gorbatov VNIIMP of Russian Agri-
cultural Academy is one of the largest scientific European
centers specializing in development of domestic science of
meat, designer of technical regulations “Requirements for
meat and meat products, their production and turnover”.

Standardization and certification department is one of ad-
vanced subdivisions of the Institute.

In accordance with RF Law “Protection of consumers” start-
ing from 1993 all consumer goods in Russia shall be certified.
In 1993 GosStandard of Russia accredited Agency for alimen-

companies / close-up view

Foxy mprimanmns waytnos yuprascan
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Certification Agency verifies compliance of food products
and raw stores with regulatory documentation requirements
as per schemes stipulated by Certification Rules of GOST
R System.

The scope of accreditation, made by Certification Agency
includes the following:
* meat, meat products, poultry meat, eggs and their by-products;
e fish, other-than-fish trades and their by-products;
* milk and milk products;
* grain and its by-products;
* bakery, paste and confectionery products;

tary products and raw stores certi-
fication created on the basis of the
Institute’s standardization and cer-
tification department (accreditation
certificate No.POCC RU.0001.111IP78).

Obnacts akkpenurtanuu OpraHa mo
cepTUUKALUHU BKIIOYAET CJIEAYIOLIHE
MO3UIUH:

* MsICO, MSCHAS IIPONYKIIMS, MSCO ITHLIBL,

ANANA U IIPOLYKTHI UX IIepepaboTKU;

* peiba, HeprlOHBIE 0OBEKTH ITPOMBIC-
Jla ¥ OPOAYKTH, BeIpabaThIBaeMble
U3 HHUX;

MOJIOKO ¥ MOJIOYHbIE IIPOLYKTHI;

3€epHO ¥ IIPOAYKTEHI €ro [epepaboTKu;
xnebobynovuHble, MAKaPOHHBIE M KOH-
OUTEPCKUE H3LENUS;

pacTUTENbHOE MACJIO U IPOLYKTHL €r0
nepepaboTKH;

IUIOABI, OBOLIM U IIPOOYKTHL UX Iepe-
pabotku;

[HLeBble KOHIIEHTPATHL;

HAIUTKH,

Ceaoqust [HY BHUMMI

um. B. M. TopbaroBa Poc-
CeAbX030aKagemuu — OQuH U3
KpYNHEWUX HAYYHbIX UEH-
1po8 EBponbl, cneyuaausupy-
towutica 8 obaactu pasBurus
01eueCTBEHHOU HayKU 0 MACe.

OpraH no cepTudUKALUH MHUIIEBON
NPOAYKIIMU U MPONOBOABCTBEHHOIO CHI-
pbsl aKKpEAHUTOBAH A4 NpPOBEJEeHHS pa-
60T 10 MONTBEPKLEHHUIO COOTBETCTBUS
nponykuuu TpeboBanuaM PenepaabHBIX
3aKOHOB:

* vegetable oil and its by-products;

e fruits, vegetables and their by-
products;

¢ food concentrates;

* beverages.

* «TeXHUYECKHUH periaMeHT HA MO-
JIOKO U MOJIOYHYIO MPOAYKIHIO» (OT
12.06.2008 Neg8-d3):;

* «TeXHUYECKUH periaMeHT Ha Macio-
SKHPOBYIO IPORYKIKIO» (0T 24.06.2008
N2QO-D3);

* «TeXHUYECKUH permaMeHT Ha COKOBYIO
MPONYKIUIO U3 PPYKTOB U OBOLIEH» (OT
27.10.2008 N2178-®3).

Okcreptel OpraHa no ceptudUKaLUu
[POBOAAT KOHCY/IBTALIUH 110 TIOOBIM BO-
[IpocaM, CBSI3aHHEIM C [OATBEPKIEHUEM
COOTBETCTBHUA (HEKIApHPOBAHUEM U CEp-
tuduKanuen npogykunn): ohopmieHue
U I0fada 3asBJI€HUS O PETUCTPALNH [e-
KJIapalli{ O COOTBETCTBHH, [IONyIeHHE
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Certification Agency for alimentary products and raw
stores is accredited to validate compliance of products
with Federal Laws requirements:

* “Technical regulations for milk and milk products”

(dated 12.06.2008 No.88-FZ);

* “Technical regulations for oil & fat products” (dated

24.06.2008 N0.90-FZ);

* “Technical regulations for juice products made of
fruits and vegetable” (dated 27.10.2008 No.178-FZ).

Since 2002 specialists of the department consult and
elaborate methodic recommendations to food indus-
try enterprises regarding development and implemen-
tation of quality management system basing on HAS-
SP principles, safety management system as per GOST
R 51705.1, GOST RISO 22000, quality management sys-
tem according to GOST R ISO 9001.

Accredited in 2003 with the participation of the In-
stitute, Certification agency «<HASSP-MEAT» performs
quality management systems certification. Certifica-
tion according to HASSP system for the present day is
one of most popular and acknowledged systems for ap-
proval of safety and quality of food products.

In 2007 with the participation of the Institute Rus-
sian Technical Regulations Agency accredited Certifi-
cation agency for quality management systems (accred-
itation certificate — NoROSS RU.0001.13IF23). During

Nowadays GNU V.M. Gorbatov VAIIMP of Russian Agricultur-
al Academy is one of the largest scientific European centers
specializing in development of domestic science of mea.

companies / close-up view

the recent years certified quality management system
became one of conditions of an enterprise’s successful
operation at domestic and foreign markets. Interna-
tional standard accreditation certificate ISO 9001:2008
(GOST RISO 9001-2008) attests high quality of produc-
tion, it gives preferences for obtaining state orders,
it is a condition for participation in tenders, contrib-
utes to order portfolio generation, opens new market
opportunities.

Individual approach to each company whether large
or small, enables selection of convenient certification
scheme taking account of technical features and finan-
cial interests of the company provides for long opera-
tion of certification and standardization department
in the area of compliance validation.

The Decree approved by RF Government and dated
01.12.2009 No982 «Consolidation of the unified list
of products subject to obligatory certification, and the
unified list of products, compliance of which is con-
firmed in form of acceptance of declaration of com-
pliance» was widely discussed in mass media. Taking
account of this document's importance, standardiza-
tion and certification department of the Institute on
the 2 March 2010 arranged round table discussions
«Modifications in approval of compliance». The round
table was attended by the administration and the ex-
perts of Certification agency for food raw stores GNU

cepTUdHUKATA COOTBETCTBUS B CHCTEME
ITOCTPur. o.

[llaras B HOT'y CO BpeMeHeM, HHCTUTYT
onpenielus OLHUM M3 IIPUOPUTETHBIX
HaIlpaBIE€HUMN CBOEM AeATeNbHOCTH CO3-
IaHWe KOMIIJIEKCHBIX CUCTeM KadecCTBa
1 0e30MacHOCTH MHULIEBBIX IPOLYKTOB,
MEeTOZOB KOHTPOJIA U yIIpaBJIe€HHUS [TPOU3-
BOJICTBOM.

C 2002 roma crenraancThl OTOeNa OKa-
3BIBAIOT METOLUYECKYIO U KOHCYIbTAIlU-
OHHYIO [TIOMOIIlb IpeAN pUATHUAM IINILIE€BOH
[IPOMBIIIJIEHHOCTH B BOIIPOCax paspabot-
K{ ¥ BHEIPEHU I CUCTEMBI YIIPABIE€HHUS Ka-
4eCTBOM Ha ocHOBe npuHNunos XACCII,
CHACTEMBI MEHEIKMEeHTa 6e30IacHOCTH,
B coorBeTcTBUU c [OCT P 51705.1, TOCT P
HCO 22000, cucTeMbl MEHEIKMEHTA Kade-
crBa B coorBercTtBuu ¢ [OCT P FICO 9001.

AxkpenurtoBa"nHbeE B 2003 rogy npu
ydactuu HHCTATyTa OpraH mno ceprudu-
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Kanuu «XACCII-MACO» npoBonuT pa6OTbI
o cepTUPUKALUN CHUCTEM YIIPABIEHUS
KadecTBOM nponyknuu. CepTupuranus
no cucteme XACCII aBnseTcd Ha Cerom-
HAIIHUU [eHb OOHOW U3 CAMBIX pacIpo-
CTpaHEHHBIX U OBIIeNPU3HAHHBIX CUCTEM
MOATBEPKAEHUS COOTBETCTBUs He3omac
HOCTH U KayeCTBa NHUIIEBON IPOAYKLIHH.

B 2007 rony mpu y4acTUHU MHCTUTYTa
PocTtexperynnpoBaHueM aKKpeqUTOBAH
OpraH 1o cepTUPUKALUU CUCTEM MEHEN-
KMEHTa Ka4yecTBa (aTTeCcTaT aKKpeauTa-
nuu — NePOCC RU.0001.13U®23). B mo-
CleqHUE HECKOJBLKO JIET HaJludyHe Ha
[pennpusaTuu cepTuUUUPOBAHHON CHU-
cTeMBl MeHemkMeHTa KadectBa (CMK)
CTaz0 OAHUM H3 yCJIOBUM €ro yCIeIIHOo-
ro QyHKIMOHUPOBAHUS HA BHYTPEHHEM
U BHeIlHeM pbIHKaX. CepTHHKAT COOT-
BEeTCTBUS TpeOOBAHHUIM MeXIYyHApOI-
HoOro ctangapra UCO 9001:2008 (FOCT

P MICO 9001-2008) cBHIETENBCTBYET O CTa-
OUIBPHOCTH U BBICOKOM Ka4eCTBE BBHINY-
CKaeMOM NPONYKIHH, AAET IpearoyTe-
HHE [IPH [OJIyYEeHUH TOC3aKas3a, ABIAeTC
YCIIOBHEM yYacTHS B TEHAEPAX, CIIOCO6-
crByeT GopMupoBaHUIO TOpTdesns 3aKa-
30B, OTKPBIBAET HOBBIE PHIHOYHBIE BO3-
MOXXHOCTH.

WHOWBUAYANBHBIN NOLX0M K KaXKAOMY
obpaTHBIIEMYCS IPEeSIPUATHIO, HE3aBH-
CHMO OT ero MacuITabos, MO3BOsIET I10-
nobpaTh yHobHYIO CXeMy cepTUPUKAIHH
C yYeTOM TeXHHYeCKHUX HIOAHCOB U du-
HAHCOBBIX MHTEPECOB Ballell KOMIAHUH,
II03BOJIIET MHOTHE TOfbl YCIIEMHO QYHK-
OUOHUPOBATh OTAENY CTAaHAAPTHU3ALUHU
U cepTUUKannU B 0671aCTH IOLTBEPXKLE-
HHS COOTBETCTBHUS.

YrBepxaeHnHoe [IpaButensctsoM PO
[ToctanoBnenue ot 01.12.2009 roga N29&2
«O6 yTBEPXKLEHHUH €NUHOTO IEepevHs
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V. M. Gorbatov VNIIMP of Russian Agricultural | germers
Academy, heads and employees of the Institutes’ T
laboratories. During the round table, the experts e

of Certification agency for alimentary products and
raw stores answered the questions of enterprises’
representatives related to approval of compliance.
Following numerous requests of the partner com-
panies, standardization and certification depart-
ment renewed information support subscription . J
in 2010. The objective of this service — timely da- K » / -
ta presentation to industry’s enterprises, regarding: —— CEPTHOMKAT Cf &
* newly developed or revised documents in the !
Institute;
* modifications introduced into state standards :
(GOST and GOST R); i
* modifications introduced into technical specifi- |
cation (TU);
* progress, development and acceptance of techni- |

CHCTEMA CEPTH®HEALIHH TOCT P

| PETHCTP CHCTEM KAYECTBA

cal regulations, related to production of meat and

meat products;

* the schedule of workshops of the Institute’s train- |
ing center, information on conferences, forums.
Food production and, consequently, the need for

its compliance approval will always be topical.

As a rule, the procedure for compliance approv- |
al and certification can be simplified if confided to
professionals. It is your choice! E8

Address your questions to Standardization

and certification department
GNU V.M.Gorbatov VNIIMP
of Russian Agricultural Academy

Phone No.: +7 (495) 676-97-51,

IpONYKLIHHU, MOAIexXaled obsg3aTens-
HOH cepTUHUKALNHY, ¥ €AUHOTO [ePeTHs
NpPOAYKIHH, NOATBEPXKIOEHUE COOTBET-
CTBHUSI KOTOPO¥ OCYILIeCTBIsIeTCs B opMe
NPUHATHUSA NeKIapaluy O COOTBETCTBUM»
IIAPOKO 0OCYKAATOCh B CPELCTBAX MaC-
CoBOM NHGOPMALUH. YIUTHIBAS AKTyalb-
HOCTb IAHHOIO NOKYMEHTA, OTHEN CTaH-
[apTHU3aLUH U CepTUPUKALIUU HHCTUTYTA
2 mapta 2010 roga npoBen KpyIIblid CTOI
Ha TeMy «[I3MeHeHHd B NOATBEPXKAECHUHN
COOTBETCTBHUS». B pabore Kpyrmoro cro-
J1a IPUHANK y4acTHUe PYKOBOACTBO M 3KC
neptel OpraHa 1o ceptuduKauy nuie-
BOM W NpPOAOBONABCTBEHHOrO ChIphd [HY
BHUVIMII um. B. M. TopbaTosa Poccenbxo-
3aKaZleMHUH, PYKOBOOUTENH U COTPYNHU-
k¥ 1aboparopuil HHCTUTYTA. B X0ne pabo-
THI KPYIJIOrO CTOJA 3KCHepThl OpraHa mo
cepTuPUKALKNHU U IPONOBOABCTBEHHOTO
CBIpbS OTBETHU/IM Ha BOIPOCH! IPE/ICTABHU-

676-35-29, 676-61-21
E-mail: impst@list.ru

TeNlel NpeANpUATHH, CBA3aHHBIE C IOJ-

TBepXKAeHHEM COOTBETCTBHS.

[0 MHOTOYHCIEHHBIM IIpochbaM mpep-
HNpHATHH, COTPYNHUYAIOMNX C HAMH, OT-
Ien CTaHOAPTH3aNUU U cepTUHUKALUN
B 2010 roxy Bo306HOBUT abOHEMEHTHOE 06-
crykuBaHMe 110 HHGOpPMALHOHHOMY 0be-
clieyeHU!o. Llesb DaHHOM YUIYTH — CBOEBpe-
MeHHOe I1pe[OCTaBlIeHHe MPeIPUATHIM
OTpac/Iu aKTyaabHON NHPOPMALINH:

* 0 JOKYMEHTaX, pa3pabaTbiBaeMEIX BIIEp-
BBl MJIM IlepeCMaTpUBAEMbIX HAIIUM
HMHCTATYTOM;

* 00 M3MeHEHHUIX, BHOCHMBIX B FOCyLap-
crBerHsble ctanaaptsl ((OCT u TOCT P);

* 06 U3MeHEeHHIX, BHOCHUMEIX B TEXHUYe-
ckue ycnosus (TY);

* 0 xoze pa3paboTKe U MPUHSITHA TeX-
HHUYeCKUX pPerl1aMeHTOB, OTHOCALIUXCS
K IPOM3BOACTBY MsCa U MACHOH IIpO-
LyKLHH;

* 0 [JIaHE MPOBeEeHUs CEMHUHAPOB y4eb-
HOTO IIeHTpa HHCTUTYTA, O KOHpepeH-
nusax, popymax.

[Ipou3BOACTBO MHUILEBOW NPOAYKIHH,
a 3HAYUT U HEOOXOLHUMOCTh IOLTBEPXKAE-
HHS €ro COOTBETCTBHUSA OYAYT aKTyalbHbI
BCErAa.

Kak npaswuno, nponenypy NoaTBepXKae-
HUS COOTBETCTBHS U CepTUPHUKALIUN MOXK-
HO YIIPOCTHTb, €CJTH [IOBEPHUTD ee podec
croHanam, Beibop 3a Bamu! B8

Io scem sonpocam npocv6a

obpawamocs 6 omoen CmMandapmu3auuu
u cepmupuxayuu THY BHUVMIT

um. B. M. Iop6amosa Poccenvxoszaxademuu

Ten.: +7 (495) 676-97-51,
676-35-29, 676-61-21

E-mail: impst@list.ru
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Marketability of meat
products in XXI century

AgTop:

Anactacuas CemeHoBa,
3aMeCTHTe/Ib JMPEKTOPA [0 HAYYHOI
pabore THY BHUVIMII

um. B. M. Topbarosa
PoccenbxosakafieMni, JOKTOp
TEXHNYECKUX HayK, JOLIeHT

Marketability of any product first of all means combination
of three components — quality, price and engineering solu-
tions of its production which are not generally visible for
end user but determinative for advantages of one or another
producer. However, it would be wrong to consider market-
ability of specific kinds of products as relationship of qual-
ity, price and engineering solutions only without analysis
into world market trends.

Kouxypenmo-
cnocob6Hocmb
MACHOU NpooyKyuu
8 XXI gexe

World market of commodity raw products and food has a number of pecu-
liarities and the most important ones were formed due to irregularity of ter-
ritories over the planet suitable for food production. The following peculiar-
ities may be mentioned:
¢ steady demand for products (market capacity is determined by limit food

requirements to satisfy people’s physiological need for food) under condi-

tions of seasonality of their production and supply;
* irregularity of product flow over years due to unstable weather conditions;
* food deficiency in one countries and excess of provisions in other countries;

Hou KOHKYPEHTOCIIOCODHOCTEEO 000
[POLYKLHMH [PEKIE BCEIO IOHUMAETCS COBO-
KYIIHOCTb TPEX COCTAaB/SIOINX — Ka4eCTBa,
[EHBl ¥ TEXHUYECKUX PEIIEHHUH 110 €€ U3ro-
TOBJIEHHUIO, KOTOPbIE, KaK [IPABUIIO, HE BUL-
Hbl KOHEYHOMY [OTPeOUTENI0, HO KMEHHO
OHH OIpefieN AT IPEUMYIIECTBA TOTO HIIN
Ipyroro mponsBoguTesst. ONHAKO TOBOPHUT
0 KOHKYPEHTOCTIOCODHOCTH KOHKPETHBIX BH-
IIOB [IPOLYKLMK KK UCKIIFOYHUTEIBHO COOTHO-
IIeHNH Ka4eCTBa, [IeHBl U TEXHUYECKHX pe-
IeHni be3 aHaIM3a TeHAEHIINE MUPOBOTO
PBIHKA OBUIO ObI HEITPABHIIBHO.

MHPOBOI PBIHOK [TPOLOBOIBCTBEHHOIO ChI-
pbs ¥ [IPOLYKTOB [IUTAHUS UMEET DAL 0CO-
BeHHOCTEN, BaKHEMIINE U3 KOTOPHIX CJIO-
KUJUCh BCIELCTBHE HEPABHOMEPHOCTU
pacripernesieHUs [0 Halllefl [IaHeTe TePPH-
TOPUIA, TIPUTONHBIX M/ [TPOU3BOACTBA [IPO-
HOBONBCTBUA. Cpey HUX MOKHO OTMETHUTD:

* HaJIMYUe IOCTOSHHOIO CIIPOCa Ha Ipo-
LYKLHUIO (EMKOCTb PBIHKA OIIPefe/IsIeTCs IIpe-
[ENbHOM paHUIEN TUTAHUA U1 YIOBIET-
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* necessity for foodstuffs stockpiling and long-distance transporting.

BOpeHHS QU3HUONIOrUIECKON MOTpebHOCTH
JesIoBeKa B IHINE) X Ce30HHOCTH ee IIpo-
H3BOACTBA U IPEIJIOKEHUS;

® HEepaBHOMEPHOCTD IIOCTYIIEHUA IPOAYK-
LM [0 TOIaM M3-3a KoNiebGaHU | MOTOMHBIX
YCTIOBU;

* 1eUIIUT IPOLOBONBCTBUS B OQHHUX CTPa-
HaxX Y U3JIUILIKYU OPOAYKLIHUU B NPYTUX
CTpaHaX;

* HeOOXOMMMOCTh CO3IAHMUSI 3aMACOB MPOMIO-
BOJIBCTBHSA ¥ TPAHCIIOPTHPOBAHIS Ha 60ITb-
M€ pacCTOAHUA.

B XX BeKe QUCIPONOPLUOHAIBHOCTD IPO-
M3BOICTBA CENIbXO3MPOAYKIIUU U 0becrie-
4YeHMs MPONOBONBCTBHUEM, ONpeNendroIasa
BBIILIEHA3BaHHBIE 0CODEHHOCTH, HECKOIBKO
crnanunack. OnHako ¢ HayanoM XXI Beka o-
SIBUITACH IPyTUe TPO6IeMbl, BbI3BAHHBIE C HO-
BBIMHU CEPbE3HBIMHU [TPOTUBOPEUUAMU MEKLY
[IPOM3BOLHUTENSAMHE U IOTPEOUTEIISIMH.

Berynnenne B XXI Bexk mox BIHUAHHUEM
Hay4YHO-TEXHHUYECKOr0 Iporpecca Compo-
BOXXZA/I0Ch abCOMIOTHBIM POCTOM IIPOU3-
BOJICTBA IIPONOBONBCTBHUA, OTHOCHUTEIbHBIM
CHIDKEHHEM €ro IONMH B 0BIEMHPOBOM TO-
BapHOM IIPOM3BOLCTBE, YCHUIEHUEM KOHIIEH-
Tpalli¥ MIPOMU3BOACTBA IIPONOBONILCTBUA.
OnHAaKO CTPYKTypa MoTpebneHnst 0CTaeTcst
TAKOBOM, YTO OTPeOHOCTH Ye/IOBEKa B [THTa-
HUH [0-TIPEKHEMY YHOB/IETBOPSOTCS B 6OTB-
1I€H CTENEHH B 3aBUCHMOCTH OT 5KOHOMHU Ye-
CKOTO MOJIOKEHHUA CTPaH U UHAUBUIYYMOB
U B MeHbIIed — 0T $U3HNOIOrMYeCKHX napa-
METpPOB 0beCIIeYeH s KU3HE eI TENBHOCTH.

Bmecre ¢ Tem XXI Bex yxe 03HaMeHOBAJI-
€51 KOHQIIUKTAaMH NHTEPECOB ¥ OCTPHIX IIPO-
THBOPEYHH MEXMY y4aCTHUKAMU MHPOBOIO
pBIHKA IPonoBonbCTBHS. Haunbonee pemra-
IOIIMM U1 Pa3BUTHA PBIHKA ABIAETCSA KOH-
$IUKT MEXIY IPOU3BOLUTESIMU M KOHEY-
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In XX century disproportion between production of agricul-
tural products and provisioning determining the above-men-
tioned peculiarities, smoothened a little. However, the begin-
ning of XXI century brought other problems caused by new
serious disagreements between producers and consumers.

Onset of XXI century under the effect of technological
progress was accompanied by absolute growth of food pro-
duction, relative decrease of its share in worldwide com-
modity production, enhancement of food production con-
centration. However, consumption pattern is so that human
needs for food are mainly satisfied subject to economic sit-
uation of the countries and individuals and less to physio-
logical parameters of life support.

Alongside with that XXI century was already marked by con-
flict of interests and heavy contradictions between partici-
pants of food world market. The most crucial issue for mar-
ket development is conflict between producers and end users
in point of food quality and safety. Users are not confident
not only in new technologies but also in old ones used for
a long time and less known for population. But the conflict

companies / business organization

situation nowadays is not restricted by the above-mentioned
factors only. Opposition takes place between transnational
companies and individual producers, between products man-
ufactured with intensive and bioorganic production methods,
and even between different branch markets — where it should
not exist, it seems.

Importance of meat for human was known long before gen-
eration of meat industry from artisan slaughters and butcher-
ies. F. Engels in XIX century emphasized that meat contained
“in underdone condition all the most important substances
required for organism metabolism”. Among such substances
there are proteins, fats, dietary fibers (collagen, elastin), ami-
no acids, fatty acids, water- and fat-soluble vitamins, micro-
and macroelements, which function is still being studied by
nutraceuticals and dietarians as indispensable nutritional fac-
tors in human food.

Meat chemical composition contributes to significant satis-
faction of human nutritional need for not only protein, but al-
so for ferrum, zinc and vitamins B3, B6 and B12, which quan-
tity in 100g beef corresponds to 1/3 of day consumption rate.

Production of 1 kg of meat requires 100 times more water than 1 kg of wheat

Ha npoussopcrso 1 Kr Msca Tpebyercs B 100 pa3 6onbiue Bofsl, 4eM 1 KT IMIIEHALBI

L

HBIMHY TIOTPeOUTESIMHE I10 BOIPOCY KaueCTBa
u 6e3omacHoCTH poioBobcTBuUs. C Ipobiie-
MO¥ [IOBEPHs [IOTPeOUTES CTANIKUBAKOTCS He
TOJBKO HOBBIE TEXHOJOTHUH, HO JIa’ke TaBHO
puMeHsieMble, THGOPMHUPOBAHHOCTH Hace-
JIEHU S TI0 KOTOPBIM OCTasIach HeBbICOKOH. Ho
KOHQIMKTHOCTD CETONHS He OrPaHHUYHBAET-
CS1 TONIBKO 3TUM. [IpOTHBOCTOSAHHE IIPOUCXO-
OUT MeXIy TPAaHCHALMOHATBHBIMHU KOMIIa-
HHUSAMU U OTHETbHBIMU [IPOU3BONUTENSAMH,
MeXAy MPOAYKIIMEH, I0Ny4eHHON MHTEH-
CHBHBIMHU 1 OBHOOpraHMYeCKUMHU Criocobamu
MIPOM3BOACTBA, U Aa’Ke IOof4ac TaM, e ero,
Ka3aJ10Ch, HE IOIKHO ObITIO ObI OBITH — MEXITY
PA3THMYHBIMU OTPACIEBBIMU ChepaMH PhIHKA.

O 3HaYeHWHU MsICa B TIUTAaHUU YeJlIOBeKa H3-
BECTHO 3afI0JIT0 IO POKAEHUS MACHOU Ipo-
MBIIIUIEHHOCTH M3 KYCTAPHBIX OOEH U MG
HBIX 1aBOK. Eme B XIX Beke @. DHrenbcom
OBIIO MOXYEPKHYTO, YTO MACO COLEPKUT

11

«B MIOYTH TOTOBOM BHJE Hanbosee BasKHbIE
BEILECTBA, B KOTOPHIX HYXX[AeTCs OPraHU3M
1151 CBoero obMeHa BelrecTs». K TakuM Belrte-
CTBaM OTHOCATCS OeNKH, KUPBI, THIIEBbIE BO-
JIOKHA (KOJJIareH, 37acTHH), aMAHOKHUCIIOTEL,
SKUpHBIE KUCJIOTHI, BOZIO- U KHPOPACTBOPH-
Mbl€ BUTAMUHBI, MUKDPO- U MAaKPO3/IEMEHTHI,
POJb IO CHX IOp U3y4YaeTCs HYyTpHUIeBTaMHU
1 JUETOIOTaMH KaK He3aMEeHUMBIX a/THMeH-
TapHBIX GAKTOPOB B [TUTAHHUU YETIOBEKA.

XUMHUYeCKHH COCTAaB MsCa CIIOCODCTBYET
3HAYUTEIbHOMY YZIOBJIETBOPEHUIO ITHIIEBBIX
noTpebHOCTEN YeNoBeKa HE TOMKO B ben-
Ke, HO U B XeJle3e, IMHKe U BUTAMUHAX B3,
B6 1 B12, KOTOPBIX CONEP)KUTCSA, HATIPUMED,
B 100 r roBAAMHEI CBHIIIE 1/3 CyTOYHOU HOP-
MBI [I0TpebIeHns.

Bmecte c TeM HacTymnneHne XXI BeKa 03Ha-
MEHOBAJIOCh NOABJIEHHUEM LI€JIOr0 MepedHs
yrpos, KoTopsle IKOOBI HeceT B cebe maib-

HeHIllee pa3BUTHE MACHON MPOMBIILIEHHO-
cru U noTpebieHne Msca.

Cpenu TaKUX «yTpo3» 3alMaflHEIMU Cpefi-
CTBaMH MacCoBO# MHPOpMALUK Haubomee
JaCTO IIPUBOAATCS CIeHyIOIIHe:

* IIPOM3BOICTBO MACA BBI3BIBAeT MAPHUKO-
BbIA 3¢ eKT, Tak Kak [ONy4eHHe 1 Kr ro-
BSLOUHEL TpebyeT sHepruu B 39 pas 6onp-
1re, 4eM monydeHue 1 Kr coeBbix 60608,
U CONIPOBOKMAETCS BhHIJeIEHUEM OKOJIO
10 KT yI7IE€KHCIOro ra3a U MeTaHa (Ipu-
geM 10% eXerofiHo BEIOPackIBAEMOTO B aT-
Mocdepy MeTaHa MPOU3BOLUT KPYIHBIN
pOraThiil CKOT);

IIPOU3BOACTBO MACA IPUBOAUT K 3PO3UU
TI0YB, 3aTPA3HEHMIO U UCTOIIEHHIO MAPO-
BBIX 3aI1aCOB BOIHI — TaK IOMy4eHHe 1 KT
TOBSAMHEI IIPUBOAUT K O€3B0O3BPATHOM I10-
Tepe HeCKOIBKUX JIECATKOB KHJIOIPAaMM
KYJIBTYPHOIO CJ1og o4B; 50% ciydaes 3a-
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Therewith XXI century onset was marked by emergence of

a number of threats which supposedly would be the result of

further development of meat industry and meat consumption.
The following is mentioned among such “threats” by west-

ern mass media:

* meat production causes greenhouse effect, since 1kg beef
production requires 39 times more energy as against 1kg
soybean production, and beef production is accompanied
by emission of 10kg of carbon dioxide gas and methane (at
that 10% of methane discharged into the atmosphere every
year is produced by cattle);

* meat production leads to soil erosion, contamination and
depletion of world water reserves — production of 1 kg of
beef effects in irrecoverable loss of several dozens kilo-
grams of vegetable soil; 50% cases of water contamina-
tion is related to cattle breeding and growth of feed grain;
production of 1 kg of meat requires 100 times more water
than 1 kg of wheat;

meat production does not allow to solve the global malnu-

trition and hunger problem as during conversion of grain

into meat 90% proteins, 99% carbohydrates, 100% cellu-
lar tissue are lost;

meat production threatens humankind with diseas-

companies / business organization

Important role is of critics regarding meat consumption and
its influence on man’s health. Such critics abroad nowadays
mainly concerns meat (red meat) consumption. They point
out large amount of fat, especially saturated fat, misfit of fat-
ty acid and mineral (in particular, ratio of calcium and phos-
phorus) meat composition to physiological needs of human
body, the relationship between consumption level and diseas-
es incidence, for example, cardiovascular diseases and cancer.
Meat products (especially traditional ones) contain significant
amount of salt (sodium chlorine).

However, it should be emphasized that no direct threats of
meat and meat products consumption have been identified.
Many cases used as arguments against its production and con-
sumption have nature of very categorical judgments and/or are
not proved by any fundamental study that would show cause-
and-effect relation between development of meat production,
environmental problems and problems of people health.

Such a criticism of meat and meat products often comes
from producers of other kinds of food. For example, the sub-
script on the package of some trading marks “Cholesterol
free”, reveals that the producer does not promote his goods
by comparing of its advantages with similar trading marks
of vegetable oil (they never contain cholesterol), but com-

es communicated during
cattle breeding and/or
meat consumption (most
popular topics in press
are cow rabies, bird and
swine flu).

IPS3HEHUS BOIbI CBA3aHO CO CKOTO-
BOZICTBOM H BbIpallliBaHHeM dypask-
HOTO 3€pHa; Ha IIPOU3BONCTBO 1 KT
msica Tpebyercst B 100 pa3 bornbrue
BOZBL, YeM 1 KT ITIIeHHIIBL;

* [TPOM3BOJICTBO MsICa He IaeT PEeLINTh

[106a/IbH Y0 TTPobIEMY HeZIOeIaH s

1 TOJIOfA Ha I/IAHeTe, TaK Kak B XOfie

IIpeBpallleH s 3epHa B MACO TepsieT-

cs1 90% benka, 99% yriaesonos, 100%

KJIETYaTKI;

[IPOM3BOLCTBO MsICa HECeT 4YesoBe-

4eCTBY yrpo3y 3aboneBaHuUH, mepe-

DAOLIUXCS IPU BBIPAIIMBAHUY CKOTA U/

wnu notpebneHnu Msica (Haubonee momy-

JISIPHBIMHU T€MaMH B [Ie9aTH CTaIx KOpO-

Bbe OeIleHCTBO, ITHYHEH U CBIHOM IPHIII).

HeMasoBaskHOE MECTO OTBOLIHTCS KPUTHKE

B OTHOLUEHUH TIOTPeOIeHNS MACA U €r0 BIY-

SIHUSI Ha 300pOBbe Tofel. Takas KpUTHKA 33

PyDeKOM CEeronHs OTHOCHTCS, ITIABHBIM 06pa-

30M, B afipec oTpebieHust TOBSIOUHEI (Kpac

HOTO MsICa). YKa3bIBaeTCs Ha BBICOKOE COZep-

JKaHMe XUPOB, 0CODEHHO HACHIIIIEHHBIX, HA

HeCOOTBETCTBHE XUPHOKUCIOTHOTO U MH-

HepaIbHOTO (B 4aCTHOCTH [10 COOTHOIIEHHUIO

KanbLust 1 pocdopa) cocraa Msica Gusnosno-

THYeCKHM [I0TPeOHOCTSM OpraHu3Ma JesioBe-

Ka, Ha CBS3b MEXAY yPOBHEM MOTpebneHus

M 9acTOTOM HEKOTOPHIX 3ab0NeBaHUM, Ha-
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[IPUMED CePOEeIHOCOCYAUCTBIX H OHKOMOTH-
JeCKUX. B OTHOIIEHUH MSCHBIX IIPOIYKTOB
(0cobeHHO TpafMIMOHHBIX) YKA3BIBAETCS
TaK’Xe Ha COfiep>KaHue 3HAYUTEIbHOIO KO-
YeCTBa MOBapeHHOH COMH (XJIOpUAA HaTpHs).

OnHaKo cenyeT 0cobo MOAYepKHYTh, 9TO
IPSMBIX YTPO3 OT MOTpebIeHns Msica U MAC
HOY IIPOAYKIMY HE YCTAHOBIEHO. MHorue
axThI, KOTOpHIE IPUBOIATCS IIPOTHUB €O IIPO-
W3BOLCTBA U TOTPebeHNs, HOCAT XapakTep
Ype3MepHO KaTerOPHYHBIX CYKAEHUN 1/UIN
He MUMEIOT 10| CO60¥ IOCTATOYHO IIyOOKUX
HCCIEI0BAHHUH, TO3BO/ISIOIIHK HAMISIHO IIPO-
[eMOHCTPUPOBATh IPUINHHO-CJIE[CTBEHHBIE
CBSI3M MEXAY Pa3BUTHEM MSCHON IIPOMBILI-
JIEHHOCTH, SKONOTHYIECKUMHE IpobreMaMu
U IpobeMaMu 300POBb TIOfeH.

pares them to animal fats,
which always contain some
amount of cholesterol.

It is interesting, that quite
aggressive criticism of meat
production and consump-

ono6HOM KPUTHKON B OTHOLIE-
HHUH MfCa U MACHOW IIPONYKLIUH He-
pPENKO TONb3YIOTCA U [IPOU3BOLH-
TEJIH OPYTUX [UIIEBBIX IIPONYKTOB,
Tak, HarIprMep, HAITUCh Ha YIIAKOB-
K€ HEKOTOPHIX TOPrOBBIX MapoK pac
TUTENBHOrO Macia «He comepxut
XOJIECTEPHH» TOBOPHUT O TOM, YTO U3~
TOTOBHUTEJIb [IPOLBUTAET CBOH TOBAp
He IIyTeM CpaBHEHHS ero KOHKpeT-
HBIX IPEUMYIIECTB C aHAJIOTUYHBI-
MH MapKaMH PacTHUTETbHBIX Maces
(B HUX He MOXET COLepsKaThCs XoJIe-
CTepHH), a IyTeM COIIOCTABIIEHHUS C KUBOTHBI-
MH KHAPAMH, B KOTOPBIX XOJIECTEPUH BCETHA
[IPUCYTCTBYET B TOM FUIF HHOM KOJIMYECTBE,

MHTepeCcHO, 4TO JOCTATOYHO arpecCuBHast
KPUTHKA IPOMU3BOCTBA U IIOTPebIeHns Msl-
Ca MPOUCXOOUT B PA3TUYHBIX CTPAHAX He-
3aBUCUMO OT YPOBHS €ro notpebneHus Ha
OyIly HaceleHHUs, HAIPHUMep KakK B eBpO-
nenckux (bomee 88 Kr Ha [yIIy HaceleHNs
B rom), Tak u B Poccuu (okomo 65 Kr B rom;
B OTHENBHBIX pETHOHAaX Bcero oT 37 Kr). Ho
B oTInuMe ot Poccun, B EBporie yxxe fnocra-
TOYHO [AaBHO BELYTCS Cephe3Hble Habio-
[EHUs, aHa/IU3 U HayJIHbIE UCCIIEJOBAHIUS,
HampaBeHHble POTHB HEOOOCHOBAHHOH,
4pe3MepHON KPUTHUKY MOTpebleHus Msca
U «BOMHCTBYIOIErO» BereTapHAaHCTBA.
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tion in different countries does not depend upon the level
of its consumption per capita, for example, both in European
(more than 88 kg per capita annually), and in Russia (about 65
kg per year; in some areas down to only 37 kg). But contrary
to Russia, European fundamental research, analysis and sci-
entific studies against groundless, excessive criticism of meat
consumption and «militant» vegetarianism has a long history.

To know the whole range of meat production accusations
in Russia it is enough just to buy a newspaper or watch TV.
Most popular topics of such releases and TV programs are
the following:

* there is no “natural” (!) sausages in the market, only

“chemical” products;
¢ all the sausages contain genetically modified soya pro-

tein, carrageenans, skins, horns, bones, feathers grind-

ed into flour, etc.;

* they pour toxic sodium nitrite “in buckets” into sausage
mash;

* only vegetable origin products are healthy, etc.

These Russian mass media publications mostly attack sau-
sage, contrary to Europe criticizing consumption of beef (that
is in good demand there). This is not due to poor quality of
sausage, but popularity of this product characterized by high
competitive quality at domestic food market.

Unfortunately, in Russia, the country with developed and ac-
cepted concept of state policy in the area of healthy food, the
most important component of this healthy food — meat prod-
ucts — has no protection against mass media, pressing popu-

companies / business organization

Within the recent decade Russia has not seen least unprej-
udiced publications and programs for mass audience telling
consumers about:

* contents, nutrition, biological and energetic value of meat
and meat products;

e strict sanitary norms imposed on meat products in Russia
as compared to foreign ones;

¢ advantages and virtues of home traditional meat products;

* best enterprises of the industry and modern conditions of
meat goods production;

* real amount of food additives, which is several times less in
meat production both for total amount and as per techno-
logical standards as compared to other kinds of food;

* need to include meat products into diet of children, wom-
en, people busy with manual labor, etc.;

* up to date developments of specialized meat products des-
tined for different population categories, including those
for healthy diet, etc.

The lack of such activities decreases consumption and com-
petitive ability of meat products. Mass media aggression di-
minishes attraction of meat and meat products for consum-
ers on behalf of other food categories, including fast food.

In such conditions, on the background of negative image
of meat products created by mass media, sustaining and de-
velopment of its competitive ability should be carried out via
imparting information to consumers using bright, remember-
able illustrations of its importance in man’s nutrition basing
on available and recent scientific data, and should be the com-

lation to refuse consumption.

L1151 TOro 4TO6b! YBULETH BECH CIIEKTP «06-
BHHEHH» B aipeC MSACHOM IIPOMBIIIITIEHHO-
cty B Poccuu, [OCTaTOYHO KYIUTH T06YI0
raseTy HJIH BKIIOYHTH OMa TEIEeBH30P.
Hawnbornee «IomynasipHBIME» BOIIPOCAMHE
B TAKUX NMyOIHKALHIX U [epefadax sBis-
I0TCS CJIEAYIOLIe TEMBL:

* B IIPOfIaXe HET «HaTypaabHOM» (I) Konba-
CBI, @ TOJIBKO Of{HA «XUMHSI»;

* BO BCexX Kozbacax CoepsKUTCs FeHeTHYe-
CKY MOIMHUIIMPOBAHHBIH COEBBIH DETIOK,
KapparvHaHbl, MIKYpEL, pora, KOCTH, Ie-
Ppbs, IEPEMOIOTHIE B MYKY H T. IL;

* B KOnbaCHHIH daplll «<BeopaMu JTBIOT» TOK-
CHYHBIN HUTPUT HATPUS;

® [U/Is1 3[0POBBS [IOJIE3HBI TOIHKO IPOAYK-
TBI PaCTUTEJIBHOTO IPOUCXOKACHHUSA U TIP.
Kak BUIHO U3 3THX TeM, IIOCTOSIHHO OOBI-

I'pEIBa€MBIX B poccuickux CMU, B oTmane

ot EBpOIIEI, KPUTHKYIOLIEN OTpebieHne

TOBSIIMHBI (IIPOAYKTA, IIONb3YIOIIErocs Hau-

GOMBIIIM CITPOCOM Y eBpoIIeliiieB), B Poccun

[7IaBHBIM HalafIkaM [IOIBEPraeTcs Konbaca.

U 3TO COBCEM He [IOTOMY, YTO Koj16aca Takast

IUIOXast, a IOTOMY YTO Y Hac 3TO CaMbli I10-

IyNSAPHBIA IPOOYKT, XapaKTePU3YIOLTHHACT

BBICOKOM KOHKYPEHTOCIIOCOOHOCTBIO Ha OTe-

JeCTBEHHOM pBIHKE ITPOJOBONBCTBHUS.

K coxanenuro, B Poccun, cTpaHe, rie pas-
paboTaHa ¥ IPUHATA KOHIEMIHSI TOCYAAP-

mon task of all the enterprises of the industry. B8

CTBEHHO! MONUTHUKH B 06/1aCTH 310POBOTO
OHUTAaHUS, BaXHEUIINHN 371eMEeHT 3TOr0 Ca-
MOTO 3[0POBOr0 MUTAHHUA — MACHAS IIPO-
IOYKIWS — HAKAaK He 3allUIIeH OT CPelCTB
MaccoBorl HHGOPMALIMH, CKIOHSIONIUX Ha-
cesleHHe K OTKAa3y OT MoTpebneHus.

3a mocieqHee mecsaTuieTue B Poccum He
6BLIO CKOMBKO-TO 3aMETHBIX 0OBEKTUBHBIX
1 BMecTe C TeM CJIe/IaHHBIX B IOy pHON
bopMe mybnUKaNU U TIepenay, pacckasbl-
BAIOIIHX [TOTpebUTENAM:
* 0 COCTaBe, MUILEBOH, OMOJIOrMYeCKOn
1 SHepreTUYeckKor eHHOCTH MsCa U M-
COIPONYKTOB;
0 ropasmo 6oree CTPOroM CaHUTAPHOM
3aKOHOMATeNbCTBe POCCHH B OTHOIIIEHUH
MSCHOH MPOOYKIIMH, 9€M 33 PYHEROM;
0 IperMYyIecTBaX U JOCTOMHCTBAX OTe-
YeCTBEHHON TPAaZUIIMOHHON MACHOM
[IPONYKIIUY;
0 MYYIIUX IPeNIPUITHIX OTPACIIH U CO-
BPEMEHHBIX YCJIOBUSAX IPOU3BOACTBA
MSACHOM IPOAYKIINY;
0 IeNCTBUTENbHOM KOJTHYecTBe IIpuMe-
HSIEMBIX MUIIEBHIX N06aBOK, KOTOPOE
[P U3TOTOBJIEHHUU MSACHOU NPONYK-
MY, KaK 10 0bIIeMy KONMYeCTBY, Tak
U I10 TeXHOJIOTHYeCKUM HOpMaM BHece-
HHS, B Pa3bl HUKe 110 CPABHEHHIO C Py-
TUMH BUAAMH IPONYKTOB ITUTAHUS;

* 0 HeOOXOIMUMOCTH MSICHOM MPONYKIIHH
B pallHOHAX HeTel, bepeMeHHbBIX KeH-
IIMH, AL, 3aHAMAIOIMNXC U3HYECKUM
TPYOOM, U Op.;

® 0 COBpEMEHHBIX pa3paboTkax CIeru-
AJIM3APOBAHHBIX MACHBIX MPOAYKTOB,
npefHa3Ha4eHHbIX [ Pa3Iu4YHbIX Ka-
Teropuil HaceJlIeHUs, B TOM YUCIIE A N HU-
€TUYeCKOro NUTAHUA U IIP.

WTOroM OTCYTCTBUSA TAKUX aKL[UH U B-
NsIeTCs CHUKeHHe noTpebleHus U KOH-
KYPEHTOCIIOCOOHOCTH MICHOM MPOAYK-
nuu. [Ipm s3ToM arpeccuBHOCTE CMU
MO PLIBAE€T NMPHUBIEKATEIbBHOCTE MACA
Y MACHOM NPOAYKLHUH B I1a3ax MHOTpe-
buTenedt B MONB3y OPYTLUX CPYII MIPO-
OyKTOB MUTAHHUA, B TOM YHCJIE€ U B IOJb-
3y dacrdyna.

B 3THX yCIOBHAX, HA (pOHE PHUCYEMOro
CMU «HEraTuBHOro» 0bpasa MSICHOU IMPO-
OYKLOHHU, NOANEpKAHHE U PA3BHUTHE €€
KOHKYPEHTOCIIOCOOHOCTH LOIKHO ITPOBO-
OUTHCA ITyTeM 3HAaYUTENTLHOIO [TOBLIIIEHHU S
ypOoBHSI HHGOPMUPYEMOCTH TOTpebUTE-
JIel C UCIONb30BAHUEM APKHUX, 3AIIOMHU-
HAIOIIMXCs IIPUMEPOB €€ BaXKHOCTH B IIH-
TaHUM 4Ye/I0BeKa Ha OCHOBE MMEIOIINUXCSA
M HOBBIX HAY4YHBIX JAHHBIX, a TAKXKe JOJIK-
HO ObITh OOIIEH 3aa4elt BCeX Mpearpusi-
THUH OTpaciu. Ed
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CeMMUHAp KOMIaHUKN
«Cunp np»

C 20 mo 21 Mas B BLICTABOYHOM
LleHTpe KoMmaHuu «Cung np
Cryovac» B ITapuxe cocToutcs
cemunap «IIoBbIIEHNE KOHKY-
PEHTOCIIOCO6HOCTU MPOAYKUNY
C TOMOLbI0 UHHOBALUOHHBIX
TeXHOJ0IuN ynakosku. Ho-
BbIE TEXHWYECKUE pelieHmns

W aBTOMaTW3auus mpous-
BOJZ,CTBEHHLIX ITPOLECCOBY.

Ha cemunape 6yayTt paccmo-
TPEeHbl BONPOCH YyNAaKOBOYHbLIX TE€X-
HONOTKIA, aBTOMATM3aUMM NPOU3-
BOACTBA, MAapKEeTUHroBble NyTwU
noBbIWEHNA AoxoaHocTu. B 3a-

CRYOVAC®

Food Packaging Systems

ne obopygosaHus GyayT npoae-
MOHCTPUPOBaHbl 15 YyNakoBOYHbIX
cucTeM, NpoiayT Kpyribie CTONbI
C eBponeiickummu skcneptamu. Cne-
unanuctsl Cung Jitp NnpoBefyT KOH-
Cy/NbTALMIO MO ONTUMANBHON CXeMe
opraHuM3aumMm ynakoBOYHOro Mpo-
uecca Ha npegnpustuu. B

Ilo sonpocam yuacmus obpauamocs
no men.: +7 (495) 795-01-01

« Job6poxomosoii

Tamvsane HuxonaesHe.

" SCHALLER

LEBENSMITTELTECHNIK

06opynosanue
ot Schaller: onbiT
WUCNONb30BaHUA

B nexabpe mpouinoro ropa
OMCKOE IIpeAnpuaTme

WII Adanacenko 0. E. 3amy-
CTUJ0 YIaKOBOYHY0 MALIUHY
rny60KoM BHITSKKM Sealpac
RE20, mocTaBneHHy10 aBCTPUit-
ckowt kommanmeit Schaller
Lebensmitteltechnik®.

B HacToAWMA MOMeHT TepMmo-
dbopmep ucnonb3lyeTca [na npo-
M3BOACTBA NpoAykToB B MAP-
(B 3awuTHO! ra3oBoW cpepe)
1 BaKyyMHOIt yNakoBKax, HO B Aallb-
HelilweM MOXeT 6bITb NepeocHalleH
Ha CKWH-YMaKOBKY MAW yNnaKoBKY
B TEPMOYCaAoyHylo naexky. Mogo6-

Has yHuBepcanbHocTb Sealpac RE20
MOCAYXNUNa AONONHNUTENbHBIM [JOBO-
LOM ANA NPUHATUA PELEeHUs O ero
npuobpeTeHuu.

Ncnonb3oBaHne HOBOM Malu-
Hbl MO3BOJIMNO NPEANPUATUIO CYlle-
CTBEHHO YNYYWWTb KayeCTBEHHbIE
XapaKTepUCTUKN NMPOAYKLMY, B YacT-
HOCTW YBENUYNUTb CPOKU TOAHOCTHU.
YnakoBaHHble Ha Tepmodopmepe
MACHbIE U3[eNUs 0TAMYalTCA Gonee
ANUTENbHBIMW CPOKaMu peanusa-
UMK — OT ABYX HEAeNb fO HECKOMb-
KMX MeCALEB, B 3aBUCUMOCTYN OT BU-
fa npofyKTa U cnocoba ynakoBKM.
«KOHeYHo, yayywnncs n ToBapHslit
BUA Npopykuun. MawmHa, no-moemy,
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3ameyvatenbHad. Haw rnasHblit Tex-
HOJIOT CHayaNa C COMHeHWEM OTHec-
CA K 3TOW NOKYMNKe, HO ceiiyac oLeHun
BCE ee NnpeuMyllecTBay, — oTMeyaeT
pyKoBOAUTENb NpeanpuaTus 0puit
AdaHaceHKo.

Tepmodopmep Sealpac RE20 -
KOMMNaKTHas yHUBepcasbHas yna-
KoBOYHas MawuHa. CneynanbHas
cuctema hOpMOBaHUA CXKATbIM BO3-
ayxom Rapid-Air-System nossons-
eT yAyylWuTb KayecTBo hopMoBaHuA
YNaKOBKU M YNPOYHNUTb YroNku cchop-
MOBAHHOW HUXHeW nneHku. Mpume-
HeHMe 3TOW CUCTEMbI LaeT BO3MOX-
HOCTb MCNO/b30BaTh TOHKYIO NJEHKY,
0OCTUraTh BbICOKOW CKOpOCTU pabo-
Yero TakTa 3a cyeT COKpalleHus Bpe-
MeHW BaKyyMWUPOBAHUA U BEHTUNA-
LMK, @ TaKKe NPOU3BOAUTL YNAKOBKM
CnoxHoOW dopmbl 6e3 ucnonb3osa-
Hus wramna. Mpu paboTte c xecTkon
WK NONYXKECTKOW NNEeHKOR HeT He-
06X04MMOCTU B NpefBapUTENbHOM
Harpese. MalWwmnHy oTANYaEeT BbICOKMIA
VYPOBEHb MUrUEHbl, KOTOPbLIA OTpaxa-
eTCs yXKe B AU3ailHe KOHCTPYKLWK:
OTCYTCTBUE OCTPbIX YINOB U KpO-
MOK, 3aKpYrfeHHblE 3N1EMEHTbI U Ha-
KNOHHOE UCMONIHEHNE HEe NO3BONAIT
rpA3n cKannuBaTbCA Ha MOBEPXHO-
CTAX YCTAHOBKM M obGneryawT ee
ouncTry. B

Omoen mapxemumea

Schaller Lebensmitteltechnik

Ten.: +7 (495) 797-63-33

Daxc: +7 (495) 797-63-44
office.moskau@schalleraustria.com
www.schalleraustria.com

2
OcobenHocTu apoBeHb HOJA HO’A

[IpOU3BOACTBO TOTOBLIX, YKe 06KapPEHHBIX MOy (HabPUKATOB MO-
3BOJIAET IIPOV3BOAUTENIO BHIYCKATb IPOAYKLUIO C BLICOKUM YPOB-
HeM PeHTabenbHOCTU U TIOBLICUTb €€ KOHKYPEHTOCIIOCOOHOCTb.
Hampumep, 06)KapuTh KOT/IETH B POMBILITIEHHBIX MACIITA6aX MOX-
HO IT0-pa3HoMy. MoXHO B Mace, KaK 1e71aloT MHOTUE, 3 MOXKHO —
II0 HOBOW, yKe 3apeKoMeHzi0BaBLIel cebs B EBpore TexHONOrUM.

Hemeukas komnauua HOJA -
OAWH M3 NUANPYIOLLUX NPOU3BOAUTE-
nell NUHWI ans 06KapKuM NPOfYKTOB
npefnaraet pelleHus, BKOYaowLme
OT Of{HOI euHULbI 060pyA0BaHUSA, 1O
NONHOCTbIO aBTOMATU3NPOBAHHBIX K-
HUI Xapku. NpocToTa B 3KCNyaTauuu,
HafeXHasn U [LONAroBeyHasn KOHCTPYK-
LiMs, COOTBETCTBYIOLLAA BbICOKUM TeX-
HONOTNYECKMM CTaH[apTaM, NO3BONAIT
nonyyaTb NPOAYKT «TAKOil KaK roToBu-
712 MaMa» — C AOMALIHNM BKYCOM W Ka-
yecTBoM. 0Gapka Npou3BOAMTCS HA
UYryHHbIX NOBEPXHOCTAX, KOTOPbIE AB-
NAOTCSA rNaBHOM 0COGEHHOCTbIO Npo-
aykuum HOJA. 06xapoyuHbie MalnHbI
c AByMsA GapabaHamu (KoTopbie npu-
MEHSI0TCA A5 XKapKu 6NMHOB, omne-
TOB, MACHbIX NoJydabpuKaTos, 0BOLEH
W T. ii.) ceilyac ocHawaloTcs onTUMK-
3MPOBAHHON TEXHONOTrMEN KOHTpONA
Phoenix ILC 150 ETH, a naHenu ynpas-
NeHnA K HUM — 12-[10AMOBBIM CEHCOPp-
HbIM 3KpaHOM.

[lavHas cuctema ynpouwaet
ynpaBneHne, N03BONAET HabMOAATb 3@
XO[,0M MpoLecca 1 UCKIYaeT BeposT-
HOCTb owWwN6KK. Kpome Toro, napame-
TPbl NPOTPamMMbl, 3aBUCALYME OT U3Me-
HAWMXCS TPebOoBaHUIT [OKYMEHTaLMK,
TEXHOIOTUM, CTAaHAAPTOB Ha W3roTaB-

NMBaemyto NpoAyKumio, AaHHbIx XACCH,
MOryT ObITb MHAMBUAYANLHO HACTPOE-
Hbl. YK€ YCTaHOBNEHHblE TMHUM MOTYT
6bITb OCHaLlLEHbI HOBOW TEXHONOTMEN
yAaneHHoro fOCTyna, KoTopas no3Bo-
NAeT NPOBOAUTbL MOCTOAHHBIA MOHU-
TOPUHT 060pyAOBaHMSA, paboTalowero
3a npepenamu fepMaHny TeXHUYeCKOM
cnyx6oi komnanum HOJA. 310 nosso-
JIUT 3HAYUTENbHO CHU3NTb PACXOAbI MO
cepBUCHOMY 06CyXKMBaHNIO 060pYRO-
BaHus v anHuin HOJA. B

000 «DEAM-uHscuHupune»

2. Mocxkea, yn. Kupnuunas, 0. 9/2
men.: +7 (495) 234-08-83,

axc: +7 (495) 234-47-95.
e-mail: ing@feam.ru
WWW.MEAT-PRO.RU

«A30T» 3amyCTUN HOBYIO
YNaKOBOYHYIO0 MALLVHY

B 0AO «A3or» (r. Bepesnuky,
[TepmcKuii Kpait), KOTOPOE BXO-
murt B rpynny vy 0AO «OXK
«YPAJIXVIM», Hayana pabory
BTOpast yIaKoBOYHAA MalIn-
Ha MPOU3BOACTBA UTAJIbAHCKO
¢upmst Concetti, ycraHoBneH-
Has B Llexe rPaHyIMPOBaHHOM
aMMWAYHOW CeNNTPHI (3«Ax).

Patee, B 2009 roay, ynakoBou-
Has mawuHa Concetti 6bina ycrtaHos-
JleHa B Lexe HUTPUT-HUTPATHbIX CO-
neit 0AO «A30T». 3Ta yHMBepcanbHas
yCTaHOBKA (hacyeT Kanuesyto cenutpy
B MeWKM no 25 1 50 Kr ¢ po6aBneHunem
Bel|ecTBa, NPenATCTBYIOWLEr0 CeXu-
BaHMIO yAoOpeHnii.

HoBas ynakoBo4YHas Mawwu-
Ha B Lexe 3«A» MOWWHOCTbIO 550 TOHH

B CYTKM MO3BOAWT MPOU3BOAUTL OT-
TPpy3Ky aMMUayHoil CenuTpbl U aso-
Tocynbdarta B OAHOTOHHbIE U 500-Ku-
NIOTPaMMOBbIE TEPMETUYHbIE MELW KK
«6ur-63ru». 1o, No cnoBam cneynanu-
CTOB, He TOJIbKO CIKOHOMUT BPEMS, HO
1 YBENNYUT MOWWHOCTL OTTPY3KU. Mpu
3TOM MpeXHWe fBe TOYKU NOTPy3KH
o6ueit MowHocTblo 1200 TOHH B CYTKM
NPOAOKAIOT (haCOBKY B MATKME KOH-
TeliHepbl.

Kak noscHun 3amectutenn pu-
peKTopa no cTpateruyeckomy pas-
BUTUIO NpeanpuATUA AneKkcaHap
NaBnoB, HOBas ynakoBOYHasA MalWMHA
Gbina NproGpeTeHa ¢ Lesblo pacwmpe-
HUA pbiHKa CObITa YyNaKoBaHHOM npo-
AYKUMK. BUr-63ru repmeTuyHbl, OHU
6onee 6e30nacHbl M yao6Hbl Ans TPaHC-
NOPTUPOBKM W UCMONb30BAHUA CEJlb-
X03MpPOU3BOAUTENAMN.

www.unipack.ru
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pexnama

HoBuHKU
oT «MACCA-K»

[Tpoun3BOAUTEND 3NIEKTPOHHBIX
BecoB 3aBofl «MACCA-K» mipu-
HAn yyactue B IX-m Mexpy-
HapozpHoOM ¢popyme «MsacHas
unHpycTpua — 2010», KoTo-
Ppyiit pouren ¢ 16 mo 19 mMap-
Ta BO BcepoccuiickoM BhICTa-
BOYHOM LieHTpe B Mockse.

Kpome yxe 13BeCTHbIX MOAeneit
BECOBOro 060pyAOBaHUSA, HA CTeH-
Ae KoMnaHuu 6binn npeacTaBieHs
HoBMHKK 2010 ropa: Toprosbie Bechl
C aBTOHOMHbIM nuTaHnem MK_TH11
1 TOBapHble BEChl C pacyeTom CTOMU-
mocTtun TB_T.

Toprosble Becsl MK_TH11 umetot
BCTPOEHHbIA aKKyMynaTop u pab6o-
TatoT Ao 100 yacoB 6e3 NoA3apAfKY.
Bechl ocHauweHb 6Gonbwum LCD-
MHMKATOPOM C TPeMA pexumamu go-
HOBOW NOACBETKM.

ToBapHble BeCbl C pacyeTom
ctoumoct TB_T ocHaweHs LCD-
MHAMKATOPOM, KOTOpbIA 0TOGpaxa-
€T Maccy TOBapa, LeHy 3a Kuiorpamm
1 CTOMMOCTb, U 00/1aAAI0T Cledyiowu-
MU DYHKLUAMU: pacyeT CTOMMOCTH
BECOBbIX U WTYYHbIX TOBapoOB, 16 Ave-
€K NaMATW LeHbl TOBapa, CyMMUPOBaA-
HWe cToumocTu nokynku. Becel TB_T
MOryT paboTatb OT aKKyMyiATOpa Ao
100 yacoB 6e3 noa3apAAKK U UMelT
3Heprocbeperawowuin pexum. na-
Na3oH 3KCNyaTalLMOHHbIX TeMnepa-
Typ Becos TB_T o1 -20 °C o +40 °C
“ nnathopma U3 HepxaBeloleir cTa-
NN ¢ Knaccom 3auwutel IP67 no3sons-
loT paboTaTh C BECAMM B arpeccuBHbIX
YCNOBUAX, OCYLECTBAATL perynsp-
Hyl0 MOIKY 1 caHobpaboTKy. B Becax
npenycMoTpeH untTepdeiic RS232 ans
cBszu c PC.

M3 nUHENKN NPOMbILWNEHHbIX BE-
cOB HaubonblWwKit NHTepec y rocTen
CTeH[a BbI3BAaNN BeCbl ANs B3BEWU-
BaHMA XMBOTHbIX 4D_L. OcobeHHoCTH
BECOB: aBTOHOMHOE NUTaHWe U BO3-
MOXHOCTb 6ecnpoBOAHOro Coepm-
HEeHUS MexnJy BecoBoi nnatdopmoit
M WHAMKATOPOM MO pajuoKaHany.
JTOT cnocob coeamMHeHuUs NO3BosAET
pasHecTu nnathopMy U MHAUKATOP Ha
100 m gpyr ot apyra. @

Cuctrema HVF gna HanmonHeHusa

BETUYUHHLIX MPOAYKTOB

Ha 6ase Bepymeii B Mupe TexHON0IMM BakyyMHoro mmpuna VE 600
¢dvpma Handtmann paspaborana HOBYI0 BLICOKOBaKYYMHYI0 CU-
CTeMy A/A ITPOU3BOACTBA U MOPLMOHVNPOBAHNA BETINHHLIX IPO-
IYKTOB. ITO CUCTEMA BLICOKOBaKYYMHbIX Wmpuios (HVE).

Mpn 3TOM BbICOKOBAaKYyMHble
wnpuubl HVF 664 n HVF 670 gpemoH-
CTPUPYIOT aBCONOTHO HOBbIE MACLITA-
Gbl B OTHOLWEHUN NPOU3BOANTENBHO-
CTW, KayecTBa W peHTabenbHOCTHU.
HanpaBneHHocTb 06enx mogeneil Ha
YeTKO onpefeneHHble CEKTOPbI PbiH-
Ka, uenesble rpynmbl U BUALI NPOAYK-
TOB NO3BOJIAET 0XBATUTb PbIHOK B €r0
MHOroo6pasuu.

C npumeHeHMeM HOBOTO WNPULA
HVF 664 B npombliwneHHoM MaclTabe

(hopMOBaHHas BeTYMHA U3rOTaBINBA-
eTCcA U3 MeNIKOKYCKOBOrO UCXOAHOro
ChIpbfA UNU U3MENbYEHHOTO MaTepu-
ana c BeCOM KyCKOB Cbipbsi He Gonee
500 r, rapaHTMpyA Haunyylee Kaye-
CTBO M OTJNYHYIO TOYHOCTb MO BECy.

Ceoum nossneHuem wnpuy, HVF
670 npon3Ben peBoOLMIO HA MUPOBOM
pbiHKe B chepe NPou3BO/ACTBA BETUNH-
HbIX TPOAYKTOB U3 GONbLMUX U LieSbHO-
MbILWEYHBIX KYCKOB C OTAENbHbIMU KY-
ckamu 6onee 500 1, BK/IOYAsA KpynHble
MbILULLbl Ta306eApeHHO YacTy.

YHUKanbHas nepBOKaaccHan
TEXHOJIOTUA HOBOI CUCTEMbI Hano-
HEHUA BETUYMHHbIX NpoAyKToB Handt-
mann pa3paboTaHa N8 UX HauBbIC-
Wwero KayecTBa, UCKIKYUTENBHOTO
MHOroo6pasus NpUMeHeHUs U npe-
BOCXO/HOI peHTabenbHOCTH.

Mo Bcem BonpocaM OTHOCUTENb-
HO paboTbl LAHHOI TEXHUKM 1 ee Npu-
obpeTeHns Bbl MOXeTe 06paTUTLCA
K npeacTasutento dupmbl handtmann
B Poccuun — komnanuun Matumakc. B

www.matimex.at

000 «Bunak»

§ WY WIPAK

KomnaHus «Bunak», Bxoasiyas B COCTaB OTAENEHUS YNaKoBKK
thuHckom Kopnopauuu «Buxypu», nponsBoguT rnbkue
U NONYXeCTKUe NNEeHKN ANs yNnakoBKM NULLIEBOW NPOAYKLMK,
MeAULMHCKNX MHCTPYMEHTOB U TEXHUYECKOro NPUMEHeHUsI.
Komnanus «Bunak» 3aHumaeTt nuaupytoLiue no3uumm B TEXHO-
NnormmM Npon3BoACTBa MHOTOCNONHbIX 6apbepPHbIX NNEHOK.

194044, C.-TeTtepbypr, MNuporosckas Hab., 21-A.
Ten.: +7 (812) 336-9749, dhakc: +7 (812) 336-9798

®dunman OO0 «Bunak»
115088, Mockga, yn. lOxHonoptoBas g. 7, ocpuc 407
Ten. +7 (499) 948-05-56, cpakc: +7 (499) 948-05-57

Wipak OY

P.O.Box 45, FI-15561 Nastola, Finland
www.wipak.com

Xnem Bac Ha BoicTaBke Pocynak B Mockse
¢ 15 no 18 nona 2010 .
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Kamepbt HOBOTrO
MOKOJIEHUA

®upma REICH pemoHcTpUPY-

eT mpodecCUoHANbHLIN oA -
XOZ, Iipn pa3paboTke HOBOTO
IIOKONIEHUA KaMep, coueTalo-
MX MaKCUMaJIbHY10 ITPOU3-
BOZIUTEJIBHOCTD, HAJIeXHOCTb

W IIpefleNibHy10 SKOHOMUYHOCTD.
Bnaropaps nocnenoBaTenbHO-
MY IOAXOAY YAANL0Ch COEAUHUTD
TeXHU4YecKue HOBUIECTBA C YKe
WCITLITAHHEIMWU TEXHOJIOTUAMM.

Llenbto paspaboTku aBunack pea-
Nn3auns nnaThOpPMEHHON KOHLEeNLUK
no o6pa3Lly aBToMobUNeCTPOEHUSA, N0-
3BONAIOWEN UCNONb30BATh OAMUH Ba-
3UCHBIA KOpNYC ANf YHUBEPCANbHBIX
1 BapOYHbIX KaMep U YCTAHOBOK WH-
TEHCMBHOrO oxNaxaeHus. Kpome toro,
1306UN1e KOMNOHEHTOB [OMIKHO CBO-
[UTbCA A0 MUHUMYMA 33 CYET OTANY-
HO MPOAYMAHHOTO MOAYNbHOTO MpPUH-
LMNa, a pasnnyHble BapuaLum JOMKHbI
(hopMMpOBaTLCA HA Kak MOXHO Gonee
no3jHeM 3Tane NPoM3BOLCTBEHHOIO
npouecca. Pe3ynbraTtom 3TUX ambu-
LIMO3HbIX Lieneit CTana HoBas Kamepa
REICH AIRMASTER ECO. 3ToT TMnopsag
MOAYIbHON KOHCTPYKLMKM ybexaaer,
C OAHOM CTOPOHbI, TAKMUM K€ BbICOKUM
YPOBHEM NPOU3BOAMUTENBHOCTU W Ka-
4ecTBa, KakK 1 XOpoLWOo 3apeKoMeHf0-

BaBlwasn cebs kamepa AIRMASTER UK,
C ApYroit CTOPOHbI — KOHBEEPHOE UC-
nosib30BaHMe KOMNOHEHTOB obecne-
4MBAET NPEUMYLLECTBA NMPU UX 3aKyMKe
1 3HAUNTENBHO CHUKAET CPOKU U3ro-
TOBJIEHUA U KOHEYHOTO MOHTaXa 060-
pyAoBaHus. YTo faet akcnnyaTauuoH-
Huky kamepa AIRMASTER ECO? REICH
YyBEPEHHO OTBEYAeT: HeoCnopuMble
npenmywecrsa! E

www.reich-germany.de
IIpedcmasumenvcmeo 6 Poccuu:
OO0O «Patix»

2. Cankm-Ilemep6ype, yn. Cedosa, 10,
men.: +7 (812) 380-42-14

Hunep 6 Poccuu:

000 «Cunman-M»

2. Pasanv, CobopHas nnousadv, 9,
men.: +7 (4912) 27-45-27

€9 narTHEPM

Hosbie npoayKTbI
ot SONAC

Poccwuiickasn kommanua
«ITapTHep-M» — mpousBoan-
TeJlb U TIOCTABIUK ITUILEBLIX
VHT'PELUNEHTOB, PeACTaBNA-
et Kommanuio SONAC, ogHo-
T'0 U3 KPYMHENLIUX MUPOBLIX
IIPOV3BOAUTEIEN IPUPOJHBIX
KOMITOHEHTOB }XUBOTHOT'O
[IPOUCXOXKAEHUS CO wITab-
kxBapTupon B l'onnanpun.

CnekTp npopykTos SONAC ypes-
BbIYaMHO WWPOK: anbbyMuH, okpa-
wusawowmne 6enkn HARIMIX, dep-
MEHTHOEe CPeACTBO AA CKAeNBaHUA
FIBRIMEX u gp.

FIBRIMEX — HaTypanbHblii npo-
DYKT ANA XONOAHOrO CKNEUBAHMUSA
CBEXEero Msaca, KOTOpbI Npou3Bo-
AVUTCA U3 NNa3Mbl KPOBU CBUHEN AU
KpynHoro poratoro ckota. OH oTau-
4aeTcs OT aHaNoroB BO3MOXHOCTbIO
«CWWBKWUY» pa3HblX MO COCTaBY Ya-
CTeM: Wnura K Macy, maca K pei6HO-

My cbipblo. PopMupyeT LenbHble Ky-
CKu go 1 kr.

HaTypanbHblit XXUBOTHbII Kpacu-
Tenb 13 nnasmbl kposn HARIMIX co-
nepxut 90% 6enka. Pe3ko 3amepnser
noTeMHeHWe MACHOW NpOAYKLUM Npu
xpaHeHuun. OKpawmnBaeT Cbipbe B Ha-
TypanbHblii LBET MACaA.

Mna3ma KpOBM BbICOKO OYNCTKM
ALBUMIN - npekpacHoe amynbrupyio-
lee 1 BOAOCBA3bIBAKOLLEE HATYPaNb-
HOe CPefCTBO, He N3MeHAoLee BKyCa
NpoAyKLnK.

www.partnermk.ru
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06Hapy»KeHo Belge-
CTBO, KOTOPOE MOXeT
3amenutb Buchexon A

Uccneposatenu u3 CLIA BbI-
eIV U3 caxapa XUMu-
YecKoe BElecTBO, KOTOPoe
MOXeT 3aMeHUTb Bucde-
HOJN A B ITPOU3BOJACTBE yIa-
KOBKU, B YaCTHOCTU IMniie-
BHIX XECTAHLIX 6AHOK.

NMpodeccop Mankn Adde
(Michael Jaffe) u3 TexHonoruye-
cKkoro uHctutyTta Hoo-Jlx>xepcu no-
nyuyunn nateHT CLIA Ha anokcupaHyio
cMony M3 usocopbuna AUTANLUAHO-
ro agupa.

Mo cnosam npodeccopa, npu
NoAJEepXKe CO CTOPOHbI HaLMOHaNb-
HOW YyNaKoBOYHOW OTpPacan HOBbII
NMPOAYKT MOXET BbITU Ha PbIHOK
B TEUEHMWE [IBYX NET.

B kayecTBe cbipbs Npu npous-
BOACTBE CMOJIbl UCMONb3YETCA KyKY-
py3HbIit Kpaxman, BelWecTBO 3KOHO-
muyeckun BeirogHoe B CLUA. «Kpome
TOTO, XMMUYeCcKUe BelecTBa, Nony-
YaeMmble U3 caxapa, ABnawTCA 6€30-
nacHelMuy», — roopuT Maitkn Adde.

www.unipack.ru

YnaxKoBKa ¢ mOBTOP-
HOV repmeTU3ayuuen

Kommanus Amcor paspabora-
na ymakosky ReClose, koTo-
past ynobHa s OTKPLIBAHUA
W TIOBTOPHOTO 3aKPLIBAHUSA,
YTO ABJIAETCA rapaHTUEN CBe-
KeCTU U 3alMUTHL IPOAYKTA
OT BHELIHUX BO3LEeNCTBUIA.

Amcor ReClose npepcTtaBnseT
co60ii TepMOOPMOBAHHYIO yNaKoB-
Ky C OCHOBOI U3 aMOpdHOro noaua-
TUneHTepedTanata. 370, N0 MHEHUIO
cneynanuctoB Amcor, oTKpbiBaeT
HOBble BO3MOXHOCTMU N0 3 heKTuns-
HOMY PeLUKAUHTY YNaKOBKU.

B Hauane ropa 3Ta ynakoska
6bina BHEApEHa Ha NpefnpuUsaTUm
Ospelt, koTopoe cneynanusupyetcs
Ha NPOW3BOACTBE MACa W MACONPO-
AYKTOB. «Mbl NocTOHHO paboTaem
Haf, MHHOBALMOHHBIMW W 3 dek-
TUBHbLIMW YNAKOBOYHBIMU peleHuns-
MU A8 NUWEBbLIX NPoAyKTOB. Mpu
ucnonb3osaHun Amcor ReClose mbl
obecneynBaem ero fONroCpoYHOE
xpaHeHue. Kpome Toro, ymeHbleH-
Haf TO/NWMHA NOKPbIBHOW NIEHKU
COKpaljaeT BeC yNakoBKWU U COOT-
BETCTBEHHO CHMXAeT HeraTuBHOe
BIWAHME Ha OKpyXawliyl cpepy.
Amcor ReClose obecneynsaer y3Ha-
BAEMOCTb TOProBOW MapKu U Nomo-
raet uz6exaTb NOBTOPHOTO yna-

KOBbIBaHMA MPOAYKTA C NOMOLbIO
NNacTUKOBbLIX TPEeB AU aNlOMUHU-
eBoil honbru», — coobuaer bpua-
®uTTa P3p3ro, meHepKep No cobI-
Ty KomnaHuu Ospelt.

Amcor ReClose cuutaioT nop-
XOAAWMM peleHnem s TaKux npo-
AYKTOB, KaK MACO U Cbip B Hapeske,
6yTepbpoabl U Apyrue NpopyKThHI,
KOTOpble NOTPE6NATCA NOPLUOH-
HO. BbicoKas Npo3payHOCTb NAeHKU
rapaHTUpyeT BUAMMOCTb NPOAYKTA.
CBoiicTBa nneHku obecneunBatoT
BbICOKOE CONPOTUBIEHME NPOKONY,
a TaKXe 3awuwaT ot panbcuduka-
Ta, YTO OYEeHb BAXHO ANA puTeine-
poB 1 noTpebuTeneii.

www.unipack.ru

Hwxeropoackas
o6nacTb: 4TO6HI
Koposa 6nina 3goposa

B mopco6HOM X03A1iCTBE, KO-
TOpOe MpUHaAnexut «Bon-
TOTPaHCra3sy», MPOBOAUTCA
WHTEPECHLIN 3KCIIEPUMEHT
10 MPUMEHEHUI0 aKTUBUPO-
BAHHOTO KOPMOBOTO YT/

B PAllNOHAX KUBOTHLIX. UHU-
1MaTOPOM 3TOW HOBUHKM AB-
NAeTCA PYKOBOAUTEND «XU-
muHBecTay B. KopoTkuit.

«Y Hac umeetcs Hebosnbwas
yCTaHOBKa, rae nepepabartbiBaioTcs
B aKTUBUPOBAHHbIA Yyronb pasHble
OTXOAbl — BETKU AEpeBbeB, KOPHH,
Kopa, — pacckasbiBaet oH. — [po-
uecc nget npu +800 °C tenna u 6e3
pocTtyna Bo3ayxa. Kctatu, B cBoe
BpeMs Mbl BbIMFPanu rpaHt B 1 mMaH
py6., npoekT u paboyune yepTexu
YCTAaHOBKMW BbINOAHUAW CBOUMU CU-
namu. A B U3roTOBNEHUMN YCTAHOBKM
noMoriu paGoTHUKM MACTEPCKUX HU-
Xeropopckoro 3aBoa «OprcuHTesy.
Mpon3BOANTENBHOCTb YCTAHOBKM
noka Hesenunka — a0 200 Kr akTUBK-
POBAHHOrO KOPMOBOTO Y/ B IeHbY.

Mo cnoBam poueHTa Kade-
APbl KOPMNEHMUA XUBOTHbIX Hu-
EeropoAcCKoi cenbxo3akagemuu
H. IMuTpueBoi, KoTopas ocyliect-
B/iAeT CBOEro poja Hay4yHoe Conpo-
BOX/[EHME 3TOr0 3KCNEpUMeHTa,
OCHOBHOII LieNblo 3Toi paboThl AB-
NAETCA 03J0pPOBNEHNE XKUBOTHbBIX
1 yBeNnyeHne UX NPOAYKTUBHOCTH.
Kak u3BectHo, py6el, KOpoBbl BMe-
waet noytn 200 n, B npouecce nu-
WeBapeHUs B XeNyA0YHO-KUWEYHOM
TpaKTe HaKannMBalTCS pasnnyHbie
BpeAHble BeWecTBa — TOKCUHbI. [lo-
6aBKa B pPauMOHbl XWUBOTHBIX aK-
TUBUPOBAHHOTO KOPMOBOTO Yris
Cnoco6CTBYET OUMIEHUID NULLEBA-
pUTEeNbHOro TPaKTa.




NMPOU3BOACTBO / COOLITUA N HAKTHL

K npumepy, B TeueHue mecs-
ua fobaensanu BMecTe ¢ KOMOUKOP-
MOM aKTUBUPOBAHHbLIA yroab nTuLe
B KonuyecTse Bcero 11 B cyTku. Kak
no3e nokasanu nabopaTopHble uc-
cnepoBaHus, B ALAX 3TUX Kyp 6610
3aMeTHO MeHblle TAXeNbIX MeTannoB
1 [pYrux BpefHbIX BewecTs.

B nopxo3e «BonrotpaHcrasa»
Ha depmax foGaBASNM AKTUBUPO-
BaHHbII KOPMOBOM yronb B payuo-
Hbl Mo 100 r B geHb Ha KOpOBY, No
10-20 r B 3aBUCMMOCTM OT BO3pacTa
TenaTam. B pesynbrate ckoT Ha dep-
Max BbIFAAUT 3[,0POBbIM, NOBbIWA-
eTCA NPOAYKTUBHOCTb XXUBOTHbIX. M0
MHeHuto H. IMuTprneBoit, B 3ToM cny-
Yae NPOAYKTUBHbLIA Nepuoj Kopos
YBEJNYNBAETCA A0 NATU NaKTaLUN.

Mone3HoN HOBUHKOW 3auHTe-
pecoBannch 1 B APYrux HUXEropop-
cKkux xo3saMcTax. OnbiTel N0 Npume-
HEHWI0 aKTUBUPOBAHHOTO KOPMOBOTO
yris B paunUoHaXx XUBOTHbIX Obinn
nposepaeHbl B arpotdupme «Metan-
nypr», CMK «06opoHa cTpaHbl»,
«MnbuHo-3abopckuit» u gp.

MonHoe Ha3BaHWe 3TON TeMbl —
«Pa3paboTka TexHonOrMM npoms-
BO/ICTBA aKTUBUPOBAHHbBIX YTOJbHbIX
KOpPMOBbIX 406ABOK ANA HYKJ CENlb-
CKOr0 X03AMCTBA HAa MOAYNbHOII Npo-
MbILWNEHHON YyCTaHOBKE B MOJEBbIX
ycnoBuax npu nepepabotke MesnKo-
TOBApHOIA HU3KOCOPTHO peBeCUHbI
COBMELUeHHbIM METO[OM KapOOHMU-
3auun — akTuBauuux». Ecnan ckasatb
nonpocTy, pe4yb UAET O CepUitHOM
BbINYCKe Takux ycTaHoBOK. [lo pac-
yeTam noTpeGHOCTL B Takux fobas-
Kax HblHE cOCTaBnAeT B 0bnacTu He
meHee 500 TOHH B rof. Beinyck Ta-
KWX YCTaHOBOK LienecoobpasHo op-
raHW30BaTb Ha CneynanbHOM Manom
npeaAnpuATUN, KOTOPOE HUXeropoa-
LaMm nNpepcToMT CO34aTh B GanKan-
wem byayuem.

www.agronews.ru

B l'epmaxuu pas-
paboTaloT cucre-
My npenynpexae-
HUA arpecCuBHOCTU

«B 6nnxaituiem bynyuem He-
MellKUe CIeLUanucTh YHu-
BEpCUTETA BETEPUHAPHOI
meznumis (TiHo, T'aHoBep)
[1IAaHUPYIOT HayaThb paspa-
60TKY CUCTEMBI, TIPeAYIIpe-
Xpatouen arpeccuBHoe
[I0BEZIEHUE CBUHENY, — CO-
obmaer cnyx6a Top Agrar.

Cneunanuctel nnaHupyT 3a
4 rofa paspaboTtaTb CUCTEMY, KOTO-
pas Gynert onoBsewatb NpoM3BofUTE-
N5 06 arpeccMBHOM NOBEAEHUN XKU-
BOTHbIX, a TaKxe OyfeT hukcuposatsb
CTeneHb arpecCUBHOCTM, YNCNO CBU-
Heil, BOBNIEYEHHBIX B fipaKy, N Aaxe
BbIABNATH CBUHbIO-3a4mMHLMKA. CBU-
HbU OYAYT HAXOAUTHLCA NOA Henpe-
PbIBHBIM KOHTPOIEM CUCTEMBI, KOTO-

pas npu NOMOIM MaTeMaTUyeCKux
anropuTMoB OyAeT onuckHIBaTh UX NO-
BefieHue.

BoT uTo rosoput no 3Tomy noso-
ay npodeccop TiHo Wopr XapTyHr:
«Mbl nnaHMpyem BbIACHUTb, Cylle-
CTBYET /1 CBA3b MEXAY arpeCcCcuBHbIM
noBefileHNeM CBUHel 1 yCA0BUAMN UX
cofiepxaHus unu 4pyrumu cneyndu-
YeCKUMU BAUAHUAMU OKpYyXKaioleit
cpepbl. Co3paBan Hawy npepynpe-
AUTENbHYIO CUCTEMY, Mbl HaMepeHbl
VYAYYWUTbL YCNOBUA KU3HU CBUHEIN.
Kpome Toro, BeTepuHapsl u nccne-
posartenu cmoryT 6osee athhekTus-
HO COTPYAHMYATb, 06MEHUBATLCA NO-
NY4EHHbIMU 3HAHUAMW U pacWNPATDL
rpaHuLbl CBOUX AUCLUMIUH.

YT0 Kacaertcs EBponbl, TO npu-
MepHO 5% CBUHe Ha CBUHOKOM-
nnekcax cTpajatoT OT arpeccUBHO-
CTH cobpaTbes.

Ha pa3pa6oTky cuctemsl, npes-
ynpexpjaiolei arpecCUBHOCTb CBU-
Hell, EBpOCOIO3 yXe BbIAEAUN YHU-
BepcuteTy TiHo 210 Thic. eBpoO.

www.piginfo.ru

JuBoTHOBOADLI
CMOTYT OTKa3aThbCA
OT aHTUGUOTUKOB

B Benropopne Coser 1o BHe-
JpeHU0 HAaHOTEXHONOT U
B CEeJIbCKOE X03A1CTBO ITPO-
BEJl CEMWUHAP AJ1A MECT-
HBIX }XMBOTHOBOAYECKUX
KOMITAaHU U X0351CTB.

Cneunanuctel npepocTaBu-
N TeopeTuyeckylo 6asy MHHOBaLMI
cenbcKoro xo3sncrTea. Bropbim 3Ta-
NOM CTaHeT AeMOHCTPaLNsA npakTuye-
CKOTo NpUMeHeHUs HAaHOTeXHONOrnit
B O[JHOM 13 arpoXoNfMHroB 061acTu.

PervoHanbHble BNAaCcTU 3auHTe-
pecoBanuch B TOM, YTO Obl NPUMEHNTH
Ha NpaKTUKe KOHLeNuuio NponU3BOA-
CTBa MfAcCa, NpU KOTOPOIt yaacTcs oT-
Ka3aTbCsf OT UCMNONb30BAHUA AHTHU-
6uoTtukos. Mpesupgent CoseTa no
BHE[pEHNI0 HAHOTEXHONOTUI B CeNb-
cKoe x03sicTBO, Gasupytowerocs
Ha Hay4HbIX yuypexpeHusx CaHkT-
Metepbypra u JleHnHrpagckoi obna-
cTw, B. Ky3bMuH 3a8Bun, 4T0 3apayeit
coBeTa ABNAETCA MNOArOTOBKA Ceflb-
CKOro X03A/ACTBa K NOJyYEHNIO IKO-
NIOTUYHON NPOAYKLUUK.

Mpo6nema MCnonb30BaHUs aHTU-
GMOTUKOB B XXMBOTHOBOACTBE CErOAHS
CTOMT BeCbMa 0CTPO. Mx npucyTcremne
B NpoAykTax, byab TO sMLa, MONOKO
MU MACO, OKa3blBAET NpPAMOE BNA-
HWe Ha 3[0pOBbe N0AEeN, N TONLKO
0TKa3 0T MacCOBOT0O MCMO/b30BaHUA
AHTUOWOTUKOB B XWUBOTHOBOACTBE
MOXET AaTb POCCUAHAM YMCTYIO NPO-
AyKUMIo.

OTKa3aTbCA e OT Takux npe-
napaToB MOXHO KaK pa3 Taku npwu
nomowu BHeapeHus B AlMK HaHoTex-
Honoruit. OH yBepeH, YTO HAHOTEXHO-
Nloruyeckas 3BosOLMA 6EeNTOPOACKUX
arpoxoNfiMHroB Heobxoamuma Kak ans
MOJlepHU3aLuu NponM3BOACTBA CeNlb-
XO3KOMMNaHWIA, Tak U ANA COXpaHeHUs
3[10pOBbA MECTHbIX XXUTeNeil.

Azenmcmeo AepoPaxm

noa NOKPpoBOM
Ao 8 man 2010 roga, 11 yac 00 MuH, BbicTaBka UDDA

KILA

HoBoe nokoneHue
KyTTepoB

OHW CTOAT ITOKa CIIPATAHHbIE
07 TOKPOBOM — KYTTEPHI
«KWJIASA» HoBOTO ITOKONE-
HuA. U3BecTHaA TpaguLnAMUu
kommauus KMJIUA 8 mas oT-
KpPOeT Ha CBOEM CTeHJe Ha
BhicTaBke IFFA-2010 HOBY1O
3Py B MAWIMHOCTPOEHUN ANiA
MUILLeBOW TIPOMLILIIEHHOCTU.

MoceTuTenu BbICTaBKM NO3HAKO-
MATCA C PEBONOLMOHHbBIMU KOHCTPYK-
LIMOHHBIMM MaTeEpUanamu, OTKpbIBako-
WHUMKU HOBBIA (PU3NKO-TEXHUYECKUIA
noTeHuman fns npouecca KyTTepo-
BaHWA U AaNbHeillune npeumyliecTsa
HOBLIECTBA, TakWe Kak KauyecTBO Npo-
LYKUMM, ONTUMU3ALUA NPOU3BOA-
CTBEHHOTrO NpoLecca v ruruexa.

Komnavua KWJINA cmoxer
B OYyepejHoOi pa3 npeTeHA0BaTh
Ha COOTBETCTBUE CBOEMY CNOTaHy
«NpoCTO Nyylee u3 fepmaHumy.

KWJINA npepcTaBneHa Ha Bbl-
ctaBke IFFA-2010: nasunboH 8.0,
ctenn F92. @

pexnama

000 «MscHble MaLLUUHbI»

NOCTaB/IfET HOBOE W BOCCTAHOB/IEHHOE B [epmaHuu

060pynoBaHue:

© BaKyyMHble KyTTepbl,
© BOTYKN-KUNOBLLMKN chupm Kpemep+Ipebe

1 3aingenbMaHH,

® BaKyyMHbIE HarMoNMHUTENbHbIE LUNPULbI XaHATMAHH,

® MacCaXxepbl,
® IHLEKTOPbI.

Tamo)xeHHOe odhopMIIeHre 1 focTaBka Ao MocKBbl.

www.miasmashin.ru

Poccus, r. KpacHoropck,
Mpoe3p CTpouTenbHbIN, 4A,
Ten.: +7 (495) 756-48-47,

+7 (903) 573-82-06,
email: miasmashini@mtu-net.ru
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NMPOU3BOACTBO / YIIaKOBKA U 0607109Ka manufacture /packaging and casings

Author: Victoria Zagorovskaya

Penetrable casings:
sorting out sausage chips

asings are required for production of sausages: they give shape to
items of products, protect them from environmental effects. Initially
for sausage production only natural casings were used for filling
with forcemeat. With increasing demand for sausage, production
of artificial casings started to develop intensively.

AsTop:  BukTopus 3aropoBckas

According to specialists of «Ostankino meat processing industrial com-
plex» — the leader of processed meat production and semi-products in the
central part of Russia — when developing artificial casing they strived to main-

HPOHI/IuaeM ) (& tain all the best qualities of natural one, but get rid of its drawbacks. In this

connection they developed a list of requirements to casings:
O 6 O 71 Oq KH: * consistency of ('1iameter; .
4 * resistance to microorganisms;
* meet increased hygienic standards;

pa3zbupaeMcs ek echanl eengh. sy

* easy pre-use treatment;

B KO ]I6 aCH BIX * specific level of steam and gas permeability;

* thermal and moisture resistance;
6 * provision of sausage link filling and shaping process automation;
0 peBKaX * application of marking .

OGOHO"IKI/I HEOGXOIII/IMBI [J1g ITpOU3BOM- ® COOTBETCTBOBATH IIOBBILIEHHBIM T'HT'EHHUYE- ¢ BO3MOXXHOCTBIO aBTOMATH3AdLMU ITpoLec

CTBa KONOACHBIX M3LENHI: OHU MO3BOJSIOT CKHM HOpMaM; Ca HaIoMHeHNs U pOPMOBAHUS KOMOACHBIX
[IPUAABATh U3LETHI0 GOPMY, 3aIUHINAIOT €r0  ® BBICOKOH MEXaHHYeCKOH POIHOCTHIO, 31a- 6aToHOB;
OT BO37IeAICTBHSA OKpYy>Karolie cpensl. [lepso- CTUYHOCTBIO; * BO3MOXKHOCTBIO HaHECEHU S MAPKUPOBKH.
Ha4a/JbHO IPH M3rOTOBJIEHUH KOMOACk AN ® BO3MOXKHOCTBIO IIOATOTOBKH K HCIIONb30Ba-
HanonHeHUs $aplieM HCIONb30BAUCh UG HUIO 6e3 GOJBIINX TPYHO3aTPaT; KonbacHele 060709KH MOKHO KITacCH-
KJIIOYHTEIBHO HATypanbHble 000m04KY. [Ipr ® OmperneseHHbIM yPOBHEM [1Ap0O- U ra30He-  GUIMPOBATH 10 PSLY CBOHCTB. B OCHOBY
yBeIMYeHUH CIIpoca Ha KonbacHble H3eNus [IPOHUIIAEMOCTH; K1accuHUKAINY, [IpennaraeMon «OcTaH-
HAa4YMHAeT aKTUBHO Pa3BHBAThCS MPOU3BOL-  ® TEPMOCTOMKOCTBIO M BIATOCTOMKOCTEIO; KMHCKUM MSICOTIepepabaThIBAIOLINM KOM-
CTBO ACKYCCTBEHHBIX 000IOYER.

[Io cnoBaMm crenuanucToB «OCTaHKHAH-
CKOTO MscomepepabaThIBaoIero KOMbnHa-
Ta» — Be[YIIETO IIPOU3BONUTENS IPONYKTOB KOJIBACHbBIE OBOJIOYKU
MsconepepaboTKy u monydabpruKaToB B [EH- / \

TpasnbHOM Pocch, CO3naBast HCKYCCTBEHHYIO HaTypanbHble CKYCCTBEHHBIE

0607104KY, pa3pabOTYHKH CTPEMHIIHCH COXPa- \

HUTB BCe Jy9IIFE CBOACTBA HATYPAIBHOM, HO A/

IPY 3TOM YCTPaHHUTh ee HELOCTATKH. B CBs3H ?60:;:15%%%175 lll3MHaaTTel,ppwaa"nh(;ilzhIX

€ 9TUM 6bUTH CPOPMYTHPOBAHBI TPeOOBAHS

K 060JI04KaM, KOTOpbIe JOKHBI 00/1afaTh:

* PaBHOMEPHOCTHIO Kanubpa (OnMHAKOBBIM
IMaMeTPOM);

® YCTOHYHMBOCTHIO K BO3LEHCTBHIO MUKPOOD- CbepoGHble  HechepoGHble
raHM3MOB;

CBUHbIe TOBAXbU OGapaHbu
6enkoBble  uenntonosHbie  (hubpoysHble
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manufacture /packaging and casings

Sausage casing can be classified ac-
cording to a number of properties.
The basic for classification suggest-
ed by «Ostankino meat processing in-
dustrial complex» are two parameters:
material of sausage casing and level of
gas or steam permeability (see the di-
agram). These factors are interrelated.

Gas and water very well permeate
natural casings and artificial casings
made of natural material. Artificial
casings can be permeable and imper-
meable.

pork beef

7\

SAUSAGE CASINGS
natural artificial
made of natural polymeric
material (barrier)
mutton
protein cellular
edible inedible

Collagen (protein) casings

Casings of reduced collagen are weaker than natural ones,
but can be of different size, have small microbiological con-
tent and high homogeneity. Such casings can be edible and
inedible. They are produced from epidermis of beef skin:
first alcaline extraction is implemented, then swelling in
water, shaping in form of mitten using extruder and then
fixation of the required size and shape via collagen neutral-
ization in alkaline media. Then casings are corrugated for
arrangement of packing syringes on pins. Most often ed-
ible collagen casings are used for non-processed sausages
and franks with diameter 22 to 30 mm. Collagen casings
of greater diameter for higher strength are treated with al-
dehyde to form transverse bonds, but they are to be peeled
off before eating.

Shelf life of the products in such casings is 3 to 5 days if
ambient temperature is kept at the required level.

The properties of protein casings are most close to those
of natural ones - they transfer smoke, do not lag from the
filler during maturation, but have a number of important

distinctions. These materials are more fit for technology,
do not require sophisticated stages of preparation, and have
stable properties — diameter and strength. Protein casings
are more convenient for design purposes: their color can be
varied, printing can be applied. As well as they are cheaper.

«The main advantage of protein casings is the natural
character of the material - animal origin collagen is closest
to natural casings in its organoleptic properties, - says Vita-
ly Smurygin, «Logos» Company Sales Director.

These are only edible casings of smaller diameter. The
drawback is the «hard bite», but modern technologies have
almost eradicated this feature. In middle diameters they are
inedible, but with practically “natural” adhesion they are
an ideal material for production of uncooked smoked and
dried sausages. Relatively cheap price makes them popular
for production of smoked and cooked sausages, but we are
to be aware of dramatic losses during thermal treating and
storage, and possible clipping features. They are rarely used
for production of cooked sausages, apart from last splash of

fibrous

6rHAaTOM», 3aJI0KeHBl [[Ba IapameTpa:
MaTepHa, U3 KOTOPOro U3rOTOBJIEHA KOJT-
6acHas 0607104Ka, ¥ yPOBEHB ra30- U Mapo-
IIPOHHIIAEMOCTH (CM. CXxeMy). DTH GpaKTOPHI
B3aHMOCBSI3aHBbI.

HarypanbHble 0060TOYKH ¥ UCKYCCTBEH-
Hble, N3TOTOB/IEHHEIE U3 HAaTypaIbHBIX Ma-
TepHaoB, OTIMYAIOTCS BEICOKUM YPOBHEM
[IPOHMI[AEMOCTH IS [IAPOB BOJBI U Ia30B.
UcKycCTBEHHBIE 0O0NOYKH MOTYT OBITH
[IPOHHUIIAEMBIMY M HEIIPOHHUIIAEMBIMH.

KonnareHoBrle

(benkoBble) 0b0IOYKH

O60/10YKH 13 BOCCTAHOBIEHHOTO KOJIA-
reHa sSIB/IAIOTCA MeHee IPOYHBIMHY, YeM Ha-
TypasbHbIE, HO OHH MOTYT OBITH MHO60TO
pasMepa, UMEIOT HU3KY0 MUKPOOHOIOrH-
4eCcKyro 06ceMeHeHHOCTD U 60JIee BHICOKYIO
onHOpoRHOCTE, Takue 0607I04KH ObIBAIOT
chenobHble 1 HechenobHble, X TONyvaoT
U3 DIHULEPMHUCA TOBSKBUX LIKYP («CIIHTI-
Ka»): CHA4yasa IIPOBOAUTCS LIEIOYHAS IKC
Tpaknus, 3areM HabyxaHue B KUCIOTe,

dopmoBaHHe B BHLE PyKaBa C IOMOIIBIO
3KCTpyZepa U 3ateM GUKcanus HeoOXOnu-
Moro pasmepa u GOpMbI HEATpaTU3aLIneR
KOJUIaTeHa B 11jeJIOYHOH BaHHe. Ob0mouky
3aTeM roppUpyIOTCS IJIs pasMeIleHns Ha
[[eBKaX HaOUBOYHBIX MIPHUIOB. Chenob-
Hble KOJIJIaTeHOBble 0607104KK Hanbonee
4aCcToO MPUMEHSIOTCS ISl CHIPBIX Konbac
M COCHCOK C fuaMeTpoMm oT 22 1o 30 MMm.
KonnareHoBbie 060109KH GONBIIErO AU-
ameTpa B IeJIAX [OBBILIEHHS IPOYHOCTH
06pabathIBaOT anbIeruaaMu ams obpaso-
BaHMUS [IOIIEPEYHBIX CBSI3el, OLHAKO HX He-
00XOIMMO yIAISTh [epel enou.

CpoK XpaHeHHA U3[eNUN B HEH IIPU CO-
6MIONeHIH TEMIIEPATYPHOTO PEKUMA CO-
CTaBJIFET OT 3 1O 5 CYTOK.

Tlo CBOMM CBOWCTBaM OenKoBbIe 060/109-
Ky Hanbomee mpubIHKEHB! K HaTypasb-
HBIM — OHU TPOHHIIAEMBI IJIS [bIMA, He
OTCTAIOT OT HAIOIHHUTENIS BO BpEMS CO3pe-
BaHUS, HO UMEIOT DAL BAXXHBIX OTIHYNH.
DTH MaTepuansl boee TeXHONTOTUYHEL, He
TPeBYIOT CIOKHBIX ITATOB TOATOTOBKH, 06-

JIAJAIOT CTAOMIBHBIME CBOMCTBAMHY — JHa-
MeTp, IPOYHOCTE. BenKkoBele 060I0YKH
6oree yooOHEI C TOYKK 3peHHUS fU3ANHA:
BO3MOKHBI BapHUallMU [[BETOB, HAHECEHUE
nevarty. Kpome TOro, 060/109KH U3 KOIa-
reHa JIelleBJIe.

«OCHOBHO€E IPEUMYINeCTBO OeTKOBEIX
0607109eK — HATypPaNbHOCTh C TOYKH 3pe-
HHUS MaTepUaa; KolaareH >KUBOTHOIO IIpo-
HCXOXIeHns Hauboee 6IU30K 10 OpraHo-
JIEITUYeCKUM CBOMCTBAM K HATypaJIbHEIM
060/0UKaM, — OTMEYaeT JUPEKTOP IO IIPo-
IaskaM KoMHnaHHuU «Jloroc» Butanuu Cmy-
PBITHH. — DTO eqHHCTBEHHEIE Cbef0bHEIe
060/0uKY B Manbx Kanubpax. Kak Hemo-
CTaTOK MOXHO OTMETHUTH DoJee KeCTKHH
“yKycC", OHaKO COBPEMEHHBIE TEXHOJIOTUH
[IOYTH HUBETUPOBAIK 3Ty OCOOEHHOCTE.
B cpenHuX Kanubpax yxe HeCheTOOHHI,
HO, UMes NPaKTHYEeCKH “"HaTypalbHYIO"
afTe3HIo, ABNAIOTCA UIeaJbHBIM MaTepHa-
JIOM 7151 IIPOM3BOAICTBA CYXHX U ChIPOKOII-
YeHbIX K06ac. OTHOCHTENBHO HEBBICOKAS
LIeHa [leflaeT UX MONYIAPHBIMU B IIPOU3-
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«doctor sausage in collagen casing», and, as a rule, require
second package for shelf life prolongation. They are partial-
ly produced in Russia».

Cellulose and fibrous casings

Cellulose casings are produced from lint, high grade
alfa-cellulose or wood paste. Through chemical treat-
ment they obtain cellulose xanthogenate, dissolved in
dilute alkali thus generating viscous mixture, which
is then extruded via slots of different size into alka-
li solution for fixation of cellulose polymeric materi-
al. To enhance elasticity of package and obtain speci-
fied properties, edible quality glycerin can be added to
casing matrix, propylene glycol, mineral oil, surface-ac-
tive compound, colorants, smoke and water. Cellulose
casings are inedible, but have the same advantages as
collagen ones. They are usually corrugated into tubes
12.2 to 48.8 m meters long and stuffed at speed 76 to
92 m/min. In between thermal processing and packag-
ing these casings are removed. Shelf life of products in
them is usually 2 to 3 days.

Fibrous (viscose-reinforced)
casings — penetrable membranes,
transferring air, smoke and mois-
ture. They can be compared to
“tea bags”, but of more complex
structure. Fibrous casings are
produced via extrusion of regen-
erated cellulose to paper base and

BOJICTBE TIOJTYKOIMTYEHBIX KONOAC, HO HALO
YYHUTBIBATH BHICOKHE TOTEPH TIPH TEPMOOD-
paboTKe U XpaHEHUH, a TAKKE BO3MOXKHbIE
0COBEHHOCTH IPU KITUIICOBAHUH. 119 BbI-
paboTKHU BapeHBIX KONBAC UCIIONB3YIOTCS
MaJio, eCJI He CYUTAaTh [OCIENHETO BCIIIE-
CKa "OKTOPCKUX B Genko3uHe", U Tpeby-
0T, KaK MPaBUJIO, BTOPUYHOMN YIIAKOBKH
ISl yIUTUHEHHSI CPOKOB XpaHeHus. YacTny-
HO MIPOM3BOAATCS B Poccum».

ennrono3Hble

manufacture /packaging and casings

forming of mitten. As a result, strong inedible casing for prod-
ucts of greater diameter is obtained (50 to 150 mm), like Bolo-
gna sausage, poultry rolls, fermented sausages and turkey ham.
To obtain barrier properties, fibrous casings are covered with
polymeric material (from inside and outside), which contrib-
utes to prolongation of shelf life (applied especially for cooked
sausages). Such casings are very convenient for products, ther-
mal processing of which is held in water, for example, Bologna
sausage, liver sausage, poultry rolls. Shelf life is 15 to 120 days
if ambient temperature is kept at a required level. They are usu-
ally removed before cutting, portioning and packaging.

It is possible to say that cellular and fibrous casings have
high permeability, which makes possible to use them not on-
ly for cooked sausages and franks, but boiled and smoked and
cooked and smoked ones, wieners and pork fat sausages. Pro-
ducers try to make cellular and viscose-reinforced casings sim-
ilar to natural one, therefore, they tone them. Products in them
can be smoked, they suit practically for all kinds of sausages.
But high permeability at the same time, means that the prod-
uct can get dried up in the package, and the color on the film
can permeate into it.

According to Vitaly Smurygin, cellular
and fibrous casings are an ideal natural
material for mass sausage industry. They
are easily clipped, smoked, preserved and
the product in its organoleptic properties
is closest to natural one. Their sole draw-
back is that they are the most expensive
in the segment due to production fea-

pereHepHpOBAHHON Le/TION03bl Ha Oy-
MaXHYI0 OCHOBY M GOPMOBAHHUS B BULE
pykaBa. B pesynbrare monydaercs mpod-
Has HecbenobHasg obomovKa I IPONYK-
TOB bobIoro nuamerpa (ot 50 1o 150 Mm),
TaKUX KaK OONMOHCKast Konbaca, pyreTsl U3
Msica OTULEL, GpepMeHTHPOBaHHEIE KOmba-
CHl ¥ BeTYMHA U3 HHAEHKH. [ npuia-
HUsA GubpPO3HBIM 0607109KaM HGapbepHBIX
CBOHCTB HAa HUX HAHOCAT IONUMEpPHOE
MOKpHITHE (C BHYTPEHHEHN MU BHEIIHEeH

u GubpoysHele 0b0m0YKH

Hemntonosueie 0601049k (te/1odan) mo-
JIy4YaroT W3 BOJIOKOH XJIOMYAaTHUKA, BBICO-
KOCOPTHOH anbda-IeIrono3sl UIN Ope-
BECHOM My/bITbL C MOMOIIBIO XMMUYECKON
06paboTKM MONyYaroOT KCAHTOreHAT LeJ-
JTIFONIO3BI, KOTOPBIA PaCTBOPAIOT B pa3bas-
JIEHHOI 11e/109H C 06pa3oBaHUEM BA3KOTO
pacTBOpa, KOTOPHIH 3aTe€M 3KCTPYAUPYIOT
4epes IIeNU PA3HOTO pa3Mepa B PacTBOP
KUCIOTH 11 QUKCANMU [ETII0N03HO-
ro nonuMmepa. [l MOBBIIEHUS TU6KOCTH
YIAaKOBKM U NpHUIAAHHUA €d OmpeneeH-
HBIX CBOMCTB B MaTpPHUIy 06OIOYKH MOX-
HO BHEIPUTD [THIEPUH MHUILEBOrO Kade-
CTBa, NPONHUIEHIIUKOTb, MAUHEPATbHOE
MacJIO, MOBEPXHOCTHO-aKTUBHBIE BEIIE-
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CTBa, KpaCUTENH, NBIM U Bony. O60M0uKH
U3 IIeJUII0NI03B! HeChe[OOHbI, ONHAKO HMe-

I0T Te Xe MPeUMYLIeCTBa, YTO U KOJJa-
reHOBBIe. X Takke 0OBIYHO rOPPHPYIOT
B TpyOKH (rodppOoKyKIIbI) IIHHOK OT 12,2
10 48,8 MM U LINPULYIOT CO CKOPOCTBIO
ot 76 1o 92 m/muH. Ilocie TepMHYeCKON
06paboTKU mepen ynakoBKOW MPOAYKTA
3TH 060/109KH yHanaoT. CPOK XpaHEeHUs
IIPONYKTA B HUX COCTaBIsAET OOBIYHO OT 2
10 3 CYTOK.

®ubpoysHble (BUCKO3HO-apMHPOBAH-
Hble) 000/I0YKH — IPOHUIIAeMEble MeM-
6paHbl, KOTOpHE XOPOLIO HPOMYCKAIOT
BO3AYX, ABIM U Baary. X MOXHO CpaB-
HHUTH C «JaHHBIMH [IAaKETHKaMMK», HO 6o-
jiee CIOKHOH KOHCTPyKuuu. PubpoysHele
060JI0YKH MTPOU3BOLAT MIYTEM SKCTPY3HH

CTOPOHBHI), 4TO 0becrieynBaeT yBenndeHre
CpOKa XpaHeHHUs (IPUMEHSIOT B 0CObeH-
HOCTH /IS BapeHbIX Konbac). Takue obo-
JIOYKH O4eHb YIOOHEI [/ IPOLYKTOB, TEP-
MO06pabOTKY KOTOPHIX IIPOBOAAT B BOLE,
HampuMep OOIOHCKOH, TUBEPHOM Konmbac,
py/neToB U3 Msca nTULE. CPOK XpaHEHUs
[P COOMIOfEHNY TEMIIEPATYPHOTO PEXKH-
Ma — ot 15 1o 120 cyTok. Ux 06BI9HO yaa-
JISIIOT TIepef] Hape3KOow, TOPLHOHUPOBAHU-
€M WU YIIaKOBKOH.

MOKHO CKa3aTh, YTO LeJJII0IO3HbIE
U $pubpo3Hble 0OONOUKH OTIUIAIOTCS BBI-
COKO NMPOHHUI[AEMOCTHIO, UTO LaeT BO3-
MOXXHOCTB YIIaKOBBEIBaTh B HHUX He TOJb-
KO BapeHBle KOA6Aachl M COCHCKH, HO
TaK>Ke BapeHO-KOMYEHBIE M MOTYKOIYe-
HBIe, CApHeNbKY, [INUKAYKHU. [IpoH3BOnH-
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tures. However, on the other hand, they add exterior
grandeur to the product. They are not produced in Rus-
sia of principle.

Permeable polyamide casings

Polyamide casings are casing of XXI century. Polyam-
ide thermosetting casings belong to wide class of bar-
rier casings. They are basically inedible. Material for
their production - polymeric film — has high mechan-
ical strength, pricking resistance, thermosetting abili-
ty, low air and moist permeability, very low bacterial
content etc. Polyamid, applied as raw material for pro-
duction of barrier casings is a sanitary material. And
the casings are safe for contact with the product. Tak-
ing account of impermeability properties, polyamide
casings protect meat products from oxidation and bac-
terial spoilage. Shelf life of products in these casings
is 15 to 60 days.

«Their main advantage — full unification of material,
excellent clipping ability and decreased permeability as
compared to artificial ones, enabling increment of out-
come due to keeping moisture in the product, — says
the expert. — That is polyamide casings practically sub-
stitute smoke crust, characteristic for smoked sausages
and franks in collagen and cellulose and fibrous casings.

manufacture /packaging and casings

They render possible obtaining good taste and smoke
aroma if special, as a rule, more strict smoking regimes
are observed. The same can be regarded as materials’
drawback - often severe smoking is neglected to save
time and energy and, as consequence, taste of the prod-
uct is different from traditional one. On the other hand,
reduced mass exchange with ambient provides for max-
imum shelf life and keeping quality. For the most part
they are produced in Russia though there are foreign
counterparts».

According to him, operation with different types of
permeable casings at existent technological lines must
not provoke any difficulties, apart from realignment of
lines for particular type of casing, which is always sup-
posed. Mostly this refers to right selection of clips and
clipping modes, as each type of permeable casings has its
own requirements depending on material thickness and
strength. «Producer’s recommendations regarding meth-
ods of preliminary soaking and level of re-stuffing of cas-
ing should not be neglected as well. When using perme-
able polyamide casings, regimes in smoking chambers,
as a rule, should be changed in order to receive organo-
leptic properties close to traditional ones. On the whole,
if the line is correctly adjusted, system problems are un-
likely to occur, - says Vitaly Smurygin.

TeJIM CTApaloTCs COeNaTh LeII0NI03HbIe
U BICKO3HO-apMHPOBaHHbIE 0D0JI0YKH 110~
XOXKMMH Ha HaTypasnbHEBIE, 014 YE€ro UX
4aCTO TOHUPYIOT. [IpOAYKT B HUX IIOAJA-
€TCd KOIIYEeHHUIO, OHU IOAXONAT MPAKTH-
9eckH [1s TI00BIX BUOB Kombac. OnHAKO
BBICOKAA MPOHMUIIAEMOCTh O3HA4aeT OfHO-
BPEMEHHO, YTO IPOAYKT MOXKET YChIXaTh
B YIIaKOBKE, a HAHOCKMas Ha IUIEHKY Kpa-
CKa — IPOHUKATh B HETO.

[To cnmoBam Butanua CMypBITHHA, LeN-
nrono3Hele v Gubpo3Hble 0O0NIOUKH — Hfle-
a7bHBIM HaTypaJbHBIM MaTepHasl A1d Mac
COBOTO MPOMBILIIEHHOTO KONBaCcHOTO
IIPOU3BOACTBA. [IpeKpacHO KIHMIICYIOTCS,
KOITATCA, XPaHATCA, IIPH 3TOM IIPOAYKT I10
OpraHOJENTHKE MAKCUMaJIbHO ITPUOIHKEH
K HaTypa/JbHOMY. HeoCTaTok, MOXanyu,
OIMH — CaMble JOPOTHE B CETMEHTE B CH-
1y ocoberHoCTe# n3rorosneHusa. OfHAKO,
C Ipyro¥ CTOPOHEI, IPUAAIOT BHelHee b71a-
TOPOACTBO NpOAYyKTY. B Poccum mpuHIAIu-
a7bHO He IIPOU3BOAATCA.

[IponuaeMele

IIOJIMAaMUOHEBIC O60]IO‘-IKI/I

[onunaMHuAHEBIE 060T0YKHA — 060I0YKH
XXI Beka. [lomnaMuHBIE TEPMOYCALOY-
Hble 060JI0YKH OTHOCATCS K ITHPOKOMY
KJ1accy 6apbepHbIX 0bonouek. OHHM HEChe-
nobHBI 110 CyTH, MaTepuan mis uX U3ro-
TOBJIEHHUS — MTOJIMMEPHAs IUIEHKa obnazia-
€T BBICOKOW MEXaHHUYIECKOH MPOYHOCTHIO,
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YCTORYHUBOCTBIO K MPOKAJBIBAHHUIO, CIIO-
COBHOCTBIO K TEpMOYyCafike, HU3KON KUC
JIOPOJIHOY M BJIArOMpPOHUIIAEMOCTHIO, Hak-
TepUaabHON YUCTOTOM M np. [lomuamun,
[IpUMEHSAEMBIH B KA4eCTBE ChIPbS IJIS U3-
TOTOBJIEHUS BapbepHBIX 000/I0YEK, ABIIS-
€TCSl TUTHEHNYeCKU YUCTHIM MaTePUAIOM.
A camu 0607104KH 6€30MacHb! 11 KOHTAK-
Ta C IPOLYKTOM. YUUTHIBAsE CBOHCTBA He-
[IPOHHUIAEMOCTH, ITOTHAMUIHBIE 0D0IOYKH
MPENOXPAHAIOT MSACHBIE U3LETUSA OT OKHUC
NeHus U MUKPOOHO#H mopuu. Cpok XpaHe-
HHA B HAX IIPOAYKTA COCTABIAET OT 15 mo
60 cyTOK.

«OCHOBHOE MX MPEUMYIECTBO — MOJ-
Has yHUPUKALMS MaTepHana, OTINYHASA
KJIMTICYEMOCTh U CHUXEHHAd 10 CpaBHe-
HUIO C UCKYCCTBEHHBIMU ITPOHUIIAEMOCTH,
[O3BOJISAOIINAS TIONYYUTh 3HAYUTENbHBIN
[PUPOCT BBIXOLOB 33 CUET COXPAHEHHS
BJIar'" B IPOMIYKTE, — OTMEYAEeT SKCIIEPT. —
To ecTb monuaMunHble 060M04KH GaKTH-
YeCKH 3aMeHSA0T cOb0M KOPOUKY KOIde-
HU, XapaKTePHYIO I KOMTYEeHBIX Konbac
Y COCHCOK B KOJIJIAT€HOBBIX U IIEJITFOIO3HO-
$ubpoysubix 0bonoukax. OHU MO3BONSIOT
MOy YU Th XOPOIINI BKYC X aPOMAT KOIT4e-
HUsS B IPOAYKTe IIpU yCUIOBUH cobmrozie-
HUA 0COBBIX, KK IIPABHUIIO HOJIee KECTKUX
PEXKUMOB KOTTYEHHS. DTO K€ MOKHO OT-
HECTH U K HEe[IOCTaTKy MaTepraia — 3a4a-
CTYIO KeCTKHM KOoIT4yeHHeM IpeHebpera-
IOT B CHJTy SKOHOMHHY BPEMEHH U SHEPIHH,

Y, KaK CJIe[ICTBHUE, BKYC [IOy4aeMoro Ipo-
OyKTa OTIMYAEeTCAd OT TPAAULHUOHHOIO.
C opyro# CTOpOHBI, CHUKEHHBIN Macco-
0bMeH ¢ OKpysKalolle CpefoH [I03BONAET
obecreynTs MaKCMMaNbHbIE CPOKH XPaHE-
HHUSA U JI€XKOCTU NPOAYyKTa. [IponusBonsAt-
Cs B OCHOBHOM B Poccuu, XOTA Ha pBIHKE
[IPUCYTCTBYIOT U 3apyDeXHbIe aHATIOT K.

Io ero coBaM, pu pabore ¢ pasHBIMH
THUIIAMH IIPOHHUIIAEMBIX 000/I0UEK Ha yKe
HMMEIOIIHUXCS Y NPOU3BONUTENA TEXHOJIO-
CUYeCKUX TUHUAX He TO/DKHO BO3HUKHYTh
0COBBIX TPYLHOCTEH, KPOME TepeHaTafKu
JIVHUH [IOfl TOT UK UHOU THI 060NOYKH,
4TO, B 00IIEM-TO, BCEra [IOAPa3yMeBaeT-
Cs1. B OCHOBHOM 5TO KacaeTcs IPAaBUIIBHOTO
nonbopa KITHIIC B PEKIMOB KITUIICOBAHHUS,
[IOCKOJIBKY KaKABIA THII NPOHHUIAEMBIX
obonouexk uMeeT CBOU TpebOBaHHUA B 3a-
BHUCUMOCTH OT TOJIIIUHBI ¥ IPOYHOCTH Ma-
Tepuana. «<He cienyeT Takke mpenebpe-
raTh U peKOMEHIALUAMHU IPOU3BONUTENA
0 criocobax mpefBapUTebHOrO 3aMadrBa-
HUS U CTEleHH NepeHabuBKY 0O0MOYKH.
[Ipy MCIONB30BAaHUU MPOHUIAEMBIX IIO-
NMUaMHUAHEIX 0007109eK CIefyeT, Kak mpa-
BUJIO, U3MEHATh PEKUMBI B KaMepax KoII-
YeHUS IJI TONYYEHUs TPUOIHKEHHBIX
K TpafIIIMOHHBIM OPTaHONENTUYEeCKHX I10-
Ka3aTeseH. B 11eJ1I0M eciu IMHUSA HacTpoe-
Ha MMPaBUIBHO, CHCTEMHBIX IIPobJeM, Kak
IIpAaBUJIO, HE BO3HHUKAET», — MOSACHSAET Bu-
Tanui CMypBITHH.
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E MHEHWE 3KCNEPTA

Butanuii CMyphITHH,
BHPEKTOP IO NPOAAKAM KOMIAHHH «JIoroc», K.T.H.

PrIHOK KonbacHbIX 06omouek Boobiie 1 mpoHHUIIae-
MBIX B YaCTHOCTH SIBJISIETCS 3aBUCHMBIM OT CTPYKTYPHI
[IPOM3BOLCTBA KONOACHBIX U3LENUI B COOTBETCTBHH
C TEXHONOTMYECKUMHU peLelITyPaMH, KOTOPEle MOTYT
MpenyCMaTPUBATh MK He MPenyCMaTPUBATh KOMYe-
HUe MPOAYKTA. [IOCKOTBKY «KIaCCHYECKHE» TEXHO-
JIOTHH [IPOM3BOLCTBA KOIOAC IpeAIIoNaraoT CTaguio
KOITYeHUs B 00si3aTe/IbHOM MOPSZIKE, KOTUYECTBO pe-
AMU3yeMBIX Ha PHIHKE TIPOM3BOICTBA MACOIPONYKTOB
[IPOHHUIIAEMBIX KOIOACHEIX 000IOUEK UMEET «HECTO-
paeMblli» MUHUMYM, OlpenensgeMblil aCCOpTUMEHT-
HBIM MHHHMYMOM KJIaCCHYeCKUX KOITYeHBIX Kombac,
CaMBIX JOPOTHX M CAMBIX MPHUOBITILHBIX, ITPOU3BOLH-
MBIX TPAKTHYECKH TFOOBIM MACOIepepabaThIBAIOIIIIM
npennpustaeM. C PYrod CTOPOHEI, BCEraa CyILecTBy-
eT TeH[eHIHs 0D0raTUTh KOYeHHneM BKyC TY-IITHOro
ponykTa (Mubo AaTh MOHATH MOKYIIATENIO, YTO IIPO-
OYKT [IOABEPTancs KOMYEHHIO), H, COOTBETCTBEHHO,
KOJIMYeCTBO IIPOM3BOLUMBIX [IPOLYKTOB TAKOrO POfa
6yner onpenenaTh HOMOTHUTEIbHBIA CETMEHT peajt-
3aI[MH IPOHUIIAEMBIX (B TOM YHCIIE U YCIOBHO) KONbac
HBIX 000JI0YEK.

Cymmupys oba ¢akTopa, BULUM, YTO TeHIEHLIUS
pocTa 065eMOB MTPONAK IPOHUIIAEMBIX 000TI0YEK OYe-
BHIHA U IaXe, IOXaNyH, (1abo 3aBHUCHUT OT 3KOHOMH-
yeckoi cuTyaruu. COBOKYIIHBIN 00%b-
eM npofax byneT mpuBsi3aH K 06beMy
MIPOM3BOACTBA COOTBETCTBYIOLIMX KOJI-

manufacture /packaging and casings

E EXPERT’S OPINION

Vitaly Smurygin,
«Logos» Company Sales Director, PhD.

Market of all sausage casings, and in particular, perme-
able casings market depends upon the structure of sausage
production industry as technological receipts may or may
not stipulate smoking of the product. As “classical” technol-
ogies of sausage production anticipate obligatory smoking,
the number of permeable sausage casings at the meat prod-
ucts market has “fireproof” minimum, defined by assortment
minimum of classical smoked sausages, most expensive and
profitable ones, produced practically by all meat processing
enterprises. On the other hand, there always exists a trend
of enriching taste of products which meet Technical Spec-
ification (or let consumer know that the product has been
smoked) and, consequently, the number of produced prod-
ucts of this kind will determine additional sale segment of
permeable (including nominally) casings.

Summarizing the two factors, we can see that the trend of
permeable casings sales growth is evident and appears to be
loosely dependent upon economic conditions. Total sales re-
sult will be dictated by overall production of relevant sausage
and the structure can vary significantly. For the present mo-
ment, the dominating factor for casing selection is its cheap-
ness as a means for production cost reduction. In this connec-
tion, consumer either selects the cheapest equivalent inside
the “traditional” (and relatively expensive) segment (I mean
artificial casings), or part or even all nomenclature of prod-
ucts in synthetical (plastic) casings. This experience is some-
times successful, sometimes not, but is repeated persistent-
ly, as in current situation permeable polyamide can be truly
contributing to save costs. Here, it should be noted, that in-

He OYeHb, OOHAKO C 3aBHAHBIM YIIOPCTBOM IIOBTOPSIETCS, TIOCKONBKY B CJIO-
SKUBIIUMCA CUTYallMU IPOHUIIAEMBIN IIOTMAMUL NeHCTBUTENIbHO I0MOraeT
B KaKOH-TO Mepe COKOHOMHTS. 3[eCh JKe CIefyeT OTMETHTb, YTO BHYTPU pac
CMaTpUBaeMOW TPYIIIIBL CYLIECTBYET U, KaK [TOKA3aJ OIBIT IPOIUJIOrO Iofa,
060CTpsAeTCS KaK MEXBHLOBAS, TAK M BHYTPHUBHUIOOBAsI KOHKypeHuus. Tax,
BHYTpH OENKOBOM IPpyMIIBl CheNOOHBIX 000I0YeK YEeIICKUN KyTU3HH (be3y-
CJIOBHBI TUIEP, PABHO KaK U MIOTIAHACKAA AeBPO) bOpeTcs ¢ aMepHKaHCKOH

KOpHe# 1 UCIIaHCKUM KObaHOM. A BOT

B TpyIIe HeCheLOOHBIX DENKOBBIX —

COOTHOIIIEHHE YK€ HHOe, U eCJIH B Ka-

6ac, a BOT CTPYKTypa UX MOXET OIly- «TeHdeHULS pocmad 06HeM08 YeCTBE «OMEXKIbI» IJIA CBIPOKOMYEHBIX
TUMO MeHAThCA. Certyac OOBIEKOIINM npoaam npoHuyaemslx 060]10- KOH6aC Y KYTHU3HMHA HETIJIOXHUE PE3YJIbTa-
dakTopom Bribopa 060I0UKH ABTISET- yex ouesudHa U Oadce, NOHca- ThI, 1119 yrakoBku [1K u BK oreuecTBeH-
4 ee [elleBU3HA KaK OHO U3 CPeNCTB nytl, cnabo 3as8uUcCUm Om 3KOHO- HbIE IPOU3BONUTENH BCe-TAKHU IIPEAIIO-
CHHUKEHUS H3[epKeK IMPOU3BOACTBA. Muueckot cumyayuw? YHUTAIOT OTeYeCTBEHHbIH OeNMKO3HH (TaKk

B CBSA3M C 9TUM IOTpebUTENb OCTABIA-
eT cBo#t BeIbOp 1160 3a Hanbonee Hemo-
POTHIM aHAJIOTOM BHYTPH «TPALULIHOH-
HOrO» (M OTHOCHTEIBHO IOPOroro) CErMeHTa (s HMero
B BULY 000JIOYKH HCKYCCTBEHHOTO IIPOUCKOXKIEHHUS),
nubo BOBCE MEPEBONUT YacCTh UM fake BeCh accop-
THMEHT B YIIAKOBKY B CHHTETHYECKHUE ([IIACTUKOBBIE)
0607109KH. OIBIT STOT 3a4aCTYIO YCIIEIIEH, 3a9aCTYO

1 He CyMEBIIHU TOJIKOM BBIBECTH HA PHI-
HOK ChelOobOHYI0 060/104KY) 1160 MONb-
cku pabuoc.

HoBBIX UI'POKOB B 9TOH IpyIe B Onmskafilee BpeMs OKUOATh He IIPUXO-
OWTCSA, U packyiaj Ha pelHKe Oy[ET 3aBUCETH OT CIIOCOOHOCTH KYyTH3HHA peabu-
JIUTUPOBATh Ka4eCTBO SPR Ipy yCIOBHHU IMOKOM LIEHOBOW MONUTHKH, OT TOTO,
He CKa’)keTCs M Ha KadyeCTBe CMeHa Biazfesnsua 3aBoga Pabuoc, u oT Toro, Ha-
CKOJIBKO CIYXH O CKOPOH CMEPTH 3aBOfia beNKO3MH IIpeyBeTnYeHbL
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side the considered group, there exists and, as experience
of the last year has shown, even aggravates both inter-
specific and intraspecific competition. There, inside the
protein group of edible casings Czech Cutizin (the abso-
lute leader, like Schottish Devro) contests American Ko-
ria and Spanish Colfan. And in the group of inedible pro-
tein casings — the ratio is different, and if Cutizin has fair
results for “clothes” for uncooked smoked sausage, do-
mestic producers prefer home-made collagen casing Bel-
kozin (who has not managed to bring edible casing to mar-
ket) for smoked and cooked and
ready-cooked smoked sausage,
or Polish Fabios.

New players are not expect-
ed in this group in the nearest
future, and state of affairs will
depend upon ability of Cutizin
to retrieve SPR quality under
condition of flexible price poli-
cy, and whether change of Fabi-
os ownership will manifest it-
self on quality and the degree of exaggeration of rumors
foretelling soon end of Belkozin factory.

In the area of artificial casings know-how's are seldom
met. As for casings for wiener and frank casings, Cutizin's
long striving to approach as close as possible sheep cas-
ing properties this year resulted in appearance of “Select”
casing - yes, innovative and seemingly able to take its
own niche, but it is difficult to say now what this niche
will be like in future.

Let me emphasize, that this sole news of the year
competes with sheep casing but not other rivals inside
the group.

Cellular and fibrous casings keep enviable stability
of quality and supplier structure, which is only import

conditions”

“The trend of permeable
casings sales growth is evident
and appears to be loosely
dependent upon economic

manufacture /packaging and casings

(mainly, «Visko Teepak», «Kalle Nalo» and «Walzroder»,
in a less degree «Vislase» and «Meatlon») — and as classi-
cal standard are constantly and increasingly pressed by
polyamide counterparts. This market segment becomes
really tight — penetrable polyamide have always been and
still is a «hot short» of domestic producers and their ef-
forts made it a kind of comme il faut for all the suppliers
of this kind of products.

Russia can be proud of polyamide casing from «Atlantis-
Pack» «sheep casing nanosmoke» with the same area of
application. It has good prop-
erties for product smoking and
unlike foreign counterparts, it
can be color overprinted. The
rest home producers also pre-
sented their own penetra-
ble polyamide casings: «Slava
Luxe GP» by scientific-produc-
tion association «Slava» and
«NanoPro» by «Florex» LLC.
The latter has added to assort-
ment penetrable polyamide sausage casing «NanoLife».

At the present time, novelties of foreign polyamide
casing producers who have never been active before,
started to come to Russian market. Polish GSD and GSN
are the most interesting as they have very promising
results both for smoking ability and storability of sau-
sage products. We also should mention successful first
tests of home-produced frank penetrable casing «Logo-
Line Smoke» («Logos» Company), produced basing on
Polish material. In this way, there are quite many nov-
elties in this segment and one may predict, that each of
them will make efforts to take its own niche depend-
ing on price, marketing and other policies developed by
promoting managers. E8

B 06macTe MCKYCCTBEHHBIX 060/I0Y€EK
HOy-Xay — pegkocTtb. Uto Kacaercs obo-
JIOYEeK [IJI COCHCOK M CaplieseK, NaBHee
CTpeM/IeHHe KYTH3MHA MaKCHUManabHO
npubIU3UTECA O CBOMCTBaM K bapa-
Hbell YepeBe 00epHYIOCH MOSIBIEHHEM
B 3TOM TOAY 0DOJNIOYKH «CeNeKT» — Ia,
MHHOBALIMOHHOM H, IO BCEX BULUMOCTH,
CrI0COOHOM 3aHATE CBOKO HUIIY, HO KaKO-
Ba OyneT 3Ta HUILIA, TOBOPHUTH €I1l€ PAHO.

[Tom4yepKHY, YTO 3Ta €AUHCTBEHHAA HO-
BHHKA rofla HallpaBJieHa CKOpee Ha KOH-
KypeHIUO ¢ bapaHbell YepeBou, a He
BHYTDPH T'DYIIIEL

Henntono3usie u ¢ubpoysueie 0bo-
JIOYKH TIOKA3BIBAIOT 3aBULHYIO CTAOHIIB-
HOCTb KaK II0 Ka4eCTBY, TaK U CTPYKTY-
pé MOCTABIIUKOB — 3TO MCKIIOYUTENBHO
HUMIIOPT (B ocHOBHOM «Bucko THIIaK»,
«Kane Hano» u «Banbcpomep», B MEHbB-
e cTeneHu «BHUCKeH3» U «MHUTIOH»)
1, KaK KJIACCUYeCKUU CTaHOapT, OCTO-
AHHO IOABEPralOTCA BCe HapacTarolle-
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MY IaBJI€HHUIO NOJMAMHUIHBIX aHAOTOB.
B 3TOM cerMeHTe prIHKA CTAHOBUTCA IIO-
HACTOAIIEMY TeCHO — IPOHHUIIAeMBIH I10-
JAMaMuJ, BCerna OBl U OCTAeTCA «KOHbB-
KOM» OT€4YeCTBEHHBIX IIPOU3BONUTENEH
U CTaJ UX YCUIHUSAMH CBOEro poja comme
il faut mns Bcex mMoCTaBIIMKOB TaKOTO Po-
Ia MPONYKIIUH.

Poccus 3mech MOXKET MOXBACTAThHCS I10-
JTUaMHUIHON 0D0M0YKON OT «ATIAHTUC
[Tak» «<HAHOCMOK 4YepeBa» C TOU Xe Ha-
NIpaBIeHHOCThIO NMpuMeHeHHA. OHa
obnamaeT XOPOMIUMH CIIOCOBHOCTAMU
K KOITYEHHIO IPOAYKTa, U HA Hee, B OT/IHU-
Yre OT UCKYCCTBEHHBIX aHAJIOTOB, MOKET
HAaHOCHUTHCI MHOTOILBeTHAas medyarh. He
OCTAJIACh B CTOPOHE U OCTAJIbHEIE OTeYe-
CTBEHHBIE IPOU3BOAUTENH, IPEeICTAaBUB-
e CBOW BapUAHTHI IPOHUIIAEMBIX I10-
JMaMHULHBIX 000/I04YeK: «CJI1aBa JIOKC GP»
oT HIIO «CnaBa» u «HaHONpOo» oT OO0
«®nopekc». locnenuu#t nobaBun Takxe
B CBOM aCCOPTHUMEHT MPOHUIIAEMYIO II0-

THAMHUAHYIO KonbacHYI0 060/I0YKY «Ha-
Hona#d». Mission complete.

B HacrodIee BpeMa Ha POCCUMCKHAM PBI-
HOK TaK>Ke BBIBOISITCS M HOBUHKH 3apybesk-
HBIX [TPOM3BOIUTENIEH OTMAMUIHEIX 060-
JI04eK, HUKOI[a paHee He MPOSABIABIINX
0cobo#t akTUBHOCTH. Haubonpuui nHTe-
pec nmpencrapasaoT nonsckue GSD u GSN
C OY€Hb MEePCHeKTUBHBIMH pe3ylbTaTaMu
KaK I10 IpOKaIl9YMBaeMOCTH, TaK H IO Xpa-
HHUMOCIIOCOOHOCTH KOJIOACHBIX U3LENHH.
B momonHeHMe K 3TOMY CJIeflyeT OTMETUTh
yCIelTHbIe IIepBhle UCITBITaHUS OTeYeCTBeH-
HOM MPOHUIIAEMON COCUCOYHOM 060I0YKH
«JIOTOJIANH CMOK» (brpma «JI0roc»), u3roTos-
JIEHHOM TaKske Ha OCHOBe MOJIBCKOT'O MaTe-
prana. TakuMm 06pa3oM, HOBUHOK HMEHHO
B 5TOM CETMEHTe JOCTATOYHO MHOI'O ¥ MOX-
HO [IPOTHO3MPOBAT, YTO KaKAas U3 HUX Oy-
OeT CTPeMHUTBCS 3aHATH CBOIO HUIIY B 3a-
BHCUMOCTH OT IIeHOBBIX, MApKETHHIOBBIX
U IpOYUX YCUIHH, IpUIaraeMblX MeHe-
SKepaMH II0 X IIPOJIBIDKEHHIO. B



HoBble npoHMUaemMble noAMaMmupHble 060A0UKKM Smoke

GSD Smoke

-BbICOKAsA MPOHULIAEMOCTb
AASI KOTMITUABHOTO AbIMa,
ANSI BAPEHbIX KOADAC W BETUMH,
MPOXOAALLNX CTAAUIO KOMYEHUA.

Fletepbypr "' - Mockea

\ \

IKC: (812) 334-21-21  Ten/daKc: (495) 784-67-18  Ten:

I GSN Smoke
-0c06as, NoBbllLIEHHas MPOHULAEMOCTb
AAS AbIMa CTELMaAbHO AN KOMUYEHbIX
N MOAYKOMYEHbIX KOABAC.
MatoBas, LepoxoBaTas NOBEPXHOCTb.
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AgTOp:

FOCKE & CO

GENERAL PACKAGING

FOCKE & CO:

Cepreit MoHomapes

Komnanns:  FOCKE & CO. General Packaging,
Industriestrasse 17 — 26676 Barssel - Germany,
Ten.: +49 4499 - 82 594

akc: +49 4499 - 82 23 594

MOG. Te.: +49 174 - 925 4676

e-mail: ponomarev.s@fopac.de

www.focke.com

TexHonoruu bynyiero y>xe cerogHsa

emeukaa komnaHus Focke & Co ocHoBaHa B 1955 ro-

ay XaitHuom @oke. Ctpactb rocnoguHa Poke K kKauecTBy

M BHMMaHMWEe K feTansaMm B KaXAoM acrnekte npouecca npo-

M3BOACTBA NO3BOJIMAIM KOMMAHUM CTaTb OOHWUM U3 BegywuX
npou3eoauTeneil ynakoBouyHblx MawuH. Ha 3aBopax Focke, pac-
nonoxeHHolx Ha cesepe lepmanuu B BeppeHe, bapccene, Bepnu-
He, pabotaior Gonee 1600 uenosek.

Bo BceM Mupe «FOCKE & CO» aBngeTcss CHHOHHUMOM IIPOH3BO-
OUTeNIbHOCTH, 3pPEeKTHBHOCTH U HaLIE)KHOCTH.

Focke & Co General Packaging crerimanusupyercs Ha npous-
BOJICTBE BBICOKOIIPOH3BOAHUTENbHBIX MAlllUH B CETMEHTE OKOH-
YaTeJbHOHM ynaKoBKH. Hallll MalIMHBEI XapaKTepPHU3YIOTCH YHH-
BEpPCaTBHOCTHIO H IPUMEHAIOTCA 7151 YIIAKOBKH pa3sHOO6pasHOi
IIPONOBOJIBCTBEHHON M HENPOJAOBOJIbCTBEHHOH IPOAYKLIHHU
B pasnuyHble BUABI rodppoTapsl. MBI mpennaraeM IMHPOKUH
cnexTp 060pyNOBaHHKS: TOPU3OHTANbHEIE H BEPTHKANbHEIE
YNaKOBIIHKH, HAKOIIHTE/H U NIaJJIETOYKIaA4YHUKH, a Takke HFP
(rubxu#l aBTOMaTHYeCKUH YIAKOBLIUK).

Bnaromaps pa3Hoobpa3uio MOLensHOrO psfia IPOH3BOLHUMOrO
060pynoBaHUA HAIUX KIHEHTHI [I0/1YYalOT IOTHOCTHIO aBTOMATH-

Fopac Bapccens, FOCKE & CO, General Packaging

64 msacHas chepa N3 (76) 2010

Cepreii lonomapes, Sales Manager International

3HPOBaHHYIO KOMIIJIEKCHYO JIMHHIO [10 OKOHYAaTeIbHOH YIIaKOBKe.
B aBTOMaTHYeCKOM pesKHMe BHIIOIHAIOTCSA CIeRYIOIIHeE OIepaIluH:
* dopMupoBaHHe KOpoba U3 3arOTOBKH, TPAHCIIOPTHPOBKA;

® KOHTPOJb;

°* IPYIIIHPOBaHHE U YKIA[Ka NPONYKIIUH B KOPOb;

* 3aKpHITHE U 3aK/I€HBaHHE KJIANaHOB KOpoba;

* yK/IagKa KOpoboB Ha MajIeTHI;

* 06MOTKa MasIeT CTpeHy-IIeHKOM.

IlpeumyiecTsa MalIuH,
npoussoaumMeix pupmoit FOCKE & CO

* Boree 50 11eT Ha phIHKE YIIAKOBOYHOr'0 0060pyAOBaHHS.

* BrICOKas CKOPOCTb U abconroTHAs HafieXKHOCTD — 6oitee 15 THIC.
HAIIUX MAIIKH paboTaroT 110 BCeMy MHUDY.

¢ KoMnjIieKCHOe pellleHHe I10 OKOHYaTe/IbHOH YIIaKOBKe U3 Of-
HHX DYK.

* BepexXHOe OTHOIIIEHHE K YIIaKOBEIBA€MOMY IPOAYKTY.

* MakcuManpHas 3pPeKTHBHOCT IPH MHHHUMAaJIbHBIX 3aTpaTax.

* Mawmruas FOCKE HamesxHO paboTaroT 24 yaca B CyTKH 7 KHeH
B HeJleJIo,

* BrICOKast IPOU3BOMUTENBHOCTD 10 30 KOpO6OB/MHH.

¢ ITonMHBIA MeXaHUYeCKHUH IPHUBO MiJIS BCEX OCHOBHBIX OIlepa-
[UH, 4TO 0becneYnBaeT LOArOCPOYHYIO pabOTy U 3HAYUTED-
HO COKpAIlaeT 3aTPaThl 10 TEXHUYECKOMY 0OCIYKHBaHHUIO,

* [llupoKu#l AHama3oH pa3MepoB roGpoTapsl.

* BricTpas nepecTpoiiKa Ha Opyroi ¢popmar.

* [leHTp TexHHYECKOro obCnyKuBaHuA B Poccuu.

Komnanua FOCKE & CO BBICOKO LIEHHT [iOBEpHE HAIIHX
KJIMEHTOB M FOTOBAa K COTPYLHHUYECTBY. MBI 6yzeM pansl BU-
meTh Bac Ha MekpyHaponHoii BeictaBKe IFFA Bo @pankdypre,
¢ 08 o 13 mas 2010 roxa, maBunsoH 4.0, crenn C-30. B



New
Natural Matt Look

-I- Excellent Qualities
of Nalo Fibrous Casings

= °“NaloLine

Especially for your smoked dry and semi-dry meat products.

NaloLine meets your requirements for a modern natural look
combined with the efficient productivity of Nalo Fibrous Casings.

In addition NaloLine offers to you

v/ Precise diameter consistency v/ Excellent printability
v/ Good peelability v High clipping stability

NaloLine Product Range
I-impregnation

Colours: clear, bak nat

Diameters: 45, 50, 55, 60, 65

Converting Forms:
reels, shirred strands, tied pieces

www.kalle.de R y -
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000 ,Eko-Pak” - Ul. Narodnogo Opolcheniya 34/ 1
123423 Moskau - Tel. +7 495 788 96 49 - Fax: +7 495 380 0783
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Kalle GmbH - Rheingaustr. 190-196 - D-65203 Wiesbaden / Germany _ Ka l le
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Sealed Air

CRYOVAC®

Food Packaging Systems

Komnanus:

Pemenus ot Sealed Air

B IEACTBHH

omnanusa Kosteleckii uzeniny sensiet co6oit npu-

Mep ycnewHoro o0befvMHEHUs Tpaguumii Yew-

CKOM NULEBOA MNPOMBIWAEGHHOCTM W MPUHLMUNOB

pa3BUTUS COBPEMEHHONM KomnaHuu. Bce one-
pauMn 9BASIIOTCA OAHUMMW U3 CaMbIX NPOrpPecCUBHbIX
B EBpone Gnaropgaps coBpeMeHHOMY 060pyAoOBaHMIO
n TexHonormam. OHa cTtana Begywum Mmsiconepepa6oT-
YMKOM U NPOU3BOAUTENIEM MSACHLIX NPOAYKTOB B Yeuw-
CKoOW pecnybnuke.

KommnaHus AB/IA€TCA KPYIHBIM IOCTABITUKOM A1
MEeXXIYHapOJAHBIX CETEBBIX MIPEANPHATHH, a TaKXKe
acconuanui po3HHYHOH TOPrOBIH H TPafHI[HOH-
HBIX pEIHKOB. Bpenn Kostelecké uzeniny B ocHoB-
HOM NpefHa3Ha4YeH [/J1d TPafHIHOHHBIX YEIICKUX
racTpOHOMHY€CKHX IPOAYKTOB H OCHOBBIBAETCA Ha
TPaAHIHH H ONBITE BEAYLUIHX MACOIPOHU3BONUTE-
ne# c 1917 ropa.

Viny4ieHHas IpOH3BOAHTENBHOCTD
YIaKOBKH

[ox maBlneHHEM PO3HHYHBIX TOPTOBLEB, Tpe-
6yIOIHUX yAyYIIUTh Ka4eCTBO YIAKOBKH, B Hada-
ne 2008 roxa 6BI7I0 IPUHATO pelleHHe IepeiTH OT
CTAaHAPTHBIX TEPMOYCAHOYHBIX IAKETOB K BBICOKO-
[IPOM3BOAMUTENBHBIM CKHUMAIOLIUM IIJIEHKAM H aBTO-
MaTH3aLMH NPOLecca YIaKOBKH. JJaBHHH apTHep
KoMnaHuu 1o ynakoske Sealed Air Cryovac npen-
noxun mieHky Cryovac® RS2000 ¢ MHHOBaLIHOH-
HOM cucteMoii ynakosku Cryovac® Ulma Flow-Vac®.
Kostelecké ycranosuna 3arpys4ux FV45, kotopas 6a-
3UpyeTCca Ha TOPHU30HTaNbHOU TexHonoruu form-fill-
seal (popma-Hanonuenune-repmerusanus), paboraro-
IIeH Ha 0YeHb HOMBIINX CKOPOCTAX U 3arpyKaoIen
B BaKyyMHoe obopynoBanue Cryovac®.
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3A0 «Cunp, dip»
Poccnsa, 125445, MockBa,

yn. CmonbHas 1. 24 J1, 8-if aTax,
Tem: +7 (495) 795-01-01,

axc: +7 (495) 795-01-00,

cryovac.cismkt@sealedair.com
www.sealedair-emea.com

HoBas cucTeMa yrmaKoBKH Cpasy >Ke IpefoCTaBUiIa pAf npeuMyiiects. He-
3HAaYHTeIbHBIE IePBUYHBIE BIOKEHHA B aBTOMaTH3aLIHIO, C YYE€TOM Cyllle-
CTBYIOIIEeH BaKyyMHOH KaMephI C IJIOCKOH KOHBeepPHOH JIEHTOH ITO3BOIHIIH
[IPOBECTH IPOCTHIE [/Is [I0/1b30BaTeNs U THOKHe U3MEHEeHHUs, JaBIIHe TAKHe
[IPEUMYILECTBA, KaK yAy4IleHHe KayeCcTBa MsCa, boree AIHTeNbHBIH CPOK Xpa-
HeHus b1aronaps TepMoycazike ¥ BaKyyMy, yIydIlleHHe IPUBIeKaTeIbHOCTH
ynakoBkH 6rmaropaps cucreMe Flow-Vac®, aBToMaTiH4ecku U3MeHSOIIEH [ITH-
HY YIIAaKOBKH B 3aBHCHMOCTH OT IJIMHBI IponOyKTa. Kak ciencreue, mpous-
BOIHUTENBHOCTD OblzIa yIy4YlleHa, TOCKONbKY HEOOXONHUMOCTE B IIOBTOPHOHA
yIaKoOBKe BCIEACTBHE Opaka My 3arpsA3HEHHs MsACa B MeCTe 3alaiiKH IIBa
3HAYUTENHHO YMEHBUIUIACH. 1, YTO He MeHee BasKHO, 61/ IOBBILIEH YPOBEHD
TUTHEHBL

ABTOMaTH3anHs IpHUBeIa K YBeTHYEHHIO IPOU3BONUTEIBHOCTH, IIOBHIIIIe-
HHIO CKOPOCTH YIIaKOBKH, THOKOCTH, a TaK)XKe CHHXEHHIO TPYAOBBIX H37ep-
skeK. [IoMHMO SKOHOMHYECKHX BBITOJl yIy4llleHHe THTHEeHbl H COXPaHHOCTH
TaKyKe CTaJI0 3HaYUTEIbHBIM IIPEUMYIIEeCTBOM, TaK KaK YAAIOCh HCKIIOYHUTD
KOHTaKT oreparopa ¢ MacoM. akTudecku nocie nepepaboTku U ynaneHus
KOCTeH MfCO HAIeT HEITOCPEICTBEHHO B YIIAKOBOYHYIO, He Tpebys nanpHel e-
ro KOHTaKTa C OIlepaTOPaMH, YTO OTPaHUYHUBAET BO3MOXKHOCTD 3arpsA3HEHHUS.

[nuTenpHas NOAREPIKKa H MAPTHEPCTBO

IIporiecc nepexona K BBICOKOIIPOH3BOAHTEIBHOM CHCTEMe aBTOMaTHYeCKOH
YIIaKOBKH CTaJ IPOCTHIM M LieJbHBIM O1aronaps [IHTENbHON MOANEPKKe
Kommnauuy Sealed Air ¥ mapTHEPCKUM B3aHMOOTHOLIEHHUSAM C HEH. 3a IEPBBI-
MH I[Ipe3eHTalHAMH 1 3HAKOMCTBOM C CHCTEMOH Cpa3y IocienoBany obyuye-
HHe U MapKeTHHIOBas M TEXHHYeCKad IOAMEPKKa, YTO MPHBEJIO K 3allyCKy
HOBO¥ NPOM3BOACTBEHHOM MTHHUH B 2008 roxy.

«Ms1 04eHb noBonbHE Cryovac u Flow-Vac®. Bce MaluuHbI U MaTepHansl
KpailHe IPOHU3BONHUTENBHbI U He TPeOYIOT KaKOro-1H60 HONOIHHUTETBHOTO
obcnyxuBaHus. Bce onepaTopsl 6bICTPO afalITHPOBAIUCE K CHCTEME», — [O-
BOPHT PYKOBOZICTBO KOMIIaHHH.

Ycnex y po3HHYHBIX IIPOMIABLIOB H NOKYyNaTenei

IIpomyKThI B HOBOH YIIaKOBKE PaclpoCTpaHsIuch yepes Tesco, cets Makro/
Metro, 6o/ee MenKyI0 pO3HHIY, OTEH H PECTOPaHEl. PO3HHIA Temeps BhHI-
WIPBIBAET OT HAJIUYHSl BEICOKOKA4EeCTBEHHOro 0TOOpHOro Msca, obpaboTan-
HOTO B CAMBIX THTHEHUYHBIX YCJIOBHAX, OTBEYAIOIIET0 BEICOKMM CTAHAAPTaM
COXPaHHOCTH IIPOAYKIHH. Ellle OffHUM IIpeNMyILeCTBOM sB/IsieTCs bonee nu-
TeJIbHBIA CPOK XpaHeHH, JOCTUTAoI I npuMepHo 10 mHe. [IOCKOIBKY MACO
HaXONMTCA B BAKYyMHOH YIIaKOBKe, €r0 Ka4eCTBO TaKKe yIy4IIeHO.

[pennpHusATHA MENKOH PO3HHLBI IOIYYH/IH JONOTHUTEIBHOE IIPEUMYILe-
CTBO, IIOCKO/IBKY MOT'YT XpaHHUTh MsICO B XOJIOGH/IBHBIX IIKadax, He ONacasich
[IPOTeKaHHMS UM 3aTPA3HEHHH, U Pa3feNnaATh ero Ha YaCTH TOIBKO KOIZa 3TO
HeobXomuMo. B pesynbraTe H3Nep:KKH CHHXKAIOTCS IPH ObOpallieHHH, TPaHC-
HIOPTHPOBKE H XpaHEHHH.

Bce mpenmyuecTBa, npefiaraeMsle cucreMoi Flow-Vac®, 3aparoT crangap-
TBI IPHEMKH MICa IPeNIPUITHAMH PO3HUYHON TOprosny. Ha ceromuamamii
nens komnanus Kostelecké uzeniny cunraercs o6pasuom nepepaborku u yma-
KOBKHM Msca B Yelckoi peciybnuxe. B
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MIHHOBaITMOHHAA
TE€XHOJIOTUA
OTKOpMa CBUHEN

H3B€CTHO, YTO MPU IPOMBILIUIEHHOM
BHIDALIMBAHUU M OTKODME CBUHEN HaW-
6onbiuag cocrasngmomas — no /0% — cebe-
CTOMMOCTHY CBUHHUHBI OIIPEIENISIETCA PacXo-
IaMU, CBA3aHHBIMU C 3aTPATaMHU HA KOPM.
[lo3TOMy Takad 3a/a4a Kak MOBBIIIEHHUE
peHTabeNnbHOCTH MTPOU3BOMICTBA CBUHHHbI
3a CYET CHUKEHHUS 3aTPaT Ha KOPMa CTaBUT-
CSl IPAKTUYECKH KaKAbIM IIPOU3BOLIUTE-
neM. OHAKO HACKOJIbKO PEATTHHO €€ BBITION-
HUTB 6e3 yiepba U1 KauecTBa IPOayKTa?

HaBepHoe, Bce corimacarcs, 4TO UMEH-
HO KOpMOBBIE (AKTOPBI B YCIOBUSL KOPM-
JIEHH S SKUBOTHBIX ABJISIOTCA CAMBIM CIIOX-
HBIM ISl KOHTPOJIA CO CTOPOHBI Y€/I0BEKa
13 OTPOMHOIO MHOXECTBA BIHUAMIIUX Ha
COCTOSIHHE 3[I0POBbs, BOCIIPOU3BOAUTEb-
Hble GYHKIIUN U IPONYKTUBHOCTb CBUHEH.
Ha 570 obpaimany BHUMaHUE KaK COBET-
CKVI€ ¥ pOCCHACKEE yueHble (DOMbIIoe BHU-
MaHHe BOIIPOCY yIeNsl, B YaCTHOCTH, YJI€H-
roppecroraent PACXH B. [I. KabaHoB), Tak
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Innovative technology
for hog fattening

t is well known that in industrial hog growing and fattening the
main component — up to 70% - of pork production is determined
by fodder-related costs. Therefore, the goal of pork production cost
efficiency increase via reducing fodder costs is practically set by all
the manufacturers. But to what extent it is possible to solve this task

avoiding loss in product quality?

It is likely that everyone would agree that among huge amount of fac-
tors influencing health, reproductivity and efficiency of hogs fodder issues
and conditions of beasts feeding are most difficult to control by man. This
was noticed by both Soviet and Russian scientists (in particular much at-
tention to this issue was paid by corresponding member of Russian Acad-
emy of Agricultural Sciences V. D. Kabanov) and foreign ones, for example,
W.J. Pond. The complexity of rational feeding consists not only in fault-
less determination of beasts needs in each of many nutrients, but also in
taking account of their ratio, understanding of processes of nutrients in-
teraction in different internal and external background.

Here, of course, all age-sex are to be considered together with creation
of most favourable feeding conditions at different stages of beasts life
(sucking period, weaning period, growth and fattening). Apart from that,
to increase efficiency and stability of herds it is required to take differ-
entiated approach to feeding of breeding sows, replacement hogs and
boars at different stages.

The feature of hogs feeding consists in a very high growth intensity
as compared to other kinds of beasts, which requires thorough balanc-
ing of diets for all the nutrients accounting for the level of their con-

u 3apybexHusle, HanpumMep V. k. TloHz.
CIOKHOCTh pallHOHAIBHOIO KOPMJIEHHUS
COCTOWMT He TONBKO B 6e30IHO0YHOM Ompe-
Ie/leHUH NOTPeOHOCTEN KUBOTHBIX B KaK-
ZIOM 13 MHOECTBA [IUTATEIbHbIX BEIIECTB,
HO U B y4YeTe UX COOTHOLIEHHS, IOHUMa-
HUU IPOLIECCOB B3aUMOLEHCTBUS dTIeMeH-
TOB [TUTAHHUS B Pa3HOOOPA3HBIX YCIOBHSIX
BHYTpEHHEN U BHEIIHEN Cpeibl.

Opu 3TOM, 6€3ycI0BHO, HEOOXOAUMO
YYUTBIBATh BCe [I0JIOBO3paCcTHBIE GaKTOPEI
1 co3narh Haubornee 61aronpUsATHbIE YCIIO-
BHSI KOPMJIEHHS Ha Pa3HbIX 3Tallax KU3HH
KHUBOTHBIX ([IONCOCHBIM MEPUOL, IePUOL
OTbeMa, BhIpall[MBaHKe U OTKOpM). Kpome
TOrO, [/ 6OMBIIE IPONYKTHUBHOCTH U BbI-
COKOH YCTOMYHBOCTH CTafia HEOOXOOHMO
nuddepeHInPOBAHHO MOAXOOUTH K KOPM-

JIEHUIO CBUHOMAaTOK, PEMOHTHBIX CBUHEH
" XpAKOB Hd PA3HBIX 3TAlldX.
OcobeHHOCTh KOPMJIEHU I CBUHEN OMpe-
[eNgeTcs O4eHb BHICOKOM 110 CPABHEHHUIO
C IPYTMIMH KUBOTHBIMY HHTEHCHBHOCTBIO
pocTa, 4To 06yCIaBInBaeT HeOOXOLMMOCTh
TINATeNbHOTO COHaNaHCUPOBAHUS PALHO-
HOB IIO BCEM IIHMTATEJbHBIM BEII€CTBAM
C yYETOM He TOJIBKO HEOHXOUMOTrO ypOB-
HA HOTpe6HeHI/IH Ka’Xaoro 13 HUX, HO U CO-
OTHOIIEHUS TPeOYIOIUXCSA KUBOTHOMY
3JIEMEHTOB ITUTAHUA. Pe3ynbTaThel OTKOP-
Ma BO MHOTOM 3aBHCAT OT COOTHOLIEHHU S
6eJIKa U SHEPrun B pallOHE. HaHpI/IMep,
MOBBIIIEHNE YPOBHA SHEPTUHU B PALFIOHE
U yBeIMYeHHE KOPMA Ha 3aKIIOYHUTENb-
HOM CTafii¥l OTKOPMA YCKOPSIET POCT CBHU-
Hel, HO CrI0COOCTBYET HAKOIUIEHHIO KU Pa
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sumption and the ratio of nutrition elements needed by
a beast. Results of feeding mainly depend upon the ratio
of protein and energy in a diet. For example, increase of
energetic diet component and fodder amount at the final
stage of feeding accelerates hogs growth, but contributes
to fat accumulation in body, and, consequently, negative-
ly influences production quality.

An important factor for hog breeding is the purpose of
manufacturer: obtaining fat (bacon), meat & fat or meat
breed, which sets both composition and structure of fodder.

Therefore, industrial hog breeding presumes that eco-
nomic components (pork production cost, production cost

manufacture / equipment

efficiency, profitability, pay-off period, etc.) will primarily
depend upon the selected feeding technology.

The purpose of this paper is introduction to specialists
of new promising opportunities for significant increase
of cost-efficiency of pork industrial production via reduc-
tion of fodder costs keeping or even increasing quality of
meat and fat as compared to most popular technologies
of the present day.

The paper uses scientific and experimental investiga-
tion reports published by Russian State Research Institute
of Breeding, conducted in industrial conditions at acting
hog farms of Russia.
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B TeJle, a CJIeOBaTeNbHO YXYALIaeT Kade-
CTBO MPOAYKLIHH.

BaxxHBIM $aKTOpPOM NpPU pa3BeNeHHUH
CBUHEH ABJAETCS TaKXe U IOCTaBlIeHHas
IIPOMBIIIEHHUKOM Lie/Ib OTYIeHHU XHU-
POBOIA (CaybHOM), MACOKMPOBON MU MAC
HOM MOPOMBI, 4TO OyAeT MpefonpenensTh
KaK COCTaB, TaK U CTPYKTypPy KOpMa.

TakuM 06pa3oM, pH IPOMEIIITIEHHOM
pa3BelleHUHU CBUHEHN ero SKOHOMUYecKue
cocrasisonpe (cebeCTONMOCTb CBHHUHBI,
peHTabeNnbHOCTh IPOU3BOACTBA, LOXOA-
HOCTb, OKYIIaeMOCTb U I1p.) Oy yT 3aBHCETH
B [IePBYIO OYepeb OT BEIOpPaHHOH TEXHOJO-
TUH KOPMJIEHHS.

[lenpi0 NAaHHOM CTAThU SABISIETCSA Ipef-
CTaBNIeHHUE CIeIMaTHuCTaM HOBBIX Iep-
CIEeKTUBHBIX BO3MOXKHOCTEH [/ 3HA4U-

OCHOBHBIE COCTaBJIAIOIIHE KOPMOBBIX cMecelt

TENBHOTO MOBHIIIEHUS PeHTabenbHOCTH
IIPOMBILITIEHHOTO IIPON3BOACTBA CBUHUHBI
33 CYET CHUKEHHUA 3aTpaT Ha KOpMa C Of-
HOBpEMEHHBIM COXPaHEHUEM U [aXKe YIyd-
IIeHHeM KadyeCTBeHHBIX ITOKa3aTenen Maca
M CaJia 10 CPABHEHHUIO C PACIIPOCTPAHEHHEI-
MM CE€roaHS TeXHOJOTUSIMH.

[Ipn ee HATMCAHUY UCIIONIB30BAHEI MaTe-
pUanel OTYETOB HAYYHBIX M BKCIIEPUMEH-
TaJIbHBIX UCCAeNOBAHUM Bcepoccuiickoro
rocynapcrsenHoro HMHM skuBOTHOBOLCTBA
(BUX), NPOBOAUMEBIX B IIPOMBIIIIEHHBIX
YCJIOBUAX HAa NEUCTBYIOIIHUX CBUHOKOM-
nekcax Poccun.

Ha cerogHAIIHUI IE€Hb B IPOMBIIIIEH-
HBIX YCJIOBUAX UCIIOIB3YETCA IBA OCHOB-
HBIX BHJla KOPMJIE€HUA, KaXABIM U3 KO-
TOpBIX obecrmeyuBaeTca COBCTBEHHOU

CHCTEeMOH [I0a4Yy KOpMa. DTO KOpMJIEHHe
BJIa’KHBIM KOPMOM (BJIa)KHOCTH I10faBae-
MOro B KOPMYIIKH KOpMa HO/KHA HaXO-
OUTHCA B mIpenenax ot 60 mo 75%) u cyxum
(cmonb3yeTcs KaK M3MeNbYeHHEBIH, TakK
Y TPaHyINPOBAHHEIA KOPM).

Y Ka’kIoHM M3 3TUX TeXHOJIOTUN eCTh KaK
CBOM IIPUBEPKEHIEl, TaK U IPOTUBHHUKH.
U 3T0 B IIEPBYIO OYepeb CBA3aHO He C I1071e3-
HOCTBIO IJIS SKUBOTHBIX MOTPEDISATE KOPM
B TOM WJIA HHOM BHJ€, a C TEXHOIOTHYECKH-
ME 0COBEHHOCTAMY pa3nadd KOPMOB, CTOU-
MOCTBIO CAMO¥ CHCTEMBI PA3fadu U CJIOXK-
HOCTSIMH IIPH €€ 3KCIUTYaTalluy, a TakkKe
¢ Bompocamu obecriedeHust HEOOXOIUMBIX
CaHWUTAPHO-TUTMEHHYeCKUX TpeOOBaHUI.

TexHONOrMYecKoe 06CIyXKUBAHHUE CH-
CTeMBI pa3gadu CyXoro KopMa HeCKOJIBKO
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For the moment, in industrial conditions two main
types of feeding are used, each of them has its own sys-
tem of fodder supply. These are feeding with moistur-
ized fodder (the moisture of fodder supplied to manger
lies within the limits of 60 - 75%) and with dry fodder
(both ground and granular fodder is used).

Both these technologies have their adherents and op-
ponents. This is primarily not due to healthfulness for
beasts to take fodder of this or that kind, but techno-
logical features of fodder supply, cost of supply system
itself and complexities of its operation, as well as sani-
tary and hygiene requirements.

Technical maintenance of dry fodder supply is some-
what easier than that of the moisturized fodder. More-
over, it does not require special care during the supply
and does not depend upon the ambient temperature.

Dry feeding requires strict supervision, unlike the mois-
turized one. However, the system of moisturized fodder
supply presumes more thorough monitoring of condi-
tion of pipelines, washing after feeding, keeping cer-
tain ambient temperature to avoid souring etc. Along-
side with that, the system of moisturized feeding gives
several advantages to producer, like water and fodder
saving, increasing of hogs efficiency. In case there is lack
of trained personnel, all these advantages can be can-
celed by high costs of system operation as compared to
dry feeding.

One of the main factors of high hog efficiency during
fattening period is degree of fodder grinding. There are
three degrees of crop grinding dictated by size of par-
ticles, mm: fine - below 1, middle - 1-1.8 and coarse —
1.8-2.6 and greater. At that, stomach and gullet dis-

IIpoIIle, YeM BIaKHOrO. Bosee Toro, OHO He
TpebyeT 0cOBEeHHOro yX0oMa MpHu pasuade
U He 3aBHCHT OT TeMIIepaTyphl OKPYsKako-
meit cpensl. [lpu CyXoM KOPMJIEHUH 3Ha-
YUTENBHO TPYAHEE OCYIIECTBIATh CTPOTUI
KOHTPOJIb HOTpe6}IeHI/IH JKUBOTHBIMU KOD-
Ma, 9TO MPH BIaKHOM He COCTaBJISeT TPY-
na. Ho cucreMa paspgadu BAaXHOTO KOpMa
BBIHYXZaeT 60jee TIIATENbHO CIENUTH 3a
COCTOAHUEM TPYOOIPOBOLOB, OCYLIECTB-
JATh UX IMIPOMBIBKY IIOCJIE 3aBepIlIeHNs
pasmaym KopMa, 0becIiednBaTh B TIOMeEIIe-
HUH HeOOXOMHUMYIO TEMIIEPATYPY, YTOOHI
HCKJIIOYUTH 3aKUCaHKe KopMa U ip. Bmecre
C TEM CHCTEMa BJIaXKHOTO KOPMJIEHHS TIpe-
[OCTaB/AET IPOU3BOIUTENIO CYIECTBEH-

70 msacHas chepa N3 (76) 2010

HBIe IPENMYIIeCTBA B BH/IE OllpeleeHHON
SKOHOMHH B PaCXOLNOBAaHHH KOPMOB H BO-
Ibl, YBEIUIEHHON IPOIYKTUBHOCTH CBHU-
Heil. OfHAKO [IpY OTCYTCTBUU O0Oy4eHHO-
ro IepcoHaaa 3T MPEUMYIeCTBA MOTYT
OBITH IepedepKHYTHL OONBIIMMHE 3aTpaTa-
MH Ha 3KCIIIyaTaLMI0 CUCTEMEI II0 CpaBHe-
HHIO C CYyXUM KOpMJIEHHEM.

OOHHUM U3 ONpenensomux GakTOpOB
ny1st obecriedeHusI BBICOKON IIPONYKTHBHO-
CTH CBHHEH B MEPUOL OTKOPMA SBJISETCS
CTelleHb U3Meb4eHNs KopMa. Pa3nuvaroT
TPHU CTENEHH Pa3MoJia 3epHA [0 BETHYH-
He YacTHUIl B MM: TOHKHAH (MenKui) — 1o 1,
cpenuwuii — 1-1,8 v KpynHbLi (rpybsr) — 1,8-
2,6 u 6onee. IIpy 3TOM OTMEYEHO TOPaKe-

HHe XeJlyIKa ¥ NUIEBOAA IPH BCKapMJIN-
BAaHUHU CBUHBAM TOHKOIO Pa3Moja 3€pHa.
AMepHKaHCKHE YYeHble SKCIIEPUMEHTA/Ib-
HO [JOKa3aJIH, YTO 3PO3HUA CIM3UCTOU U A3-
Ba JKeJIy[IKa YyCTaHOBJIEHHI COOTBETCTBEHHO
y 8% CBHHEH, IONy4YaBIINX ApobIeHoe 3ep-
HO, 110 13% Mony4aBIINX KYKYypy3y CpefHe-
ro romorna u o 46% y CBUHe, Oy YaBIInX
MyKy. [lo nanHbIM . M. bep3un4, ysennde-
HYe pa3MepoB yactun ¢ 1,2 o 1,6 MM Ha
OTKOpME J1aJI0 YBeIHYeHHe CPEeJHEeCYTOY-
HOro npupocta Ha 8%. B nuccnenoBaHuax
E. 3. TKa4eBa yCTaHOBJIEHO, YTO IPH IO-
efaHuy KOMOHKOpMa TOHKOTO pa3moia
CHUKAeTCA NepeBapuBaHue KOPMa, IIOBBI-
I1AeTCS] HHTEHCUBHOCTE OPORMIBHBIX [TPO-
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ease was noticed when hogs were fed with fine-grinded
crops. American scientists have proved experimental-
ly that mucosa anabrosis and stomach ulcer were di-
agnosed respectively for 8% of hogs fed with grind-
ed crop, up to 13% - fed with corn of middle grinding
and up to 46% flour fed hogs. According to data of
Ya.M.Berzin, increase of particles from 1.2 to 1.6 mm
resulted in 8% daily average weight gain. Investigations
by Ye.Z.Tkachev show that consumption of fine grind-
ing compound fodder negatively affects digestion, in-
creases intensity of fermentation and gastric acidity
more than by 11%. Therefore, for fattening, hogs should
be fed with compound fodder of middle grinding with
size 1.2-1.8 mm.

It has also been found that for fattening, fodder mois-
ture should be about 60-70%, but below 75%. It is be-
lieved that granular fodder of middle grinding effect in
increase of daily average weight gain during fattening
by 8-10%, as compared to loose one.

All the conducted investigations have proved that by
the present moment there have been no alternative ways
of fodder preparation enabling significant increase of
economic indicators using cereal fodder crops tradition-
al for hog breeding.

manufacture / equipment

The feature of hogs feeding con-
sists in a very high growth intensity
as compared to other kinds of beasts,
which requires thorough balancing
of diets for all the nutrients account-
ing for the level of their consumption
and the ratio of nutrition elements
needed by a beast.

New technology of hog fodder preparation based on
balanced biologically valuable fodder mixtures, devel-
oped for all age-sex groups of beasts taking account of
industrial goals is a fundamental breakthrough in this
area. This technology is based on utilization of devel-
oped equipment, industrial production of which has

mos numaHuA

OcobeHHOCMb KOPMIIEHUA CBUHEU Onpedeniaemcs O4eHb
BbICOKOU N0 CPABHEHUIO C OPY2UMU KUBOMHBIMU UHMEH-
CuBHOCMbIO pocma, umo obycnasnusaem Heobxoou-
MOCMb MUAMenbHo20 coanaHCuUpOBAHUSA PAYUOHOB NO
BCeM NUMAMENbHbIM BEUECMBAM C YHEMOM He MOJIbKO
Heobxo0uM020 ypoBHA nompebieHUs KaX0020 U3 HUX,
HO U COOMHOWEHUA MPebYIOUUXCA KUBOMHOMY /1eMeH-

I1€CCOB M KUCIOTHOCTH KeNynKa bonee yem
Ha 11%. [loaTOMy Ha OTKOpME CBUHBAM pe-
KOMEHIYETCS 0aBaTh KOMOUKOPM CpeLHe-
ro pasmora ¢ pa3MepoM 4dactun 1,2-1,8 Mm.

TakKe BBIICHEHO, YTO Ha OTKOPME PEKO-
MEHYeTCd CKapMJIMBATh KOPMa BJIA’KHO-
cteio 60-70%, HO He 6onee 75%. Cunraet-
€4, 4TO TPaHyIMPOBaHKE KOPMa CPEHETO
IIOMOJIa IOBBIIIAOT CPEJHECYTOYHBIN IPH-
pocT Ha oTKopMe Ha 8-10%, 1o CpaBHEHHUIO
C PacCBIITHBIM,

Bce mpoBeneHHbIE HCCIENOBAHUSA TONb-
KO MOATBEPXKAAOT TO, YTO [0 CErOfHAII-
HEro BpeMEHH He CYIIeCTBOBAJIO aJIETEPHA-
THUBHBIX TEXHOJIOTHH TOATOTOBKH KOPMOB,
[IO3BOJIAIOIIUX CYIIECTBEHHO YAyYIIUTh

SKOHOMMYECKHE MOKA3ATENH [IPU HCIIONb-
30BAHUHU TPALULIHOHHO IPUMEHSAEMBIX
B CBHHOBOJICTBE 3€PHOBBIX KOPMOBBIX KYJIb-
TyP.

Cy1eCTBEHHBIA IPOPBIB B 3TOM HaIpaB-
JIEHUU [AET HOBAsl TEXHOJIOTHS HOATOTOB-
K{ KOpMa /sl CBUHEH Ha OCHOBE COCTaB-
neHns COANaHCHPOBAHHBIX OHOIOrYeCcKH
TIOJTHOLIEHHBIX KOPMOCMeCeH, KOTOpHIE pas-
pabaTbIBaOTCS A5 BCEX MOJIOBO3PACTHBIX
IPYIII KUBOTHBIX U C YI€TOM IIOCTAB/IEH-
HBIX IPOMBIIIITIEHHUKAMHE 3a1a4. JlaHHast
TexXHOMorus 6asupyercss Ha HUCIONB30-
BaHUU pa3paboraHHOro obopynoBaHu4,
BBIIIYCK KOTOPOrO yKe Hadalcs B MpoO-
MBIIIIEHHBIX 06beMax. ObopynoBaHue 1Io-

3BOJISIET OCYIIECTBIATh U3MeTbIeHHE KOM-
IIOHEHTOB B BOLHOM Cpele IO pa3MepoB
qactul MeHee 0,1 MM ¢ IpeBpalleHHueM
KOpMa B TOMOI'eHHYI0 Maccy. [Ipu TakoM 13-
MeJIbYeHUY KOPMOBbIE KOMIIOHEHTHI [IPH-
06peTarT COBEPIIEHHO HHOE KayeCTBo,
CIIOCOBCTBYOIIEE JIETKOMY M IIOTHOMY
YCBOEHHIO KOPMa KUBOTHBIMH. B KauecTBe
CBIPBS IPY STOM MOKET HCIIONb30BAThHCS:
LieJIbHOE 3€PHO, 3eJIeHast Macca KyCKaMH 0
50 MM, OTXOIIBI OT [lepepaboTKY MaCJIeHUY-
HBIX U IPYTUX KYIbTYp (KMBIX), OTpybH,
Makpo TOOAaBKH, CEHAX, UIIEBIE OTXOIBI
u np. KopmoBast cmecs mocie mepepabor-
KU [IOJTy9aeT OXHOPONHYIO Maccy Tpebye-
MO¥ BJIaSKHOCTH (10 75%) B TeMIlepaTyphl
(mo 65 °C, B pesynbrare 4ero He TpebyeTcs
IOTIONHUTEbHAS TEPMUYECKast 06paboTka
U B TO XK€ BpeMS He pa3pyIIaroTcs Mones-
HBIE COCTAaBIISONIHE KOPMA).

HoBas TeXHOJOrWsl, OCHOBAaHHAs HA UC
[o/b30BaHUU pa3paboranHoro obopymo-
BAHH, 3all[MIIeHa IaTEeHTOM U MO3BOJA-
€T [ONy4aTh OMONOrUIeCKH MTOTHOLIEHHBIE
KOPMOBBIE CMECH C IIpUMeHeHHeM boree
IelleBbIX KOMIIOHEHTOB, UCIIOIb30BAHME
KOTODHIX B DOJIBIIOM KOTHYECTBE paHee
6B1I0 HEBO3MOXKHO.

BeposATHO CIIeIUANNCThL, IPOIUTAB CO-
obiieHre 0 TAKOM BBICOKOM HCIIONB30-
BAHHUU B pallMOHe CBUHEN PXXHU, BeCbMa
CKeNTHUYECKH BOCIPUMYT 3Ty HHPOpMa-
nuio, 3Had, 4To XKT CBUHBHU He yCBau-
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already been started. The equipment enables grinding
of components in water media to size smaller than 0.1
mm converting the fodder into homogenous mass. This
grinding gives new quality to the components contrib-
uting to easy and full digestion. The stock can be: whole
grain, green material in cuts up to 50 mm, by-products
of procession of oil and other types of cropper (cake),
mill offals, macro-additives, haylage, food waste etc. Af-
ter processing, fodder mixture is a homogeneous mass
with required moisture content (up to 75%) and temper-
ature (up to 65 °C, as a result, no additional thermal pro-
cessing is needed and useful components of fodder re-
main undestroyed).

The new technology, based on the developed equipment
is patented and enables receiving biologically valuable
fodder mixtures of cheaper components, use of which in
large amounts has been impossible before now.

After reading this message mentioning such a high
portion of rye in hogs diet, specialists might be quite
skeptical knowing that hogs GI does not digest rye,
in case its content in fodder mixtures comprises more
than 20%... But this is true only for present-day technol-
ogies of fodder preparation. The goal of the patented fa-
cility, in special conditions enabling conversion of rye
into emulsion, is maximization of rye content in fodder
mixtures (up to 50% and even above), decreasing gener-
al fodder costs down to 30% not only sustaining beasts
health, but also improving quality of meat and bacon.

manufacture / equipment

Table 1. Efficiency indicators for hogs fattening

Investigation data
Indicator s New Relationship of
(reference) technol indicat %
e echnology indicators, %
Number of hogs,
livestock (total) 4824 7082 146
Number of Main 425 466 109.6
breeding sows Experimental 169 182 107.7
N.un:iber of artificially 813 888 109.2
sired sows
Number of farrowed sows 421 636 151
Breed delivered 3944 6610 167.6
Fattening hogs 1970 3265 165
Daily average mass increase, g 591 706* 119.5
Fo.dd‘er rat.e iex 1 lfg of 41 34 83
gain in weight, units

* — during June-September 2009 daily average gain in weight was 798 g.

To illustrate this, the diagram shows main com-

ponents of some types of compound fodder and fod-
der mixtures, developed after experimental fattening
of beasts groups. For the reference, compound fodder
SK-6 was selected with following main components: bar-
ley (up to 30%), barley without film (20%), wheat (20%),
wheat offals (11%), sunflower oilseed meal (up to 10%).
One of the main components of the developed fodder

BaeT POXb, €C/IM B KOPMOBBEIX CMeCAX ee
conepxkurcst bonee 20%... Ho aTo cripasern-
JIUBO TOJIBKO ISl IPUMeEHseMBIX B HaCTO-
Allee BpeMs TeXHOJOTHU MOArOTOBKHU
KOopMa. 3azlayel 3allaTeHTOBAaHHOM yCTa-
HOBKH, [I03BONSAOLIeH epepabaTEBaTh
POKb 10 3MY/IbCHH B OCOOBIX YCIOBHSX,
U SBJAETCS UCIOIb30BaHHE B KOPMOBBIX
CMeCsX MaKCHUMalIbHOI'O KOJIMY€CTBA PXKU
(zo 50% u maxe bGoiee), 4TO COKpaLIAeT
obrne pUHAHCOBBIE 3aTPATHl Ha KOPM JIO
30% mpu COXpaHEHHUH He TOJIBKO 310POBbS
’KUBOTHBIX, HO U CYLIECTBEHHOIO yIy4lIlle-
HHSA Ka4yeCTBa MACA U IIIHKA.

71 UNNIOCTpallMy Ha AUarpaMMe MpH-
BOLATCS OCHOBHBIE COCTAB/AIOIINE HEKO-
TOPBIX BHIOB KOMOHKOPMOB H KOPMOBBIX
cMecedt, pa3paboTaHHBIX [IPH IPOBENeHNN
SKCIIepUMEHTAILHOI'O OTKOPMa TPYIII XKU-
BOTHBIX. B KayeCTBe 3TasoHHOro OBUI IIPH-
HAT KoMbukopm CK-6, comepskaiiuit B Ka-
YeCTBe OCHOBHBIX COCTaBIAIOMIUX: TIYMEHb
(mo 30%), sumensb 6e3 mwieHkH (20%), mie-
HuIy (20%), orpybu mienursl (11%), mpot
nofconHevHuKa (0o 10%). B cocras paspa-
60oTaHHBIX KOPMOCMeCer B Ka4eCTBE OCHOB-
HOW 6bUIa BKIIOYEHA TaKas PacripocTpa-
HEHHas KyIbTypa Kak poxs (0T 20 mo 50%
Y BBIIIIE), Of{HA M3 CaMBbIX JIellIeBBIX COCTaB-
JISOMIUX KOpMa.
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B 3amaun ncciefoBaHUsI BXOOHIIO H3y4e-
HHe BIHIHUS pa3paboTaHHBIX KOPMOCMe-
Cell Ipy OTKOpMe CBHHEeH Ha:

* TMHAMUKY IPHUPOCTA SKUBOHM MaCChl;
* 3¢ $eKTUBHOCTD HCIIOIb30BAHUSI KOPMOB;
* [epeBapHUBaeMOCTb U UCIIONB30BaHHE ITH-

TaTeIbHBIX BEIeCTB;

® BBEIXOJ] [IPOLYKTOB yOOS M MX Ka4eCTBO;

* dusmonornyeckoe COCTOSHHUE KH-
BOTHBIX;

® SKOHOMHYECKYIO 3¢ PEeKTUBHOCTD.
HccnenoBaHUA NPOBOLUINCH HA pas-

HBIX CBUHOKOMIIZIEKCaX B PaBHBIX yCJIO-

BUAX [ 6A30BBIX M [OAOMBITHBIX [PYIII

JKUBOTHBIX. B 6a30By0 rpymmy 65110 BKITIO-

4eHO — 4824 >XMBOTHEIX, a B IIONONBITHYIO —

Tabnuua 1. IpogyKTHBHbIE TOKa3aTENH NPH OTKOPME CBHHEHR

JaHHEBIE HCCIENOBAHHA
INloxazarenn
Ba3oBas (3TanonHnas) CooTHOmWIEHHE
Hosas Texnonorus =
TEXHONOrHsa TnoKa3arenes, B %

Kon-Bo ceuneii, ronos (scero) 4824 7082 146

OCHOBHBIX 425 466 109,6
Kon-8o maTok

NMoponsITHBIX 169 182 107,7
Kon-Bo HCKYCCTBEHHO
OceMeHeHHBIX CBHHeH 813 888 1092
Onopocunocs 421 636 151
Nonyyeno npunnona 3944 6610 167,6
CeuHeil Ha OTKOpMe 1970 3265 165
CpenaHeCcyTOYHBIH NPHPOCT MACCHI, T 591 706* 19,5
Pacxop KopMa Ha 1 KT npHBeca, K.ex. 41 34 83

*

— 33 WMOHb-CeHTSOpb 2009 roja CpefHeCcYTOYHbIA npuBec coctaBun 798 T.
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mixtures was rye (20 to 50% and above), one of the
most cost-saving components of fodder.

Investigation task included study of influence of
the developed fodder mixtures on:

* dynamics of weight gain of live mass;

* fodder efficiency;

* digestibility and use of nutrients;

* amount of killing products and their quality;
* physical condition of beasts;

* economic efficiency.

The studies were held at different hog breeding
farms in similar conditions for main and experi-
mental beast groups. The main group included -
4824 beasts, the experimental one — 7082 beasts.
Hog efficiency indicators are shown in Table 1.

Experiment presumed provision of qualitative
indicators of developed fodder mixtures in terms
of nutrients content not worse than that of refer-
ence compound fodder.

Fodder mixtures had good olfactory and taste
qualities due to change of carbohydrate complex,
mainly starch to sugars, share of which increased
almost twice and was eaten by experimental beasts
heartily.

Daily average consumption of fodder during fat-
tening period, as compared to reference variant,
decreased by 0.11 kg and amounted to 2.58 kg (in
terms of dry fodder with 12% moisture content).

7082 >xUBOTHBIX. [IpONYKTHUBHBIE [I0OKA3aTENIN CBUHEN IIpe[-
cTaByeHsl B Tadm. 1.

B yC10BHS 3KCIIEDHMEHTA BXOAMIO obecriedyeHue Kade-
CTBEHHBIX [IOKa3aresiell pa3paboTaHHBIX KOPMOBBIX CMeCed
10 COCTaBy MHUTATENbHBIX BELIECTB HE XyKe, YeM y 3TaJIOH-
HOrO KOMOHKOpMa.

KopmoBele cmecr 0bnafany XOpomnuMy 0O0HATeTbHbIME
1 BKYCOBBIMH Ka4e€CTBAMHU 3a CYET U3MEHEHHS YIJIEBOIHOIO
KOMIIJIEKCA, B OCHOBHOM KpaxMara, 0 CaXapoB, LOJg KOTO-
PBIX YBEIMYHM/IACh IIOYTH BJBOE U OXOTHO II0€[anach IOMI0-
IBITHBIMA JKUBOTHBIMH.

CpenHecyTouHOe noTpebiIeHre KOpMa 3a IEPHOJ, OTKOPMA,
10 CPAaBHEHMIO C KOHTPOJIBHBIM BapUAHTOM, YMEHBIINIOCh
Ha 0,11 KT 1 cocTaBuio 2,58 KT (B mepeBolie Ha CyX0e C BIask-
HOCTBIO 12%).

[To THTEHCUBHOCTH POCTa IIOONBITHBEIA MOJIOAHAK 1-TO IIe-
puona oTkopMa (mepuon 94-145 nHed) NPeBOCXOAUT CBOUX
CBEPCTHHUKOB M3 KOHTPOJIBHOH IpynIibl Ha 8,7% (o cpenHe-
CYTOYHOMY IIPHUBECY). DTOMY CIIOCOOCTBOBAIO TO, ITO OPOCS-
Ta [Oy4Yaay KOPMOBYIO CMeCh B TOMOI€HHOM BJIa’KHOM BHTIE,
YTO IPUBOMMIIO K JIY4IIEMY YCBAUBAHUIO KOPMA, a IEpEBAPHU-
BaeMOCTb KM pa MOBBICHIach Ha 0,3%.

«MArKue» peKuMbl TEXHOJIOTMYECKOro Mporecca MNoaro-
TOBKH KOPMOB Ha JaHHOM 0DOpyIOBAHWUY HUCKIIOYAOT W3-
MeHeHMe DeIKOBOrO KOMIIIEKCA, XapAKTEPHOE I APYTHX
BH[IOB TEPMUYECKON 0OpabOTKH, ITO HOATBEPKAAETCS IIe-
PEeBapHUBAEMOCTEIO [IPOTEMHA, 3HAUEHHE KOTOPOro OBIIO Ha
YpOBHE KOHTPOJIBHOI'O BAPHUAHTA.

Hcnonp30BaHUE HOBOY TEXHOJIOIMH IIO3BOJIAJIO 3HAYUTE b~
HO yIy4YIIUTh Ka4eCTBO MACA U IINHUKA. TaK, 101d )KUPOBOU
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Growth intensity of experimental young stock of 1st
fattening period (94-145 days) excelled that of peers
from reference group by 8.7% (in daily average gain).
Young pigs took homogenous wet fodder mixture which
contributed to better fodder uptake, and fat digestibili-
ty increased by 6.3%.

«Soft» modes of technological process of fodder prepa-
ration on this equipment exclude change in protein com-
plex, characteristic for other types of thermal process-
ing, which is approved by digestibility of protein, which
was at the level of reference variant.

Use of new technology enabled significant increase of
meat and bacon quality. Thus, the share of fat tissue de-
creased, and that of muscular one increased by 2%. Thick-
ness of bacon decreased by 9.2%. Bacon of experimental
beasts contained 2% less water and fat increased by about
the same value, the meat was more valuable according to
tryptophane indicator. Apart from that, temperature of
fat melting increased by 2.5 °C, which is very important
for production of specialty foods and uncooked smoked
sausage. This is due to rye content in fodder mixture,
green material and haylage, preserved food made of it.

Analysis of G.I. condition of experimental beasts after
killing showed that stomach mass as compared to refer-
ence group increased by 14.5%, which is the result of more
substantial diet, including moisturized fodder mixture.

Economic efficiency of hog fattening as computed per
one head is given in Table 2. It shows that use of new
technology of fodder mixture preparation enabled re-

manufacture / equipment

Table 2.
Economic indicators of hog feeding as computed for 1 head
Groups of beasts
Indicators UG i
measurement L Experimental
(reference)
Feeding period Days 145 145
At start of feeding kg 34.2 32.2
Live mass At achiev_ex}ment of kg 118.4 1166
commercial mass

Gain in weight during all period kg 84.2 84.4
Consumed fodder during all period kg 390.1 376.3
Price of fodder Rub. 2106.54 1416.39
Cost value Total Rub. 3574.04 2397.42
1 centner
of gain Incl. fodder Rub. 2502 1678.19
Weight gain costs Rub. 3009.34 2023.42
Selling price of 1 centner
of live mass Rub. 4900 4900
Gross income from selling

£ eained li Rub. 4116 4135.6
Ol gaine: 1ve mass
Revenue Rub. 1106.66 2112.18
Cost efficiency % 36.8 104.38

duction of cost value of live mass gain by 67%, increase
profit by 1.9 times and, consequently increase pork pro-
duction cost efficiency by 67.61%.

To sum up all above said we can make the follow-
ing conclusions regarding use of hog feeding innova-

tive technology.

This technology can be implemented at any stage of

technological cycle and used both at operating hog farms

TKAaHU YMEHBIINJACh, a 0J1 MBILLIEYHON
COOTBETCTBEHHO yBeINYHUIach Ha 2%. Ton-
IIMHA MIHAKA YMEHbIIUIACh Ha 9,2%, OT-
MedeHa TeHIeHIUd yBeludeHud Ha 4%
IJIOLA X «MBILIEYHOTO I71a3Ka». B mmnuke
MIONONBITHBIX )KMBOTHBIX COLEPKAIOCh Ha
2% MeHbllIe BOABI U MOYTH HA TAKYIO Xe
BEJIMYMHY OOJbIe KUPA, a MsACO obnana-
710 6oJIee BBICOKOM LIEHHOCTBIO IO TI0Ka3a-
teso Tpuntopana. Kpome toro, 4To oueHsb
BA’KHO MJIS IPOU3BOACTBA [JeTUKaTeCHON
MPOAYKIMK U CHIPOKOIMYEHBIX Konbac,
TeMIlepaTypa IJIaBJe€HUS KHUpa IOBBICH-
nack Ha 2,5 °C. DT0 00yC/IOBIEHO HATHYH-
eM B KOpMOBOM CMeCH PKH, 3eJIeHON Mac
Chl ¥ KOHCEPBHUPOBAHHOI'O IPOAYKTA U3
Hee — CeHaXa.

AHanu3 COCTOAHUSA XKeNyJoYHO-KHUIIey-
HOI'O TPAaKTa IIOLONBITHBIX JKUBOTHBIX I10-
ciie ybost oKasas, 4To Macca KeJyaKa 1o
CpaBHEHHUIO C KOHTPOJBHOM I'PyIIION yBe-
MHYnUnace Ha 14,5%, 94To BEI3BAHO Horee
00BbEMHBIM PAaIMOHOM, BKIOYas BIAX-
HYIO KOPMOBYIO CMECh.

DroHoMHuveckas 3¢ eKTUBHOCTH OT-
KOpMa CBHHEH B pacyeTe Ha 1 ronoBy
npuBeneHa B Tabn. 2. U3 Hee BULHO, YTO
HCIIONb30BaHNUE HOBOM TEXHOJIOTUHU IOA-
TOTOBKH KOPMOBBIX CMeCEH IO3BOTHIIO
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CHU3UTH Ce6ECTOMMOCTh IIPUPOCTA KH-
BOY Maccel Ha 67%, yBenn4uuth B 1,9 pasa
npHUOBIIb U, KaK CJIEACTBHE, TIOBBICUTH
peHTabeTbHOCTD IPOU3BOACTBA CBUHHU-
HEI Ha 07,61%.

Pe3roMHupys BEIIIECKAa3aHHOE, MOXHO
cfienaTh CAeAYOLIHe BBIBOJBI 10 UCIIO/b-

30BAHHUIO MHHOBAIIMOHHON TEXHOJIOTHUH
KOPMJIEHUS CBUHEH.

JJaHHYIO TEXHOJIOTHIO MOXXHO BHEPUTh Ha
1060 CTanUHU TEXHOIOTUYEeCKOrO [IUKJIa
Y UCTIONb30BaTh KAaK HA ykKe paboTaromx
cBruHOdEpPMAX, TaK U MPEeIyCMOTPETH [IPH
IIPOEKTHPOBAHUH HOBBIX. CHCTEMa ITpoIIa

Tabnuua 2.
DKOHOMHYECKHE NTOKAa3aTeNlH IIPpH OTKOpME CBHHEH B pacuere Ha 1 rOJIOBY
T'pynne! J)KHBOTHBIX
Ilokaszarenn En. u3am.
Ba3oBasg (3Tanonnas) HNoponsiTHasn

Ilepuon oTkopMma ﬂ,H. 145 145

IIpu nocTanosKe

B Kr 34,2 32,2
JKusaa macca o

PH IOCTHIKEHHH

TOBapHO#H Macchl Kr 184 1166
IIpupocT Maccet 3a BeCh NepHOR Kr 84,2 84,4
Norpe6neno KopMa 3a Bech NEPHOX, Kr 390,1 376,3
CTOHMOCTH KOPMOB Py6. 2106,54 1416,39
Ce6ecronmocTs Obmas Py6. 3574,04 2397,42
1 npupocra B T. 9. KopMa Py6. 2502 1678,19
3aTpaTh! Ha IPHPOCT Py6. 3009,34 2023,42
Peanu3anuoHHaa neHa 1 iy
JKHBOH Macchl PY6. 4900 4900
BanoBoii AOXOJ OT peanH3auHH
NPHPOCTA JKHBOH MacChI PY6. 4116 41356
Npu6sins Py6. 1106,66 2112,18
PenTabensnocTs % 36,8 104,38
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and provided in design of the new ones. The system
was tested in industrial conditions, successfully imple-
mented at a number of Russian farms and has shown
best results. Implementation of this technology does not
require great investments, and pay-off period is only
several months. It enables:

* excluding necessity of building a compound fodder
plant;

* using maximum amount of rye (up to 50% and more)
as a component of biologically valuable mixtures;

* increasing pork production cost efficiency more than
by 50%;

e utilizing green material of rotation grasses and pre-
served food made of it (haylage) as a component of fod-
der mixtures, different types of soft products, corn ears,
process industry by-products: milk, meat, spirit etc.;

* fodder supply to place of beasts feeding by any kind

of transportation including pipelines, thanks to phys-

ical condition of the fodder mix-

ture (homogenous, in form of

fine-cut paste). Fodder mixture is
pasteurized, ready-to-use. Divided

into particles with size up to 50

mkm, fodder mixture gains new

quality, providing 100% digestibil-
ity by hogs;

increasing biological value of fod-

der mixtures by 10-15%, by virtue

of their preparation in ambient
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conditions with increased humidity (70-72%). Here,

the live substance (hormones, ferments etc.) is pre-

served;

* converting starch into dipolysaccharide, protein in-
to dipolypeptide and aminoacids. During processing
fodder becomes free from oligasaccharides and anti-
metabolites;

* using leguminous crops as the main source of protein:
soya, pea, garbanzo, rape;

* decreasing of water rate to a great extent and, conse-
quently, liquid component of dung.

No doubt, different feeding technologies can be applied
for hog fattening, and own diets for each group of beasts
can be composed, basing on the cropper of particular ar-
ea. But with fodder cost comprising up to 70% of pork
cost value, while fattening technology determines both
beasts health and meat quality, specialists of our compa-
ny insist that pork manufacturers should do fundamen-
tal pre-design work and elaborate
general development concept of
a hog farm long before starting its
construction. Involvement of rep-
resentatives of companies, special-
ist including but not limited to in
pre-design work, at the stage when
possibility of minimum future cost
value is determined will contribute
to creation of efficient factory-farm
enterprise. B8

HUCIIBITAaHUSA B IPOMBILIJIEHHBIX YCIOBHUAX,
YCIIeIIHO BHeAIpeHa Ha pAnie IpeqnpusaITHI
B Poccnum m mokasana mpeBOCXOLHEIE pe-
3yJIBTaThl. BHEIpeHHUe NaHHON TeXHOJIOIUH
He TpebyeT GOMBIINX 3aTPaT, a CPOK OKYIIa-
€MOCTH COCTaBJ/ISET BCErO HECKOJIBKO MeCs-
neB. OHa IO3BOJISIET:
* HCKIIOYUTH HEOOXONHUMOCTh CTPOUTEb-
CTBa KOMOMKOPMOBOIO 3aBOLA;
® HCIIO/Ib30BaTh MaKCHMMaJibHOE KOJNHyYe-
cTBO pxkH (mo 50% u Bonee) B cocTaBe
6HO0rnYeCKH MIOMHOLIEHHBIX CMece;
* 3HAYUTENbLHO, bosee yeM Ha 50%, IIOBEI-
CUTb peHTabenbHOCTh MPOU3BOMACTBA
CBUHUHBI;
® MCIIO/NIB30BaTh B COCTaBe€ KOPMOBBIX
CMeceH 3eJeHYI0 MacCy IIOCeBHBIX TPaB
1 KOHCEePBUPOBAHHKIX NMPOAYKTOB U3
Hee (CeHak), pa3THUIHbIE BULBI COYHBIX
NPOAYKTOB, IOYaTKU KYKYPY3Hl, IIpO-
LOYKTHl U3 OTXOLOB IepepabaThiBaro-
IIUX IPOU3BOACTB: MOJIOYHOTrO, MACHO-
ro, CHUPTOBOIO U IP.;
06ecIeduTh NOCTaBKY KOPMOB K MECTaM
KOPMJIEHHUS XKUBOTHBIX JIOOBIM BUIOM
TPAHCIIOPTA, B TOM YHCJIE TI0 TPYOOIpo-
Bony, bnarogaps GpuU3NIECKOMY COCTOS-
HUIO KOPMOCMECH (TOMOTEHHOe, B BUJIE
MeJKOU3MelbuYeHHON MmacThl). Kopmoc-

MeCh IPOU3BOAUTCA B IAaCTEPU30BAH-
HOM BH/JI€, TOTOBOH K yrOTpebneHuIo.
V3MenbpyeHHasA 10 pa3zMepa 9acTul B 50
MKM, KOPMOBasi CMeCh [IprobpeTaeT HO-
BOE KadecTBo, obecreyunparomee 100%-

HYIO ee yCBOSIEMOCTb CBUHBSIMH;
noBeIcuTh Ha 10-15% 6Guonorunyeckyro
[IOJTHOIIEHHOCTh KOPMOBBIX CMeceH,
6raromaps UX MOOTOTOBKE B Cpele I1o-
BBIIIEHHOW BIakHOCTH (70-72%). Hpu
3TOM COXPAHSETCs KUBas CybCTaHIIUA
(ropMOHBI, pepMeHTHI U TP.);
[IpeBPATUTh KPaxMaJl B TUIIOIHUCAXAPH-
IIBl, IPOTEVH B NUIIONUTIEHIIALEL X AMH-
HOKHCJIOTHL. B mporiecce mepepaborku
KOpMa OH M30aBJIsSeTCs OT OJINrocaxa-
POB U aHTUMETabOIHUTOB;

* MCIONB30BAThH B Ka4eCTBE OCHOBHOTO
HUCTOYHMKA Oenka 6060BbIE KYIBTYPHI:
COM0, TOPOX, HYT, Parc;

* 3HAUUTENBHO COKPATUTH PACKOL BOLBI
U TeM CaMbIM XUAKYIO COCTABIISIOLIYIO
HaBO3a.

Be3yC/I0BHO, IIpK OTKOpPMe CBHHEN MOKHO
[IPAMEHATH Pa3/IHYHblE TEXHONOTHY KOPM-
JIEHUS, & TaKKe COCTABIATH AJIsl KaKOOH
TPYIIIEL KUBOTHBIX CBOH PALMOH TUTAHMUSA,
HCXONs U3 KYIBTYpP, pPacIIpOCTPaHEHHBIX
B KOHKPETHOM MeCTHOCTH. OIHAKO C y4€TOM
TOrO, 4TO 10 70% CebeCTOMMOCTH CBHHUHEL
00yCIIOBIEHEI PACXOIAMH Ha KOPM, @ TEXHO-
JIOTHSL OTKOPMA OIpefieisieT KaK 300pOBbe
KABOTHBIX, TAK M Ka4eCTBO MsICa, CIelna-
JIACTHI Haweld GHPMBI HACTOSITENIBHO PEKO-
MEH[YIOT IPOU3BOLUTENIM CBHHUHEI elle
3a/I0/IT0 IO Havasia CTPOUTEIbCTBA CBHHO-
KOMIIIEKCA IIPOBONHUTH OCHOBATETbHEIE
[IpeIPOEKTHbIE pabOTHI € pa3paboTKoM 06-
el KOHIIENIIUN er0 Pa3BUTHS. YdacTHe
crienranucToB GupM, IpodecCHOHATBHO 3a-
HUMAFOLIXCS B TOM YHCTIE TPEATIIPOEK THOM
IIOATOTOBKOM, Ha CTaH KOTOPOH U OIIpere-
JI€TCST BOSMOXKHOCTh 0becriedeHrss MHHH-
MasbHOM cebecToumoctu byayuiero, byner
CrIocobCcTBOBATh CO3HAHMI0 3)GEKTUBHOTO
npennpuaTusa AIIK. B3
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AgTOp:

Axrupees Bnagumup,
MEHEKep

Komnanus:

000 «MM NPUC»
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B KOMN/IeKTalluH THHHH y6os
He ObIBaeT Menoyei!

Hawa ctaTtbs HanucaHa Aans nofen, KOTopble NNaHWpYIOT CO3AaHMe Lexa
y60s 1 nepepaboTKM CKOTa MasoN WU CPEAHEeH MOLWHOCTH U 3HAKOMATCS
c 3T1oit Temoit. CneymnanucTsl, paboTaiowme B komnaHum «MM MPUCy, no-
MOTYT peWunTb BO3HMKAIOLWME TPYSHOCTU U NMPOKOHCYNbTUPYIOT MO BCEM
BOMpPOCAM, KacaloWmnMCcs OpraHu3auum Manbix U cpefHuUX yOOoiHbIX LEeX0B.

«MM IIPUC» paboTaeT Ha pHIHKE MS-
conepepabaTriBarouiero 060pynoBaHus
¢ 1991 ropa. 3a 3To BpeMsa pupMa 3HAYHU-
TeJbHO pacIllHpHJIA MOJIe feATeIbHOCTH
M yBeIMYHIIa KTHEHTCKY0 6a3y 1o 2 ThIC.
KOHTpareHToB. O6opynoBaHMe, BBINIyCKa-
eMoe «MM IIPUC», paboTaeT Ha Bcel Tep-
putopuu Poccuy, a TakKe B YKpauHe, Ka-
3axcTaHe, Benopyccun, I'py3un, ApMmeHuH,
Mosnronuy, BeeTHaMme.

OCHOBBIBAfICH HA MHOTOJIETHEM OIIBI-
Te, 6e3 mpeyBeTHYEHHU S MOKHO CKa3aTh,
YTO PAaMOTHBIA TEXHOIOTHYECKHH MPO-
eKT II03BOJIUT He TOJIbKO BBICTPO peanu-
30BaTh BalllH IJIAaHBI 110 OPTaHH3allUHU
nexa ybos, HO COKOHOMHT 3HAYHUTEb-
HBl€ CPeJICTBAa Ha CTPOHUTENbCTBO, 3a-
KYIKy 060pyHOBaHHA U BBOX B HKCIUIY-
aTaIHI0O MPOH3BOACTBA, OTBEYAIOIIETO
COBpEMEHHBIM IOCTHKEHHSIM B 3TOH 06-
nactu. TeXHONOTHYeCKHUH IPOEKT HaYH-
HaeTcs ¢ pa3paboTKHU TEXHUYECKOro 3a-
OaHHA, 4TO OYEHBb BaXXHO, TaK KaK BeCh
TEXHOJIOTHYEeCKHH IIPOIleCcC CTPOUTCA Ha
OCHOBE BXO[IHBIX JJaHHBIX H TOTO, YTO 3a-
Ka34YHK XO4YeT IOJYYHTh Ha Beixofe. Ha
BBIXOJI€ TEXHOJIOTHYECKOTro KA CIeNy-
eT 06s3aTeNbHO ONPENeTHTh BUJ U Kade-
CTBO FOTOBOTO MPOAYKTa: 6YAYT 1M 3TO
TOJIBKO IOJIYTYIIH ¥ YeTBEPTHHEI HIIH
KDPYIHBIHA pa3py6, a MoXeT 6BITE, IOTpe-
6yeTcs 0bBanKa U COPTHPOBKA MsCa; He-
06XOMMMOCTh YIIAKOBKH U €€ BHUJ [JId
obecneuenus TpebyeMOro cpoka rogHo-
cTH; noTpebyeTcs MU TONBKO OXJIaXKe-
HHe HJIH 3aMopakuBaHHe. Ilocie sToro
MOJKHO NPHCTYNATh K HACBHIIIEHHIO TeX-
HOJIOTHYECKOTO IIPOeKTa HeObXOnUMBIM

76 msacHas chepa N3 (76) 2010

obopynoBaHHeM, ONpefeIeHHUIO pa3Me-
PpoB u KoHbUrypanuu y6oiNHON THHUHU
M TONBKO IIOCJIE 3TOTO — K IJIAHUPOB-
Ke BCEro MpOM3BOACTBA C BKIOYEHHEM
KaK IPOU3BOACTBEHHBIX, TaK U ObITO-
BBIX IIOMelneHHH. OYeHb BaKHO yKe Ha
JTale TEXHOIOTHYECKOrO IPOEKTHPOBA-
HHS ONIPeNieIuThCA C 06'beMaMHU U CpOKa-
MH XpaHeHHUs IPOU3BEeNeHHOHN MPONYK-
LUH 714 IVIAHUPOBAHUS Heo6XOIUMOro
KOJIMYeCTBa KaMep XO-
nonunsHOM obpabort-
KU Msca. [lanee B Tex-
HOJIOTHYECKOM IIPOEKTE
HOJKeH BBITH pencTas-
JleH TONHBIA NepedYeHb
BCeX NMPOU3BOACTBEH-
HBIX M BCIIOMOTAaTeNb-
HBIX IIOMeIIeHHUH C yKa-
3aHHEM TeMIIEPAaTYPHBIX
PEXHMOB, OCBELIEHHO-
CTH, TOYeK IIOABOAA BO-
OBl ¥ DHEPTOHOCHTeNIeH,
KaHaJIHU3aLHOHHBIX CTO-
KOB, peKOMeHIallusIMHU
110 IpUMeHAEMBIM [JIS 3THX IOMeLeHUH
CTPOHTENBHBIM MaTepHanaM. M Tonbsko
10 pe3yJabTaTaM IPOEKTa MOXHO cop-
MHPOBAaTh [IOJIHOE KOMMepYeCKoe Ipef-
JIOXeHHUe U CKa/IbKY/IMPOBATh €r0 Pacxo-
OHYIO 4acTh.

OmHHM H3 BaXHeHIIHX YCIOBHH IO-
Jy4eHHs KayeCTBEHHOTO MfCa ABIAET-
cs ornyimeHue ckoTta. Haunem c 6ok-
Ca OrJyuIeHHs, KOTOPhIA HPOU3BOGUT
«MM ITPHC» — arperar HeCJIOXKHBIH U He-
moporoii, oH obecmeuyuBaeT 6e3omac-
HOCTB II€PCOHAIA.

06opygoBanue, Boiny-
ckaemoe «MN MPUCy,
paboraer Ha Beel Tep-
putopuu Poccuu, a Tak-
e B Ykpaune, Kazax-
CTaHe, benopyccu,
[pyauu, Apmenuu, NMok-
20AUU, BoeTHame.

Hawmbornee pacipocTpaHeHHBIH C110cob
ornymeHusa B Poccuu — sneKTpoormnyue-
HHe. DIeKTpOoOorayIuaplee yCTPOHCTBO
MPOHU3BOAHUTCA Ha HallleM NpefANpUITHH
U HCIonb3yeTca ang ornymenua KPC.
Qns ornyieHHus CBHHeH KOMIIaHHS BBHI-
nyckaet snekTpoiunisl [IM-®BIII-C, ko-
TOpHBIE HafIeXKHBI B AKCITYaTalluH U YEO6-
HEI B HCIIOTTb30BaHHH.

Bce mocnenyromnue onepanuyu He MO-
IyT OCYILeCTBAATHCA be3 mogbeMa Tyu
Ha NofiBeCHbIe IIyTH, 11 4ero HY>KHBI ca-
MH IYTH C KPOHIITEHHAMH, 3JI€BATOPHI,
TPOJIIEH, CTPENIKH. FIX KOJIMYeCTBO U [ATTH-
Ha OIIpefieNIII0TCA KaK pa3 HHAUBUAYAIb-
HBIMH NOTPeBHOCTAMH H 0COBeHHOCTAMH
3panus 60AHU. U 11eHOBOH anbTepHATH-
BBI TAKOMY POCCHICKOMY 060pyOBaHHIO
HeT. «MM IIPHUC» npowus-
BOMHUT pa3JIH4YHbIE TH-
IIBl IORBECHBIX NyTeH
CO BCEMH HEOOXOMHMMBI-
MH KOMIIJIEKTYIOIIUMH
H OCYLIEeCTBISeT HX MOH-
TaXx U ePpMOHTAK.

[ns cnycka KpoBH IO-
HapobATCA cnenHuanb-
HEI€ IIOJIBIe HOXH H eM-
KOCTH. XHTPOTO 37€eCh
HHUYEro HeT, HO eClH Bl
pewmnTe 1060pOTHCA 32
KaveCTBO MPOAYKIIHH, TO
Bac 3amHTepecyeT paspa-
60TKa 3amafHOEBPONEHCKHX ClIEI{HaTH-
CTOB — 3JIEKTPOCTUMYNAATOP MbIL. Ero
IIpHMeHEeHHe II0CJIe CTOKa KPOBH «BBIXKH-
MaeT» u3 Ty KPC 1o 2 TUTpOB KpOBH,
YTO CYLIeCTBEHHO yIy4IlaeT I[BeT MACa,
CMAr4YaeT ero M fieJ1aeT IPUTONHBIM M1
bosee AIUTENBHOIO XpPaHEHHS.

B cnyyae ybos cBuHel He 060HTHCH
6e3 mmapuabHOrO 4aHa, CKpebmamru-
HBl U YCTPOHCTBA [/IF ONAaJIKH ILIETH-
HeL lllnapyaH u ckpebMaIIuHy NpOU3BO-
OAT KaK 10 OTAENbHOCTH, TaK U eHHBIM
ycrpoiictBoM. CeronHs 4aie Bcero BeIOH-
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PaloT cOBMeIlleHHBIH BapHaHT. B Poccuu mHpoOKoO mpencrasie-
HBI XOpOIITHe HMIIOPTHBIE MaIIMHB], HO POCCHICKHE IITapYaHBbl,
npouspogumeie «MM IIPUC», HHYeM He yCTYHAIOT IOJIBCKHM
WM HeMeIKUM, IpH 3ToM boree mpHCIocob1eHsl K poCCHi-
CKHM peanusaM H yCIeIlHO paboTaloT Ha MHOTHX NPENIIPHUATH-
AX, a CTOAT BABOe felesse. KoMnaHuA BEINYCKaeT HECKOIBKO
MonHubHKALKHA OLUINAPOYHO-BOIOCOCTOHHBIX arperaToB — 3TO
OIHOBAJIOBBIE U [ABYXBAJIOBbIE IIIIapYaHEI (IEKTPHIECKHE HIIH
[1apoBbIe), KOTOPble MOT'YT ObITh OCHAILEHB! NOIOTHHUTENbHBI-
MH ONIUAMH (IIHEBMOBBI-
Ipy3Ka, IEeTHHOCOOPHHUK).
B Mopensax y4TeHBI aKTy-
asIbHBIE [TOJKeJIaHH S 3aKas-
YHKOB, 4TO obecreynBaeT
yRO6CTBO B IPOCTOTY 3KC-
IIyaTauu gaHHOro obo-
PYAOBaHHSA, OHH H3rOTOB-
JIeHbl U3 HepiKaBelolleH
CTaqaH B UMEIOT YBeTHYEeH-
HBI€ pa3Mephl, H NOMOIHH-
TeIbHBIH 3aI1ac MOIHOCTH
11 06paboTKH He TONBKO
Tywm BecoM 85-100 kr, HO
u 6o7ee KPYIIHBIX CBUHEH.

«Y3KHM» MeCTOM, B 3Ha-
9HUTEeIBHOH Mepe OIpe/ie/IIOLIMM IPOU3BOfUTENBHOCT 6OAHM
msa KPC, aBnsieTcs 3a6e/10BKa TYLIH U CHATHE WKYpEL. [IKypocs-
eMHBIe YCTPOHCTBA, BhIlycKaeMsble B Poccun, BonHe obecneyar
IIexa MajIof M cpefiHeH MOIIHOCTH, ¥ CTOST OHH HeJIoporo. A BOT
3abe10BKa, KaK H HEKOTOPBIE APYTHe ONePALIUH 110 Pa3feNKe Ty-
iy Hanboee yno6HEI C MOMOLIBIO TOLBEMHO-OMYCKHOH II7IO-
manku [IM-®III1-2. ¥ Ha ee mprobpeTeHHUH HE CTOUT SKOHOMHTb.
3abeoBKa B KOMIIAaHHH TPAAULIMOHHO OCYILECTBIISETCSA C IOMO-
HIBIO CIIeNHaJIbHBIX HOXKeH. TakKe /IS 3THX Lenell MOKHO HC-
[IOB30BaTh 3a6€I0BOYHEIN MHEBMOHOX Ipou3BoncTea CIIA.
HyTpoBKy 04eHb yHOOHO OCYIIECTBAATH C IOMOLIBIO TOH JKe
IOJ’beMHO-OIyCKHOM IIOIaKH, CIIeHaJIbHOr0 HYTPOBOYHO-
ro CTONIa M €MKOCTeH.

BCKphITHE TPYAHHBI H PAaCIHIOBKA HAa MONYTYIIH Kak beso-
pycckumu nunamu (P3-OPII-2 uwiu OBT), Tak 1 aMepUKAHCKH-
MH H HeMeUKUMH, HannpuMmep ERS-1 unu EBS-1, KoTophle Takxke
MOKHO IIprobpectu B «MM ITPHC».

OdYHCTKA WEPCTHHIX CYyBIPOAYKTOB OCYINECTBAAETCS Ha Ma-
muHe Mapky [IM-OIII, cnu3ucThIX CyO6IpOAYKTOB HA MalIHHe
mapku IIM-OIIC, o6paborka kumok Ha MamuHax MOK u ®OK.
KpoMe Toro, 11 pa3/THYHbIX TEXHOJIOTHYECKHX OIePaIuH Mpo-
H3BOOHUTCA HECTaHAPTHOE 060pynOBaHHe.

Henp3s 3a6b1BaTh U PO CAaHUTApHIO B yOOHHOM Liexe. B koM-
[IaHHH IIHPOKO IIPefiCTaBlIeHo 060pyAoBaHHUe, OTBEYaOlIee COo-
BpeMEHHBIM CaHHUTAapHO-TUTHEHHYECKHUM TpebOBaHUIAM — 3TO
KOMIUIEKTBI /11 MOMKH H CTepHIH3allUH HHCTPYMEHTA, CTE€PH-
JIM3aTOPBI /1S HOKEH, MOMKH rabapuTHOMH Tapkl, TEXHOIOTHYe-
CKHe MHOTOCeKIIHOHHbIe MOHKH H .p.

Hanuyne 60/1b1I0r0 KOMHYECTBA OCHOBHOTO U BCIIOMOTATe lb-
HOro obopymoBaHUsA, IpeqHa3HAYEeHHOro Ans ybos u mepe-
paborku, 3HaYHTeNbHO Oberdaer ero mouck. CrerHaaIucTsl
«MM IIPHC» mOMOTryT onpenenuThcs ¢ Bbilbopom obopynosa-
HHS, COOTBETCTBYIOIIETO BAIIMM IIOTPEOHOCTIAM H BO3MOXKHO-
ctaM. [logyepkHy, yTo npu Beibope B 6onblIel cTemeHH cie-
AyeT OpHEeHTHPOBAThCA Ha MPHCIOCO6IeHHOCTh 060pyROBaHUA
I HYK[, KOHKPETHOrO MPeAIpUATHA. B KOMIIZIeKTalluK THHUH
y60s He 6b1BaeT Menoueii! B

«Ba>xHO yXe Ha 3Ta-
Ile TeXHOJOTHYeCKOro
NPOEKTHPOBAHHUS OIpe-
oenuThca ¢ obreMaMmmu
M CPOKaMH XpaHeHHs [Ipo-
HU3BeeHHOH NpPOAYKIIHH
O NJIaHUPOBAHUA He-
06X0XMMOro KOTHYeCTBa
KaMep XOJIONHUIBHON 06-
paborku Msca,

MM nPUcC

BeayliMM POCCUMCKUM
npou3BoauTens obopynoBaHus

Ana maconepepabarsiBalolem
NPOMBILUSIEHHOCTH

OBOPYAOBAHME ANA YEOA U NEPBUY
NEPEPABOTKM CKOTA: :

® Komnnexkckl y6oa KPC, cBuHein u
MesiKoro poraToro CKoTa «nog Knu»;

* MoaBecHbIe NyTK U TpoNneu Ans
nUWeBLIX NPOU3BOACTE U MarasuHoOB;

* XonoaunbHoe o6opynoBaHue ans
y6OWHBIX LEXOB;

¢ NTuHum nepepaboTku KOCTHU, KPOBM,
Kupa, KUWOK,

MHBEHTAPb NPOU3BOACTBEHHbIW
KOHCEPBHOE OGOPYOBAHUE
KONBACHOE OBOPYOOBAHMUE

OBOPYOQOBAHME AnA
NEPEPABOTKM MACA, NTULbI,
PblBbl

OBOPYAOBAHME ANsA :
M3roTOBNEHUA KONYEHOCTEMW,
BETYUH U NONYOAEPUKATOB |

\

NPOEKTUPOBAHME, =
WE®-MOHTAMXHBIE, MOHTAXHBIE,

NYCKOHANALOYHBIE PAEOThI, J}
/

/
/
4

OCHALLEHME NPOU3BOACTBE Wi
WUMMOPTHBLIM U
OTEYECTBEHHbLIM
OBOPYAOBAHMUEM

dakc: (495)174-88-84
Ten.: (495) 925-00-66, 174-88-62

nfo@mmpris.ru  Www.mmpris.ru
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ITOKOA

B IIporiecce yoos cBuHei u KPC

K COXXaJIeHHIO, IIPH OOPaIeHUH C SKUBOTHBIMH,
[OCTYHAOIIUMH Ha y6oM, CITHUIIKOM Mano BHHMaA-
HHA yOenseTcs MOMeHTaM IOTPY3KH, TPAaHCIIOPTH-
POBKH, BBITPY3KH U COIEP>KaHUIO B TaK Ha3bIBa€MOH
30He MMOKOA npenyboAHOro 3aroHa, XoTa 3TO MO-
JKeT OKa3bIBaTh Ype3BEIYaliHOE BIHSHHE Ha IOCIIe-
Ayloliee KauecTBO MsAca. TeXHHYeCKOe OCHallleHHe
BO BpeMs IIOTPY3KH, TPAHCIIOPTHPOBKH, BHITPY3KH,
KOHCTPYKTHBHOE HCIIOJIHEHHE 30HHI IIOKOA, a TAKXKe
3a7efCTBOBaHHBIN ITIepPCOHA ABJIAIOTCA OCHOBHBIMH
pewaromiuMu GaKTOPaMH, ONpenensONUMH Kade-
CTBO Msca yOOHHOrO SKUBOTHOTO.

OTrpys3Ka H MepHOABI MOKOA
B nipouecce y6os cBuHe

Y60iiHbIH LiexX DOoMKeH HMETh 3arOHBI COOTBETCTBY-
IOIIUX pa3MepOB M/ IOCTaBIAeMbIX CBUHeH. C I1e/IbIo
cobmnronenns 6ecriepeboiHOM BEITPY3KH JKUBOTHBIX U3
rpy30BOr0 aBTOTPAHCIIOPTA, B TOM YHCIe (H 0cobeH-
HO!) IpH HapyLIeHUH IPOU3BOACTBEHHOTO I[HKIIa, BMe-
CTHMOCTD IpenybOHHOro 3aroHa JOMIKHA COCTABIATH
2,5-KpaTHYIO 4aCOBYIO IPOM3BOAHUTENBHOCTD, MU 20%
ob1uedi CyTOYHOH NPOU3BOTHUTENBHOCTH y6os.

Ilns cBHHeH, oCTaBaseMbIX Ha yboii, Heobxonu-
Mo 0becreYuTs MepPHON MOKOS MPONOIKUTENBHO-
CThIO He MeHee 1 yaca u He 6oree 4 4acoB, 4TO6EI
OHH MOTJIH OTHOXHYTh OT CTpecca Imocje TPaHCIop-
THPOBKH H BBITPY3KH.

PazmenuTenbHbIE IePErOPONKH MeEXAY penyboi-
HBIMH OYXTaMM HOJIKHBI OBITH CIJIOIIHBIMH H He
HMeTh IIPOEMOB. 3a CYeT MaHHOH KOHCTPYKTHBHOH
MepHl JKUBOTHBIE DBICTpee YCIIOKaUBAIOTCS, KpOMe
TOTO COKpAI[aeTCs PUCK IepeHoCa CaIbMOHeII (mme-
peKpecTHasA KOHTAMHHAIIHA) C ONHOM IPYIIIEI )KUBOT-
HBIX Ha JPYTYIo.

JlocTyn K muTheBOH Bofe TpebyeTcs mpemycmo-
TpeTh [/ KaX[OH OTHEe/NbHON CBUHBHU BO BCeX 6yx-
Tax npenyboiHOro 3aroxa. Bo BpeMs Temnoi moroxst
Hap npenyboiHbBIMU OyXTaMH Yepes3 onpefeIeHHbIe
HHTEepBaIbl BpeMEHH CJIeflyeT paclblIATh BOAY B BH-
Zie BOASHOTO TyMaHa, YTO6bI SKHBOTHBIE MOTJIH YCIIO-
KOHTBCA, OXJIAUTHCA H IIPOATH NIpeSBapHTENIbHYIO
ouucTKy. I[Ipeny6oiinbie 6YXTH HOKHBI HMETH BBI-
TAHYTYIO IPAMOYronbHyio ¢opMy. B 6yxTax He mo-
IMyCKaeTcd CMelleHHe XUBOTHBIX Pa3IHYHOTO IIO-
ronoBbs. MaKCHMaIbHBIA pa3Mep IPYIIIBI JOIKeH
cocTaBnATh 15-25 cBHUHeH.
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[Ipu 3aroHe CBHHeH B IpenyboiiHble 6yXTHI He pa3peliaeTcs UCIIONb30-
BaTh IEKTPONOTOHSJIKH, IPHUMEHAIOTCS TOIbKO MOATAIKHBAOLIHE IITUTHI
H/HIH IJIaCTHKOBBIE XJIONYIIKH, To JKe caMoe OTHOCHUTCSA K BBITOHY JKHBOT-
HBIX U3 npenyboiHOMA 6yXTH B HalIpaBIeHHH y4acTKa OrJyLIEHHS.

OTrpysKa H epHOAbI NOKOA
B mpouecce ybos KPC

TouHno Tak xe KPC ponskeH pasMeIaTs-
cs1 B yBOMHBIX IleXax TaKUM obpasom, 4rTo-
651 COXpaHsA/IaCh CTPYKTYPa OTKOPMOYHOM
CPYNIbl U OTAENSAINCH IOCTOPOHHHE TPYII-
bl JKHBOTHEIM He C/IefyeT HAXOOUThCSA ANIH-
TelbHOE BpeMs B IpenyboiHOM 3aroxe, mo
BO3MOKHOCTH PEKOMEH/YETCH BHINONHATH
yboii cpa3sy ke mocie noctasku KPC. Oco-
6eHHO 5TO KacaeTcs y6os 6EIYKOB, KOTODBIi
TOJIKEH OCYLIeCTBISATHCA He3aMeIUTEbHO
BO n36eKaHHeE NONBITOK BBIIPHITUBAHHUA, Ha-
[pHUMep Yepes NPYThs NeperoHa A CKoTa.
VIMeHHO B CTPECCOBBIX CHTYaLHAX YacTO Ha-
6n1romaroTcsa nomobHble meHcTBUA.

BoinpriruBanue Tpebyer 60/1b1I0N MBILIEYHONH SHEPTHH, IOITOMY OHO
OTPHLIATE/ILHO BIUAET HA [IOC/IEAYIOL[ee Ka4eCTBO MACA.

O61ne TpeboBanus K npenyboiiHsIM byxTam

Ecnu y6OUHBIN [eX MpefyCcMaTpUBaeT OyXThI A/ CBUHEH KBafpaTHOH
dopMEI, K TaK Ha3bIBaeMBIH KOMOMHHPOBaHHBIH NpenybOHHEIN 3aroH,
KOTOPBI HCIIONB3YeTCs COBMECTHO 11s cBuHel u KPC, To Tako# y6oiHbIi
IleX He YYUTHIBAET BCe pa3paboTku B cdepe 3aKOHA 06 OXpaHe KUBOTHBIX
3a MOC/Ie{HHE NeCATHICTHA.

CrouT BHUMaTe/IbHO OTHECTHCh TaKKe K TAKOMY MOMEHTY KaK JJIHTeIb-
HOe HaxoXxpeHHe (6onbire HEO6GXOXUMOro BpeMeHH) IOCTOPOHHHUX JIHI]
U BOOHUTeNeH IPy30BOro TPAHCIIOPTAa B 30He MpenyboHHOro 3aroHa. dTo
HepBHUPYET KHBOTHBIX M MeIIaeT HX OTHBIXY, 4YTO YXyALIaeT Ka4eCcTBO MAca.

BaskHeHIlee U3 IPaBUJI, KOTOpPOe HEOOXOMHUMO 3aIIOMHHUTS IIPH JKEeTaHUH
[IpaBHJBHO OPraHU30BaTh YOOMHEIX IeX: HpenyboiHEIN 3aroH y6oiHOro
1[exa o/KeH 6bITh 30HO# moKos! [I03ToOMy TaM He ONYCKaeTCs HaXOXIe-
HHe IOCTOPOHHUX UL, To Xe CaMoe OTHOCHUTCS K COTPyGHHKaM yboiHOro
IleXa MK BeTepHHAapaM, KOTOpHIe Ha JaHHOM y4YacTKe 06sg3aHbI HOCUTD be-
JIYIO 3aLUTHYIO ONEXXAY.

Bce 5TH M MHOrHe [pyrue HeTaJdHd B UTOTe BIHAIOT HA IIpaBHIbHOE
dyukuuonuposanue u becnepeboiinyro pabory npoussoncrsa. Komma-
Husg SCHALLER LEBENSMITTELTECHNIK® o6benunseT Bce 5TH MOMEH-
THI H OCYILECTBIISET IIPOEKTHI 10 IIOCTaBKe OT OMHOH NIPOH3BOACTBEHHOH
YCTAaHOBKH [0 FOTOBBIX KOMIITIEKCHBIX pellleHHH, YYUTHIBAIOIIUX BCe He-
0bXofHMEIe TapaMeTphI A OPraHU3ALHH IPAMOTHOTO U peHTabenpHO-
ro NpoH3BOACTBEHHOTO Ipomecca. B
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OTkpounTe ansa cebs ,Better Packaging® R 245

OTKpbIBas Ans cebsi HoBble BO3MOXHOCTMU NnpUMeHeHns COBpeMeHHOﬁ ynakoBku, Bbl oTKkpbiBaeTe
HOBble BO3MOXHOCTW Ansi cBoero 6usHeca. Mol npeanaraem HoBeWWwwne peweHna ynakosku ans
nuLLeBsomn MPOMbILWNEHHOCTU, MEAULMHBI, TOBAPOB Hapo4HOro n0Tpe6neHm|.

KomnaHusi MULTIVAC nuaupyeT Ha pbiHke 6narogaps cBoemy 45-n1eTHeMy onbiTy B o6nactu

Mpurnawaem Bac
YMNakoBKWU, nHAnBMAyasbHOMY noaxoay, pa3H006pa3mo MHHOBAUMOHHbIX TEXHO/IOMrNMYECKNX

. Ha IFFA-2010
pEeLIeHnin 1 NpeBoCX0AHOMY CEPBUCY MO BCEMY MUPY. 3an 6.0, Crer B30-C30
8-13maa 2010r.
Mbl Ha3biBaeM 370 ,Better Packaging™ - Hawwm 3aka3umku nogpasymeBatoT ycnex! DpaHkdypT-Ha-MaliiHe, lfepmaHua

<77 MULTIVAC

BETTER PACKAGING
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KauectBo B cenapuposaHum msca

MscoobeanouHsie v xmnosoyHbie mawuHel « Cenapatopsi

* OnTumansHas perynupoeka ® MpeansHas cTpyktypa msca ® bes npeaeapurensHoro gpobneHus
* [Npocras skcnnyaraums ® beictpas ouncrka ® Beicokas rurneHa

Mocetute Haw
CTEHp, HA BbICTABKE

IFFA 2010
Hall 9.0 C10

LIMA - nupep B npon3BoacTBE BbICOKOTEXHONOTMMYHOTO
obopynoBaHus Ans cenapmpoBaHuUs U Mscoobsankm

MWPOBbIE NOCTABKW N OBCIY)XMBAHUE MNpoussogurensHocts ot 200 go 12000 kr/u

LIMA S.A.S. - 456, route de Rosporden - 29000 Quimper - France

Tel.: +33 (0) 298 948 968 Fax : +33 (0) 298 948 969
www.lima-france.com lima@lima-france.com
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NMPOU3BOACTBO / 060py0BaHNE

[ocTb:

MATIMEX

A1 UWenaHcku,
MpEe3NEHT

B HOry co BpeMeHeM

omnaHua MATIMEX npepctaBnser

BeAyWwMX MUPOBbIX NpousBoauTenei

o6opyaoBaHUs, apoMaTUYeCKuX Ao-

0aBOK M cneuuii gna msconepepa-
OatbiBaloweil npoMbiwneHHocTn. LieHTpansb-
HbIi ohuc KOoMnaHuu pacnonoxeH B BeHe
(ABCTpHMS).

B Poccuu odunuanbpHbele IpencTaBH-
TenbcTBa paboraror B MockBe, CaHKT-
[lerepbypre, Yenabuncke, HoBocubup-
CKe, BnagusocToke. B peruonax cTpaHsl
(YHKIMOHHUPYET IIHPOKAA HHUIEpPCKasd
ceTs. Kpome Toro, MATIMEX paboraer
co BceMHu cTpaHaMu OpiBurero CoBeTCKO-
ro Coro3a 1 HMeeT COBCTBEHHBIE IIPeICTa-
BHUTENbCTBA B YKpauHe, benopyccuy, Ka-
3axcTaHe, [py3un, Y3bexucrane.

B bimsKkafiinee BpeMs MBI IPOMOIKHM
aKTHBHYIO paboTy Kaxk
B Poccun u YKpaune, Tak
M Ha HOBBIX IlepCIeK-

Ha CTPYKTYPY CHIPbS U pa3paboTky Ho-
BBIX IPOAYKTOB. Beqyimue cnenuamucTs
MATIMEX, oKka3bIBalol[He TEXHHYECKYIO
H TEXHOJIOTHYECKYIO NMOAMEePXKKY KIH-
€HTaM, aKTHBHO BHEIPAIOT OIBIT €BPO-
MeHCKUX MPOU3BOAHUTENIEH, YTO B CBOIO
odepenpb MO3BONAET NPEANPHATHAM
BBITH Ha HOBBIH ypOBEeHb KayecCTBa
NIpOU3BOJCTBA.

- Yem 651710 TPOAUKTOBAHO PELIEHHE
06 OTKpBITHH POCCHIICKOrO MPEeACTaBH-
TEeNbCTBA KOMIIAHHH?

— Y4uTHIBas MOCTOAHHBINA POCT POCCHH-
CKOTO phIHKAa MsAcomnepepaboTku, 60/1b-
IIyge pasMepsl CTpaHBI, BKIIOYas ypa-
JIEHHBIE ¥ TPYAHOMOCTYIIHbIE PETrHOHBI,
B CBOE BpeMs OBIJIO IPHHSATO pelIeHHe
06 OTKPBITHH CETH NPENCTABUTENBCTB,

OXBAaThIBAIOLIHX BCIO
TeppuTOpHIo Poccum.
B ornuuyue ot EB-

Komnanus:

THUBHBIX pBIHKax 3aKaB-
Ka3pa u CpenHed AzuH,
TOBOPHUT HPE3HAEHT
MATIMEX I'm6X fn Ilfe-
NaHCKH.

- flH, paccKakHTe
o nanbonee ApKHux Ha-
HHOHaNBHBIX 0cobenno-
cTax 6usHeca B cTpaHax,

«Bce 6onpuiee BHUMa-
Hue ypenserca obopy-
NOBAaHHUIO U TEXHOJIO-
FHAM, MO3BOIAIOIHM
COKpaIaTh BpeMs Hmpo-
HU3BOMICTBA, YMEHBIIATh
[OTEPH ChIPbS, YBEIH-
YHBaTh CPOK XPAHEHHS
U YyAYYIIUTh BHEUIHUH
BHJI IIPOAYKITHH)),

pousl, rae 60nbIINH-
CTBO IPOU3BOAHTENEH
obopynoBanus u nu-
meBHIX MobaBoOK Ha-
XOHmATCS B HEIOCpen-
CTBEHHOH 6nH30CTH
OT KJIHEHTOB, B Poc-
CHH BOIIPOCHI Ollepa-
THBHOH TeXHHYECKOH
M TEXHOJIOTHYECKOH

rae Bam nmpuxomuTCA
paborarTs.

— B 11e;10M pBIHOK CTpaH
CHT mmeeT MHOro 0b11ero, Ho, KOHEYHO,
CyILIeCTBYIOT CBOM HallHOHAaJIbHBIE OCO-
6enHocTH. TeXHONIOTH MHOTHUX IPENIIPH-
SITHHA BO3POKIAIOT BKYCOBbIE TPAaLHUIIHHU
CBOHX CTpaH, HAXOAAT HHTEepPECHbIE IIpH-
MeHEeHHs CTaphIM pelenTypaMm, paspaba-
TBIBAIOT HOBBIE IPOAYKTHL. Kpome Toro,
CyIIeCTBYIOT OTIMYHUA, CBA3aHHBIE C pe-
JIUTHO3HBIMHU U KYIBTYPHBIMH OcobeH-
HOCTAMH. B MyCyIBMaHCKHX perHoHax
AaKTHBHO pa3BHBaeTCAd XaJAJabHOE NpO-
H3BOJICTBO, YTO B CBOIO OYepenb BIHIET

80 msacHas chepa N3 (76) 2010

HOAMEPKKH BBIXOAAT
Ha IepBbIH MaH. Crie-
nuanuctel MATIMEX

rOTOBBI B KpaTYaMIlHe CPOKH OKa3aThCs Ha

[IpeIpUATHH B 1060 TOYKe CTPaHBI, I10-

BECTH BCe HeOOXOIMMBIe CEPBUCHEIE, TEX-

HHYeCKHe paboThl, IPOKOHCYIBTHPOBATH

1o BompocaM npuobperenus obopynosa-

Hus. KpoMe TOro, KOMInaHus UMeeT B CTpa-

He COOCTBEHHbIE CK/IA[(BI 3aIIaCHBIX YaCTeH.

Bce 3T0 sAB/IsI€TCA OCHOBOM /1Sl YCIIELIHO-

IO JOJIrOCPOYHOTO COTPYAHUYECTBA C Be-

OYIEMH MHPOBLIMH IPOU3BOLUTENISIMH

C OIHOM CTOPOHBI U MsCOIlepepabaThIBaro-

IMMH IPeNIPUATHIMH C SPYTOH.

MATIMEX GmbH
Grossbauerstrasse 8, 1210 Wien
Austria

Tem.: +43 12905173
axc: +43 12905 198

e-mail: matimex@matimex.at
caiT: matimex.at

- Kax BBI OlleHHBaeTe HHTEHCHBHOCTH
TEeXHHIECKOTO MEePEBOOPYIKEHHA POC-
CHACKHX MACOKOMbGHHATOB?

— MHoOrue pocCHACKHE IPOU3BOAUTENH
HOYT B HOT'Y CO BpeMeHeM, aKTHBHO HC-
[I0/Ib3yA [OC/IefHHEe MUPOBEIE pa3paboT-
KH. JIOCTaTOYHO IIOCMOTPETH COCTAB IIO-
ceTUTeNneH MEXAYHAPOMHBIX BBICTABOK,
3HAYHUTENBHYIO YaCTh KOTOPHIX COCTAB-
JIAIOT CIIEHATHUCTHl POCCHACKUX Ipen-
npuaTuii. KoHeyHO, S5KOHOMHYECKHH
KPH3HC 3aTPOHYJI U HaIlly OTPAC/Ib, BHECS
CBOM KOppeKTHBHL. Ho HecMOTps Ha 065-
eKTHBHBIE TPYOHOCTH, C KOTOPBIMH CTOJI-
KHYJIHCh MsAconepepaboTYuKH, HeNb3s
He OTMETHTD U IOJIOKUTE/IbHBIX TeH/IeH-
nui. Bce 6onpliee BHUMaHMe yroenseTcs
060pyOBaHUIO ¥ TEXHOIOTHSAM, IIO3BOJIS-
IOLHM COKPAIIaTh BpeMs IIPOU3BOACTBA,
yMeHBLIATE IOTEPH CHIPhS, YBETUYHUBATH
CPOK XpaHeHHS M YIYYLUIUTh BHEIIHUM
BHI NPOANYKLIHH. X BHE[pEHHE IOBBI-
mmaeT peHTabenbHOCTh U KOHKYPEHTO-
CII0COBHOCTD MpPeRIpPUATHH, IO3BOISIET
OCBOHTH HOBble HANPaBJIEeHHs, IPUBIIE-
KaeT KOHEeYHOro morpeburens.

- PaccKkaskuTe O MOCTeAHHX HOBHHKAX
KOMIOAaHHH H NPEHMyINECTBaX HX HC-
NONBb30BaHHS.

— B nocrenHee BpeMs MOSBHIIOCH MHO-
ro MHTEPECHBIX HOBUHOK. DTO H 3alaTeH-
ToBaHHas ¢upmoit Handtmann cucrema
BBICOKOTO BaKyyMa, KOTOpas HCIIONb3yeT-
cs Ha HOBbIX mnpunax HVF 664-670 nus
IIPOM3BOAICTBA BETYHH, © MHOTOQYHKITHO-
HaJ/IbHble aBTOMAThI ABOMHOIO K/IMIICOBA-
Hus FCA 120-160 HoBoro noxoneHus ¢up-
MsI Poly-Clip. MbI npopionskaeM akTHBHYIO
HesTeNbHOCTh B 06/1aCTH yIIaKOBOYHOM
TEeXHHKH, Pa3BHBAaeM HaIlpaBIeHH aBTO-
MaTH3allH{ U JIOTUCTHKH Ha IpefIpHs-
tun. CaMble NOCTefHHE HOBUHKHU H [O-
CTHJKeHHS OTPACIH OynyT IpenCcTaBIeHbl
Ha CTeH/e KOMIIAaHHH Ha BbICTaBKe MSCO-
nepepabaTsIBaoOIEedl TPOMBILIIEHHOCTH
IFFA-2010 Bo ®paukdypre. @
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Jlyvwee 8 KonyeHun

«MbI genaem Bcé BO3MOXHOE 151 TOro, 4Tobbl NpenoctaBmTe Bam 6e3rpa-
HUYHblIe BO3MOXHOCTWM 3KCrJiyataunn Halmnx yCTaHOBOK!>>

B Teuyenun Bcero roga Ha dmpme REICH koHcTpym-
PYIOTCH M M3roTaBAMBAIOTCA YCTAHOBKW ANt Bapku,
KOM4eHnsi n codpeBaHus. Llenbio aBnseTca nosbiLle-
HVEe YHMBEPCanbHOCTN YCTAHOBOK, MX 6€30MacHOCTU
B 3KCMyaraumm, 3KOHOMUYHOCTU N HAAEXHOCTU ANs
NPOU3BOACTBA BbICOKOKAYECTBEHHOM MSCHOM Mpo-
aykumn. Pa3 B Tpu roga BHUMaHWIO CMeLmuanucToB
€O BCEro Mupa NpefcTaBnsAloTca pe3ynbraTbl Hallewn
paboTbl. Takxe n B 3Tom rogy dupma REICH cHosa
C HeTeprieHneM XAET peakumm 3aKkas3ymKkoB 1 NapTHE-
poB no c6bITy. Prpma REICH marno novyscTeoBana Ha
cebe BusiH1E MMPOBOro Kpusmca. Kpome Toro Kpusnc
npefocTaBui HEGOMbLLYIO MepeAbILLKy ANnS BHeape-

HUSt TEXHUHECKMX U OPraHn3aLmMOHHbIX MHHOBaUMIA. Bo
®dpaHkdypTe chmpma REICH BHOBbL NpeacTaHeT nepen
noceTUTENsAMN BO BCeW Kpace, Kak 3[0poBOe U COo-
nMgHoOe cemelHoe npeanpusaTve. Y3HawnTe BCE O Tex-
Homormn4eckomM pekopge Hosow kamepbl AIRMASTER
BKQ-AirJet, 1 npoBeAéHHOM AeTasnbHON KOHCTPYKTUB-
Hol pagpaboTke Tunopsga AIRMASTER ECO. Mony-
4ynTe MCHEPMbIBAIOLLYIO MHAOPMALMIO O MOCTOSIHHBIX
3akaszuvkax dvpmbl REICH B Baluer ctpaHe v 3a py-
6eX0M, a Takke O HOBMHKax B 0611acTU MOAAEPXKM
3akaszuvka ¢ NOMOLLbIO Lid)POBOI TEXHONOTUM.

o BcTpeun Bo OpankdypTe!

MpepcTtaButenbcTBo B Poccum:
000 «Paiix»

192019, r. CaHnkT-MeTepbypr,

yn. Ceposa, 10
Ten.: +7 (812) 380-42-14

Avnep B Poccuu:
00O «CwuHtan-M»

390000, r. PazaHb,
Co6opHas nnotagb, 9
Ten.: +7 (4912) 27-45-27

MoceTuTte Hac Ha BbicTaBke IFFA:
MaBunboH 8, cteHp G55

WIn B UHTEpHeTe

www.reich-germany.de
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BbiCOKONPOAYKTUBHAS HENPEPbIBHOTO AeMcTBUA AMHUA AHL 1200
ABTOMATMYECKOIrO HOHU3bIBAHMA GATOHOB HA KOMTUAbHbIE NMAAKM

= ABTOMATM3ALMA ONEPALMM M COKPALLLEHME PYHYHOTO TPYAQ H I G H

® MAKCUMMOABHOS 3ArPY3KA KOMTUAbHbIX MAAOK, ONMTUMAAbBHOE

MCMNOAb30OBAHME OObEMA KOMTUABHOM KAMEPDI EFF'CIENCY

= MNOCTOSHHAOS BbICOKAS MPOM3BOAMTEABHOCTb ACKE MPU
HEOBOXOAMMOCTU 3AMEHBI MAAOK HANGI N G'

= AAS OTAEAbHbIX ©ATOHOB U U PAAHA KOADQC — OT AETKMX AO TIKEAbIX

- ®
AMAEPCTBO - HOBATOPCTBO - HOAEXHOCTb DUIV-EIID

SN(SITEIV

Poly-clip System - Tel. +7 495 725 09 60/61 - Fax +7 495 725 09 62
www.polyclip.com - polyclip@sovintel.ru
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BOCCTAHOBJIEHHOE OBOPYIOBAHME  _ m_
usBecTHsx eBponelickx mpowssomurensi:  J/70 MARNKN

Brokopeskn
Bomnuku
$apieMelanky
KyTTeps
s l'apanTus

Knuncarops 12 MecsmeB 1 J
JHBEKTOPE! -,
Maccaxeps! = [
[lunsl neHTOUHEE
IIxypOCBEMHEIE MalllfHb!
linuropeskyu

Maumuer Qopmyiomme
Maumusl naHMPOBOYHEIE
TepmoxaMepsl

.JI MHOTOE Jpyroe

la CAREM °
~_F|.. Al BAPH‘I"“

www.espomarket.ru | N e

espo@espomarket.ru ' ; NPHHUMAEM e
] Ten: +7 (495) 660-51-42, no6. 121, 140, 146 B SAYET

llll,JaMinerva" wiamz mexoe

B HanmuuuM Ha ckiiage B Mockse:

Bcerga B Hanuuuu
Ha ckJjlage B Mockee

JleHTOUHEIe MIATEI lmpytisi- HANOMHUTENN
Ilapal'l'I'I/”I Macopy6xu Kapropeneuncrxu
2@ IMECSALIA! llopumoHMpywiias MaumHa  OBOWEpPesKM
dapieMelanky CapoTepKH

KoTnerHie aBTOMAaTH

www.laminerva.ru
Ten.: +7 (495) 797-06-53

ﬁmﬂﬂ nopumMoHnpoBaHusa U ynakoBKU Q)apu.la




NMPOU3BOACTBO / 060PYLOBaHE

~=~|SVENTA AG

=/ \gk Switzerland
s

SVENTA AG,

Mocksa, bonbuioit [leBaTuncKmit 1ep., 5.
Tem.: +7 (495) 232-56-32,
www.sventa-meat.ru

Jlns cAsu:
Muxann Kopuunos
mk@sventa.ru
Buxrop ®omun
vi@sventa.ru

TepMmuyeckre KaMeprl
dupmbl Maurer-Atmos

upma Maurer-Atmos — oguH u3
BeAyWMUX NpousBoauTenei Bapoy-
HbIX, KOMTUMbHbIX, CYWMHIbHbIX,
KNMMaTM4YECKNX YCTaHOBOK, a TakK-
e YCTaHOBOK MHTEHCMBHOIO OXNaMfAeHus.

B ctpanax CHI ¢upma Maurer-Atmos
IpefoCTaBafgeT CBOMM 3aKa34HKaM BhI-
cokoadpderTHBHOE 060pynOBaHHE, KOH-
CynbTallUH, a TaKXe KaYeCTBEHHBIH
CepBHC.

B coTpymHH4YecTBe C KOMIaHHeH
Sventa AG ¢upma Maurer-Atmos obe-
CIeYHBaeT CepBHCHOE 06CIyKHBaHHE
Ha BPICOKOM KayeCTBEHHOM YpOBHe, ITpe-
mocTaBiaseT 60nbI0H BBIOOP 3amacHBIX
yacTed co cknajga B MocKBe, a TakXe
KOHCY/IbTAllUH H KadeCTBEHHOE CepPBHC-
HOe 06C/Iy)XKHBaHHE OT JUIIOMUPOBAH-
HBIX HH)X€HEPOB, KOTODBIE PEryasapHO
obydyaroTcsa y cnenuanaHCTOB 3aBOAA-
NIPOH3BONHUTEA.

IIpu moMouIM YHHBEpPCAAbHBIX yCTa-
HOBOK KIHMMaTHYeckoro KondeHus (KR)
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U KIuMaTudeckoro mo3peBaHusa (KN)
BO3MOXHOCTH IPOU3BOACTBA B obna-
CTH KJIUMAaTHYECKHUX CHCTEM CTAHOBSAT-
cs1 6e3srpaHUYHBIMH.

CrnenuanbpHbBle IPOTPAaMMBI yIPaB-
JIeHUS U METOAbl U3MEpPEHH, a TAKKeE
XUTPOYMHas CHCTEMA PeryJIHupOBaHUSA
[IOCTYHAIero ¥ oTpaboTaHHOro BO3-
nyxa 3aboTarca 06 onTuMansHOM, 3¢-
$EeKTHBHOM M SKOHOMSAIIEM HEPTHUIO
NIPOU3BOACTBEHHOM mporecce. He6omns-
mas TexHHU4YecKas Iepefenka d HOBas
TeXHHKAa aBTOMaTHYEeCKOIrO Peryaupo-
BaHHUA 06ecneYnBarOT KOHAHUIIHOHUPO-
BaHHE HapPYKHBIM BO3YXOM, YTO I103BO-
JseT Ype3MepPHO COKPATHTh H3NEPKKHU
IIPOU3BOACTBA.

YHuBepcanbHble yCTaHOBKHU (ASR) mo-
3BOJIAIOT PEeajnu30BaTh BCe MPOIECCHI:
CyLIKa, KONYeHHe, BapKa, AYLIHPOBa-
HHe U 3alleKaHHue.

YCTaHOBKHM MHTEHCHBHOIO OXJaXkKie-
Hus (IKL) 3HaYHUTENTBHO YCKOPAIOT IpPO-
[leCcC ¥ BEAyT K MEHbIIEH moTepe Beca,

Maurer-Atmos GmbH
KindlebildstraBe 100
DE-78479 Reichenau

Tel. +49 7531 9422-122
Fax. +49 7531 9422-4122
www.maurer-atmos.de
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4TO IO3BOJIAET CYILIECTBEHHO YBETHYHUTh
TOOXON NpenIpHATHA.

O6e yCTaHOBKH MOKHO COEIMHHUTb B IIO-
JyaBTOMaTH4YeCcKoM ycrpoiicrBe (KCS).
B Tako# ycTaHOBKe IIOCIe Bbe3fa Hpo-
OyKT 0bpabaTriBaeTCs aBTOMaTHYECKH
[0 OKOHYAaHHUS IPOLecca OXTakAeHH.
KonTunpHbIE TENEXKH IepeMelaoT-
cq B Ipefie/laX YCTAaHOBKH IIPH IOMOIIH
TPaHCIOPTHOH CHCTEMBI U3 30HbI TEPMH-
4yeckoi 06paboTKH B 30HY HHTEHCHBHO-
IO OXJIAXAEHHUA.

Bech Ipoliecc oCyIecTBIsIeTCS aBTOMa-
THYeCKH U He TpebyeT HUKaKHUX [OMOT-
HUTEIbHBIX NeACTBUH /14 IepeMelleHH
KONTHIBHBIX TeJIEXKEK OT IIEPCOHATA.

30HBI YCTAHOBKH pas3fesieHbl IIT030M
CO CKJIafHOM HJIH INONbEMHOH IBEPHIO,
KOTOpas aBTOMAaTHYECKH OTKDPbIBAETCA
M 3aKpbIBAeTCs IPH IOMOILH yIIpaBile-
HUS YCTAaHOBKH.

Ha HacTOsSIIHA MOMEHT CeEMb TaKHX
ycTaHOBOK (6X0) BBemeHBI B 3KCIIIya-
TallHI0O M YCHEeUHO GpYHKIUHOHUPYIOT
B YKpauHe.

IlonynsapHble ABIMOreHepPaTOPHl THIIA
«Goliath» 6b11H ycoBepIneHCTBOBaHEI,
U cefiyac HOBas KOHCTPYKIIHS HE TOIBKO
6onee 3¢pderTHBHA, HO U 3aHUMAET MEHB-
IIIe MecTa.

IIpu HexBaTKe MecTa pupma Maurer-
Atmos mpezjaraeT BapuaHT yCTaHOBKH
C ABIMOTeHEepPaTOPOM, BCTPOEHHBIM B JIBe-
PpH caMO¥# YCTaHOBKH.

O6opynosanue Maurer-Atmos npep-
cTaBlIeHO Ha BbIcTaBKe IFFA-2010: 3an 8,
crenn NeE04 + E06. B



The taste of
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CyulKa - Kon4yeHue - npurotoBJsieHne - BbiNneKkaHune - nacrepu3auus
oxnaxgeHue - co3peBsaHue - pasMmopaxxmsaHue

pexnava
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NMPOU3BOACTBO / 060py0BaHNE

mpePs

meat processing systems

[ocTb:

Po6 BaH CoH,
reHepasbHbI JUPEKTOp
000 «MIIC Pyc»

Komnanng: 000 «MIC Pyc»,
115093, Poccus, r. MockBa,
yn. ITaBnosckas, f1. 27/29, ctp. 6,

terL/dakc: +7 (495) 775-15-31

MBI npenaraeM CcerogHsA To,
4TO BBI OymeTe MCKATh 3aBTPa

Havane roga komnauus MPS npumoGpe-

Jla KOHTPONbHbIA nakeT akuuin Butina

A/S — dakTuyecku cBoero npsaMoro

KOHKypeHTa. O noTeHuMane KpynHeii-
Wero MMpPOBOro MOCTaBLMKA 000pyAOBaHMS,
a TaKxe BO3MOMHOCTSX Msiconepepabarbi-
Balowux npepnpusatuii B8 Poccun, oT KOTO-
pbiX 3aBMCUT BbLIGOP CTpaTerMm pasBUTUS,
Mbl MOTrOBOPWAKN C FeHepanbHbIM AUPEKTOPOM
000 «MIC Pyc» Pooom Ban CoH.

- Kakne nenn npecnenosana MPS, nna-
HHDYS CAENKY, H KAKHEe BO3MOKHOCTH OT-
KPBIIHCB C €e 3aKII0YeHHeM?

— Kommnanug Butina 1 ee moyepHAsa KOM-
naHus Anitec (<AHHTEK») IPOIOIIKAT pa-
6orats mox cobcrBeHHBIMH bpeHmaMH,
06cyskHBast ke HMEIOLIUXCS ¥ HOBBIX I10-
Kymnareneil 1 naptHepos. KineHnrckas 6a-
3a, MHHOBALIMOHHBIA U (pUHAHCOBHIH IIO-
TeHnuan MPS ycunut nunepcrso Butina/
Anitec Ha prIHKe 060PyIOBaHUS CHCTEM
OI/IylIeHHs YIIEKHUCIBIM ra3oM H obe-
CKpoBnHBaHUA. OfHOBpeMeHHO npHobpe-
TeHHbIe aKIHH YBeIHUYaT noTeHnuan MPS
H YKpeIAT ee IO3ULIMHU Ha pbIHKe 060pyro-
BaHuA 114 y60s CKOTa.

B yem Brirosa g MPS u ee KIHEHTOB?

* locTyn K OBIIMPHOH K MPOAYMaHHOR
TEXHOJIOTHYeCKOil ba3e MO3BOIUT COBEp-
IIEeHCTBOBATh U Pa3pabaThiBaTh HOBYIO
HOPOAYKIIHMIO M PeLIeHHs I MAcoIepe-
pabarsiBaroiiesl IPOMBILUIEHHOCTH.

* YKpeIIeHHe Kypca Ha MHHOBAIIUH FapaH-
THPYeT HCIIOIb30BaHHE TEXHOJIOTHH CIle-
AYIOILEro IOKOIEHHU.

¢ IlopmepskKa B IOCTYI K pecypcam IIo Bce-
My MHDY.

* ®uHAHCOBO YCTOMYHBLIN apTHED C IO7-
TOCPOYHOMH CTpaTeruei pa3BUTHS.
HecMmoTpa Ha TO YTO B POILJIOM KOMIa-

HuH Butina/Anitec u MPS pa3BHBamHCh OT-

OeNIbHO H JIa’ke KOHKYPHPOBAIH MEXK/Y CO-

60#1, OHH BCerna NpecyefoBalx ORHY Lieb:

yIOBJIETBOPEHHE 3alIPOCOB KIHEHTOB IIy-

TeM II0CTaBOK HHHOBAI[HOHHOH BBICOKOKa-

YeCTBEHHOH IMPOAYKIUH U 06CIyKHUBaHHS

Ha ypOBHE MHPOBBIX CTaHIApTOB. MBI OCTa-

eMCs IIOJTHOCTBIO BEPHBI 3TOH Le/IH.
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Ob6benuHeHHbIe KOMIIAHUH HBIHE 06Cy-
KUBaIOT bonee 1900 kn1ueHTOB Honee yeM
B 95 cTpaHax MHpa. MBI rOpAHMCS, YTO HAC
CYHTAIOT KOMIIAaHHEH, C KOTOPOH MPUATHO
HMeTh [1eN10, ¥ byeM NOAePKUBATh Pely-
TALIHIO U [aJIBLIE,

— Kak MOJKHO OII€HHTB COCTOAHHE POC-
CHACKHX MPOU3BOACTB 1o yboro cBuHelH
u 6ymeT mu MenaTbca KapTHaa? Kak oco-
6eHHOCTH PBIHKA CTPAaHBI OTPAIKAIOTCA Ha
crparerun MPS?

- B HacTosmIee BpeMs CHTyanus B obma-
cru ybos B Poccun He o4eHs xoporuas. 3a
nocrenHue 20 €T IPaKTHYECKH He OBIIO0
HMHBECTHITUH B TaHHYIO oTpacas. KoHeyHo,
€CTh HCKIIOYEHHA U3 IPAaBUJI, HaIPHMep
«Mmuparopr»,

OrpoMHble KalHUTaJIOBIOXKEHHUS ObIIH
CHienaHbI B 0671aCTh BBIPALIUBAHUS CBUHEH.
K coxaneHHI0, )XUBOTHEIE, BhIpaIlleHHbIE
IIpH TIOMOILH MOC/IEAHUX TEXHOIOTHH, II0-
CTYINAIOT Ha yCTapeBlIHe OOMHH, Ifie mpo-
necc ybos IPOXOAUT B AHTHCAHUTAPHBIX
yCJIOBHAX, YTO OKa3bIBAeT BIHMAHHE Ha Ka-
4YeCTBO KOHEYHOTO MPOAYKTa.

BHe Bcakoro coMHeHus, Poccus bymer
BBIHYJKJIEHa MOJE€PHH3HPOBATh CTaphlie
IpefupuATHS 10 Y600, 3aKa3YHKH HaYH-
HAaIOT IIOHUMAaTh: IIOCTPOHUTb HOBOE Ipel-
NpUATHE [OCTAaTOYHO CJIOXHO U JOpO-
ro. Yacto cama HHPPACTPYKTYpa, KaK MBI
npejcTaBasgeM ee B EBpore, OTCYyTCTBYeT.
Ho Benb HEBO3MOKHO IOCTPOUTH BOMHIO,
€C/IM He MpeJICTaB/Ifgellb, YTO [e/IaTh C OT-
XOaMHU H CyBIpONyKTaMH, UIH He MO-
JKeIUb PeLTuTh, KAKUM 0b6pa3oM ocyuiect-
BIATH pa3fe/nKky/o6BanKy CBUHHUHEI, ee
MIOPIIHOHHPOBAHHUE H YIIaKOBKY!

Tak Kak B Poccun undpacrpykrypa cnabo
Pa3BHTa, PHIHKY TPeOYIOTCS «pelLIeHHs IO
Kiio4». B EBpore, AMepuKe u Asuu uadpa-
CTPYKTypa HaXO#UTCs Ha boree BHICOKOM
yposHe. Tak, B EBpore cyuiecTByeT Heob-
XOIMMOCTB TOJIBKO B MOTIEPHH3ALIMH H pac-
IUHPEHHH TPEeRIPHATHH 110 y6oro.

OTMedy, YTO cefyac MOKHO BCTPETHTD Ca-
MBIe pa3HOO6pa3HbIE 3aIIPOCHI POCCHACKUX
MsconepepabaThIBAIOIINX NPENIPHATHI:

OT OTHETBHO CTOALINX MALIHH [0 CJIOKHBIX
KOMIIJIEKCHBIX IIPOEKTOB MOTHOTO I[HKIA.

Y MPS HaxoIlJIeH OrPOMHBIH OIIBIT B OCY-
IIIeCTB/IEHHH IIPOEKTOB II0 BCEMY MHDY, YTO
ABJISAETCA OTPOMHEBIM IIPEUMYILEeCTBOM S
peiaKa Poccun.

- 3a cyer yero MaconepepaboTyHK Mo-
JKeT ONTHMH3HPOBATh 3aTPaThI NPH NPO-
H3BOJCTEBE H YBETHYHTH peHTabensHocTs?

— B Hame HempocToe BpeMs ONTHMH3H-
POBaTh 3aTPaThl MOKHO TOJIBKO HCIIONb-
3ys IepefioBble TEXHOJIIOTHH M BBIyCKas
KayeCTBEHHBIH NPOAYKT. Jlaske ec/IH Ipef-
[IpUSATHE 110 Y600 OCTPOeHOo 0KosIo 20 et
Ha3ag, MOXKHO YBEIMYHUTH €ro peHTabesns-
HOCTb, IPHHHUMas MepBI 10 YIyYIIeHHIO Ka-
4YeCcTBa IPOAYKIIUH U COKpAILlEHHIO IIPOH3-
BOJICTBEHHBIX 3aTpar.

Bosnplioe BIHAHHE OKa3bIBA€T XapaKTep
obpalteHus ¢ KHBOTHBIMHE [0 y6os. Jlomxk-
HBI OBITH IPENyCMOTPEHbI BCE MEpPhI A
CHHJKEHH A yPOBHA cTpecca. TakiKe BaXKHO Ka-
YeCTBEHHO pas3fe/IuTh TYIIH Ha IOAyTYIIH
M CHU3HUTh IIOTEPH Beca IPH OXJIaXK[AEHHH.

Nunus ybos momkHa 6sITH IpopyMaHa
TaKUM 06pa3oM, 4TOO6BI MEHHMH3HPO-
BaTh 3aTPaThl Ha epcoHal. llpu 6onsuroi
npousBoguTensHocTu (bonee 200 ronos
B 4ac) nenecoobpasHa fanpHeHIas aBTo-
MaTH3anu4.

HaxkoHen, HapalluBaHHe NPOH3BOM-
CTBa TaK)Xe IPHBONHUT K CHHIKEHHIO 3a-
TpaT Ha €AHHHIY IPOAYKIHH, B pe-
3ynbpTaTe 4ero B EBpome nuuuu ybos
NPOHU3BOAHUTENBHOCThIO MeHee 000 ro-
710B B 4ac 6osblie He CyI[eCTBYIOT. Jlus
cpaBHenus, B CIIIA npencTraBieHO MHO-
JKeCTBO JIMHUH IPOU3BONHTEIbHOCTHIO
cBbimre 1 ThIC. ro1oB B Yac (Smithfield, IBP-
Tyson, Hormel u T. 1.). Heckonbko neT Ha-
3aj] IPOU3BOAHUTENLHOCTH GONBLUINHCTEA
nuHuA B Kurae cocraBnana 60-120 ronos
B Yac, OMHAKO CErofiHA II0OKa3aTeJlb YBeIH-
4eH 1o 6onee yem 300 rosoB B yac.

VBepeH, 4yTo B PoccHH yYaCTHHUKH pBIHKA
K 3TOMy OpuAyT. A Komnanusa MPS roro-
Ba YIOB/IETBOPHUTH bynymue norpebHOCTH
yxe cerogHsa! B



AOXONAHAA AE®PPOCTALIMA

CUCTEMA BO3AYLWHO-KanesibHOW TYHHEJIbHOW Pa3MOpPO3KH

> YHUKaNbHbIE MATEHTOBAHHbLIE MHXEHEPHbIE PELLEHMNS

- ObICTPaa AepocTaums ¢ pexxumMomM XpaHeHUa No 3aBepLUeHuK npoLiecca

- rapaHTUPOBaHHOE COKpaLleHue noTepb Beca cbipbd A0 0,5-1,8%

- KOPOTKUe, A0 1 roga, CpoKu OKynaemocT 060pyaoBaHns

- BbICOKaA HafeXHOCTb, NMPOCTOTA B 9KCMIyaTalunii U OTPOMHbINA ONbIT
aBTOMATU4ECKOE YNPaBNEHUE + UHTEPAKTUBHbIW KOHTPOb NapameTpoB

= 0N-line aHanu3 COCTOSAHUA Cbipbs (KOMOUHUPOBAHWE TENa, Xono4a 1 Bnaru)

- BbICOKOE Ka4eCTBO W rapaHTus COXPaHHOCTH ChIPbA
HW3KWe aKcnnyaTaunoHHbIE Pacxofbl f_;\

= MOJENbHbIA pPAf OT KOMMAKTHbIX KaMep 40 KOHTeMHEpPOoB :

= BO3MOXXHOCTb BblGOpa TENNOHOCUTENS

Ouctpubbtotop B P® 1 CHI: OO0 «9CMEPALO», Ten./cdakc: (495) 795-01-69, www.kometos.ru
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NMPOU3BOACTBO / 060py0BaHNE

AHTOHMO Apmnac

KomnaHus: METALQUIMIA, S.A.
Sant Pong de la Barca s/n
17007 Girona — SPAIN

Tem.: + 34 972 214658

dakc: + 34 972 200011

e-mail: info@metalquimia.com
www.metalquimia.com

METALQUIMIA - ucnaHckas cemeiHas KOMMNaHWs, ABNAIOWANACA MUPOBLIM MAEPOM B 06-
NacTV KOMMAEKCHbIX pelleHnid U TeXHONOrUin LNA NPOU3BOACTBA BAPEHbIX U MAPUHOBAHHbIX
MACHbIX NPOAYKTOB, NpeacTaBuT Ha BbicTaBke IFFA-2010 MmeHe)XMeHT TBOPYECKOro Noa-
X0[a B TEXHONOTUAX ANA MACHOW NPOMbIWAEGHHOCTH, YTO NPAKTUYECKMN ABNAETCA WAroM

BNepes B Pa3BUTUM MACHOI OTpaciu.

KpeaTHBHBIH ITOOXON
or METALQUIMIA

[IpodeccHoHansl, NOCETUBIINE BIEYATASIONINA CTeH MeTan-
KHMHH Ha BbicTaBKe IFFA 6ynyT HMeTh BO3MOKHOCTD 3aI7IAHYTh
B bynylee HOBBIX TEXHOIOTHI MHPOBOH MSCHOH OTPAaciu. 31ech
6ynyT nmpencrasieHs! Hanbosnee peHTabebHbBIE IPOU3BOACTBEH-
Hbl€ INHHUH, IIOTHOCTHIO aBTOMAaTH3HPOBaHHBIE C CHCTEMaMH
OTC/IEKHBAHHUA U KOHTPOIA PYHKIIMOHHPOBAHHUA, MaKCHMalIb-
HBIM YPOBHEM IHTHEHbI H 6e30IacHOCTH, CleHaabHO paspa-
6oTaHHbIe 711 NOCTHXEHHA MaKCHUMaabHOHN peHTabenbHOCTH
C COKpamieHHeM ce6eCTOMMOCTH, YTO M03BO/ISAET 3HAYUTENLHO
YAYYLUINTH KOHKYPEHTOCIIOCOOHOCTh Ha MHPOBOM DBIHKE MSIC-
HOH IPOMBIIIIEHHOCTH.

IIpencrasieHHbIe HHHOBAITHOHHEIE pEIlIeHHs He OTPaHHYHBAIOT-
€ TMHHAMH NPOH3BOJICTBA BAPEHBIX MACHBIX IIPOAYKTOB. TexHOMO-
ru Komnaaux METALQUIMIA npuMyT y4acTHe B BBICTaBKe C LIEJIBIO
IIPOfIEMOHCTPHPOBATh ITHPOKHUH aCCOPTHMEHT BapeHBIX, CIPOBSIIE-
HBIX ¥ MADUHOBaHHBIX MACHBIX POMIYKTOB BEICOKOI'O Ka4eCTBa, HapA-
Iy C HOBBIMH TEXHOJIOTHAMH U HAEeHTHPUKALUOHHBIMH CUCTEMAMH
RFID, 4TO CTAHOBHUTCA HAaCTOAIIMM OTPa’keHHEM ITOCIENHHUX TEH IEH-
LM 1 HENIPEKPAIOIUXCA TPOIIECCOB Pa3BUTH S, KOTOPbIE HMEIOT Me-
cT0 BGBITH B HaCTOsAIIEE BpeMs Ha CLieHe MUPOBOTO MACHOTO PBIHKA.

HoBas ;KH3HB BIPHICKHBAHHA € 5P PeKTOM «Crpei»

METALQUIMIA mpepcra-
BUT Ha IFFA HOByIO cepuro
MOVISTICK PLUS - 3Be3n,
NepeXHUBIIUX BTOPOE POXK-
OeHHe, BONJIOIIAIOIYIO
B cebe 3amaTeHTOBAHHYIO
CHCTEMY BIPBICKHBAaHHA
c 3¢pderTOM «CIpei», mo-
JYYHUBIIYIO HOBYIO JXH3Hb,
a Takxe npoyHe QyHKIIHO-
HanbHBle HHHOBaLHH, obe-
CIeYHBaIOLIHe OMHOPOLHOE
pacrpeniesleHHe paccosa, yHHBepcaabHOe IPOLIeHTHOE COOTHO-
IeHHe KOMIIOHEHTOB, MUHHMaJ/IbHbIE IOTEPH B IPOAYKTE B pe-

BrpsICKHBaHHE pacnbIIeHHEM KOMIaHHH
Metalquimia
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METALQUIMIA: nyx ceMbH
Cnesa nanpaso: [I;xo3en Jlarapec, Hapuncc Jlarapec n Hapuncc Jlarapec maagmni

3y/IbTaTe ero BEITeKaHHS, HAH6ONBLIYIO IPOU3BONUTEIBHOCTE
obopynoBaHus Ha peIHKe U 60/ee BBICOKHE pacyeTHBIE BBIXO-
7a IpH MaKCHMaJIbHOM TOYHOCTH BIPICKHBaHHS.

MapuHoBaHHe B Te4eHHE 24 4acoB

B xone IFFA komnanusa METALQUIMIA npomeMOHCTpH-
pyeT MOOepHH3HMpOBaHHEIE JMHHH A1 MapHHOBaHHUA M4-
ca AUVIPLUS, 0co6eHHOCTBI0 KOTOPHIX SBIASIOTCSA BHICOKHE
3KCINJyaTallHOHHBIE U THTHEHHYECKHEe NMOKa3aTenu. JInHuA
OCHaIleHAa HOBOH aBTOMAaTHYECKOH CHCTEMOH QUIBTPALHHU
paccona/MapuHana, obecrneynBaoued HelpepbIBHOE MapH-
HOBaHHe IPOAYKTA B Te4eHHe 24 4acOB U OT/IHYAIOLeHCs BbI-
COKOH IPOU3BOAHUTENBHOCTBIO, TOUYHOCTBIO BIPBICKUBAHHUSA
U HellpeMeHHBIM KadyeCTBOM OXJIaXX/IeHHOro MapHHOBaHHO-
ro NpoAyKTa.



NMPOU3BOACTBO / 060pyA0BaHNE

MamnHe! A7 TEHAEPH3aNHH MACa 3-option: TpH Ho-
BbIX cioco6a cHHIKeHHs ce6eCTONMOCTH H yBenHYe-
HHA PacYeTHOTO BBHIXOMAA

MaiuHs! gasa TEHACPH3AITHH

HoBrle MalIMHEI A1 TEHAEPHU3aALHH
mdaca 3-OPTION, npencTaBrneHHBIE KOM-
nanueit METALQUIMIA na IFFA-2010,
MO3BONAIOT JOCTHYb MaKCHMaJabHOTO
yBeIHYeHHus IUIOLIAnHU U3BedeHus ben-
KOB, TEM CaMbIM YMeHbIIas IOTEPH IPH
BapKe, yay4llasg KOHEYHBIH pacyeTHBIH
BBIXOJ © MUHHMHU3HUPYA AePeKThl MeX-
MBIIIEYHON CBS3H, H3beras MOABIEHHUS
IIyCTOT B Hape3aHHOM IIPOAYKTe.

=Y

Twinvac compacta: OTCyTCTBHE IOPHCTOCTH H MAKCHMaNb-
Has Tb HabHBKH YHBIX

POAY

TOYHOCTh H KOMIIAKTHOCTH
npH Habuske IEIBbHOMBI-
HI€YHBIX MACOIIPOAYKTOB

Mammunaa TWINVAC PLUS Hapany c ycra-
HoBKaMH PRECISION u COMPACTA npen-
CTaBNIAOT c0b0i NMPOH3BOACTBEHHEIE TH-
HUH, obecreynBaroOIiHe MaKCHMAaIbHYIO
TOYHOCTH BECa, BRICOKOE Ka4eCTBO HaBHUBKH
H Hape3KH IeIbHOMBIIIEYHBIX IPOyKTOB
IpY MHUHHMA/IbHOM YpPOBHE OTOPaKOBKH
Ha y4acTKax Hape3KH, 6onbIyro CBA3bIBa-
€MOCTh KOMIIOHEHTOB, BBICOKYIO IIpOH3-
BOOHTENBHOCTh H aBTOMAaTH3aIHIO IIPO-
neccos. Texnonorua TWINVAC PRECISION
& COMPACTA byner npencraBieHa Ha CTeH-
e komnanuu METALQUIMIA na IFFA-2010
Kak obpa3ser Haubonee mepeNoOBLIX U Ha-
OeKHBIX JIMHHUA HaOHBKH LeJbHOMBILIEY-
HBIX MACOIIPOAYKTOB.

ABTOMAaTHYECKHE JTHHHH:
TWINLINE & COOKLINE

METALQUIMIA npepncraBaseT BIedYar-
NAIOLIYe aBTOMaTHYeCKHe YCTAaHOBKH [
06paboTKH H MPHTOTOBIEHHSA BETYHHBI
TWINLINE & COOKLINE, Brnmoyarmrmiue
Y4aCTKH HHXEKTHPOBaHHUSA, TEHAEPHU3aLHH,
Maccaxa, Co3peBaHHs, HabUBKH, KIIHIICOBa-
HHS, BapKH U OXJIaXXAeHus, 00beIHHEeHHbIE
B ITOJIHOCTBIO aBTOMAaTHYECKYIO IOTOYHYIO
nuaupo. AUTOLINES, npencraBieHHBIE
METALQUIMIA, ABnS10TCA CAaMBIMH COBpe-

AUTOLINE: nponecc MonTaka nuHHH TWINLINE
& COOKLINE B nexe MQ

MEHHBIMH, BBICOKOIIPOH3BOUTENBHBIMH,
yHHBepCanbHbIMH, KOMIIAKTHBIMH, SHEPro-
3¢ dexTHBHBIMHU, He301aCHBIMH, TUTHEHHU-
YeCKUMH U peHTabenbHbIMH CUCTEMAaMH Ha
MHPOBOM DPHIHKe MsconepepabaThiBatomieit
[IPOMBILIIEHHOCTH, NIpegHa3HaYeHHBIMH
A1 TIPOU3BOACTBA BapeHBIX MACHBIX IIPO-
OYKTOB C HCIIONB30BaHHUEM IIEePENOBBIX [IPO-
BepeHHBIX TeXHOJIOTHH.

ODS PROCESS®: npopsiBHas
TEXHOJIOTHA [/ YCKOPEHHA
mporecca CyuKH

Ocobofi TeMaTH4eCKOH 06/1aCTHIO CTEHAA
METALQUIMIA Ha IFFA aBngeTrca cucreMa
ODS PROCESS®, paspaboTaHHas cOBMeCT-
HO C HCIIAaHCKOH MsiconepepabareiBaroniei
KoMnanue#i Casademont u UHCTHTYTOM
TEeXHOJIOTHH MACHOH NpPOMBINUIEHHOCTH

i

Npombimnennas ycraHoska QDS PROCESS®
Ha CASADEMONT

MaxcumanbHOe KageCTBO B ChIPOBANEHBIX MACO-
NPpOAYKTax

IRTA. ODS mpencTasnseT coboi mporiecc
YKOpPEeHHOH CYLIKH Hape3aHHBIX MACHBIX
NPOAYKTOB, IPHMeHAEMBIH Cpa3y Imocie
depMeHTaLMK Hape3aHHOTO IIPOAYKTA H IO
Hadvasa ¢asbl CyLUIKH, KOTOPOH TPafAHI[HOH-
Ho Tpebyercsa maurensHoe BpeMs. [Ipen-
MYILeCTBOM HCIIONIb30BAHHUSA JJAHHOH TeX-
HOJIOTHH ABJISIETCA COKpallleHHe BpeMeHH
BCEro MpoIiecca NpOU3BOCTBA, C MOTHBIM
€ro ynpolleHHeM, yIydIleHHe ero 3Hepre-
THYeCKOH 3¢ PeKTHBHOCTH U 3HAYHUTEIbHOE
CHIDKEHHE CTOMMOCTH IIPOH3BO/ICTBA.

Pemrennsa RFID «mop Kiarou»

KoMnaHus npencTaBHT HOBYIO GuUpMY
IDFOOD AUTOMATION, KOMIIaHHIO, ABHB-
IIYIOCA pe3yABTaTOM CTPaTerHyecKoro map-
THepcTBa Mexxay METALQUIMIA u ICNITA
1 06pa30BaHHYIO C LIeJIBIO YIOBIETBOPEHHS
PacTyILero CIpoca prIHKa MACHBIX IPONYK-
TOB Ha pellleHHs, OCHOBAaHHbIE Ha 3JIeK-
TpoHHOH upaeHTHHKanuu RFID. IDFOOD
[IpefIaraeT HOBYIO FHOKYI0 M JHHAMUY-
HyIo bu3Hec-1aT$OpMy BHENPEHHS HHHO-
BallU#l B CEKTOP MACHOH IPOMBIIIIIEHHO-
CTH, LIeJIBI0 KOTOPOH SIBIIAETCS IHOBHIIICHHE
6e30macHOCTH POAYKTa IIpH obecrnedeHUH
BBICOKOH IPOHM3BOTUTENBHOCTH, KOHTPOIb
H OTCJIeKHBAHHE IIPOU3BOACTBEHHOTO IIPO-
necca, a3¢pdekTHBHOE ObpaIeHue pecypcos,
CHHKEHHe NOTpebIeHns YHEPIrUH U IKC-
I/TyaTal{HOHHEIX 3aTpPaT.

METALQUIMIA npencraBieHa Ha BBI-

craBke IFFA-2010: maBunboH 9.0, cTeHOBI
B80 u C80. &
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BERTSCHIlaska

AsTop: Uux. Xy6ept Xaknb,

reHepajbHBII TUPEKTOP

Bepu-Jlacka Bena
baymracce 68.

A-1030 . Bena

Tem.: 0043 1 79574 0

(akc: 0043 1 7985622

e-mail: bertschlaska@bertsch.at

Bepu-Jlacka Mocksa
Jlenunrpackuii np., 16, ctp. 2
RUS-125040 r. MockBa

Ten.: 007 495 741 45 02

dakc: 007 495 741 45 98
e-mail: office@bertsch-laska.ru

Bepu-Jlacka KpacHopap

yn. KpacHoapmeiickas 116/2
RUS-350015 r. KpacHomap

rem./dakc: 007 861 259 69 58
Mo6IbHBIIT TerL: 007 918 683 40 16
e-mail: ivan.bezklubov@bertsch-laska.ru

IIpou3ssoacTBo ot A mo

ERTSCHlaska ¢ oducom B Bene saBnsercs 4a-
CTbl0 TPaAMLMOHHOIO aBCTPUICKOrO npeanpus-
Tus BERTSCH u yxe cBbiwe 40 net 3aHumaetcs
3KkcnopTom o0opyAoBaHus Ans msconepepaba-
ThiBalOLWel MPOMbILIEHHOCTHU.

MsI Bcerna TaM, rae Tpebyercs BHICOKHIH mpodec-
cuoHanu3M. HMes mecTb COGCTBEHHBIX NIPENICTaBHU-
TenbCTB B BocTouHO# EBpoIIe, paciionosKeHHbIX B Ta-
KHX ropopax Kak Mocksa, Kpacnomap, MuHcK, Kues,
BunsHioc, Pura, Anmarsr, BERTSCHlaska rorosa B me-
[IOCpPeNICTBEHHOM BIM30CTH K KIHEHTY OKa3aTh JII0-
6y10 HeO6XOMUMYIO TOMOLIE.

Harrra o61mas nporpaMma BK/Ir09aeT B cebs Kak mpo-
exTHpoBaHHe ¢ Hyn4 (Green Field Projekte) yboiinbix
U MsconepepabaThIBAIOMINX LIEXOB, TaK U [TOCTaBKY
obopymoBanus O1s NpennpUATHHA no nepepaboTke
MsCa, ITHLBI, PbIOEI, IPOHU3BOACTBY KONOACHBIX HU3-
Oenuil U UX MOHTAXYy, IYCK B 3KCIUIyaTalHIo, obyye-
HHe U TEXHOJIOTHYeCKOe CONPOBOXKIEHHE.

O6opynosanue, nocrasnsemoe BERTSCHlaska mna
nepepaboTKH Msca H NPOU3BOACTBA BAPEHBIX, IIONY-
KOIYEHBIX, CBIPOKOMYEHBIX K0J6ac, BETYHHEI, IIONY-
$abpuKaTOB KU APYrUX NEITHKATECHBIX IPONYKTOB
HCIIO/Ib3YeTCs Ha CETOMHALIHUM IEHb BO BCEM MHDE.
B cdepe BakyyMHOH YyIAaKOBKH MBI IIPELICTABIsIEM
TeXHHYECKH XOPOILIO IPOAYMaHHbIE KAMEpPHEIE Ma-
INMHBI ¥ MALIKHEI ITTyOOKOH BHITAKKH, a TAKXKe BCIO
nepudepHIo OT MaLIKH AJIA Hape3KH [0 CHCTEM B3Be-
INMBAHHUA H STHKETHPOBAHHUS.

BERTSCHlaska npepnnaraer coorBeTcTByIomiee 060-
PYHOBaHHE IJIs BCEX TEXHOMOIMYECKHUX IPOLIECCOB.

ObopynoBanue
nnsa ybos
H OXJIaXKOEeHHSA

Y6oiiHbIe I1€eXa MOTYT
[IPOEKTHPOBATHCS U KaK
OTHenbHBIE MOHOTH-
HHH, U KaK KOM6UHHPO-
BaHHBIE IMHUH 110 Y6010
KPC, cBUHeH uau oBel,.
OHH OCHaAIIAIOTCHA TaK-
K€ YCTaHOBKAMH AJist 06-
pabotku mobOYHEIX IIPO-
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OYKTOB y60s (KpacHBIX U bGelbIX BHYTPEHHHUX OPraHOB, JXUPA, LIKYPBHI,
KOIBIT, pybIia U Ap.), KOMIUIEKTYIOTCS HEOOXOMUMBIMH YCTPOHCTBAMH JIO-
CHCTHKY Ha IPeNIpUITHH (I0OOBECHBIMH TPyOYaTHIMU NYTAMH, TPAHCIIOP-
TepaMH, pellleHHAMH IJIS XOJIONHIBHHKOB H JID.).

O6o YOZOBaHHE OIA obBanku u pPa3ngenKH Msca
H OOOpPYAOBAaHHE NI THTHEHBI

CeropHA, a TeM boinee
B bynymem 6ynyT BO3- :
pacrats TpeboBaHHSA st DR
K COBpEMEHHBIM IIpeq- S : Al ’hﬂk
HOPHATHAM [0 pa3fenKe | /ey Ll
MsCa, IPOU3BOLHUTEND-
HOCTH, SKOHOMHYHBIM
pelIeHusM, SprOHOMHY-
HOcTH pabouyux MmecT
K KayecTBY MPONYKTA.
B 3aBHCHMOCTH OT TeX-
HOJIOTHH obBanmKa Ms-
Ca OCYILIEeCTBISAETCS HIH Ha OTHAENbHBIX pabo4HX MecTax, HIH Ha aBTOMa-
TH3HPOBAHHOM TPAHCIIOPTEpE C paclpeseneHHeM pabodux MpPOLECCOB.

-l'lnﬂ—"“ I

O6opynoBanue A1 NPOHU3BOACTBA MACHBIX
H KOonbacHBIX H3OenTHH

Vi

FREY VL399
L voschinenbar |

Sorgo

MeatMaster’ Jormelfi NIEEOE
Jors NIEROS

/!

[7151 TOro YTO6BI 5SKOHOMHUYHO IIPOU3BONUTD BEICOKOKaYeCTBEHHBIE Kobac-
Hble IPOAYKTHI, HeO6XOAUMO IEPBOKIIACCHOE IIPOU3BOACTBEHHOE 060pyHO-
BaHHe, a TaK)Ke COBpeMeHHbIe TEXHOJIOTHH. YHUBepCcalbHble TepMOKaMephl
HeIIpepPBIBHOTO NEeHCTBHUA NPENCTABIAIOT cO60H KOMOHUHAIHUIO U3 KaMepbl
IJIS KOMYeHHs, BADKH H MHTEHCHBHOIO OXJIAJKAEHHUS C aBTOMaTHYeCKOH
CHCTEeMOH TPaHCIIOPTHPOBKH KONTHJIBHBIX paM. KimuMaTHnyeckue KaMepel
XOJIOMHOTO Kon4deHHUs 00 40 KONTHABHBIX paM H KIHMaTHYeCKHe KaMephl
CYIIKH IUIOIanbio Ao 300 M?, a TakKe KIMMaTH3HpPOBaHUE OTAETIeHHUH 1S
YIIaKOBKH, AYLI C MEJKORHCIIEPCHBIM pacblIeHHEeM BOMBI.

BBICOKOKBaNTHPUIIMPOBAHHBIE CIIELIUATUCTHI KOMIIAHHH MOTYT OTBe-
THUTb Ha N06ble BOIPOCH], AaTh KBATUPUIHPOBAHHYIO KOHCYAbTALUIO
I10 BCEMY CIIEKTPY [IOCTABIAeMOro 060pyIOBaHU U OKa3bIBAEMBIX YCIIYT,
[MO3HaKOMHTH C HOBUHKAMH B 0671aCTH 060pyIOBaHUA U TEXHOJOTHH.

BERTSCHlaska npencraBnena ma BeictaBke IFFA-2010: masunsoHn 8.0,
crenn B60. @



HOBMHKA or MACCA-K

TosapHbie Bechl ¢ pacuerom croumoctu 1 B_T

BO3MOXHOCTMW:
TB-M T1 o= @ OxeprocGeperaoWwuin pexum
® 16 A4Yeek NnamATH LEHLI TOBapa
® PacyeT CTOMMOCTH WTYYHBIX TOBAPOB
V ® CymmMupoBaHWE CTOMMOCTH NOKYMKK
TB-M_T3

LCD WHAMKATOP, 3 PEXXMMA OHOBO MOACBETKI

0 KNACC 3ALLWTBI MNATAOPMbI - IP67

V @ WHTEPSEIC RS232 [INA CBA3IA C MK

tel. +7 (812) 346-57-03, 346-57-04, fax +7 (812) 327-55-47 MASSA-K

www.massa.ru

X0JIOAWNBHOE 060PYAOBAHHE ANA MACONEPEPABOTHH
HOMMAHWH 000«NTD«HPHOTEHK»

HoMnnexcobl y605 cBuHel u KPC

« 0OXJ1am/ieHHe NapHOro MAca

» 3aMOpO3Ka MACa

* MACOHMPOBOE NPOM3BOACTBO
HonGachbie 3aB0fibl

«10CON MACa

* MalUWHHO-LUNPHLEBbIE NOMELLEHHA
« 0Cafika Konbac

* UHTEHCHBHOE OXJlaMJieHune

* BEHTUNALMKA W HOHAWLMOHKMPOBaHHKE

(495) 580-61-71; 580-61-51
www.kriotek.ru
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— Aarop:
INTERMIK
E Kounavs:

[onoBHoi
ouc:

Hukonaii MecToB,
JIIPEKTOP

000 «UHTepmuk-PycTex»,
pOCCM};{CKOC TIpeCTaBUTENbCTBO
rpynnbsl INTERMIK

INTERMIK Sp. z o.o.
01-747 BAPIIIABA,

ul. Elblaska 15/17,

Ten.: +48 22 633-42-85,
akc: +48 22 633-42-96,
e-mail: intermik@intermik.eu
www.intermik.eu

Mocxksa:

TesL: +7 (495) 231-19-00,
e-mail: intermik@intermik.ru
Kues:

TeiL: +38 (044) 230-26-91,
e-mail: intermik@intermik kiev.ua
bpect:

Tew: 4375 (162) 25-92-21,

e -mail: intermik@brest.by

EBpoma BO B/IaCTH TaiPyHOB

emMelcTBO KyTTepoB «TalipyH», Bbl-

nyckaembix ¢upmoit «MHTEPMUK-
MeTtan6ys HoBuuku», HacuuTbiBaeT
yKe natb TUnopasmepos. [ocrosHHOE

COBEpLIEHCTBOBAHME KOHCTPYKUUM KYTTEPOB,
TEXHONOrMM PEe3aHns Msca, Hanuyue cucre-
Mbl MMKPONPOLIECCOPHOTO YnpaBneHusi BbiBe-
nn kyttepbl «TaiichyH» Ha OAHO M3 BeaywWMX
mect B EBpone u mupe.

C uuMu pabotarot B lepMaHuy, ABCTpHH,
Anrnumn, CIIA, ABctpanuy, Kutae, Poccun,
Vkpaune, benopyccuun, Kasaxcrane, peciy-
6nukax Bartun. YeM ke BEI3BaHa TaKkad I10-
nynspHocTh «TafigyHOB» y MaconepepaboT-
YHUKOB pa3HbIX CTpaH?

Bce KyTTephl H3rOTaBIHBAIOTCA U3 BBI-
COKOKa4yeCTBEHHOH HepiKaBeIollleH CTamau
M OCHAIIAIOTCA CHCTEMOH MHKpOIIpOIec-
COpPHOTO yIpaB/eHHus, TO3BOJIAIOLIEH 3aHe-
cTH B mamMaTh 6onee 100 TeXHOMOTHYECKUX
porpamm. Bercokue 060pOTEI HOKEBOH To-
JIOBKH U BeccTyIeHYaToe peryupoBaHue ee
CKOPOCTH BpallleHHs (pe3aHHe U [lepeMeLIH-
BaHHe) U YUC/I1a 060POTOB YaILH IO3BOMISAIOT
nony4uts ¢apin mpeKpacHoi pa3paboTky,
KOHCHCTEHIIHH U CTabHUIBHOrO Ka4eCTBa.

[lepBble TPH THIIOpa3Mepa KYTTEPOB
«TaiidyH» — 60, 125 1 200 71— HEBaKyyMHBIE.
Ho 6maronaps BeIcCOKOMY 4uciy 060poToB
HOXXeBO# ronoBkH (60 1 — 6000 06./MHH.;
125 1-5000 06./MuH.; 200 11— 4800 06./MHUH.)
H CHCTeMe «pe3KH B BO3Ayxe» papll HHYeM
He OT/IHYaeTCsA OT HPOAYKIIHH aHAJIOTHY-
HBIX BAKYYMHBIX KyTTEPOB [IPH BEJIHKOJIETI-
HOM Ka4ecTBe H3MeTIbYeHHs. A KOJTHYEeCTBO
Iy3bIPHKOB BO3AyXa B daplie faske MEHb-
Ille, 4YeM IIPH U3TOTOBIEHHH dapila B BaKy-
yMHOM KyTTepe. [lony4aeMas sMyIbCHS H3
CHIPOH CBHHOM IIKYPKH IIPENCTABISET CO-
6011 cOBepILIEHHO ONMHOPOTHYIO MacCy, IO
KOHCHCTEHITHH CPAaBHUMYIO C KDEMOM.

Kyrreps! «Tafipyn» KN-125 u KN-200
CTaH[APTHO OCHALIAIOTCS YCTPOHCTBOM A1
BBITPY3KH apllia | I10 KeTaHHIO 3aKa34HKa
MOTYT BBITH HOYKOMIIZIEKTOBAHBI YCTPOH-
CTBOM IIJIfl 3aTPy3KH MACa.
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TpHu crnenyromuX TUIIOpa3Mepa — 3TO Ba-
KYYMHBI€ aBTOMaTH4YeCKHe KYTTepHI C eM-
KocThio yamH 200, 330 u 550 1. OHu garT
BO3MOXKHOCTB IIPOH3BOJICTBA TOMOT€HH3H-
poBaHHEIX Konbac, dapiia nr060ii creneHu
H3MeJIbYeHH, a TaK)Ke JKXHPOBBIX DMYJIb-
cun.

B cTaHOapTHBIA KOMIUIEKT BXOOUT TH-
OpaBIHYECKHUH 3arpy34YHK M BHITPY3YHK
dapia, cucTeMa aBTOSHArHOCTHKH; Ha
mucnee orpaxaercs pabouyuit mpouecc.
PerynupoBaHue 4ucna 060poToB HOXe-
BOH TOJIOBKH (pe3aHHA U ITepeMelIHBaHHU)
U 4ncaa 060pOTOB YalLIH TaKKe IPOUCXO-
nut beccrynenyaro. MakcHManbHOe YHCIO
060poTOB HOXEBOM ronoBKu — KN-200V —
4800 06./MuH., KN-330V - 4500 06./MHuH.,
KN-550V - 3800 06./MuH.

Ha Bcex Tumax KyTTepoB CHCTEMa ILJIaB-
HOI1 PeryIupOBKH YHC/Ia 060pOTOB HO3BO-
JISIeT OIepaTopy MOR6HUpPaTh HYKHYIO CKO-
POCTb pe3aHH B 3aBHUCHMOCTH OT BHJA
0bpabaTriBaeMOro ChIpbs U BUAA U3TOTAB-
JINBaeMOW IPOAYKIIHUH, YTO IT03BOJIAET CHie-
JIaTh aCCOPTHMEHT BBITYCKaeMOH Ha 3THX
MallMHaX NPOAYKLIHH IIPaKTHYECKH Heo-
rpaHHYEHHBIM.

BN3UTHAA KAPTOYKA

«WHTepmuk-Pyctex» — poccuin-
CKOe NpejCcTaBUTENbCTBO Tpyn-
nel INTERMIK, kpynHoro xonpuH-
ra, Npou3BoAALLero o6opyaoBaHue
LNl MACOKOMOUHATOB, HAXOAALMX-
CAl B CTafAX NPOEKTUPOBAHUS, CTPO-
UTeNbCTBA, OCHALEHNsA, MOLLEPHU-
3aluK 1 TeKyliero Npou3BoLCTBa.
B xonguHr INTERMIK Bxogut pag, co-
BpPEeMEHHbIX 3aBOfI0B, B TOM yucne
KpynHeiiwnii B LleHTpansHomn n Boc-
To4yHon EBpone 3aBop «MHTepMUK-
MeTan6ya» (Monblwa) v UTanbAHCKMi
3aBoJ, «Pucko».

KyTTeph! CKOHCTPYHPOBaHBI TAKUM 06-
pa3soM, 4TO HX CaHHUTapHOe 06CIyRUBa-
HHe IPOHCXOAUT OYeHb BBICTPO, JIErKO
H npocTo. OTCyTCTBHE «MePTBHIX» 30H,
JIerKUH [OCTYN KO BCEM 3aKPBITHIM Me-
CTaM U BBICOKOE Ka4ecTBO 06paboTku mo-
BEPXHOCTEH HCK/II0YaIOT HaKOIUIEHHE Ya-
CTHII MfCa, a 3HAYUT U bakTepHanbHOE
OCEMEHEHHE CBIPhA.,

KoMmnercHas cucteMa 6e30macHOCTH,
BKJ/IIOYAIOIIas CHCTEMY 67I0KHPOBOK OT fo-
CTyIa K peXXyllleMy HHCTPYMEHTY, CIellH-
anpHBIE 3alTUTHBIE ITYMOHEIIPOHUIIa€MBIE
KPBILIKH e/IAI0T 06C/Ty>KHBaHHE KYTTEPOB
6e30macHBIM.

Ha Bcex BricTaBKax «IIOJIATPA-®yn»,
MPOXOAHBIIMX B TeYeHHE IMOCIENHHX
10 seT, HalIH KyTTepBl HEH3MEHHO YH0-
CTAaMBAIOTCS 30/I0THIX U CepebpSIHBIX Me-
pmanedt. Ha BbICTaBKe «ArpompopMali»
kytTtep KN-550V monyyun I'paH-npwu.
«AHTEPMUK-MeTanbyn HoBunku» pery-
JIAPHO y4aCTBYeT B MeXAYHAapOMHOMH BBI-
craBke IFFA, monacts Ha KoTOpyIo — 6011b-
mIas 4ecTh M HeIIpOCTad 3ajada, TaK Kak He
BBIIIYCTHB HOBOTO 0BOPYHNOBaHUA HUIH He
MOZIepHH3HPOBAB CyLIeCTByoINee, prpma
MOJKET JTHIIUTBCA IIpaBa y4acTus. B
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Komnanna AJINIbTEKC
npurnawiaeT cneynanmcToB
Ha KPYMHEWLLYIO BbICTaBKY

B MsiconepepabaTbIBatoLLIEN OTPaCnn
IFFA 2010

BeictaBka nponget ¢ 8 no 13 mas

B r. Mpankdypr-Ha-Maiine (Fepmanns).

Mei 6ygem xpaTte Bac Ha cTeHagax Haluvx napTHepPOB

1 Byaem pafbl NPOKOHCYNLTUPOBaTL Bac no nHtepecyoLlemy
060pyAOBaHNIO Y TEXHONOrMHYECKMM HOBUHKaM.

Halu KoHTakTHbIV Tened)oH Ha BbICTaBke

+ 49 15120778381
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Komnanus:

poly-clif
SNSUEW

HocTbio 1 CMI:
Opay Jlopuc bperymnna
Becrep6axmrpacce, 45

60489, ®pankdypr-Ha-Maiine,

Tepmanna

DbdEeKTUBHOCTh IPUMEHHUTETBHO
K KOJIBIIEBEIM KO/Ibacam

OBbIii aBTOMAaTM4eCKMWiA ABOVWHOA Knuncatop RCA

¢mpmbl Poly-clip System Obin ycoBeplieHCTBOBaH

BO BCEX CBOMX (DYHKLMOHANbHbIX BO3MOMXHOCTSX

M TEM CambiM CTaj ONTUMAJIbHO MOAXOAAWMM
ONS KNUNCOBaHUS TOHKWUX CBWHBIX M FOBSXbUX KOJbLEBbIX
obonoyek auametpom 46+ mm. [MpPou3BOACTBO KOMbLie-
BbiX Konbac Tuna OONOHbS, YOPU30, KPOBSIHbIE WM JIU-
BEpHble, B TOM 4uC/e M B LENOYKax OCYWECTBNAETCS
3KOHOMMWYHbIM, 3(hheKTMBHBIM CMOCOOOM CO CKOpPOCTbIO
no 105 nopuuit B MUHYTY.

AKKypaTHOe H Hafie;KHOe IIPOH3BOACTBO

Byny4u He3aMeHHMBIM IIPH IIPOU3BOACTBE KOJIbLIE-
BBIX Kormbac, RCA ocobeHHO HEOOXOMMUM [/ KIHUIICOBa-
HUS HaTypanbHBIX 0bonoyek guamerpom 46+ mm. Ero
y/y4IIeHHas CHeliHanbHas cucreMa ¢aplieBbITeCHHTe-
7151 0becreYnBaeT aKKypaTHYIO «IUIHCCHPOBKY» KOHIIOB
0007I0YKH U YHCTBIe KOHYHKH Konbac.

HoBas cucTeMa ynpaBneHHs U CHCTEMA BHITECHEHHUS
daprueBpITeCHUTENA CTIOCOBCTBYIOT MATKOCTH IPOLIEC-
ca u 06eCcreYnBarT BHICOKYIO IPOU3BOSUTENIBHOCTD
1o 105 TaKTOB B MHHYTY.

MSrKkoCTh IPOXU3BOACTBEHHOTO IPOLIeCCca OANEePKH-
BaeTCs U MHEeBMAaTHYEeCKHM TOPMO30M HAaTypanbHOH
06071049KH, KOTOPBIA 06€CIIeYHBAET IIJIABHOE IOPIIUOHH-
POBaHHME U TOYHEIH BEC, B 0COBEHHOCTH A1 CBUHBIX 060-
n04eK. KonmareHoBbIe U Ie/UTI0NI03HEIE 060T0YKH TaKKe
xopouo Kauncyiorcs RCA. EnuaudHsle Konbacku H e-
[IOYKH MOTYT 6BITh 3aKIUIICOBAHEI IAXKeE C TETASAMH, eC-
JIX 3TO HeobXOomHUMO.
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Poly-clip System GmbH & Co. KG

Otpen cBsA3M € 061eCTBEH-

Ten.: +49 69 7806-341
Ten./daxc: +49 69 7806-11341
e-mail: marketing@polyclip.de
www.polyclip.com

Cnenyrol.uee IIpENMYIIECTBO — 3HAYUTETIBHO yMEHLLHeHHBIfl pacxopn cKarto-
r'o BO3yXa, TO €CThb DKOHOMHA NEHET. B aTOM M 3aKmro4aeTca BCbeeKTHBHOCTB!

CnenHanu3anua 1o BCeH THHHH IIPOH3BOACTBA

I[Ipon3BOAMTENH KOMBLIEBBIX KOIOAC 0COBEHHO LIEHAT XapaKTEPUCTHKH CHCTe-
MbI RCA, criennanu3upyrolencs Ha HaTypaabHbIX 0bonoukax. KoHTpomiep Ha-
TypanbHBIX 060/I0Y€eK, peryIupyeMoe faBieHne OOKaTHs KIUIICH U 3IeKTPOH-
HOe yIpaB/ieHHe 0becreYnBaOT He3aMEHUMOCTh faxke 6a3oBoi Bepcuu RCA
A1 IPOM3BOAICTBA KOMBLIEBBIX Kombac. OueHb BaskeH TaKKe OTPE3HOMH ITHEB-
MaTHYeCKH HOX [If IONYKOJIell U [ieroyeK. S-KIumsl Ha 606unax (3600 xon-
6ac 6e3 cMeHBI 6061H) 0becieYnBaOT 6€30CTaHOBOYHOCTh U HENPEPHIBHOCTD
npou3BopncTBa. lononauTtensHo RCA MoxkeT B6BITH OCHAILEH MIETIEYKIANYUKOM
(GSE), ycrpoficTBOM 3arpy3ku 060/I04KH U THEBMATHYECKHM A€pPiKaTeIeM TOp-
Mo32a 060/IOYKH.

Co3pas fy1a obmeryenus pabors! oneparopa

Hosas Maumna RCA paboraet 6eciuymMHO, ycToRYHBa B 0becCrieYnBaeT BHICO-
KYIO0 IIPOU3BOAUTENBHOCTD. OllepaTopy yAoOHO yIpaBiaTh BCeil MAIIUHOM 1y-
TeM Ha’kaTHA MaJblieM, IOCKOIBKY OHa ocHaleHa cuctemoi EASY TOUCH c us-
TYMTHBHO#H KOHIIENIMeH ynpasneHus. Pabora oneparopa obieryaercs Hamu4ueM
IIPaKTHYHBIX IUKTOIPaMM H OYeHb ACHOH CTPYKTYpoi MeH!0. CrenupuyHbie
IJI KKAOTO MPOAYKTA YCTAHOBKH MOTYT COXPAaHATHCS, TOYHO BOCIIPOH3BOMIUTh-
cs, B m0boe BpeMs MOTryT OBITh HafZieHbl, TAKEM 06pa30oM yCKOpSsS H3MeHEHHH,
BHOCHMEI€ B IIPOAYKIHIO. B X0Me manpHeHIero ycoBepluIeHCTBOBaHH A MaIIHHEBI
0COObbIi aKLeHT OBUI CieIaH Ha BO3MOXKHOCTb paboThI ¢ Hefl 6e3 HCIoIb30BaHuS
HHCTPYMeHTOB. [IpH 3TOM CTaz0 BO3MOKHBIM IIPOH3BOUTH 3aMEHY OTPE3HOTO
HO’Xa, OTKPHITHE CellapaTopa X CheM pasTpy30YHOro JIOTKA. JlaTbHeHITHMH ITpe-
HMYIIeCTBAMH CTalH YBeTHYEHHBIH NHANa30H IIAPHUPOB M THEeBMaTHYecKas
TPaHCIOPTHPOBKA KIHIIC. DPrOoHOMHYHAs TeJleXKKa [T03BOMIAeT IPH/IBUTATh Ma-
wuHYy 6711Ke K paboyeMy CTOY HIIM 3a/{BUTaTh KIHIICATOP IIOT, HETO.

KoHcTpykuua obecnieynBaeT mpocTyio

YHCTKY H OTIIHYHYIO THTHEHY

KOHCTpYKIIHSA U3 TUTHeHUYHOH HepikaBelolel CTalH, I7IagKHe OBEPXHOCTH
6e3 yrnybneHuil 1 HUII IPENOTBPAILAIOT IPUIHIIAHHE [asKe JTHUIIKOH/BA3KOH
Maccsl IPOAyKTa, TAKKM 06pa3oM obecreynBas BO3MOKHOCTH IIPOCTOH H TIIA-
TenbHON yOOpKH. MallliHa OTKPHIBAETCS BHU3, YTO 0DeCIIeYHBaeT MOMHbIH CTOK
BOIBI IIPH YHCTKE. BHYTpeHHAS YacTh MALIMHBI ONTHMAJIBHO 3all[HUIlleHa H He
6ouTca Biaru. MOKHO 3aK/IFOYHTD, YTO HOBas MaiunHa RCA HieanbHO cOOTBeT-
CTByeT BbICOYAHINNM HOPMaM IHIHeHBI U TpeboBaHuAM be30macHOCTH.

Poly-clip System siBnsleTC MHPOBBIM THAEPOM B 061aCTH BHEPEHUS CHCTEM
KJIMIICOBAaHHUS.

Komnauus Poly-clip System npencrasnena na BoictaBke IFFA-2010:
3an 8.0, crenn B 92. H
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Townsenb®

FURTHER PROCESSING

Astop:  Banepwmii AkGawes,

reHepasibHblil JUPEKTOP

Komnanus:

000 «Mapen ®yp Cucremc»,

123458, Poccusa, Mocksa, ITpoesn 607-i1, 1. 30, 0(1). 602
Ter.:/akc: (495) 228-0550/(495) 228-0552

e-mail: office.russia@marel.com

www.marel.com

WOEAJIBHAA TAPMOHNA —

HuTerpupoBaHHbIe peuieHus oT Marel

Ion 3TuM 103yHrom Komnanuu Marel u Townsend
NpHUMYT y4acTHe B IpefcToAier BeicTaBke IFFA-2010.

arel — Beaywuii NpousBOaUTENb BbICOKOTEXHOJIOTMYHOrO 00OpYAOBaHMS Ans nue-
BOW MpPOMbILIEHHOCTM B Mupe. B anpene 3toro ropa ee poyepHeil KoMnaHuu
000 «Mapen ®yn Cuctemc» ucnonHunocb 5 net! 3a aToT nepuoa BpeMeHU MPOU30-
W0 MHOrO MOJIOMUTE/IbHBIX M3MEHEeHUil. 3a CYeT MHTerpauuM ¢ TaKUMM e MHHOBaLM-
OHHbIMM KoMnawuamu Kak Stork m Townsend, npepnpusTue pacwmMpuiocb U CTaNo npegnaratbh
MHTErpuUpPOBaHHbIE PELIEHUS, CYWECTBEHHO YBEJIMYMB JIMHEHKY NPEACTaBIeHHOro 060pyAoBaHMS.

Marel maBHO mpencTaBieH Ha eBpome-
CKOM M aMepHKaHCKOM phIHKaX, B Poccun
MBI CTalnHu mpepnjaratb obopynoBaHue mo
MsconepepaboTKe CpaBHUTENBHO HENaB-
HO, ¥ HECMOTPS Ha 3TO MBI OCYILECTBHIN
ABa GONMBLIMX [IPOEKTA — XONAUHT «Mupa-
TOpPI», KyZia KOMIIaHH IIOCTAaBHU/IA THHUIO
[OPIIHOHUPOBAHHS U PacPacoBKH H CHUCTe-
My Ma/yIeTHpOBaHHUA U ydeTa, 1 OAO «Ky-
OPSLIOBCKOE», ITie KpOMe CHCTEMBI IIOJTHOTO
[IpOM3BOACTBEHHOrO y4yera Marel ycraHos-
JIeHa IOTOYHas THHHA 0OBaJIKU U JKHUIIOB-
KM C HHOUBHAYaIbHBIM yueToM. Ilo croBaM
IllenoxoBa dayapaa [IMHTpHEBHYA, AHPEK-
Topa KyapsamoBckoro MacokoMbunara,
[IPOM3BOUTEIBHOCTH OOBA/IBIIMKOB Ha JIH-
HHH 32 FOfI yBeJTHYH/Iach B 2 pa3a H CETORHSA
cocTaBidgeT 4,5 TOHHEI B CMeHY 3a 11 4acos.

Marel mpepnaraeT coBpeMeHHEBIE pellle-
uug HI-Tech (muuuu obBanku Streamline,
Flow line u np.), rme Bo rnaBy yria cTaBuT-
sl y4eT, CHIKEHHe IPOU3BOfICTBEHHBIX I10-
Tepb U yBeTHYEHHE IIPOU3BOUTENIBHOCTH.

Bonb1ioii HHTEpeC K JaHHOMY BHAY 060-
PYROBaHHUS IPOABIAIOT KaK 3aIlafiHble, TaK
U POCCHHCKHE IepepaboTYHKH.

Komnanuu Marel u Townsend obnana-
IOT MHOTOJIETHUMH 3HaHHAMH U OIIBITOM
M [IPeiCTaB/IAIOT IOMHEIA aCCOPTHMEHT KaK
OTHENbHBIX MALIKH, TaK H KOMIIJIEKCHBIX
cucTeM, 4TOOBI TOMOYB MsAcomepepabaTsl-
BAIOIMM IIPeNNpPUATHSAM pearnpoBaTh Ha
KOJIEOIIIOIIHFACS CIIPOC CO CTOPOHBI IOTpe-
6uTterneii. B 5ToM rony Bo BpeMs BEICTaBKH

IFFA na HaumewM creHpe J96-K90-K98 bymer
IpeficTaBieHo bomee ABafuaTH 06pasnos
CaMOro COBpeMeHHOro MsconepepabaTsi-
Barowtero obopynosanus. Hanpumep, moce-
THTE/AM IPEeNiCTABUTCA BO3MOXKHOCTD YBH-
IeTh IeMOHCTPALIMIO INHHH 06Ba/IKH Stream
Line u pobora-yKnag4uka,
aHaJIH3aTopa NOCTHOCTH
M COPTHPOBOYHOH JTHHHH,
RevoPortioner 700 — mpo-
H3BOJHUTENBHYIO GOpMyIO-
Y0 MAIUIKHY AJIS POH3-
BozcTBa monydabpukaros
u Linker + Conveyor - co-
CHCOYHBIH aBTOMAT C HaBe-
CKOM COCHCOK Ha KOHBeHep,
a TaKk’Ke MHOroe fgpyroe!

[IocKONBKY 60MIBIIOE BHU-
MaHHe MBI yhenseM HHTel-
JIeKTyaJlbHOMY IIPOH3BOA- |
CTBEHHOMY KOHTPOJIO, HA |
HallleM CTEHJie MBI IOKa-

KeM paboTy YHHKAaNBHOTO MPOrPaMMHO-
ro obecrneyenus Innova. Innova — 3To KoM-
IJIeKCHOe pellleHHe I COBpeMeHHOro
NMpefNpHUATHS MHUIIEBOH NMPOMBILITIEHHO-
CTH, KOTOpOe I03BOJIAET YAYYIIHTh PeHTa-
6enpHOCTH U 06I[He IPOHU3BOACTBEHHbIE
nokasaTeny. OHa OXBaThIBaeT BeCh IIpoLiecc
co3/1aHus N06aBIEHHON CTOMMOCTH B IIPOU3-
BOJICTBEHHOM ITHKJIE: OT IIOJIy4€HHS CHIPhA
70 OTTPY3KH FOTOBOM NPOAYKIIHH KOHEYHO-
My IOKyIIaTeto, IpefoCTaBAd I0JIb30BaTe-

JII0 BCe K/IFOYeBBIe IIPOU3BOLICTBEHHEIE 10~
Ka3aTe/IH Ha KaX[OM 3TaIle H BO3MOKHOCTb
IPOCTIENUTD [BHKEHHE IPOAYKLHUH Ha BCEX
[IUK/IaX IepepaboTKH.

Marel - 3T0 06BenMHEHHE, KOTOPOE TpPO-
usBoput obopynosanue nis mepepabor-
KU IITHIBI, Msca H peibbl. Ha ceronuamHu
IeHb OHO ABNAETCH BEOYIIHM MHPOBBIM
IIPOM3BONMTEIEM COBpPEMEHHOro obopymo-
BaHHA U KOMIUIEKCHBIX PeLleHHH [/Is [H-
IeBO# HHAYCTpHH. KoMIIaHHs HCIOIb3yeT
HMHHOBAaLHOHHbIE TeXHOJIOTHH H IIPEJOCTaB-
JISIeT HOBEHILHe TEXHOMOTHYeCKHeE PelLIeHHs]
H YCIyTH A7 MHILEBOH IPOMBIIIEHHOCTH,
[OATBEPKIEHUEM Yero ABISeTCs Honyye-
Hue Marel MexxayHaponHoro ceprudurara
ISO 9001 3a pa3BuTHE, IPOU3BOACTBO H IIO-
CenponaxHoe 06CIy)KUBaHHE.

Bonbloe BHUMAHHeE yOensieTcs KOMIaHM-
eif CepBUCHOMY 06C/yKHBaHUIO IIOCTABIsIE-
Moro 060pynoBaHus, a HMEHHO YCTaHOBKOHH,
3aIlyCKOM, Ha/lafKo# obopynoBaHus u oby-
YeHHeM IepcoHana. CepBUCHBIN LEHTP pac-
nonoxeH B MockBe, B HeM paboTaoT BHI-
COKOKBa/lTHHIHPOBaHHbIE
CIenHanucTsL. Ml 0becrieynBa-
€M COIIPOBOKMIEHHE CBOUX YCIIyT
U pelueHui. HXeHepHI OTHEa
06CIy>KUBAHUSA HAXONATCA Ha
CBSI3M C KIIHEHTaMH, BBIIOTHAA
obuiee 06cyKUBaHHE U Pas-
pellas BO3HUKaIOIKe Ipobie-
MBI B [ie/11X IIOBBIIIEHHS Kade-
cTBa 06C/yKUBaHUA KIHEHTOB,
KOMIIaHHS IIPeJ/IaraeT A0roBo-
PHI O CEpBHCHOM 06CITyXHBa-
HHH, OTBevaromue TpeboBaHu-
AM pa3NIHYHBIX IPeNIPUATHIL
CrenuanucTsl KOMIAHUH CIIe-
mAaT 3a obHOBNEHUEM 0bopyno-
Bauus, 10 u npoueccom obyye-
HHS Ha IPeIIPUATHAX K/IHEHTOB.

Poccuiickoe npennpusatue Marel ykpenu-
JI0 CBOM IO3MIIMH U BBICTYIIaeT B Ka4eCTBe
[IOCTAaBIIMKA YHHKA/JIbHOIO KOMIIIEKCHO-
ro IOAXOfia K PelleHHIo Bcex Bamux mpo-
H3BOACTBEHHBIX 3371a4 U CIIOCOBCTBYET yBe-
JMYeHHUIO [0baBIeHHOH cTouMOoCTH Baures
KOMIIaHHH

Knem Bac Ha HalleM CTeHJie Ha BBICTaBKe
IFFA-2010: 3an 8.0, Crenn J96-K90-K98. @
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ABTOpbI:

ArpPo-3

Anekcen Knumanos,
pyKOBOJII/ITCIIb Hal‘[paBHeHI/IH YHaKOBKV[ nenapTaMeHTa
MsicoriepepabaThIBAIOLIEro 060PyLOBa s

Komnanms: «ArPO-3»,
Ten.: +7 (495) 721-20-77,

www.agro3.ru

DTHKEeTKa — 3TO BaJKHO,
HUIIU HEPEHOBBIC TEXHOJIOI'UHU 3TI/IK€TI/IPOBaHI/I}I

€ CEeKpeT, YTO COBpPeMeHHblli nokKynartenb OTAa-

eT npeanoyYTeHue ynakoBaHHbLIM MULLEBbLIM W3-

nenvam, Gonble AoBepsis MH(OpPMauuM O Bece,

cocTaBe, AaTe W3roTOBJIEHUS NPOAYKTa, Hane-
YyaTaHHOW Ha 3TUKETKe, HeXenu B3BEelIMBaHMIO M pac-
cKa3y npofasua 3a NpPUIaBKOM.

DTHKETKa B 3TOM C/Iy4Yae pellaeT Ie/Ibli KOMIITIEeKC
3amady, BKIo4Yas GyHKIIHOHAIbHEIE, HAEHTHPHUKALIH-
OHHBIE, peKJIaMHBI€e U Jja)ke IOPHIHYeCKHe, CTAHOBACH
CBOeobpa3HbIM rapaHTOM KadecTBa. [IosToMy mpennpu-
ATHS [HIIEBOH IPOMBIIIEHHOCTH, TOPTOBIH H 001me-
CTBEHHOTO [IUTaHUS, IpHObpeTas yakoBo4Hoe 06opy-
OOBaHHe, TIIATe/IbHO H3y4YalOT €r0 BO3MOXKHOCTH, B TOM
qHCIe CelUPUKY STHKETHPOBAHUSA IPOAYKIHH.

PaccMOTpUM 0COGEHHOCTH YIaKOBKH, B3BEIUHBa-
HHS M 3THKETHPOBKH MACHOH NMPOAYKIHH Ha MaIlIH-
Hax W JTUHHUAX aHIIHHCKOA KomMnanuu AEW Delford
Systems, KoTopasa ABnfgeTca KpynHeHuuM B EBporme
IIPOM3BOAHTENIEM YIIAKOBOYHOrO OOOPYNOBAaHHS, BbI-
COKOIIPOH3BONUTENIBHBIX CJIaHCEPOB, CHCTEM BECOBOH
COPTHPOBKH IUTYYHBIX ¥ GOPMHUPOBAHHUA IPYIIIOBBIX
e[HUHHI] YIAaKOBKH, YyCTPOHCTB B3BEIIHBAHHSA H STHKe-
THPOBAHHS, a TAKXKE MU X pO6OTOB-yKIaI4HUKOB.

CobcTBeHHOE POU3BOLCTBO KOMIIAHUH pa3Melle-
HO Ha [BYX 3aBofax B AHIIHH — B ropopax Hopsuu
u XapBuy. Ee ncropus HacuuTeIBaeT yxke 6onee 25 et
ycmemHoR paboThl Ha MEPOBOM pHIHKe. Cpenu Kpym-
HeHIINX [TOKynaTenel 060py0BaHUS KOMIIAHUH €CTh
M BCEMHPHO H3BECTHBIE IPOU3BONHTENH, H IIOCTaB-
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BruKeTHpOBIHK [lendopn

IMMKH MSACHOH NPOAYKUMH, Takue Kak: Sadia, Hilton Meats, Tyson Foods,
Uniliver, Scan Food, RMH Foods u nip.

C 2005 roga AEW Delford Systems akTHBHO OCBaMBaeT pOCCHHACKHH PHIHOK.
Cnennanuctsl KoMnanuu «AIl'PO-3», KoTopas mpencrasnser obopynoBaHue
Delford B Poccun u crpanax CHI, npoxopnar oby4eHHe U CTaXXUPOBKY B AHIJIHH.
B HacTos1lee BpeMs Ha MHOTHX NPENIPHATHAX MACHOH IPOMBILITIEHHOCTH 3a-
IIYLIEHO H YCIIEIIHO 3KCIUTYaTHpPyeTcs 60/blIoe KOMMIeCTBO MALINH, YCTPOHCTB
u mpou3sBoacTBeHHbIX THHUHA Delford, mpu 5ToM HHKeHepEI cepBHCHOM CIyX-
651 «ATPO-3» IPUHHUMAIOT YYaCTHE IPAKTHYECKH BO BCEX MOHTAKHBIX H IIYCKO-
HaJIafl0YHBIX paboTax.

CBouM MHeHHeM O paboTe JaHHOHA TEXHHUKH C HaMH Iofienunach Haranpa
YankHHa, OfHH H3 PYKOBOAHTENEH arponpoMbIIIIEHHOro XonauHra «besn-
rpaHkopm»: «Haie npennpusrue B 2007 rony nmpHo6peno Tpy CHCTEMBI IH-
Hamuyeckoro B3BemruBaHus Delford-8060. AccopTHMEHT IPOXYKIIUH — TO Iie-
J1asl TYIIKa X pa3IHYHble BUAbI HATypaIbHbIX onydabpukaros (6enpo, roneHs,
KpBLJIO, IPyAKa, dpuiie u Ap.). UMeHHO fi/1s B3BEIIHBAHHS YIIAKOBOK C pasfe/aH-
HBIMH YaCTAMH NTHIB U HAK/IEMBAaHHUS Ha HUX STHKETOK 3aIefCTBOBAaHbI BCe
tpu nuuuu Delford.

3a HECKOJIBKO MeCALEB SKCITYaTallMy 3TH MAIIHHBI ONIPaBAIH HAIUH OXKH-
mauus. [1o cyTH Kakpast IMHHS COCTOUT U3 ABYX YCTPOMCTB, IpeHa3HaYeH-
HBIX [J11 OTPabOTKH C/Ie[yIOIUX TEXHOIOTHYECKHX LIIaroB: KOHBEprep coe-
OHHSET HECKOIBKO PSMIOB IPOAYKIUH B OGHH IIOTOK, [IOC/IE Y€r0 MPONYKT
[IOCTyNaeT AN B3BELIMBAHUS H STHKETHPOBKH, a 3aTEM yXKe CIeAyeT Ha
YKJIaAKY B AI[HK.



MPOU3BOACTBO / 060PYL0BaHME

Drukeruposiuky Delford MuorodyHk-
IHOHanbHb. OHH MOTYT HaHOCHTb 3TH-
KeTKY Cpa3y Ha HeCKOJIbKO HaHMeHOBaHHH
NPOAYKIIMH, pa3JHyasg UX 1o Macce. Jomy-
CTHM, Y Bac UMeeTcs 3-4 IpOoAayKTa C pasHOH
Maccoi JI0TKa. MalluHa aBTOMaTHYeCKH
HX pacIo3HaeT, IPUCBaUBaeT COOTBETCTBY-
ollee HaHMeHOBaHHe H MapKupyerT. IIpu-
BJIeKaeT YeTKOCTh HaHeCeHUs HHPOpMa-
IIMH, TOYHOCTh HaKJIE€HBAHHA DTHKETKH,
JIETKOCTh PETYITHPOBKH MeCTOIONOXKEeHH A
Kak HHpOpMaLMK Ha STUKETKe, TaK H Ca-
MO¥ 3THKeTKH Ha yIaKoBKe. Tak 4To yxe
13 cobCTBEHHOrO OmbITa paboThI C TEXHH-
kol Delford Mory ckasaTs, 4TO OHH Hazex-
HBI B 3KCIUTyaranuu. HeocmopuMeIMu no-
CTOMHCTBAMH fABIAIOTCA TaKXKe CKOPOCTH,
TOYHOCTH U DONBIIOH CIIEKTP BO3MOXKHO-
CTeH — MalIHuHBI JIerKO IPOrpaMMHUPOBATh
M HaCTPaUBaTh, yIOOHO 06CITYKUBATE».

B rpaHMmax XypHaJdbHOH CTaTbH He
NpeiCTaBNIAeTCA BO3MOXHEBIM paccKa3aTh
060 BceM obopynoBaHuM KoMnaHuu AEW
Delford Systems, ogHaKO Ha HEKOTOPHIX
€IHHHUIIAX CTONT OCTAaHOBUTHCS OApobHee.

DrukeTupoBIUK cepun Delford-8000
IpefiHa3Ha4eH 1JI1 aBTOMaTH4eCKOro B3Be-
LIMBAHMA NPOAYKTA U HaHECEHHS STHKeT-
KH Ha YIaKOBKY. MalIMHa B3BeIIHBaeT
NIPOAYKT Ha KOHBeHepe, IeyaraeT CaMOKJIe-
OLYIOCS STUKETKY IIPOU3BOIBLHOrO popMa-
Ta, Ha KOTOPYIO HAHOCKUTCS HHPOpMaLus 06
HM3MepeHHOH Macce, HAMMEHOBAaHHH H CO-
CTaBe MIPOAYKTA, YKa3bIBAETCA TaKXKe faTa
HM3TOTOBJIEHHS, CPOK TOHOCTH, I1€4aTa0T-
s 1oroTusl, rpaduyeckue H3obpaxkeHus
M Ipyrue cBefieHH. Ilocsie 5TOro STUKETKH
HaKJIEHBAIOTCA Ha YIIaKOBaHHBIA IIPOMYKT.
IIpu 5TOM HCIONb3yeTcs 6eCKOHTAKTHBIH
Cr1ocob 3THKETHPOBAHMSA — ANIIHKALHS
C MOMOIIBIO CKATOTO BO3AyXa, YTO MO3BO-
nsieT paboTaTrh Haxe ¢ XPYyIKHUMH IPOAYK-
TaMH. MaIlmHa MOXeT KOMIUIEKTOBAaTh-
€ YCTPOHCTBOM OTCOPTHPOBKH YIaKOBOK,
He COOTBETCTBYIOIHX 3apaHee 3a[JaHHBIM
BECOBBIM IlapaMeTpaM, HJIH OCHALaTh-
¢S MEXaHH3MOM KOPPEeKTHPOBKH BBICOTEHI
Ieyararole roIoBKH HaJi IPOXYKTOM H aB-
TOMaTHYeCKOro BhIOOpa 3STHKETKH B 3aBU-
CHMOCTH OT MacChL

IIpOHU3BONHUTENBHOCTh THHAMHUYECKHX Be-
COBBIX STHKeTHPOBIIHNKOB 8000-# cepuu Ha-
XOOHUTCA B Ipefienax oT 60 ymaKoBOK Mac-
coit 20-5500 r B MuH. nias WPL 8060 u o
160 wT. B MuH. Becom 20-1500 r mag WPL
8160. EcTb 5THReTHPOBINUKHY, paboTaroniue
C KpynHOrabapUTHEIMH yIaKOBKAMH Mac-
coit 710 35 KT.

Mammuss! cepun 8000 oTnHYarOTCA IpO-
CTOTOH 06CIyXMBaHUSA, IPrOHOMHYHOH
KOHCTPYKITHEH, IINTeTbHBIM CPOKOM CITY K-
651, UMEIOT PYCUPUITUPOBAHHEIHA AHUCIIIEN

C CEHCOPHOM KJIaBHaTypPOH, MOTYT HCIIONb-
30BaThCs B COCTaBE aBTOMATHYeCKHUX ¢aco-
BOYHBIX INHHH BMecTe ¢ 06opynoBaHHeM
A1 BaKyyMHOH, CTpeHd- H TepMOyCanoy-
HOH YIAaKOBKH. B oTMYme oT aHAnoros,
H3rOTOBJIEHHBIX U3 HEPXKaBeIOLIeH CTalH
H aHOOHPOBAHHOTO A/IIOMHHHS, aBTOMAThI
Delford cepuu 8000 OIHOCTHIO BEIIIONHE-
HEI U3 HepiKaBeollel CTalu.

DTH yCTaHOBKH MOTYT NIPUMEHATHCA Ha
CPeNHHX U KPYIHBIX [IHIIEBbIX IPOH3BOJ-
CTBaX, (pacOBOYHBIX yYaCTKaX TOPTOBBIX
LIEHTPOB, OIITOBHIX 6a3, IPONYKTOBBIX CKIa-
IOB M XpaHHUJIUIL,

Kouseprep Delford MultiLine - 3To
YCTPOIHCTBO, 00beAUHSIONee HECKOIBKO
«py4beB» IPONYKIUH B ONHMH HOTOK C 3a-
OaHHBIM HHTEPBAJIOM MEX/Y YIaKOBKAMH.
KoHBeprep, H1 COERUHUTEND IOTOKOB, KaK
[IPaBHUJIO, HEOOXOHUM IPH COBMECTHOMH pa-
60Te BECOBOTO STHKETHPOBILINKA U TEPMO-
$OPMOBOYHOM THHUM MM MHOTOPSNHOM
yIaKoBOYHOH MauuHel. Ha npousBozncTse
OH YCTaHABIHBAETCA MEXAY HUMH H pac-
IpefenseT yIaKOBKU U3 HECKOIBKHUX PAZIOB
[I0C/Ie{OBATENBHO B OOHH PAL TaK, YTOOBI
OHH IIOIafia/id B pabo4yo 30Hy HaHeCEHHS
STHKETKH II0 OfHOH H C Ollpefe/leHHbIM
BpeMeHHBIM IIPOMEKYTKOM.

Bce 60nbIUyIO0 NONYASPHOCTh HA PhIH-
Ke, 0COBEeHHO B KPYIHBIX FOPOAAX, NpH-
0bpeTaoT NpeaBapUTENbHO Hape3aHHbIE
M YIAaKOBAaHHBIE IHUINEBbIE NMPONYKTHL.
Komnanusa AEW Delford Systems Brimycka-
eT LIMPOKHHA MOJEIBHBIHA PAJ BBICOKOIIPO-
H3BONHUTENbHBIX CJIalCePOB IJIA Hape3KH
u GpopMHpOBaHHS MOPUHUHA U3 Konbac, ChI-
pa, OXJIQKAEHHOTO MsCa, MACHBIX [Ae/THKa-
TecoB, Craicephl YCIOBHO MOXKHO pasfe-
JIUTH Ha 2 6OJIBIIHE TPYIIIBI — AJ1S Hape3KH
[OpIUH IIepeMEHHOr0 BeCa U /s Hapes-
KM NOpIuii GpHUKCHpOBaHHOrO Beca. Bo BTo-
POM CIIyYae MCIOIb3yeTCs CHCTEMA, COCTO-
[Ias U3 cIadcepa U YeKBeHepa, TO eCTh
KOHTPOJIBHO-B3BeIUHBaOILero 6710Kka, Ko-

Cnaiicep lendopn

TOPBIHA C/IENUT 32 BECOM KaXKHOH MOPLHH
U B Cly4ae HeOOXOMUMOCTH KOPPEKTHPY-
eT TONUIHHY OTpe3a, eCIH 3alPOrpaMMH-
pOBaHHEBIE IIapaMeTpHI He COBMIONA0TCA.
Takas yCTaHOBKA MOKeT OBITh TaKKe OCHa-
IIIeHa YCTPOUCTBOM TEXHHYECKOTO 3peHH
IUISE Ollpefe/ieH s IJIOTHOCTH U KOHTPOJIS
TOJIIIHHBI pe3a IPOAYKTa. PerynupoBKu
IapaMeTpOB Hape3KH IPOAYKTa 3aHOCAT-
€S B IPOTrpaMMy U OCTAIOTCA B IAMATH IS
[IOBTOPHOTrO BEICTPOrO [OCTYIA C MyAbTA
ynpasieHHs. BO3MOKHBI pa3IU4YHbIE CIIO-
cobBI YKIAAKH Ha BHIXOMHOM KOHBeiepe:
CTONKOM (BbICOTOM IO 30-40 MM), «uepemnu-
Led», HOPIUAMH JJTHHOH 1o 250 MM.

HekoTopble Mofie/TH C/1aficepoOB OCHAIIa-
IOTCS YCTPOACTBOM JIa3€pHOTO CKaHHPOBa-
HHA NIPOANYKTa llepesi Hape3KOoH, KOTopoe
aBTOMaTHYECKH OIpeneseT TONIUHY pe-
3a B 3aBUCHMOCTH OT IVIOTHOCTH U reoMe-
TPUYECKHUX pa3MepoB IIPOAYKTA, YTO B KO-
HEYHOM HTOTe TapaHTUPYeT IONyYeHHe
nopuuu Tpebyemoro Beca. OHH HCIIONB3Y-
FOTCS A1 Hape3KH 6eCKOCTHOH OXJIaKMeH-
HOI1 PBI6BI, ITHIIBI U MACA.

[lopBOAS UTOT, MOKHO OTMETHUTH, 9TO re-
orpadus nocTaBok 060pynOBaHUS IPOHU3-
BozcrBa Komnanuu AEW Delford Systems
Ha Tepputopuu Poccun u CHI nocroaHHO
paclIupseTcs, ero NpuobpeTaroT He TONb-
KO IpeNNpUATHS MACHOH H NTHLeENepe-
pabaTpIBaroIell MPOMBILIIEHHOCTH, HO
U XUBOTHOBOIYECKHE KOMIUIEKCHI, pbi6o-
KOMOMHATHI, TOPrOBBIE U CKIIafICKHE OP-
raHu3auuy. [Ipy 3TOM 3KOHOMHYECKHHA
KpH3HC OTpa)kaeTcs Ha obbeMax mpomax
Mamus 4 nuauil Delford mecymecrsen-
HO UMeHHO 61aronaps ux BBHICOKOH BOC-
TpebOOBAaHHOCTH HAa POCCHHUCKOM DBHIHKE,
Belb IIPOU3BOMCTBEHHEBIE IIPOIIECCH] B ITH-
11eBOH NPOMBIIIIIEHHOCTH MOCTOSHHO
YCIIOKHSIOTCS U COBEPIIEHCTBYIOTCH, OT-
paskas pacTyujye noTpebHOCTH OKymaTe-
Jieil B MAaKCUMaabHOHA U TOYHOU uHdopMa-
LIMH 0 ponyKre. B
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NPOU3BOACTBO / UHTPELUEHTHI manufacture /ingredients

‘Poultry Meat Processing’ M3paTenbCTBO
(Alan P. Sams (ed.), translated from English,
V. V. Guschin (ed.)) St.Ptbg, Professia, 2007.

Source:

Non-meat Ingredients
in Value-added Products

on-meat ingredients in the composition formula of value-added

products serve a number of purposes, namely, reduction in the

cost of the product, extending the best-before dates, enhancing

the binding of particles in order to impart a whole-grain-like
structure to the meat mass, increasing the moisture-retaining power and
increasing the output, increasing the juiciness, changing characteristics
of the texture, as well as replacing fat in low-fat dietary products.

Kunra «IlepepaboTka Msca ITHIIB»
(o pen. Anana P. Coamca, 1iep. ¢ aHIL.
oz pex. B. B. I'ymuna)

CI16, «ITpodeccus», 2007 1.

MCTOYHUK:

HemscHrlie
MHTPEIVEHTHI

B IPOOYKTaX

C IOIIOJTHUTEJILHOU

Ingredients for Preservation and Salting

Salt (NaCl or NaCl and KCl mix) is the major preservative ingredient
preventing meat from spoiling. It dissolves well in water (saturated solu-
tion has a concentration of 26.4% or a strength of 100°S); used in form of
a solution (brine) or come dry, with further dilution in meat tissue fluid.
Salt accounts for a number of functions :
¢ adding flavour;
¢ reducing the water activity and increasing the ionic force which shall

CTOHUMOCTBIO

HEMHCHBIC WHTPENUEHTH B peLemnTy-
pax IPOAYKTOB C NOIONHUTEIBHON CTOU-
MOCTBIO BBITIONHAIOT HECKOMBKO 3a/iay: CHU-
>KeHHe CTOMMOCTH IIPOAYKTa, YBeTHYeHHe
CpOKa FONHOCTH, YBeJIUYeHHE CBA3bIBAHUA
YJaCTHII 071 TPUAaHMUS MACHOHM Macce CTPYK-
TYpPBL, OIU3KOH K L1eJIbHOMBIIIEYHOM, TIOBbI-
IIeHYe BIaroyfepKUBAOIIeN CIIOCOOHOCTH
1 YBeJIMYEeHHeE BbIXOAA, IOBBIIIEHUE COYHO-
CTH, U3MeHeHHe XapaKTepPHUCTUK TeKCTYPBHI,
a TaKke 3aMeHa KUpa B AUeTUYeCKUX HU3-
KOKUPHBIX IIPOAYKTAX.

WHrpenueHTs! 11

KOHCEPBUPOBAHHA U I10COIA

Conb (NaCl unu cmecs NaCl u KCl) sBmst-
€TCsI OCHOBHBIM KOHCEPBHPYIOIIUM HHIpe-
IHEHTOM, [TpenyIpesk AOIIHM [IOpYy MCa.
OHa XOpOIIO pacTBOPsIeTCS B BOfe (HACHI-
[IEHHBIA PACTBOP MMeeT KOHIIEHTPALIHIO
26,4% wunu kpernocts 100 °S); ncronesyet-
s B BUJIe PacTBOpa (paccona) MiIn BHOCHUTCS
B CYXOM BHJie C TOCIEAYIOLIUM PAaCTBOPEHH-
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hamper the growth of germs;

€M B TKaHEeBOH XXUAKOCTH Msica. COMb BBIION-
HSIET HECKOIBKO QYHKIUT:

* [IpUaHUe BKYCa;

* CHIJKEHHe aKTUBHOCTH BOLEI U yBeJHYe-
HHe HOHHOM CHJIBL, YTO TOPMO3HUT POCT MH-
KPOOPraHHU3MOB;

OBBILIIEHHE PACTBOPUMOCTH MBIIIEYHBIX
BeJIKOB, YYaCTBYIOLIUX B CBA3bIBAHNH Ya-
cTHI;

Oeruapararus MbIIIeYHBIX TKAaHEeNd IPU
WCIIOZIb30BAaHUH BBICOKHX KOHIIEHTPAIIHH
conu (0T 5 1o 8%) 11 MOATOTOBKH MsICa
K CYILIKe;

WCIIONh30BaHUe B Ka4eCTBe CHHEPrUCTA
HUTPHUTA HATPUS IS IpenoTBpaIleHNs
pasmuoxenwus Clostridium botulinum.
ComepxaHue conud B GOPMOBAHHBIX
U 3MY/IBIUPOBAHHBIX MPONYKTAX M3 Msca
ITULBL 0OBIYHO JIEXHUT B Ipefenax 1,5-3,0%.
B IpOM3BONCTBE FOTOBBIX IIPOLYKTOB HEOD-
XOIMIMO HCIIONB30BATh YHUCTYO COJb, TAK KaK
HaJIM4He 3arps3HeHn (Conell MeTaslIoB, ra-
noPUIbHBIX OAKTEPHUHA U T. [I.) MOKET BBI-

3BaTh [OSIBJIEHHE IOCTOPOHHETO 3allaxa, [o-
BJIMATH Ha KOHCEPBUPYIOLLIEE NEeHCTBUE COMH,
YCKOPHUTb OKUCTUTENBHYIO IOpUy U COKpa-
TUTb CPOK XpaHeHHs. [IJ11 NpUrOTOBIEHHUA
KOHCEPBUPYIOIUX PACCONOB PEKOMEHYETCS
[IPUMEHATH TONBKO HEHONUPOBAHHYIO COJb.

[enouneie pocdarer (Tpunonudocdarst

HaTpus nin Kanus, E451i) BHOCAT B ponyk-

TBI U3 MfICa ITHULIBI ¥ PACCOIIBL B CJIEAYIOLIUX

Lenax:

* noBblleHre BYC MBIIIEYHBIX GETKOB, CO-
XpaHeHHe COYHOCTH U yBeTHYeHHe BbIXO-
na;

® yIydIleHHe (COBMECTHO C COJIBIO) SKCTPaK-
LMY CONEePACTBOPUMBIX GeKOoB uist bornee
IIPOYHOIO CBA3bIBAHUSA KYCKOB MfCa B ITpO-
Iiecce TeIIoBou 06paboTK;

* COXpaHEeHHe IIBeTa IPOAYKTOB IOCIe IIe-
pepaboTku;

® ycHuJIeHHe MACHOTO apoMara 1 BKyCa;

* 3aMeJiJIeHHe OKUCTUTETbHOM IIOPYH IIyTeM
obpa3oBaHMs XeNnaTHbIX COENUHEHHUH C HO-
HaMH MeTaJl/IOB;
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NMPOU3BOACTBO / UHTPELUEHTHI

* increasing the solubility of mus-
cle proteins participating in
binding of particles;

* dehydration of muscular tissue
when high concentrations of
salt (5 to 8%) are used to prepare
meat for drying;

* the use of sodium nitrite as
a synergist to prevent propaga-
tion of Clostridium botulinum.
The salt content in formed and

emulsified poultry meat products
is basically ranging from 1.5 to
3.0%. In finished products manu-
facture, clean salt shall be used as
long as the presence of contami-
nation (metal salts, halophilic
bacteria etc.) might give way to
off-odour, influence the preser-
vative effect of salt, trigger ox-
idative spoilage and reduce the
shelf life.

manufacture /ingredients

The most widely used non-meat in-
gredients in value-added products
are as follows :

e salt and alkaline phosphates (sodi-
um tripolyphosphate);

e sweeteners, such as dextrose, su-
crose, corn syrup solids;

e sodium and potassium nitrite (salt
curing agents) combined with sodi-
um or potassium erythorbate and
ascorbate (auxiliary pickles);

® sodium or potassium lactate;

e sodium acetate and diacetate;

e liquid smoke;

e flavourings and spices.

* hampering the oxidative spoil-
age by way of forming chelate
compounds with metal ions;

* reducing the separation of fluid
(pockets) in vacuum-packaged
foods.

The combinations of sodium tri-
polyphosphate (E451i), sodium
hexametaphosphate (E451i) and
trisodium phosphate (E339iii) may
be used, too, however, the total
content of phosphates in the end
product shall not exceed 0.5%. So-
dium salts may be replaced with
potassium salts in order to reduce
the total sodium content. The use
of alkaline phosphates at a level
close to 0.5% may cause ‘alkaline’
or ‘soapy’ touch in the taste of the
product, reduce the colour-forming
rate for products with small diam-
eter and quick-serve products, en-

For preparation of preservative brines, the use of only
non-iodized salt is recommended to be used.

Alkaline phosphates (sodium or potassium tripolyphos-
phate, E451i) are added in poultry meat products and
brines for the following purposes :

* increasing the moisture-retaining power of mus-
cle protein, preserving the juiciness and increasing
the output;

* improving (jointly with salt) the extraction of salt-sol-
uble proteins for tighter binding of meat pieces in the
course of cooking;

* preserving the colour of products after processing;

* enhancing meat flavour and taste;

able rubber-like texture in low-fat products. Consequent-
ly, 0.3 to 0.4% of phosphates in relation to the finished
product are used in a majority of composition formulas.
Brines containing alkaline phosphates cause severe cor-
rosion and shall be kept in containers made of stainless
steel or of plastic. Pyrophosphates, diphosphates, tetraso-
dium pyrophosphate and sodium acid pyrophosphate at
pH 7 are better to be used in sausage emulsions, while so-
dium tripolyphosphate and sodium hexametaphosphate
should rather be used in preservative brines, as long as
these compounds would, in the presence of muscle phos-
phatases, slowly hydrolyze to diphosphate. Tetrasodium
pyrophosphate has a good binding effect, but is highly al-

* CHIDKEHHe OT/e/IeHNs JXUIOKOCTH (0TeKa)
13 IIPOLYKTOB B BAKYYMHOH YIIaKOBKE.
MoryT HCIONB30BaThCs KOMOMHALIUY TPHY-

nonudocdara Harpus (E451i), rekcamera-

docdara Harpus (E451i) u TpuHaTpuil dpoc
¢ara (E330iii), onHako obriee conepkaHue
docdatoB B KOHEYHOM IIPOAYKTE HeE LOIIK-

HO npesbmath 0,5%. Conu HaTpusg MOI'YT

OBITh 3aMEHEHBI COMSIMH KaJTHsL ISl CHIKe-

Hus ob1mero conepskanus HaTpus. [IprMeHe-

Hue Ie04HbIX Gocdaros Ha yposHe, 6nus-

KoM K 0,5%, MOXXeT BBI3BAaThb «IEJIOYHOU»

WJIH «MBUTBHBIA» IPUBKYC IPONYKTA, CHU-

3UTh CKOPOCTH [IBETOOOPA30BaAHUS B C/Iy4Yae

IIPOAYKTOB MaJIOro JHaMeTpa U YCKOpeHHO-

rO MPHUTOTOBJIEHHSI, CIOCO6CTBOBATE op-

MHPOBAaHHUIO PE3MHONOLOOHON TEKCTYPHI

IIPOYKTOB C HU3KHUM COflep>KaHUeM KHpa.

BcitencTBre 3TOro B OOJBIIHHCTBE PELENTYP

ucnonesyercs ot 0,3 1o 0,4% dbocdaros 1o ot-

HOLIIEHUIO K TOTOBOMY IIPOLYKTY.

Paccorsl, conepskarue mienodnsle pocda-

THI, BBEI3BIBAIOT CUJIBHYIO KOPPO3HIO H JOIIK-

HbI XPaHUTHCS B EMKOCTSX U3 HEP)KaBeroIeH
CTa/I¥ WX U3 IacThKa. [lupodocdarsl, ou-
docdarsl, TerpaHarpuit mupodocdar u KU
neiit mupodocar Harpus npu pH 7 npen-
[IOYTHTE/IbHEE HCIIONb30BaTh B KOMOACHBIX
IMYAbCHAX, a Tpunonudochar HaTpUs
U rekcameradocdar HaTprs TPUMEHSFOTCSI
B COCTaBe KOHCEPBHPYIOLINX PACCONOB, II0-
CKOJIBKY 9TH COEIHHEHHS B IPUCYTCTBHH
MblIIeYHbIX Gocdatas MenneHHO TUAPOTIH-
3ytoTcs go pudocdara. TeTpaHaTpuil MUpPo-
docdar obnagaet XOPOLUIMM CBA3BIBAIOIUM
LeACTBHAEM, HO SIBISETCS CHIBHO IIeod-
HbIM (pH 11). Tak Kak mmeno4ynsle ¢pocdarst
IUIOXO PACTBOPSIFOTCS B BOJiE, TO IIPH IIOATO-
TOBKE PaCCONIOB UX HEOOXOLMMO PacTBOPST
B [IEPBYIO OYepenb [IyTeM SHEPTHYHOrO IIe-
peMeIlnBaHusA. 3aTeM paccoi CIefyeT OXJIa-
nuTh U xpaHuTs 1pu 0 °C I0 UCIONb30BaHUS
B IIPOM3BOJICTBE.

[ToconouHkle BemecTsa (0,25% HUTpHUTA
Hatpusa win Kanus, E250 unu E249) 06BI4-
HO [IPeAICTABIAIOT CODOH KPHUCTA/IIEL, OKpa-

Haubonee pacnpocTpaHeHHbI-
MU HEMACHbIMU UHrpefUeHTaMU
B NPOAYKTaX C AONOJIHUTENIbHOM
CTOMMOCTbIO ABAAIOTCA:

® conb 1 WenoyHble goctartsl (Tpu-
nonudocdar HaTpus);

® noAcnactTuTeny Tuna AeKCcTpo-
3bl, Caxapo3bl, CyX0N KyKypy3HOW
naToku;

® HUTPWUT HaTpusa M Kanua (noco-
NI0YHble BelecTBa) B COYETaHUU
C 3puTOP6ATOM HATpUA WUAU Kanus
W ackopb6atom (BCcmoMmoraTenbHble
MOCONI0YHbIE BelLeCTBa);

® N1aKTaT HaTpUA UIKN Kanus;

® aleTaT U AMalLeTaT HaTpus;

® XKUOKUIA AbIM;

® BKyCOBble J06aBKM, MPAHOCTH
1 apoMaTn3aTopsl.
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kaline (pH 11). Since alkaline phosphates are poorly sol-

uble in water, in the course of brine preparation, these

shall be dissolved primarily by way of brisk stirring. Then
the brine shall be cooled and stored at 0°C before using
in production.

Salt curing agents (6.25% of sodium or potassium ni-
trite, E250 or E249) are mainly crystals tinted pink to dis-
tinguish them from other crystalline ingredients like salt
or sugar. These are used in salting such products as tur-
key ham, turkey bacon, sausages and smoked sausage. Ni-
trites are used for the following purposes :

* interaction with myohemoglobin making for the meat’s
typical pink colour after salting (colour-forming) and the
respective flavour;

e prevent the development of botulism by way of ham-

manufacture /ingredients

trite content is limited with the level of 120 mg/kg and
may be used only with 550 mg/kg of sodium erythorbate
or ascorbate (salting accelerant) to prevent the growth of
such carcinogens as nitrozamines. Products like poultry-
rolls are generally not subjected to salting, their meat re-
mains white, however, ham and turkey-rolls may be made
with salted raw material for forming the colour similar to
the colour of salted pork products.

Sweeteners, for example, sucrose (sugar) and dextrose,
are added to poultry meat products, pickles and brines to
enhance the flavour, increase water-retaining properties,
reduce the strong taste of salt, enhance the browning at
frying, and reduce the cost. For fermented meat products,
dextrose (dosage ranging from 0.5 to 1%) is added as nu-
trient medium for bacterial starter culture, then, it would

pering the growth of C. botuli-

num and other disease-produc-

ing germs;
* hampering the oxidation of
lipids.

Different types of products call
for different dosage of nitrites.
For example, in such products as
turkey ham and meat loaf variet-
ies, the permissible content of ni-
trites is 200 mg/kg. The content in
nitrites in sausages shall not ex-
ceed 156 mg/kg basis of the meat
weight in the product. In bacon, ni-

IIeHHbIE B PO30BHIY IBET [JIs TOTO, YTODH!

OTAWYUATh UX OT OAPYTUX KpUCTaAIHAYe-

CKMX MHTPEJUEHTOB, TAKAX KaK COIb HUIH

caxap. OHU UCIONB3YIOTCA IIPH MOCOJE Ta-

KHUX IPOJAYKTOB, KaK BETYMHA U3 HHAEUKH,

6eKOH M3 MHOENKH, COCUCKU M KOITYEHBIE

KO6ackl. HUTPHUTHL UCIIONB3YIOTCS B CIle-

OYOMIUX LHeNIX:

* B3aUMOZEHCTBYE C MEOITIOOHHOM, 00yC1aB-
nuBapiee 0bpa3oBaHie XapaKTePHOTO
PO30BOTr0 IIBETa MsICa ITOCJIE ITOCOTA (LIBETO-
obpa3oBaHwMe) 1 COOTBETCTBYIOLETO BKYCA;

* IIpefOTBpallleHHe pa3BUTHs OOTynH3Ma
nyTeM TopMoxeHHs pocta C. botulinum
1 IPYTUX AaTOT€HHBIX MUKPOOPTaHHU3MOB;

* 3aMeJiIeHHe OKUCTIeHUS TUITHIOB.

[l1st IpOLYKTOB pa3HOro Tuiia TpebyeTcs
pa3Had [O3MPOBKAa HATPUTOB. Hampumep,
B TaKUX IIPOAYKTAX KaK BeTYMHA U3 UHIEH-
KU B MSACHBIE Xj1eba JOmyCTHMOe cofiepsKa-
HUe HUTpUTOB coctasngeT 200 mr/kr. Co-
IepsKaHKe HUTPUTOB B KONOACax He NOKHO
[peBBILaTh 150 MI/KT B IepecyeTe Ha MacCy
Msica B IpOnyKTe. B bekoHe conep:kaHue HU-
TPUATA OTPAaHUYMBAETCA YpoBHEM 120 MI/KT
Y WCIIONb30BaTh €T0 MOKHO TONBKO BMECTE
¢ 550 Mr/KT 3puTOpbaTta HaTpPHs MK aCKOp-
6ara (yckopuTesnb 10Comia) Iis IPefoTBpa-
IeHKs 00pa30BaHUs KaHLEPOreHHEIX Be-
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The ease of use, good taste and
safety will remain important
factors making for the trends
in foodstuffs’ development

Yno6cTBO HCTIONB30BaHHUS,
XOpOWHii BKYC u Ge3zomac-
HOCTb OCTaHYTCA BaXXHBIMH
NOKa3aTeNAMH, ONlpefeio-
IMMH HaIpaBJIeHHe pas3pa-
60TOK IHILEBBIX IPONYKTOB

I1eCTB — HUTPO3AaMHHOB. [IpONYKTHI THIIA
PYJIETOB M3 ITHUIIEI OOBIYHO He [IOBEPraroT
TI0CONY, MSICO B HUX OCTAaeTCs OenbIM, OfHa-
KO BETYMHA U PY/IETHl U3 HHAEHUKH MOTYT U3-
FOTABAMBAThCA U3 TIOCONIEHHOIO ChIPbA IS
06pa3oBaHMs B HUX [[BETA, CXOLHOIO C IIBE-
TOM [IOCOJIEHHBIX IPOAYKTOB U3 CBUHUHBL
T[oncnacTuTeNny, HapuMep caxaposy (ca-
Xap) U JEeKCTPO3y, T0OABISIOT B IPOAYKTHI
M3 MACA NTHIEl, MAPUHANBI U PACCOMBI O
yIy4dILIeHH BKYCa, OBBIIIEHUS YAEPKUBa-
HHUA BOIBI, CHUKEHHS PE3KOro BKyca COJH,
YCHIIEHUS TIOKOPUIHEBEHUS IIPH 0bKapKe
Y CHIKeHHUs CTOUMOCTH. B crydae pepmen-
THPOBAHHBIX MSCHBIX H3[e/IUH IeKCTpo3a (B
no3upoBke ot 0,5 o 1%) nobasmsieTcs B Ka-
YeCTBE MUTATENIBHOM CPeAbl 1 CTAPTOBBIX

Ky/IBTYp OAKTEPHIA, 3aTEM OHA [TPEBPALIIAET-
€S B MOJIOUHYO KACJIOTY, YTO IIPUAAET [IONY-
CYXUM ¥ CyXUM KOnbacaM XapaKTepHbIH ISt
HUX IIMKAHTHBIA BKYC.

Caxaposa obnanaet Haubonee ClafKuM
BKYCOM II0 CPaBHEHHIO C IPYTHMH Caxapa-
MU U KapaMeJIM3yeTCsl IIPH HarpeBaHUH.
Brarozapst CBOEH CIIOCOOHOCTH YCHUIIHBATh
BKYC SKapeHOro Msica IIpH TeIIoBok obpa-
6oTKe OHA B OCHOBHOM LOOABNIAETCS B ChI-
pbie Konback! v KONOACKHU ISt SKAPKH, HO ee
[IPUCYTCTBUE HEXKENATENbHO B IPONYKTAX,
nonBepraeMbix obkapke Ha rpuie. llopo-
TOBBIH YPOBEHD BKYCA CAXapO3bl COCTABIIA-
et 0,5%, a nexkcrpo3st 0,6%, ogHako 6orb-
[IMHCTBO MOTPeOUTENEN MPENIOUUTAET
[POAYKTHI THIA BETYMHBEI C 1% CaXapo3bl.
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turn into lactic acid which imparts a typical pungent fla-
vour to semidry and dry sausages.

Sucrose has the sweetest taste compared to other sug-
ars and would caramelize when heated. Due to its abili-
ty to enhance the flavour of roasted meat in the course of
cooking, it is mainly added in fresh sausages u fried sau-
sages, but its use is not desirable for products to be grilled.
Threshold level of sucrose flavour is 0.5%, and for dextrose
it is 0.6%, however, a majority of consumers prefer prod-
ucts like ham with 1% of sucrose. In pumping brines and
pickles, the producers mainly use 2.20 to 3.33 kg of sucrose
per 100 kg of brine, however, up to 17.77 kg per 100 kg of
brine may be used depending on the extent of pumping.

Dextrose or glucose (corn sugar) has the degree of sweet-
ness of 70-80% compared to sucrose, it is a reducing sugar
very frequently used as sweetener. Dextrose should rath-
er be used in production of fermented sausages since it is
utilized by bacteria very fast.

Corn syrup is a by-product of corn sugar production. It is
characterized with the degree of sweetness of 40-50% com-
pared to sucrose and would become dark or brown in the
course of high-temperature treatment. In the trade, corn
syrup-based sweeteners are measured by dextrose equiv-
alent (DE) or dextrose percentage. In a majority of cases,
dextrose equivalent of these sweeteners is 40-50 DE, these
are used for sausages, the dosage being around 2%.

Liquid smoke is a water solution of smoking fluid which
contains acids, phenols and carbonyl compounds. Acids
take part in sausage skinning, speed up the effect of ni-

manufacture /ingredients

trites and impart a slightly acid flavour. Phenols have a di-
rect impact on the odour and act as antioxidants and bac-
tericide agents, besides, they serve as secondary colouring
agents. Carbonyl compounds are directly involved in co-
lour-forming processes and make for the taste and odour,
as well as the linkage of protein molecules. The dosage of
liquid smoke is ranging from 0.1 to 0.4%, on average, 0.25%
would be sufficient to ensure the required smoke odour.

Ingredients to Enhance
the Functionality of Meat Protein

Salt-soluble myofibrillar proteins make for fat- and mois-
ture-retaining power of muscular tissues. Exposure to salt
(1.5-3%), tissue fluid, added water, mechanical power of
mixer, grinder or vacuum tumbler shall enable extraction
of these proteins to the surface of meat pieces. As the
casings or forms are filled with these pieces, usually un-
der vacuum, an in the course of further cooking, proteins
would undergo coagulation, following which the product
would bind into continuous mass with a texture similar
to that of whole-grain products. Practically all deep-pro-
cessed products contain salt added according to the com-
position formula.

Alkaline phosphates are used to enhance moisture-re-
taining properties, hamper oxidative spoilage, to enable
colour-forming and to improve taste. These act as syner-
gists of salt in the course of myofibrillar proteins’ dilution
and increase moisture-retaining power of proteins by way
of increasing the pH. Alkaline phosphate help preserve the

B pacconax ¥ MaprHazAax A IIIPULIEBA-
HUSI IPOM3BOIHTENH OOBIYHO UCIIOMb3YIOT
ot 2,20 mo 3,33 KT caxapo3sl Ha 100 Kr pac
CoJ1a, OIIHAKO JIOMYCKAETCS UCIIONb30BAHUE
no 1777 xr Ha 100 Kr paccona B 3aBUCUMO-
CTH OT CTENEeHU LINPUILIeBAHHUSL.

JleKCTpo3a HNH IMI0K03a (KYKYPY3HBIH
caxap) umeer crerneHs c1agoctu 70-80% o
CPaBHEHHIO C CAXapO30H, ABIAETCA pelyLH-
PYIOLLIHM CaXapoM U O4eHb 4acTo IPUMEeH -
€MBIM B Ka4eCTBe MOACAaCTUTeN . JIeKCTpo-
3y NpeANOYTUTENbHEE UCIIONb30BATh IPU
IIPOU3BOACTBEe pepMEeHTHPOBAHHBIX KOJI-
6ac, Tak KaKk OHa OYeHb OBICTPO YTHIU3UPY-
eTCst bakTepHUSIMU.

Kykypy3Has matoka siBiseTcs o60IHEIM
MIPOAYKTOM IIPOU3BOACTBA KYKYPY3HOrO Ca-
xapa. OHa XapaKTepU3yeTCs CTENEHBIO CJIa-
noctu 40-50% 1o CpaBHEHHIO C CaXapo301
Y IprobpeTaeT TEMHbINA WM KOPUIHEBbIN
L[BET [1pU BBICOKOTEMIIEPATYPHOH 06paboT-
Ke. [Tofc/IacTUTeNN Ha OCHOBE KYKYpY3HOU
[IaTOKU ITPY POAaKe OLEHUBAIOTCA 110 K-
cTpo3HOMY 3KBHBaneHty (DE) nnu no mpo-
LIeHTHOMY COIleP>KaHMUIO IEeKCTPO3BL B 60ib-
IITMHCTBE CJ1y4aeB NeKCTPO3HbIN SKBUBAIEHT
STHUX NoncnacTuTenet cocrapnsget 40-50 DE,
OHH IIPUMEHSIOTCS B Konbacax Ipy [O3H-
PpOBKe 0KO0JIO 2%.

Kupkui oeiM npencrasisieT coboi Bo-
IOHBIM PACTBOp KONTHUJIBHOTO IIpenapara, Ko-
TOPBIF CONEPKUT KUCIOTHL, GEeHOMBI 1 Kapbo-
HUJIbHBIE COeIMHEHHA. KHCIOTBI y4aCTBYIOT
B GOpPMHPOBAHUH KOXHUIEI Ha Konbacax,
YCKOPAIOT LEMCTBHE HUTPUTOB U NPUAAIOT
KHUCIOBAaThIN BKYC. PeHObl HelocpeicTBeH-
HO BJIMAIOT Ha apOMaT U NeHCTBYIOT KaK aH-
THOKCHAAHTHI X DaKTepULIMAHbIE BEIIIECTBA,
a TaK>Ke ABJIAIOTCA BCIIOMOraTe/lbHBIMU Kpa-
cAmuMy areHtaMu. KapboHnneHEle coenu-
HEHH S HEIIOCPEICTBEHHO Y4aCTBYIOT B IIPO-
I1eccax [BeTOOOpa30BaHMUS U CLIOCOOCTBYIOT
bOpMHUPOBAHHUIO BKYCA U apOMaTa, a TaKxKe
TI0IIEPEYHOMY CBSI3BIBAHHIO MOJIEKYI Oerika.
Jlo3rpoBKa KUAKOrO AbIMA cocTaBasgeT ot 0,1
110 0,4%, B cpereeM 1 obpasoBanus Tpedye-
MOT'0 apoMara AbIMa J0CTaTo4vHO 0,25%.

I/IHFpe)II/IeHTbI, y.TIy‘-ILT_IaIOH_IHe

$YHKIIMOHATBHOCTh

MACHOTO benka

ConepactBopuMble Muobubpunnsp-
Hble OeJIKH ONpeeNsAoT SKUPO- U BIAroy-
IepP>KUBAFOIIYIO CIIOCOBHOCTH MBIIIEYHBIX
TKaHeH. Bosperictaue conu (1,5-3%), TkKaHe-
BOM XXUOKOCTH, HODABIEHHON BOLEI, MEXa-
HUYeCKOM SHEPIUY CMECUTEJIsI, U3MeJIbya-
o1ero 060pyIOBaHUS UK BAKYYMHOIO

TyMbIepa CocobCTBYeT SKCTPAKIIUY STUX
6e/IKOB Ha MOBEPXHOCTh KYCOYKOB MsICA.
[IpH HATIOTHEHUH STHMHU KyCOUYKaMH 060-
no4ex wik GopM, 0OBIYHO 0L BAKYYMOM,
U IIOC/Ie Ay IOLIel Teru1oBor obpaborke be-
KU [IPETEPIEBAIOT KOATYIILNIO, B PE3YIb-
TaTe IPOUCXOOUT CBSI3BIBAHHE IIPOLYKTA
B €[IMHYIO MacCy C TEKCTYPOH, onobHoM
TEKCType [1e/bHOMBIIIEYHBIX IPOLYKTOB.
[paKTUYeCKH BCE TPOAYKTHI TYOOKOH I1e-
pepaboTku comepskar conb, 10baBaIEMYIO
II0 perienType.

enoynsle GocdaTsl HCIOMB3YIOTCS OIS
YCHTIEHUS YIep>KUBAHNS BIIATH, 3aMeLJIEHHUS]
OKHCJIUTENTBHON MOPYH, [IBETO0Opa30BaHHUS
U yny4LieHus BKyca. OHY OEHACTBYIOT KaK CH-
HEPrHCTHI COMH B [TPOLIecce pACTBOPEHHUS MU-
opUOPUIIAPHBIX OETIKOB, a TAKKE YBETUIU-
BAIOT BJIATOYAEPKUBAOLIYIO CIOCOOHOCTD
6enkoB myteM nosbiuteHus pH. [llenoyHble
docdarsl CIocO6CTBYIOT COXpaHEHHUIO PO30-
BOT'O IIBeTa MsICa M IITHIBI JAXe II0CIIE Tep-
M006paboTKH, 4TO BIaronpuATHO AMS IIO-
COJIEHBIX ITPOAYKTOB, HO HEXKEIATEMbHO IS
OPYTHUX, 0COOEHHO PeCTPYKTYPHUPOBAHHEIX
pyneToB ¢ BeIcOKUM pH. B menom mpu mpo-
H3BOLCTBE [IPONYKTOB K3 MsICA IITHLIBI PEKO-
MEeHIyeTCs UCIONb30Bath Gpocdarsl, 0ObIY-
HO OHM 00aBJIAIOTCA B KONUYeCTBe He boree
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pink colour of meat and poultry even after thermal treat-
ment, which is favourable for salted products, but not de-
sirable for others, especially restructured rolls with a high
pH. Generally, phosphates are recommended to be used in
manufacture of poultry meat products, usually these are
added in the amount not to exceed 0.4% to avoid ‘soapy’
or ‘alkaline’ touch.

Transglutaminase is a ferment
(protein) that enables the cross-
linking of muscle proteins and

manufacture /ingredients

approximately 30 minutes after the ferment is added and

continue for a few hours at refrigerated storage tempera-

tures. Transglutaminase may be used in many products to

improve texture and bind, as well as combined with salt,
alkaline phosphates and salt curing agents.

Fibrimex is a trade name of a preparation based on ox-

blood plasma proteins. It enables the binding of proteins

applied, when cold, to the sur-

face of meat pieces (7-10% of meat

weight), and makes up cross-links

binding of meat and poultry, as
well as fish, particles. Applica-
tion of the ferment directly on
the muscle surface enables dense
mass forming due to muscle pro-
tein cross-link and imparts whole-
grain-like texture to the product.
Usually, to activate transglutamin-
ase, calcium is required, howev-
er, recently, a calcium-indepen-
dent transglutaminase has been

“Very rarely, only with one non-
meat ingredient, one can ensure
all of the desired characteristics
of poultry meat products. Usual-
ly, a ‘whole-grain’ texture implies
the use of functional mixtures in-
cluding soy proteins, starches and
hydrocolloids”,

or polymerizes within 6-8 hours,
following which a dense muscle
mass would form. The finished
preparation consists of two fib-
rillating components, fibrinogen
(20 parts) and trombin (1 part), ob-
tained form ox-blood. The compo-
nents are transported in frozen
form and mixed after defrosting,
which shall, as a result, cause a po-
lymerization reaction to begin.

obtained as produced by Streptoverticillium mobaraense.
This calcium-independent ferment is capable of ensuring
cold binding (without heating) in a wide variety of prod-
ucts. Binding may be possible by way of applying the fer-
ment, in form of powder, directly to the surface of muscle
pieces, by way of adding in liquid pickles (0.65-1.50%) and
brines intended for pumping, as well as direct adding (0.1
to 0.3%) in emulsified sausage meat. Binding shall start

This reaction is temperature-sensitive, in the cold (2-4°C),
the components would react slowly and become more ac-
tive as the temperature increases (10-25 °C). Fibrimex is ap-
plied to the surface of muscles pieces (bone-free muscle)
or other whole-grain parts, the pieces shall be formed by
way of filling a form or a casing (this manufacturing oper-
ation shall be carried out over not more than 30 minutes).
Then the product is left cooled (2-4 °C) overnight to have

04% mis n36eXaHUS «MBUIBHOIO» HITH «ILle-
JIOYHOTO» TIPUBKYCA.

TpaHCrIyTaMHHAa3a MpenCcTaBIsIeT CO-
6ot pepment (6enok), crocobCTBYOINT
[ONepeYyHON CIIMBKE MBIIIEYHBIX Oe-
KOB M CBSI3BIBAHHIO YaCTHUIl MsCA KUBOT-
HBIX U TITHIIBL, @ TAKKe phibbl. Hanecenue
depMeHTa HEMOCPeNCTBEHHO HA [IOBEPX-
HOCTb MBIIIII IPUBOIUT K POPMHUPOBAHUIO
IIOTHOM Macchl 6arogaps mornepeyHon
CIIMBKE MBILIEYHOTO Heka 1 CocobcTBy-
eT 0b6pa30BaHMUIO MOXOXEN Ha IeTbHO-
MBIIIEYHYIO TEKCTYphl popykrta. O6bI4-
HO [UI aKTHUBALUK TPAHCIIYTAMHUHA3EL
TpebyeTCsl KanbI[Ui, ONHAKO B IOC/IEHEE
BpeMs MOoy4YeHa KaJabIlUNA-He3aBUCHMAS
TpaHCTIYTaMHWHAa3a, ODpogynupyemas
Streptoverticillium mobaraense. ®tor
KaJbIIMHA-He3aBUCHUMBIN GpEePMEHT CrIocobeH
obecrieunts xononHoe (6e3 HarpeBaHUs)
CBA3BIBAHNE B CAMbIX Pa3HOODPA3HBIX MIPO-
nykTax. CBA3bIBAHNE MOKET OBITh OCYIIECT-
BJIEHO MyTeM HaHEeCeHHs MOpouKoobpas-
HoYl popMEI pepMeHTa HEMOCPenCTBEHHO
Ha MOBEPXHOCTh KYCKOB MBIIIII, ITYyTEM BBe-
IeHUst B COCTAB XUOKUX MapruHanos (0,65-
1,50%) u pacconos, mpenHa3HAYE€HHBIX IS
HHBELMPOBAHHUS, d TAK)KE HEMOCPeICTBEH-
HbIM fobasnenueM (ot 0,1 1o 0,3%) B dapiu
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LIS SMY/IBIEPOBAHHBIX Kobac. CBs3bIBa-
HHe HauyMHaeTCsd IpUMepHO Yepe3 30 MUH.
ocsie BBeneHuUs pepMeHTa U IPOLOIKAET-
4 B TeYeHHe HeCKObKUX YacoB ITPU TeMIIe-
paTypax XOJIOAUIBHOIO XpaHeHUs. TpaHC
IlyTaMHUHa3a MOXKET UCIOJIb30BaThCs BO

«KpafiHe pefiKO C IOMOIIBIO TONb-
KO OTHOTO HeMACHOTO HHrpe-
OHEeHTa MOXHO obecnedyuTs Bce
JKeJlaeMble XapaKTepPHUCTHKH IIPO-
OYKTOB M3 MsAca NTHIEL O6bIY-
HO [1/1 nony4eHusa (LeJTbHOMBI-
IIeYHOH)) TEeKCTYPhl IPOAYKTOB
Heob6XOMMMO HCIONB30BATH
byHKIIHOHAIBHEIE CMECH, BKIIIO-
yaroiue coesble benKH, KpaxMma-
JIBI ¥ TUAPOKOJITIOUABI ),

MHOTHX [POLYKTAX [JIs YIyYIIEHHs TEK-
CTYpBI U CBA3AHHOCTH, TAKXKE B COYETAHUU
C COTBIO, LeNOYHbIME docdaTaMu U IOCO-
JIOYHBIMH BEIIECTBAMH.

dubpumerc — ToBapHAs MapKa IIpernapa-
Ta Ha OCHOBe OEeNKOB IJIa3Mbl ObIYbel KO-
BU. OH CII0COBCTBYeT CBA3BIBAHUIO OENKOB
B XOJIO[HOM COCTOSIHHM, HAHOCHTCS Ha II0-

BEPXHOCTH KYCKOB Msica (7-10% K macce M-
ca) u obpasyer momepedyHsle CBI3H HUIIH
HIOJIMMepH3YeTCs B TedeHHUe 6-8 4acoB, B pe-
3ynbrare 4ero GopMUPYeTCs IIOTHAS Mbl-
IreyHas Macca. [OTOBBIH IIpenapar COCTOUT
13 [BYX CBEPTHIBAIOIIMX KPOBb KOMIIOHEH-
TOB — pubpuHorena (20 yacre) U TPOM-
6una (1 4acTh), mony4aeMbx U3 Obrubent
KpoBH. KOMIIOHEHTH! TPAHCIOPTHPYIOTCS
B 3aMOPO’KEHHOM BHJe H IIOC/IE pa3Mopa-
KUBaHUA CMEIIUBAIOTCSA OPYT C APYTOM,
B pe3yJ/bTaTe Yero Ha4YMHaeT POTeKaTh pe-
aKIHS IOTUMEPH3aIH. DTa PeaKIHs 9yB-
CTBHUTENIbHA K TeMIIepaType — Ha Xonoze (2-
4 °C) KOMIIOHEHTHI PearupyroT MeMJIEHHO,
C yBenn4yeHHneM Temmepatypsl (10-25 °C)
craHoBsTCA bonee akTUBHBIMU, DubpUMeEKC
HAHOCAT Ha ITOBEPXHOCTh KYCKOB MBIIII]
(bune) mnu APyrux nenTpHOMBINIEYHBIX Ya-
cTedt, KyCKu pOPMYIOT MyTeM 3al0NHEeHNs
dopmer unu 060mOUKY (3TAa TEXHOMOTHYe-
CKas ollepanus KOMKHA OBITH BEIIIOTHEHA
He 6oree yem 3a 30 MHH.). 3aTeM MIPOAYKT
OCTaBJIAIOT Ha HOYb B OXJIAXKAEHHOM COCTO-
saunn (2-4 °C) nns obpa3oBaHuUs Monepey-
HBIX CBfA3eH. [OTOBBEIN IPONYKT UMUTHUPYET
IleJIbHOMBIIIIEYHBIE YaCTH B B CBIPOM BHE
MOXeT OBITh Hape3aH ¥ [OATOTOBTIEH K IIPO-
Iake KaK KYCKOBOX 1ony$abprKar.
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NTERGEO

«bap6ekKio no-Pyccku»

000 «MHTepreo» npefiaraeT WNPOKUIA CNekTp GYHKLMOHAMb-
HbIX MpenapaToB, CNeLUA N MapUHAZOB NPOU3BOACTBA KOMMAHUM
Pacovis AG ana npurotoBneHna maca gna Wallnblka.

Mpuaatb MACY AOMONHUTENbHYIO COYHOCTb, YCKOPUTb MpoLiecc
MapVHOBaHUA 1 JONTO COXPAHATb CBEXMUIA 1 anneTUTHbIV BUA NO3-
BOJNAIOT KOMMNJIEKCHble cMecy ANA WwnpuuesaHna n3 rpynnsl MOCOJ.
3710 6e3docdaTHble cmecy Ha 6ase LTpaTa HAaTPUA C BbICOKON GyH-
KumoHanbHocTblo. Marko Bosgencteya Ha maco, MOCOJT coxpaHsaeT
HaTypasbHbI BKYC 1 BHELLHWUIA BU, Y/y4llaeT COYHOCTb 1 MPenAaTc-
TBYET BbIAeNeHNI0 paccona npu xpaHeHun. ONTUManbHbIN NPOLIEHT
wnpuuesaHna — 20-25% paccona K macce cbipbA.

Jo3unposkn n LeHbl npogykTtos MOCOJT no3sonAT nonyyatb
KauyecTBeHHble MPOAYKTbl, 6e3 He0O6XOANMOCTN NCMONb30BAHNA H3-
KOCOPTHOrO MACa UM NPUMEHEHNA «3aMeH» CbipbA. Bce npogyKTbl
MOCOJ1 He copepaT KpaxmasnoB, COEBbIX 1 KNBOTHbIX GEMKOB.

[nAa «3KOHOMWYHOrO» NPOW3BOACTBA LUALLMIBIKOB MOPEKOMEH-
pyem ycunenHyto Bepcviio MOCOJT CP/A v komnnekcHyto fo6aBKy
BUAHAE 50 c npoueHTom wnpuuesaHna fo 50%. bonblioe Bna-
rocBA3bIBaHVie AOCTUIAETCA MyTeM NPUMEHEHUA MMAPOKONIONAOB.

UHrpeaneHTbl
ot Pacovis AG

PACOVIS

[ina npupaHua 6onee HacbIWEHHOro BKyca WaLlfbiKy pa3pabo-
TaHbl CneuranbHble CMecy Cneurin C y4eTomM Tpaamumii u npucTpac-
i poccnaH. Hanpumvep, LUALLIbIK - cvech HaTypanbHbIX crneumn
(cyxol mapvHag) AnA NPOU3BOACTBA TPAAMLIMOHHOTO LALLSIbIKA K3
noboro BuAa mAca. B coctaBe, NOMMMO TPaANLIMOHHbBIX NPAHOCTEN,
NCMOMb3YeTcA «CYyXOMN YKCYC» — CMeCh MULLEBbIX KNCIOT, YCKOPAIoLLan
MapVHOBaHWE N COXPaHAoLLiee CBEXEeCTb.

[ina npurotoBneHna 605ee NUKaHTHbIX LWALLBIKOB PEKOMEHAY-
eM aHanornyHyo cvecb ana mapuHosaHua KPECTbAHWH, ¢ uenbl-
MW 3epHbILLIKamMK NepLia 1 apoMaToM ToMaTa ¥ 3ef1IeHN.

[na wawnbikoB 13 NTuubl paspabotaHa cmecb YAKEHTEBIOPLL
MUKC ¢ TpagMUMOHHBIMK «KYPUHbIMU» cneumamn. MpucyTtcTeme
cneumanbHON Conw, MaNPUKM U KPacHOro nepua npugaet MAcy ntu-
Libl anmneTUTHbIN 30/10TUCTBIA LiBET 1 CMOCOBCTBYET 06pa3oBaHumio
XPYCTALLEN KOPOUKN.

Jlobutenam 3k30TmMKn apgpecosaH A3SUATEBIOPL, MUKC
Ha 6a3e Kappu. 118 npugaHna ocTpoTbl Y 0CO60I NEPEUYHON HOTbI
npepnaraem YWJIUTEBIOPL, MUKC n NMOEDEPTEBIOPL, MUKC.
Bce cmecn cneumn anA MaprHOBaHWA OCHOBaHbl Ha HaTypasnb-
HbIX KOMMOHEHTaxX 1 NpuaaloT NPOoAYyKTaM eCTeCTBEHHDIN YCTON-
UYMBbIV BKYC Y MPUATHbBIN LBET.

000 «NHTepreo»

127253, MockBa,
JInaHo3oBcKkum npoe3sg, 4. 6

Ten./dakc: +7 (495) 781-41-33
e-mail: intergeo-pac@yandex.ru
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the cross-links made up. The finished product imitates
whole-grain parts and, when raw, may be sliced and pre-
pared for sale as clear meat-pack.

Alginates (E401, E402) are extracts of brown seaweed
used as gelling agent, as well as to reduce moisture sepa-
ration and for texture modification. There is evidence of
the use of alginate for binding raw meat pieces with re-
structured steak made up without the use of salt, alkaline
phosphates and without the need to have the same frozen
prior to slicing. Alginate would make up thermally stable
gel which is formed at low or room temperature. When
used as a binding agent, sodium alginate (0.4%) would
slowly mix with poultry breasts or meat pieces. Capsular
calcium lactate (0.4%) is added and the meat mass shall
be mixed again for 3-5 minutes for uniform distribution
of ingredients. Then the product is placed into a form or
a casing and left for gelling for 7-10 hours. After this, the
product may be sliced for roasting or cooked in the cas-
ing. Alginate is unique as long as the product bind is pre-
served even at intensive thermal treatment (sterilization
preserving).

Moisture-retaining

and Texturing Ingredients

Soy proteins are the most widely used non-meat pro-
tein supplements. These are used in form of powder,
concentrates and isolates differing in protein content
basis of the solids - 50, 70 and 90% respectively. Func-
tional concentrates and isolates are proteins of high

manufacture /ingredients

nutrition value in a majority of cases used to enhance
moisture-retaining properties and to prevent water
pocket forming, to increase the amount of brine re-
tained in injected products, and to reduce the cost. On
the other hand, the addition of soy proteins helps pre-
serve the texture and outward appearance of meat prod-
ucts. The dosage of concentrates in cut poultry meat
products may reach up to 11%, and isolates to 1 to 2%
(basis of the solids). These products have a bland flavour
and odour profile, when heated, would form gel matrix
similar, in appearance, texture and colour, to muscular
tissue. For products with large amount of soy protein,
flavourings are recommended as would help reduce the
effect of meat flavour weakening, eg protein hydroly-
sates. Isolates are most often used in pickled and brine-
injected products where a uniform distribution of brine
and components of the same is required, while concen-
trates are more suitable for fillings, sausages and re-
structured products.

Dried non-fat milk, sodium caseinate and serum pro-
tein concentrates are dairy proteins of high nutrition
value used as emulsifiers and moisture-binding agents.
The addition of dairy proteins would impart a soft tex-
ture and flavour to the product, and enable binding of
water and fat. Sodium caseinates form solutions of high
viscosity and, unlike soy proteins, would not form gels.
Consequently, these cannot bind meat pieces with each
other properly, however, due to water-binding ability
they help increase the strength of such meat products

Anprunate! (E401, E402) mpencTaBisiorT co-
60¥ SKCTPAKTHI U3 KOPHYHEBBIX MOPCKUX BO-
IOpOCIIeH, HCIOMB3YIOMINeCs KaK reneobpa-
3yIOIIHe BeIecTBa, a TaKkKe OJI CHIKeHUA
OTHENeHUs BIAark 1 MOLUHUKALIUY TEKCTY-
pbl. IMeroTCS aHHBIE 00 HCIONB30BAHUH
aJIbTHMHATA IJIS CBSA3BIBAHUSA CBIPBIX KYCKOB
Msica ¢ 0bpa3oBaHUEM PECTPYKTYPHPOBAH-
HOTrO CTefika b6e3 IpHUMeHeHUs COMH, Iue-
NOYHBIX GocdaToB U HEOOXONUMOCTH 3aMO-
Pa’KUBAaHUS [Iepell Hape3aHHueM. AJTbrHHAT
obpasyeT TepMOCTabHIbHbIN r'eflb, KOTOPhIH
bopmupyeTcs Ipyu HU3KOH MM KOMHATHOH
TeMIeparype. [Ip1 HCIIONB30BAHUN B Kade-
CTBe CBSI3YIOIIEro aneruHat Hatpus (0,4%)
MeJ[JIeHHO ITepeMelInBaAeTCS C IpyAKaMu
ITHUIBL UM KyCKaMH Msca. lobasnseTcs
KaICyTHPOBAHHBIN JTaKTaT Kanbus (0,4%)
1 MACHAS Macca CHOBA IepeMeIlnBaeTC
B T€4YeHHe 3-5 MUH. [IJI1 pABHOMEPHOIO pac
IIpefiesieHU I HHI'PeUeHTOB, [IpOnyKT 3aTeM
MOMEIIAOT B GOPMY MM 0DONIOUKY M OCTaB-
NS0T it 06pa3oBaHus rens Ha 7-10 4acos.
Ilocye 3TOro MpPOoAYKT MOXKHO Hape3aTh O/
JKapK{ W [IPUTOTOBUTH B 0607I0UKe. Alb-
THHAT SBIAETCS YHUKATBHBIM B TOM CMBIG
JIe, 4TO CBA3bIBAHHE IIPONYKTa COXpAHATCA
U [IpY MHTEHCHUBHON TepMoobpaboTke (KOoH-
CepBUpPOBAHMUE CTEPHIN3ALHEH).
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BnaroynepskuBaromye
U TEKCTYpUPYIOLIHe
HHTpeIUEeHTEI

CoeBble Genky ABNAIOTCA Hanbonee -
POKO MpUMEHAEMBIMU HEMACHBIMUA 66J'IKO-
BBIMH 0OaBKaMu. VX UCIIONB3YIOT B BULE
MYKH, KOHIIEHTPATOB U U30/ISTOB, pa3iInda-
FOLIAXCS TI0 CONEPIKAHMIO Gefka B repecye-
Te Ha cyxoe BemecTso — 50, 70 1 90% cooTBeT-
CTBEHHO. chHKLII/IOHaJ'IbeIe KOHIEHTPAThI
Y U30JIATHl — OeNIKU C BBICOKOH IHUIIeBON

LIeHHOCTBIO, KOTOpbIe B OOMBIIMHCTBE CIIY-
JaeB MUCIIONB3YIOTCA B LEJISX MOBBIIEHMS
yIEPXKUBAHUS BIAard M IPEfOTBPALIEHHUS
obpasoBaHus GYITLOHHOTO OTEKA, YBeIrde-
HHS KOIHYEeCTBA yAepsKHBAeMOro pacconia
B MHBELINPOBAHHBIX [IPONYKTAX, CHIKEHHSI
croumocts. C IPyrod CTOPOHHI, IIpH fKobas-
JIEHHH COeBBIX OEIKOB COXPAHSETCS TEKCTY-
pa 1 BHELIHMH BU MACHBIX IPOAYKTOB. JJo-
3MPOBKA KOHLIEHTPATOB B M3MeTbYEHHBIX
[IPOAYKTAX M3 MSICA IITHIIBI MOKET COCTAB-
naTh 10 11%, a u3013T0B — OT 1 10 2% (B IIe-
pecueTe Ha CyXue BEIECTBA). DTH IPOLYKThI
HMEIOT /1260 BBIPaKeHHBIN TPODHIb BKYCA
U 3a11aXa U [IPY HarpeBe 0OpasyroT reeBbIi
MaTPHKC, CXONHBIH [10 BHEIIHEMY BULY, TEK-
CType 1 IBETY C MBIIIEYHOM TKAHBIO. B mIpo-
LYKTH C BOMBIINM KOMTHYECTBOM COEBOTO
Benka peKOMEHAYETCsI BHOCUTh BKYCOBBIE
U apOMaTHU3UpyIoLire 00aBKH, TO3BOMIAIO-
IIHe CHU3UTD 3$deKT pazbaBreHUs MSICHO-
r0 BKYCa, HAI[PUMep THAPOIH3aThl OEIKOB,
V307151 THI Jallle BCEro UCIIONB3YIOTCS B MapH-
HOBaHHBIX ¥ MHBEI[HPOBAHHBIX PACCOIOM
MpONYKTaX, rae Tpebyercs paBHOMEpPHOE
pacrpeneneHre paccona U ero COCTaBIso-
IIMX, @ KOHLIEHTPATHI OOJIbIIE TIOAXOIST 15T
HAYHHOK, K0O/0aC 1 peCTPyKTypPHUPOBAHHBIX
[IPOIYKTOB.



NMPOU3BOACTBO / UHTPELUEHTHI

as ham. Serum protein concentrates are used as meat
substitutes in sausages, with dosages ranging from 0.5
to 2% (basis of the solids).

Hydrolyzed proteins are obtained by way of hydrolyze
(decomposition) of soybean proteins, other vegetable pro-
teins, gelatine and dairy proteins. This results in devel-
opment of peptides, fragments of proteins with a shorter
chain, and free amino acids which enhance the flavour of
poultry meat. Though their role in binding meat particles
is insignificant, these substances take part in water re-
taining and fat emulsifying. These are used in the amount
of 1-2% (basis of the solids).

Gelatine is a cheap and widely
used moisture-binding additive
and also a gelling agent, has low
nutrition value. In tinned meat
products, for example, ham, loaf
varieties, sausages, Vienna sau-
sages and tinned pork, gelatine
is used to prevent meat fluid
losses in the course of heating
and as a medium to ensure good
heat conductivity in the course
of cooking. Gelatine is also used
in emulsified meat products and
jelly-like products, in dosages
ranging from 3 to 15%, howev-
er, it is most frequently added
in the amount of 0.5-3%.

manufacture /ingredients

Of all carbohydrates, the most frequently used is
starch due its availability and low cost. Starches are ca-
pable of 2-4-fold, compared to its weight, water-binding,
ensure stability in the course of freezing and defrosting,
may be used as fat substitute and enable dense texture
forming. The most widespread kinds of starch include
potato, corn, wheat, tapioca and rice starches. To en-
sure gelling and obtain the final texture and moisture-
binding power, high-temperature treatment of natural
starch is required, therefore it is subjected to pre-modi-
fication or gelatinizing by way of treatment at relatively
low temperatures, i.e. ranging from
60 to 75°C. Pre-gelatinized starch
would quickly lose its viscosity in
meat systems and is most frequent-
ly used for production of coarse-cut
and emulsified sausages and other
similar products, and, to a lesser
extent, injected products. The dos-
age ranges from 1 to 3.5% and may
reach up to 18% subject to a partic-
ular technology used and limita-
tion guidelines.

Carrageenan (E407) is a hydro-
colloid obtained from red algae
which, when absorbing water,
would make up a strong gel-like
structure. Its use helps increase
the output, reduce moisture sepa-

Cyxoe 0be3krpeHHOEe MOJIOKO, Ka3eHHaT
HATpHs U CBIBOPOTOYHBIE GENKOBBIE KOH-
LIEHTPATHI [IPELCTABMIAIOT COOOF MOIOYHEIE
6enKY C BBICOKOH THINEBON [[EHHOCTEIO,
HCIIOIb3yeMble B Ka4eCTBE 3MYIbraToOpPOB
M BJIArOCBSI3BIBAMOIINX BelecTs. JobaBka
MOJIOUHBIX O€/TKOB IPHIAET IPOSYKTY MST-
KYIO TEKCTYPY U BKYC, a TAKKe CIIOCOOCTBY-
€T CBSI3BIBAHHIO BONBI U XHpa. KasenHars!
HaTpus 06pasyioT pacTBOPHI C BHICOKOM BA3-
KOCTBIO H, B OTIIMYHE OT COEBBIX OEIKOB, He
obpasyror reneil. ClienoBaTeNbHO, OHU He
MOT'YT XOPOIIO CBA3BIBATh APYT C APYTOM
KYCOYKH Msca, OOHAKO brmaronaps crocob-
HOCTH CBf3BIBATh BOAY OHU YBETHYHUBAIOT
IIPOYHOCTb TAKHUX MSACHBIX IPOLYKTOB KaK
BeTYMHA. KOHIIEHTPATHl ChIBOPOTOYHBIX
6eNKOB IPHUMEHSIOTCS B Ka4eCTBe 3aMEeHU-
Tesled Msca B Konbacax IpH HO3MPOBKAX OT
0,5 no 2% (B mepecyeTe Ha CyxOe BEIECTBO).

TUOPONTU30BaHHbIE GEKY TIONYYaoT Y-
TEeM HAOPONU3a (pasnokeHus) HeIKOB coe-
BBIX 6000B, IPYTrUX PaCTUTENbHBIX OEKOB,
JKeJIaTHHA U MOJIOYHEIX OeNKoB. B pesybra-
Te 06pa3yroTCs MenTuabl — GparMeHTs bes-
KOB C b0J1€e KOPOTKOM LEMBIO, ¥ CBODONHEIE
aAMHHOKHCJIOTHI, KOTOPBIE YCUIUBAIOT BKYC
MsiCa IITHIBL. XOTSI UX PONIb B CBS3bIBAHHUU
MSICHBIX YaCTHUIl HE3HAYUTETbHA, STH Be-

IIECTBA YYACTBYIOT B YAEPKUBAHUH BOLbI
U SMYJIBIHPOBAHUM KUPA. [IpUMEHSAIOTCS
Ha ypoBHe 1-2% (B mepecyeTe Ha Cyxoe Be-
IIECTBO).

KenatuH sIBIsIeTCS HELOPOTOH M IHPO-
KO IIPHUMEHSIEMOH BJIarOCBA3BIBAIOLIEHN [O-
6aBKO¥, a TaK>Ke reneobpa3oBareneM, HMeeT
HHU3KYIO [TUIIEBYIO [IEHHOCTh. B KOHCepBU-
POBAHHBIX MACHBIX ITPOAYKTAX, HATIPUMEP
BeTYHHe, X/ebax, COCHCKAX, BEHCKUAX KOJI-
backax 1 KOHCEPBUPOBAHHON CBUHUHE, Ke-
JIATHH NPUMEHAETCA LIS MpefoTBpallie-
HUSI TOTEPh MSICHOTO COKa IIPY HarpeBaHUH
U B Ka4eCTBe Cpefbl, 00eCIevunBaroIIeR Xo-
POIIYIO TEIUIOIPOBOAHOCTE B IIPOLIECCE Te-
w10Bo# 0bpaborku. JKenatuH Takxke UC
MOIb3YETCS B DMYIBIAPOBAHHBIX MSICHBIX
H3[ETHUSIX U Kele0bpasHbIX IPONYKTAX B O-
3UPOBKe OT 3 10 15%, OMHAKO Yallle BCETO €r0
nobasnsror B konudectse 0,5-3%.

W3 BCex yI/IEBOLOB Hauboree 4acTo UG
II0JIB3YeTCS KpaXMail PasHbIX BHIOB B CBS-
3H C €r0 JOCTYIIHOCTBIO ¥ HU3KOH CTONMO-
cThI0. KpaxMaibl CrIocOOHBI CBA3BIBATH BOLY
B 2-4-KpaTHOM KOJIMYECTBE I10 OTHOIIEHHUIO
K CBOEH Macce, 06eCIeunBaroT CTabUIBHOCTh
[IPH 3aMOPa’kMBAHUH U Pa3MOPKUBAHUH,
MOTYT CTyKUTh B KAYECTBE 3aMEHUTEIS KU-
pa, a Takke CIOCOOCTBOBATh 06pa30BaAHHUIO

IUIOTHOM TeKCTyphl. Haubonee pacmpocTpa-
HEHHBIMH BUIAMH KpaxMaJia ABIAI0TCA Kap-
TOdeNbHBIHA, KYKYPY3HBIH, IIIeHUYHbIH, Ta-
[IMOKOBBIA U PHCOBBIN. [l 06pa3oBaHus
reis U JOCTHUKEHUS KOHEYHOU TEKCTYpPHI
U BJIArOCBA3BIBAOIIEN CIIOCOOHOCTH Tpeby-
eTCsl BBICOKOTeMITepaTypHas obpaboTka Ha-
TypaJIbHOI'O KpaXMasla, I03TOMY OH IOfIBEP-
raeTcsl IMpefiBapUTeNbHON MoAnbHKALIUN
WK KIIeACTepu3anuu myteM obpaborku
[IpY OTHOCHUTENIBHO HU3KUX TeMIlepaTypax —
ot 60 o 75 °C. IlpenBapUTENBHO KIIEHCTe-
PH30BaHHBIN KPAXMaJl ObICTPO YBENMHIHBAET
BA3KOCTb B MACHBIX CHCT€MaX U IPHUMEHS-
eTCs Jallie BCero IpH [IPOU3BONCTBe rpy6o-
M3MeJIbYeHHBIX U SMYIbIUPOBAHHBIX KOJI-
6ac 1 opyrux aHaIOTHYHBIX IIPOLYKTOB U B
MEHBLIEH CTeNIEHH MHBELHPOBAaHHBIX IIPO-
IYKTOB. [JO3UPOBKa COCTABIAET OT 1 110 3,5%
U MOXeT OXOAUTD 10 18% B 3aBUCUMOCTHU
OT KOHKPETHOH TEXHOJIOTUU U HOPMAaTHB-
HBIX OTPaHUYeHH.

Kapparunan (E407) nipencrasnseT cobom
TUPOKOJIJION], IOMy4YaeMBbIl U3 KPaCHBIX
MOPCKHUX BOLOPOC/IeN, KOTOPBIH IPH IIOTJIO-
IleHHUHX BOLbI 0OpasyeT IpOYHYIO reeobpas-
HYIO CTPYKTYpy. Ero npruMeHeHHUe MO3BONS-
€T [IOBBICUTD BBIXOJ], YMEHBIIUTD OTIEeHUE
BJIaTH (BC/IELCTBHE YCHIIEHUA CBSA3bIBAHUSA
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ration (following the enhanced water-binding), improve
sliceability of the end product, increase juiciness and
protect the product against changes due to freezing and
defrosting. Carrageenan may be added in the brine for
injection of meat and poultry products or added right
in the mixer, agitator or tumbler. In a majority of cas-
es, it is used in amounts of less than 1%, and requires
heating in order to obtain perfect solubility. The carra-
geenans’ mixtures help modify the texture of products.
When these are used in brines, phosphates shall be dis-
solved first, then salt and only after that sugar with car-
rageenan. Only high quality carrageenan shall be used,
otherwise premature gelling is possible in points where
needles are injected into the product (this defect is also
known as ‘tiger stripes’).

Konjack or konjack meal (E425) is obtained from the root
of a plant called Amorphophallus konjac (elephant yam),
this hydrocolloid can swell and hydrate making up a very
viscous solution. It can also be chemically modified and
provided with a gelling ability, which gel is going to re-
main stable at extreme temperatures. Low dosages of kon-
jack are usedd in meat products for water minding and
texture modification, besides, konjack may be combined
with modified starch and soy proteins.

manufacture /ingredients

* to increase shelf life;

* to hamper the growth of disease-producing germs;

* to enhance the taste of salt;

* to improve the texture by way of reducing moisture loss.

Sodium lactate is added in whole-grain products, re-
structured meat products, ground-meat products, as well
as coarse-cut and emulsified sausages. It has been ascer-
tained that in the amount of 4% and more (basis of the
pure substance) sodium lactate would inhibit the growth
of Listeria monocytogenes in poultry meat rolls and sau-
sages. But in this case the content of salt shall be reduced
by 20% to make the product not too salty.

Sodium diacetate and acetate (E262) act as acidifiers,
flavouring and antibacterial agents and may be used in
pickles, brines and also as dry ingredients. Especially ef-
ficient, these are in resisting L. monocytogenes at low-
er refrigerated storage temperatures for products with
low pH.

Improved varieties of traditional products, by no means
reducing integrity and nutrition value of the same, will
most probably be a ‘novelty’ in the nearest future. The
ease of use, good taste and safety will remain impor-
tant factors making for the trends in foodstuffs’ devel-
opment. E8

Preservatives and antioxidants

Sodium or potassium lactate (E325 or E326, available as
a 60% solution) may be added in poultry products to be
processed for the following purposes:

BOJIBI), YIYUIINTh HAPe3aeMOCTh KOHEYHO-
IO MPOAYKTA, YBEIHUNUTH COYHOCTh U IIpe-
IOXPaHHUTh IIPOAYKT OT U3MEeHEHNH [IpH 3a-
MOpaskMBaHHUH U OTTanBaHUHU. KapparnHaH
MOJKET BBOIUTBCS B COCTAB PacCco/a 1 HHB-
€MPOBAHUS MSICA U TPOLYKTOB U3 MITHULIEI
WJIA BHOCHUTBCS HEIIOCPENCTBEHHO B CMECH-
TeJIb, MELIAJIKy Wik Tymbnep. B Gonbuius-
CTBe CJly4yaeB IPUMEHSEeTCs B KOJTHYeCTBe
MeHee 1% U [/ OOCTHKeHHUS MONTHOU pac
TBOpUMOCTH TpebyeT Harpesa. CMecH Kap-
paruHaHOB IO3BOJAIOT MOLUHUIINPOBATH
TeKCTypPy IPOAYKTOB. [Ipn NpHUMeHeHUN
B PACCONax MepBBIMH JOKHEI ObITh PAaCTBO-
peHsr pocdarsl, 3aTeM COIb U TOIBKO MOCTIE
3TOTO Caxap BMecTe ¢ KapparnHaHoM. Heob-
XOIMMO HCIIONIb30BaTh KapparnuHaH TOIBKO
BBICOKOI'O Ka4eCTBa, MHA4Ye BO3MOKHO IIpe-
KIEBpEMEHHOro 06pa3oBaHus refls B TOY-
Kax BBeIEHHUs UIJI B IPOAYKT (3TOT medpekT
M3BeCTeH KaK «THUT'POBBIE MOJIOCKD»).
KoHKaK, HIH KOHXXAaKOBYIO MYKY
(E425) monmyd9arT W3 KOpHS pacTeHUA
Amorphophallus konjac (cnionosut#t 6arar),
STOT THAPOKOJUIONUL MOKeT HabyXaTh ¥ Th-
IpaTHpPOBAThCS C 0Opa3soBaHUEM OYEHb
BSI3KOT'O pacTBopa. Ero Takke MOXKHO XH-
MHYECKH MOAUPHUIIMPOBATH M NPHUNATh
CII0COBHOCTH K 06pa30BaHMIO Telsl, OCTar0-
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IIErocs CTabHUIbHBIM TP 3KCTPeMabHBIX
Temrieparypax. Hu3Kue MO3MpOBKH KOHXa-
Ka IPUMEHSIOTCA B MACHBIX ITPOYKTaX /1
CBA3BIBAHUA BOIbI ¥ MOIUPUKALIMY TEKCTY-
PDBI, ¥ KOHKaK MOKHO KOMOMHHPOBATh C MO-
nAQUIIMPOBAHHBIM KPaXMaJIoM M COEBBLIMH
benKaMu.

KoHcepBaHTEH
1 AaHTUOKCHUIAHTHI

Jlaktat Hatpus unu Kanusa (E325 unu
E320, npomaetcs B Bune 60% pactBopa)
MOKeT D00aBIATHCS B IlepepabaTriBaeMble
IPOAYKTHI U3 ITHUIIEL B IEAYIOMIUX LENIX:
* yBeJIMY€HHEe CpOKa FOfNHOCTH;

* TOPMO>K€HHE POCTa IaTOr€HHBIX MUKPO-

OpPraHHU3MOB;

* yCUJIEHHe COJIEHOTO BKYCa;
* yIydlIeHHe TeKCTYpPbl IyTeM CHIDKEHHUS

[OTEepb BJIATH.

JIaxTaT HaTpHUsA BHOCHUTCA B L€JIbHO-
MBIIIeYHbIe IPOLYKTE, PeCTPYKTYpUPO-
BaHHble MSCHBIE IIPOLYKTH, pybIeHBIe
nonydpabpuKarsl, a Takxe B rpyboru3Meb-
YeHHble U 3MYJIbIHUPOBAHHEIE KONOACHL.
YCTaHOBEHO, YTO NpH CofepKaHUHU 4%
u boree (B mepecyeTe Ha YHCTOE BEIIECTBO)
JIAKTAT HAaTpUs UHTUOUpyeT poct Listeria
monocytogenes B pyleTax U COCHCKaX U3

Detailed information on the up-to-date quality publications
for food production specialists can be found at www.professija.ru.
The books can be ordered by E-mail bookpost@professija.ru

or by phone : +7 (812) 740-12-60

MdAca nTunsl. Ho mpu sTom cnenyet Ha 20%
YMEHBIINTH COfEPSKAHHUE COMH, YTOOBI IIPO-
IYKT He OBUT CIUIIKOM COJIEHBIM,

[uanerar u anerat Hatpus (E202) meit-
CTBYIOT KaK MOLKUCTUTENN, BKYCOBBIE
U aHTHOaKTepHaTbHbIE BELIECTBA U MO-
I'yT HUCIOIb30BaThCSI B MAPUHALAX, PACCO-
Jlax U B BHUe CYXHUX UHrpenueHToB. Oco-
6enHO 3¢ EKTHUBHO AENCTBYIOT MPOTUB
L. monocytogenes npu 6onee HHU3KHUX
TEMIIEPATYPaX XONOLMIBHOTO XpaHEeHNUsI
B [IPORYKTAaX C HU3KUM pH.

YcoBeplIeHCTBOBAHHbBIE BAPHAHTHI TPa-
LULHOHHBIX IIPOAYKTOB, KOTOPHIE HE CHU-
AT UX LEJTOCTHOCTD U MHUIIEBYIO [I€H-
HOCTb, CKOpee BCero 6ynyT HOBHHKAMHU
B GnmkainmeMm bynymeM. YnobcTBo UG
[OJIB30BAHH S, XOPOLIKH BKYC U be3omac
HOCTB OCTaHYTCSI BaSKHBIMHE [I0Ka3aTeIMH,
onpefesSIOIKNMHI HalpaBjaeHHe pa3pabo-
TOK ITHILEBBIX TPONYKTOB. EA

II00po6Has UHPOPMAUUS O COBPEMEHHBIX
KauecmeeHHvIX USOAHUSAX 0TI CHEUUANILICINOS
NUL4eEbLX NPOUIBOOCINGE PASMEL4eHA

Ha catime www.professija.ru.

3axas kHuz MOKHO oopmumo

no e-mail bookpost@professija.ru

unu no men.: +7 (812) 740-12-60
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Cmecn gns Konbacok v Kynart:
HiopHbeprckue, baBapckue,
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Astops:  A. B. Bbipukos,

T/IaBHBIN TEXHOJIOT,

B. B. Cyukos,
KaHIMIaT XMMIYECKUX HayK,
Be/lyIUIT HayYHbII COTPYIHUK

Komnanus:

3A0 «Komnanus “MWJIOPL”»,
129085, Mocksa, yn. [ogoBukoBa, 1. 9

TTo BompocaM, CBA3AHHBIM C TPUOOPeTeHnEM
U McTIonb3oBaHneM «P1aMiIoB», obpaiaiiTech
1o Tenedony: +7 (495) 232-20-01

e-mail: main@milord.ru
www.milord.ru

DPPEKTUBHOCTh NPUMEHEHH S
«JIAKCA-t1po 250»

«Komnauna MWJIOPO» Ha npoTaXeHuUun
11 net ycnewHo pa3pabatbiBaeT U peanu-
3yeT MHOro)yHKUUOHaNbHbIE MULiEBble A0-
0aBkM AN pas3NuyHbIX OTpacnei NULEeBOi
NPOMBILIEHHOCTU. 3HauuTenbHad 4acTb
pa3paboToK HanpaBneHa Ha yAoOBneTBope-
Hue notpeGHocTeit MsiconepepabaTbiBaio-
wel oTpacnau.

Ha HayanbHOM CTafuH pa3sBUTHA Ou3-
Heca «Kommanua MUJIOPI» ocHOBHOeE
BHHMaHHe yhensna paspaborke mpo-
OYKTOB CIIeIHAaJTH3HPOBAHHOrO Ha3Ha-
yeHus — reneobpasosareneii, crabunu-
3aTOpPOB, SMYJIbTraTOPOB, 3aryCTHTEeNEH
U [IPyTHX KOMIIOHEHTOB peLleNTyp pas-
JUYHBIX BUAOB MACONPOAYKTOB. IIpo-
OYKTHI TOPrOBBIX MapoK «JIeMHKC»,
«[Ipomun», «Mudoc» xopouro 3apeko-
MeHpoBanu cebsa 6maromaps BHICOKOM
$GYHKIMOHANIBHOCTH, NIPHBIEKATENb-
HOMY COOTHOIUEHHIO IleHbl H Ka4eCTBa.
Ilo Mepe pa3BUTHA OTpaciad H obocTpe-
HHS KOHKYpPEeHIIMH MeXAy Mscomepe-
paboTYyMKaMH HMOABUIACh NOTPe6HOCTH
B IpPHMEHEHHH KOMIIJIEKCHBIX IHIEeBBIX
n06aBOK, MO3BONAIOIUX 3HAYHTENBHO
COKPATHUTh YHUCJIO KOMIOHEHTOB peleln-
Typ MACHBIX H3[IeTHH.

[l IpOM3BOACTBA BEICOKOKAYeCTBEH-
HOM M KOHKYpeHTOCmocobHOH mpo-
OYKLUH pelenTypsl BapeHHIX Konbac,
BapeHO-KOMYEHBIX U NMONYKOMYEHBIX
Konbac ¥ BeTYHH MOIKHBI BKIIOYATh
docdaTel, 6enKH, KpaxMaa HIH Opyrue
BOJOCBA3BIBAIOIIHE KOMIOHEHTHI, Kpa-
CHTENH HIH CTabHIH3aTOPHI OKPACKH
H BKYCO-apOMaTHYeCKHe KOMIIO3HUIIHH.
IIpu BEINYCKE LIMPOKOrO aCCOPTHMEH-
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Tabnuua 1. PeuenTtypst BeTunn B ITH-060m0uke

Haumenosanue coIpbsa

Mscuoe ceipne
(cBHHHHA HeRHpHas,

CBHHHHA II/3K, FOBAAHHA 100 100 100 100
B/c, roBaguHa 1/c u ap.)

Homep penentypst

100

ToBannHa B/c 100 30
Tosaanua 1 copt 50 40
CBHHHHA HeXXHPHAS 50 70 40
CBHHHHA NIONYKHPHAS 100 70

MAM

30

DMynbCHA H3 CBHHOM

20

wkypxa (1:1)

Cons 25 2,7 29 3,1 34 3,6 3,6 33 3,6 4 36

HuTpHT HaTpHA 001 | 0,011 | 0,012 | 0,013 | 0,013 | 0,014 | 0,015 | 0,015 | 0,013 | 0,015 | 0,015 | 0,015
JIAKCA-mipo 2t50 6 75 9 10 13 14,5 14,5 125 16 16,6 14,5

OcgexuTens Maca

CHAKCA bpom e 042 | 045 | 048 | 051

054 | 057 0,6 0,6 055 | 061 0,64 06

Kpacurens

«Muxonop AP» 0’” 0’1 2 0’13 0’14

0,15 0,17 0,2 01 0,16 0,17 0,12

dnamun «BeruynHa
NMuxkanTHAD»

0,28 0,3 032 | 034

036 | 0,38 04 04 037 | 037 | 044 04

Bona 36 45 54 60

78 87 87 75 88 100 87

Bo1xop roToBoi

0 140 150 160 170
TPOAYKIHH, %

190 200 200 185 205 215 200

Ta NPOAYKIHH [IPOU3BOLUTEND NOMIKEH
uMeTh 60NbIION U pa3HOO6pa3HBIHA 3a-
nac nonobubIx 1o6aBok ansa opmupo-
BaHHS MHOTOKOMIIOHEHTHBIX PELIENTYP.

YT06H YIPOCTHTH pEeLEenTyphHl Ojs
IIMPOKOH aCCOPTHMEHTHON NTHHEHKH,
CHH3HTH CKIAACKHE U JIOTHCTHYECKHE
3aTpaThl KOMIAaHHH, obecleynTs CTa-

6unbpHOE Ka4eCTBO TOTOBOH NMpPOAYK-
IHH IPH MHHHMAJbHBIX 3aTpaTax Ha
KOMIIOHEHTBHI PeLeNTyp, CIeIHaJTHCThI
«MUJIOP[la» pa3paboTranu KoMmieKc-
HyIo nuineByo nobaexy «JIAKCA-mpo
250». OHa npenHa3Ha4YeHa A9 UCIOIb-
30BaHHSA B MACO-, ITHIle- U pribome-
pepabaTeiBaroLIel IPOMBIIUIEHHOCTH
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[IpH NIPOU3BOLCTBE Pyb/IeHbIX BETYHH,
KOHCEpBHPOBAHHBIX BETYHH, BaPEHBHIX,
BapeHO-KONMYEHBIX M NONYKONMYeHBIX
KON6aCHBIX U3[eNHH C BEIXOLAOM TOTO-
BOH MpoRyKUIuH K0 220%.

B ee cocTaB BXOAAT H30IAT COEBOTO
6enxka (ne comepkamuiit TMH), docdaTs
numessie (E450, E451), ctabunusaropsl
u 3arycrutenu (E407, E410, E412, E415),
KpaxMain, crabunusatop nsera (E316),
ycunurtens Bkyca (E621), mexcrpo3sa.

[pu paspaborke «JJAKCA-mpo 250»
6bUI yYTEH U CHCTEMATH3UPOBAH OIIBIT,
HaKOIIJIEHHBIH IIPH CO3[aHHUH CIEeIlHa-
JU3HUPOBAHHBIX IPOAYKTOB TOPTOBBIX
Mapok «JIeMHKC», «IIpoMui1», «Mudoc».

OCHOBHEIE IPEeHMYILeCTBA IpUMeHe-
HUS NaHHOH NHINEBOH K06aBKH 3aKIIIO-
YaIOTCS B CJIEAYIOLIEM:
°* yBeJTHYHBAET BHIXOM TOTOBOM IIPOAYK-
nuH (mo 220%!);
obnanaeT BEICOKOH BOAOCBA3BIBAOIIEH
CII0CcO6HOCTHIO;

CHHJKAeT IIOTEPH IIPH TEPMHYECKOH
obpaboTxke;

CHMIKaeT pUCK 0bpa3oBaHus 6ynboH-
HO-)KHPOBBIX OTEKOB;

cTabunusupyeT QapuieBsle SIMyIbCHH
IIpH HarpeBe M OXJIAK[AEHHH;
yAy4IIaeT TeKCTYPY MACHBIX H3TeNIHH;
obecrneynBaeT cTabUIBHOCTH OKpa-
CKH MACHBIX H3[eIHH B Ipomecce
XpaHeHHUS;

He TpebyeT [OMONTHUTENLHOTO HCIIOb-
30BaHusA benkos, pocdaros, Kpaxma-
71a, cTabunu3aropa uBeTa, yCHIUTENA
BKYCa;

COKpallaeT JOTHUCTHYECKHE U CKIaf-
CKHe 3aTpaThl IPOU3BOACTBA.
IIpocToTta ucnone3osanus «JIAKCA-npo
250» 3aKnr049aeTca B TOM, YTO IIPH IpPO-
HU3BOLICTBE CAMBIX Pa3HbIX COPTOB H BH-
TOB BapeHBIX Kobac 1 pybreHbIX BETYHH
B peLIeNTy bl STUX IPOAYKTOB Ha MACHOE
ChIpbe BHOCUTCA No6aBKa, THAPATHPOBAH-
Has IIpH ITOCTOSTHHOM COOTHOIIeHHH 1:6,
COOTBETCTBYIOLIHH BUAY IPOAYKTA Ha-
60p cnenu# MIKM BKYCO-apOMaTHYECKUX
KOMIIO3HIMH U IPH HeOOXOAUMOCTH Kpa-
CHTeNnb. B 3aBUCHMOCTH OT BHOCHMOTIO
KOJIMYECTBa BHIXOJ TOTOBOH MPOAYKIIHH
MOXKeT BoCTHUraTh 220% K MACHOH COCTaB-
JAOLIEH penenTypsl.

B Tabn. 1 mpuBeneHEl penenTypsl py-
6/1eHbIX BETYHH, BEIPabaThIBAEMBIX C HC-
nons3oBaHueM «JIAKCA-nipo 250». Tex-
HOJIOTHS HPOHU3BOACTBA AOCTATOYHO
[IPOCTa U MOXeT OBITh peann3oBaHa Ha
[IPOU3BOJCTBAX, HE OCHAIEHHBIX HHBEK-
IIMOHHBIM 060pyOBaHHEM.

CrIpbe U3MeNbYalOT Ha BOTYKe Yepes
IPUEMHBIH HOX HIIH PeLIeTKY AHaMe-

Tabnuua 2. PenenTtypst BapeHsix xonbac B ITH-o60mouke

Haumenosanue coippa

Howmep peunenTyps:

ToBanuHa B/c 30

Topanuna lc 50

ToBanmHa 2¢ 32,5 50 45 25

CBuHHHA 1/5KHD 70 67,5 30 50 30

Ceunnna xup 20 25 20

MIIMO 30 25 100
Cons 3 38 2,9 27 2,7 29 26
HHTPHT HHTPHT 0,01 0,01 0,01 0,01 0,01 0,01 0,01
JIAKCA-npo 250 13 16 10 10 7 10 7
JIAKCA-ppem H (ocBesnTens mMaca) 0,56 0,66 0,51 0,51 0,46 0,51 0,44
Nemnxc 32 0,7 0,5 0,5 0,3 0,5 04
Mnuxonop AP (kpacuTens) 0,15 0,29 0,13 0,14 0,13 0,13 0,08
®namun «[JoKTOpCRan» 15

@namnan «JIOKTOPCKas DKCTPan 21

@®namun «JIOKTOPCKAs ¢ MONOYHOM HOTOM» 1,5

®namun «Monmounas» 1,5

®namnn «MoNOYHAA C MOTIOYHON HOTOMH» 1,6

®naman «MoNOYHAS CO CTHBOYHONH HOTOMH» 1,8

®namun «dKcTpan 1
Bona 70 97 60 60 45 60 40
PexomeHAyeMbIii BbIxOf, % 187 220 175 174 156 175 151

Tabnuuna 3.

PenenTypsl BApeHO-KOMYEHBIX H MONyKonYeHbix Konbac B dubpoysHoii o6omouxe

HanmeHnoBanue CeIpbA

Homep penentypst

Tosanumna 2¢ 50 35 35 40 20 25
Cenunna n/mup 20 10 10 30

Innk xpe6rossit 30 30 25 30 30 25
MIIMO 20 30
DMyNBCHA WKYPEI 20 9
Mpomun-rpanymst 25 20 9

Hpomun-C95 1 1
Bopa Ha ruapaTanuio Mpomnn-C95 10 10
Cons 2 2 2,2 2 2,1 2
HuTpsaT HHTPHT 0,01 0,01 0,01 0,01 0,01 0,01
JIAKCA-npo 250 2 2,5 5 & 4 3
JIAKCA-ppem H (ocBesxnTens mMaca) 0,3 0,3 0,35 0,35 0,35 0,34
:’:fﬁ::;ﬂ‘;:;‘““’" 0,08 0,08 0,1 0,09 0,06 0,05
®namun «Omeccras» 1 1 1,2

®namun «Kpakosckas» 06 1

®namun «dKcTpan 1,2
Bona 12 10 20 12 16 12
PeKoMeHAyeMblii BLIXOH, % 105 105 116 107 1 108
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TpoM 22-25 MM, 3aTeM 3aKJIafbIBAIOT B MacCa’kep MJIH Mellas-
Ky. BKIIFOYaIOT MelllaJIKy, BHOCAT Ha MACHOE ChIpbe PaCTBOP HH-
TPHUTA HaTPHsA, KPaCUTEIb H B 1Ba IpreMa BHOCAT «JIAKCA-tipo
250» u BOoAy (>Ke/maTenbHO, yT0651 20% BOABI OBLIO B BHIE JIbAA).
ITocsie ©X paBHOMEPHOTO paclpefieIeHUs B MACHOM CBIPbe I0-
6aBISAIOT apOMATHKY, CONb, APyrHe KobaBKH, epeMellnBa-
10T B TedeHHne 30-40 MHH. HJIH MacCH-
PYIOT B Maccakepe OflHH dac. 3aTeM
dapir BeTYHHBI BBIKIAABIBAIOT B CIIE-

HOJNIMTHOH CTPYKTYpPHI. XpaHAT rOTOBYIO NPOAYKIHIO IPH
TeMneparype 4+2 °C.

KpoMe BeTYHH Ha MHOTHX NPEAIPHUITHAX [10 AHATIOTHYHOH
MeTofHuKe pa3paboTaHbl U apOOUPOBAaHEI pEeLENTYPhI Bape-
HBIX K016ac, HEKOTOpBIe U3 KOTOPHIX IPHUBEAEHH! B Tabm. 2.
TeXHONOrUsA UX NPOU3BOACTBA MOXKET OBITH pealTn30BaHA Ha
TpagUIHOHHOM obopynoBaHuH. BHavane
[IOATOTOBJIEHHOE HEXHPHOE MSCHOE ChIpbe
3aK/JafBIBAIOT B KYTTEP, BHOCAT PacTBOP

[HaAbHYI0 eMKOCTh H YOUPAIOT B XO-
JONHYI0 KaMepy (4%2 °C) mna cospe-
BaHHA Ha 8-10 yacos. Ilocye 3TOroO €ro
nepeMeIIHBaOT B TedyeHHe 10-15 MuH.
H IPOHU3BOAAT GOPMOBKY BETYHHHBIX
HU3MIeTHHA, O YeTo IpHeMJIeMbI BCe
BUABI 06omovek u popm. Hamnyummmii
pe3yJIbTaT SOCTUrAeTCd IMPH HCIIONb-
30BaHUM NONHAMHUAHBIX 0bomoyex
C XOpoIIeH TepMOYyCafOYHOH CI0Cob-
HOCTBIO.

Ang npousBogcerBa Bbicokoka-
uecTBeHHOU U KOHKYPEHTOCNO-
Co6HOU npogykuuu peuentypbl
K0ADAC U BeruuH gomxHbI BKA0-
uatb POCQATbI, DBAKU, KDAXMAA
uAU gpyaue BogocBasoiBarouue
KOMNOHEHTbI, KPACUTEAU UAU CTO-
OuAu3aTOpbI OKPACKU U BKYCO-

HHUTPHTAa HaTPHUA H KpacHUTeNlb. BKiIroyamoT
KyTTep H BHOCAT 70% pelnenTypHOH BOMBI
(>xenmaTenpHO n1bOOM), mobaBngioT «JIAKCA-
mpo 250» u KyTTepyoT 3-4 muH. Ilocne pas-
HOMEPHOIO NepeMeIlnBaHusA No6aBag0T
OCTaBIIHECS KOMIIOHEHTHI ¢apiia ((KupHoe
MSACHOE CbIpbe, apOMaTHKY, COMb, APYyrue go-
6aBkH, 30% penenTypPHOH BOLBI JKeIaTelb-
HO JBJIOM) H KYTTEPYIOT [0 TeMIIepaTypHI
¢apma He Bprme 12 °C.

B penenTypax BapeHO-KONYEHHIX U IIO-

Ocanky u TepMoobpaboTKy mposo-
OAT B COOTBETCTBHHU C HHCTPYKIIHA-
MH, IPHHATHIMH Ha IPOH3BOJACTBE.
Hocne TepMoobpaboTKHu BeTYHHY
HHTEHCHBHO OXJIaX[AIOT MOJA AylueM B TedeHHe 20-30 MHH.
H OCTaBJISIOT B IOMELIeHHH IO CHUXKEHHA TeMIIepaTyphl BHY-
TpH u3fenus fo 2-4 °C. OXJIaXXAeHHYI0 BETYHHY BHII€PKHUBaA-
IOT B COCTOSTHHH IOKOs 12-24 4yaca ansa GopMHPOBaHHA MO-

apomaru4eckue komno3uuuu.

JYKOIYEHBIX KONOACHBIX H3eTHH COOTHO-
meHue «JIAKCA-ipo 250»:Bofia cOCTaBIs€T
1:3-1:4 (cM. Tabm. 3).

Cnenuanucthl KoMnanuu «MUJIOPO»
[POAOJIKAKT PACIIUPATH 06/1aCTH NpUMeHEHHUS KOMIIJIEKC-
HBIX IHLIEBHIX [06aBOK TOproeoi Mapku «JIAKCA-ipo 250»
U FOTOBBI OKa3aTh N100YI0 IOMOLIEL TEXHOIOTAaM Mscollepepa-
6arpiBaOmuX npeanpusaTui. @

KOMNJIeKCHble nuujesble 006a8KuU

ANLN K
e V ]
Ana npou3sodcmsa BapéHbix KONOACHbIX uzdenuld,

MACHbIX 0eluKamecos, BemYyuH, HamMypanbHbix
u pybneHHoix nonygabpukamos.

Kayecmeo,

N
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C HeJIBMKMMOCTBIO,

Muxaun BykawkuH,
ITOMOIJHMK IOpUCTa

Kaxk nenartpb
6bushgec B Poccun

PaCCManI/IBaH BOIIPOC O Hayase Be-
IeHUS COBMECTHOrO BU3HeCa ¢ y9acTUEM
I/IHOCTpaHHOI‘O KaIlxTalla Ha TeppI/ITOpI/II/I
Poccuu, cienyer mpexpie BCEro ompene-
JIUTH, YTO Ke TaKOe NHOCTPAHHBIN HHBe-
CTOp u I/IHOCTpaHHBIQ HNHBECTHULIHUU B pOC—
CHUHMCKOM 3aKOHOMATeIbCTBE,

QenepanpHbEl 3aK0H OoT 09.07.1999
N2160-03 «O6 MHOCTPaHHBIX NHBECTHUIIH-
ax B Poccutickont @enepanuu» B CT. 2 yCTa-
HaBJIMBAET, YTO UHOCTPAHHBIM HHBECTO-
POM MOXKET BBICTYIAaTh MHOCTPaHHOE
IOpUgAYecKoe U0, HHOCTpaHHAs opra-
HH3a1Us, He ABIAOMAACA OPUIAYeCKUM
JINLIOM, TPAXKAAHCKAs IPaBOCIOCOOHOCTE
KOTOPEBIX OIpeensaeTcsd B COOTBETCTBUH
C 3aKOHOZIATeNbCTBOM FOCYNApCTBa, B KO-
TOPOM OHH y4YpeXIeHHBl, U KOTOphle
BIIPaBE B COOTBETCTBUHU C 3aKOHO[ATE/b-
CTBOM yKa3aHHOT'O FOCYapCTBa OCyIecT-
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How to do business
in Russia

efore studying the issue on joint venture with foreign capital in
Russia, foreign investor and foreign investments in terms of Rus-
sian Law shall be determined first.

Federal Law of 09.07.1999 No.160-®3 “Foreign investments in Rus-
sian Federation” Article 2 lays down that foreign investor may be for-
eign legal body, foreign organization not being legal body, whose civ-
il legal capacity is determined in accordance with the law of the state,
where they are established and who are entitled to place investments
within Russia as per the law of the above-mentioned state; foreign cit-
izen, stateless person, whose civil legal capacity and competency are
determined in accordance with law of the citizenship state or the state
of permanent place of residence and who are entitled to place invest-
ments within Russia as per the law of the above states; international
organization entitled to place investments within country as per inter-
national treaty of Russia; foreign states in accordance with the proce-
dure determined by federal laws.

Foreign investment means capital investment into the object of busi-
ness within Russian Federation in terms of objects of civil rights per-

B/ISITh MHBECTHUIIMH HA TEPPUTOPHH Poc
CHH; UHOCTPAaHHBIA IPaXOAHUH, JIULO
6e3 rpa’kAaHCTBA, rpakaaHCKas MPaBO-
CII0COBHOCTD U 1eeCroCOOHOCTh KOTOPHIX
OIpefensOTCst B COOTBETCTBHHY C 3aKOHO-
IaTenbCTBOM TOCYAAPCTBA TPAXKIAHCTBA
WK TOCYHApPCTBA IOCTOSHHOTO MECTA JKH-
TEeNbCTBA U KOTODBIE BIIPABE B COOTBET-
CTBHH C 3aKOHONATETbCTBOM YKa3aHHBIX
rOCYLAapCTB OCYLIECTBISTh HHBECTULIHH
Ha TEPPUTOPUH POCCHH; MeXIYHApOI-
Hasl OPraHM3alLus, KOTOpas BIPaBe B CO-
OTBETCTBHUHU C MEXAYHAPOLHBIM LOTOBO-
poM Poccum oCyInecTBIASTh WHBECTHIIHH
HAa TEPPUTOPUU CTPAHBI; HHOCTPAHHEIE
rocynapcTBa B COOTBETCTBHH C HOPSIA-
KOM, ompefensieMbIM defepaTbHEIMY 3a-
KOHAaMH.

[oHATHE WHOCTPAHHOU MHBECTHULUU
OIpefiesieHo KaK BIOKeHHe HHOCTPAHHO-
O KaluTana B 06beKT MpeA pUHUMATENTb-

CKOH fesATeNbHOCTH Ha Tepputopuu PO
B BULE 0OBEKTOB IPak IaHCKUX [1PAB, IIPHU-
HaJIeXXaITUX THOCTPAaHHOMY UHBECTODY,
ecIu Takue 0OBEKTH IPaskAAHCKUX IIPaB
He U3BSATH U3 060pOTA MK HE OrpaHmye-
HBl B 060poTe B POCCHH B COOTBETCTBHUH
¢ ¢enepanpHBIMK 3aKOHAMH, B TOM YHC
Jie IeHer, [IeHHBIX OyMar (B HHOCTpaHHOH
BaJIIOTe U BanoTe PP), MHOro NMyIIeCTBa,
MMYIIeCTBEHHBIX IIPAB, MEIONIIUX JeHeX-
HYIO OLIEHKY MCKJIIOYUTEIbHBIX IIPaB Ha
pe3ynbTaThl HHTENIeKTyanbHOM AeaTelNb-
HOCTH (MHTENIEKTYalbHYI COBCTBEH-
HOCTB), a TaKXXe YCIyT U MHGOPMAaLIUH.

HMcxonsa U3 BBIIIECKa3aHHOTO, MOXKHO
crenaTh BBIBOM, YTO MHBECTHUIIMOHHAA
OesATelbHOCTh — 3TO BJIOKEHHE HUHBECTHU-
IUH U OCYIIeCTBIEHUE MPAKTUIECKUX
IDeHCTBUN B I[eIIX MONYYEHUs IPUOHI-
71 W/WNHU OJOCTUKEHHUS HUHOIO IO0JIe3HO-
ro apdexra.
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taining to foreign investor, if such objects of civil rights
are not restricted or withdrawn from commerce in Russia
in accordance with federal laws, including money, finan-
cial credit documents (in foreign and RF currency), other
property, property rights, exclusive rights with pecuni-
ary valuation for intellectual activity results (intellectual
property) and services and information as well.

Based on the above-mentioned it can be concluded
that investment activity is placement of investments
and practical activities in order to obtain profit and/or
other useful effect.

Legal framework of foreign
investors’ activity

Foreign person activity in Russia is governed by Rus-
sian legislation. At that foreign company activity may
be governed by the rules common for residents and
nonresidents, or special rules meant specifically for

nonresidents. These special rules may be both of con-
cessionary and, vice-versa, discriminating nature.

Frame law describing activities of foreign investors in
Russia is Federal Law dated 09.07.1999 No.160-®3 “For-
eign investments in Russian Federation”. Nevertheless
numerous “privileges” and “guarantees” for foreign in-
vestors mentioned in it, they all are of declarative na-
ture making references to “Russian Federation Law” for
further details.

When carrying out activities in Russia foreign body is
subject to RF Civil Legislation, including Civil Code and
other acts, - generally on a parity basis with residents,
but with some exceptions (for instance, restrictions to
participate in privatization).

Some kinds of foreign investors’ activities are gov-
erned by specialized statutory regulations - for extrac-
tive enterprises Federal Law of 30.12.1995 No.225-®3
“Agreements on products sharing” is of great impor-
tance, settlement procedures between residents and

3aKoHozaTenbHas
6a3a neaTeNbHOCTH
WHOCTPAHHBIX HHBECTOPOB

JleATenbHOCTh MHOCTPaHHBIX XL B Poccun
NONIAfIaeT MOJ, AENUCTBUE POCCUMCKOrO 3aKO-
HOZaTe/NIbCTBA. [Ipy 3TOM AeATENbHOCTh UHO-
CTPaHHOK KOMIIAHUH MOKET PEryTUPOBATHCA
7160 OBIUMHE 1S pe3UEHTOB U Hepe3nieH-
TOB HOpMaMH, 160 CHENHaTbHBIMH HOPMa-
MH, NpefHa3HaYe€HHBIMU UCKIIOYUTENIBHO
17151 HEpE3UNIEHTOB. DTH ClIeAa/IbHble HOPMEI
MOT'YT MMETb KaK XapaKTep JbIOT, TaK U Ha0-
60pOT, IUCKPUMHHALIMOHHBIN XapaKTep.

PaMO4YHBIM 3aKOHOM [/ [€ATEIbHOCTH
MHOCTPAHHBIX MHBECTOpPOB B Poccun 4B-
naetca GenepanbHelit 3akoH oT 09.07.1999
Ne160-®3 «O6 MHOCTpAaHHBIX HHBECTHUIIH-
ax B Poccurickont Penepanun». Hecmotps Ha
MHOTOYHCJIEHHBIE «JIBIOTBI» U «TaPAHTHH»
MHOCTPAaHHBIM UHBECTOpPAM, yIIOMUHaeMble

B HeM, BCe OHH HOCAT 110 CyTH JIMILIB JIeKJIapa-
TUBHBIN XapaKTep, OTChIIAA 32 COfiepKaTeb-
HBIMH I€TalsAMH K «3aKOHOLATeNbCTBY Poc
cuiickor Genepannn».

IIpy ocyIIecTBIeHNH [eATENbHOCTH B Poc
CUM MHOCTpaHHOe JIUIIO MoNafiaeT Iof, feil-
CTBHUE I'PaXIAHCKOrO 3aKOHOHATeNbCcTBa PO,
BK/Ir04as ['pakNaHCKUM KOZIEKC U APYTHUe aK-
TBI, — B LIEJIOM Ha PaBHOM OCHOBE C pe3UNIEHTa-
MH, HO C HEKOTOPBIMH U3BATHAMH (HallpuMep
OTpaHHYEHHS Ha yIaCTHe B IIPUBATH3ALHIH).

HekoTopble BULIBI eATEbHOCTH HHOCTPAH-
HBIX HHBECTOPOB PEryIUPYIOTCA CIENHAIH-
3UPOBAaHHBIMU HOPMAaTHUBHBIMHU aKTaMU —
1715t OOBIBAIOMINX TPENIPHUSITHI BaKHOE
3HayeHue uMeeT PenepanbHBIN 3aKOH OT
30.12.1995 N2225-03 «O cornamieHusax o pas-
nene MPONYKLIMHU», pacyeThl MeXAY pe3u-
IeHTaM{ U Hepe3U[eHTaMU IIONYHUHEHbI Ba-
JIIOTHOMY 3aKOHOfaTenbCTBy (DenepanbHbli
3aKkoH oT 10.12.2003 N2173-03 «O BanoTHOM

PeryIupoBaHUU U BATIOTHOM KOHTpOJIE»)
1 COOTBETCTBYIOIIKM IO/[33aKOHHBIM aKTaM.

Hanorosble U TaMOXKEHHBIE aCIeKTHI [ie-
ATeNIbHOCTH WHOCTPAaHHBEIX HHBECTOPOB pe-
rynupyroTcsa Hanorossim KofekcoM PO, Ta-
MOKEHHBIM 3aKOHOZATeTbCTBOM (Ipeskne
Bcero TamoxkeHHBIN Kofekc PO u 3akon PO
ot 21.05.1993 N25003-1 «O TaMOKeHHOM Ta-
pude») U COOTBETCTBYIOUIMMH MOJ3aKOH-
HBIMH aKTaM#. OCOGEeHHOCTH IOCTAHOBKH
MHOCTPAHHBIX OpraHU3alUi Ha HAJIOTOBBIN
yueT yctaHosneHsl [Ipukazom MHC PO ot
07.04.2000 N2ATI-3-06/124.

(DOPMBI HNHBECTUPOBAHUA

Cpenu $opM NHBECTHPOBAHHUS MOXHO BBI-

IeNUTb HeCKONBbKO OCHOBHBIX:

* BJIO)KeHHUE JeHEKHbIX CPeICTB B BUIE 3aH-
MOB U KPEIUTOB;

* HEMOCpPeNCTBeHHOe y4YacTHe MHBECTOpa
B YIIpaBIeHHH OOBEKTOM, B KOTODEIH BJIO-
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nonresidents are governed by Currency Law (Federal
Law of 10.12.2003 No.173-®3 “Currency regulation and
control”) and relevant subordinate acts.

Tax and custom activities of foreign investors are gov-
erned by RF Tax Code, Customs Legislation (first of all
RF Customs Code and RF Law of 21.05.1993 No.5003-1
“Customs tariff”) and relevant subordinate acts. The pe-
culiarities of tax accounting registration for foreign or-
ganizations are settled by Decree of RF Ministry of Tax-
ation dated 07.04.2000 No.AII-3-06/124.

Investment forms

Several main forms of investments may be identified:
* placement of funds in the form of loans and credits;
* direct participation of investor in management of ob-
ject invested by him. The most demonstrative exam-
ple here is establishment of a new company (indepen-
dently or jointly with Russian partner), acquisition of
share in existing enterprise or acquisition of the en-
terprise as a whole;
* holding of shares or minor stockholding and other
papers.
The most common forms of cooperation of foreign in-
vestors are as follows.
1. Joint ventures acting within territory of Russia.
Joint ventures with foreign capital are made by provi-
sion of common registered capital of the enterprise con-
sisted of two countries capital at least. Minimum and
maximum share of foreign capital is not usually deter-
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mined. In case foreign share achieves 100% the joint ven-
ture shall be classified as completely foreign enterprise.

2. Foreign enterprises within Russia

According to Part 2, Article 20 of Federal Law “For-
eign investments in Russian Federation” legal bodies
being commercial organizations with foreign invest-
ments are subject to state registration following proce-
dure determined by Federal Law of 08.08.2001 No.129-
®3 “State registration of legal bodies and individual
entrepreneurs” (hereinafter referred to as the “Regis-
tration Law”).

Legal bodies with foreign participation are built in
the same way as other Russian commercial organiza-
tions. Registration may be refused by common reasons
stipulated by Registration Law that may be appealed
by judicial means.

Registration Law implies only one additional docu-
ment to be presented to registration authority by for-
eign legal body - founder, - extract from the list-regis-
ter of legal bodies of corresponding country of origin or
other legal status evidence similar in terms of legal ef-
fect (item “r”, Article 12 of Registration Law).

3. Franchising

Franchising is agreement of the parties that franchis-
er (owner of known brand) under certain terms and
conditions transfers other company (franchisee) right
to use his brand.

Franchiser is not involved in control of franchisee
enterprise. He controls conformance of quality of ren-

JeH ero kamural Haubonee spkum npu-
MepoM MOfOOHBIX NHBECTULIHH SBISETCSI
Co3maHUe HOBOX GUPMBI (CAMOCTOATENBHO
HJTHA COBMECTHO C POCCHACKHM ITapTHEPOM),
npuobpeTeHre LOMH B YK€ CYIIECTBYIO-
IeM IpefIpHsATHN HIIH Ke mpruobpere-
HUE €r0 MOMTHOCTIO;

® BlIaJleHAe HMHOCTPAaHHBIM HHBECTOPOM OT-

IeNbHBIMU aKIHAAMY HIIH Xe UX Hebosb-

IIMMH NaKeTaMH U OPYTUMH LI€HHBIMA

Bymaramu.

Haubornee paciipoctpaHeHHEIME pOpMaMH
COTPYAHMYECTBA MHOCTPAHHBIX NHBECTOPOB
ABIAIOTCA CIEAyIOIIHeE.

1. CoBMeCTHBIE TPEATPUATHSA, OCYIIECTB-
NAIAEe NeATeNbHOCTh Ha TEPPUTOPHUHU
Poccun.

CoBMeCTHEIE IPEANPUATHA C yIaCTHEM
HMHOCTPAHHOrO KamuTana obpasyrorcs my-
TeM CO3IaHHs 00IIero yCTaBHOrO KanuTana
NpeAnpUATHA C y9aCTHEM B HEM KallUTana
HEe MeHee 4eM [IByX CTpaH. MUHUMaIbHBIN
1 MaKCHMaJIbHBII pasMep [ONHU UHOCTPaH-
HOTO KaIlnTas1a 0ObIYHO He YCTaHABIUBAETCA.
B Tom cirygae ecnu ero gond gocturset 100%,
HNpeNIpUATHASA U3 Pa3pAia COBMECTHBIX IIepe-
XOIAT B pa3pAf, IOTHOCTbIO MHOCTPAHHBIX.

2. IHOCTpaHHble IPENNPUATHS Ha TEPPU-
Topuu Poccun.
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MHBeCTUUUOHHOA gesTent-
HOCTb — 970 BAOXEHUE UH-
Becruuuli u ocyuwieciBae-
HUE npakTuyeckux getcrBul
B ueaqx noayuenust npubbl-
AU U/UAU GOCTUMXEHUS UHO-
20 NOAE3HO20 3P PEKIQ.

CornacHo 4. 2 ct. 20 PenepanbHOro 3a-
KOHA «O6 MHOCTPAaHHBIX MHBECTHULIHSAX
B Poccuiickon Penepannn» 0punudecKue
JIULA, ABIAIIINECS KOMMepPYeCKUMH Op-
FaHU3ALUAMU C HHOCTPAHHBIMU HHBE-
CTHLHUAMH, MOAJIEXAT rOCyNapCTBEHHON
PErUCTPALUU B MOPANKE, ONpenenIeMoM
®enepanpabIM 3aKkoHOM OT 08.08.2001
N2129-®3 «O rocynapCcTBeHHOH perucrpa-
LUU IOPUANYECKUX UL U UHAUBUALYATIb-
HBIX IpefIpHHUMaTeel» (nanee — 3aKOH
0 PEerUCTpaLuH).

IOpunuyeckue 11ULa C KHOCTPAHHBIM y4a-
CTHEeM CO3[AI0TCA, TaK JKe KaK U Jpyrue poc
CUHCKHe KOMMep4yecKne oprannsanuu. Ot-
Ka3 B PErHCTPAIMY BO3MOXKEH IO OOIIHM
OCHOBAHMAM, IIPeyCMOTPEHHBIM 3aKOHOM
O PErucTpaIiy, KOTOPEIA MOXeET BBITh 06-
KAJIOBAH B CynebHOM TOps/IKe.

3aKOH O perucTpalnuy npenycMaTpuBaeT
TOJIPKO OfINH MOIOJHUTENbHBIN JOKYMEHT,
KOTOPBIF HEOOXOOMMO MPENCTABUTH B PErH-
CTPUPYIOIIUH OpraH NHOCTPAHHOMY IOpPUIH-
YeCKOMY JINIY — yYpequTesIo, — BBIIIUCKY U3
peecTpa HHOCTPaHHAIX IOPUANYECKHUX UL
COOTBETCTBYIOLIEN CTPAHbI POUCXOXKIE-
HUS WK UHOe paBHOE I10 IOPUANYECKOH CH-
JIe JOKa3aTelbCTBO IOPUANYECKOro CTaTyca
(1. «r» ¢T. 12 3aK0Ha 0 perHCTpauHH).

3. @paHyar3uHT.

®paHyYal3UHT — 3TO COIJAlleHue CTO-
POH O TOM, YTO Ha OIpefle/IeHHBIX YCIOBUAX
paHuaiizep (Bnazenern U3BeCTHON MapKH —
6penna) nepenaet apyroi pupme (Gpanyan-
3M) IIPABO IIO/TB30BAThCS CBOEN MapKOH.

dpanyaiizep He 3aHUMAeTCA yIIpaBIeHHueM
npennpusaTrs-bpangansu. OH OCYIIeCTBIs-
€T KOHTPOJb HaJl COOTBETCTBHEM Ka4yecTBa
OKa3bIBaeMbIX TOBAPOB WK YCIyT, TpeboBa-
HHUAM U KPUTEPHUSM, 1PN bIBIAeMBbIM QpaH-
Yan3epoM.



KOHCanTUHr / paBo

dered services and products, compliance with require-
ments and criteria stipulated by franchiser.

4. Cooperation on a compensation basis

Cooperation on a compensation basis implies that for-
eign investor provides as a credit financial and/or mate-
rial and technical support required for production and
other facilities, and repayment (compensation) of finan-
cial liability is realized through proceedings of products
made at facilities developed as a result of cooperation.

5. Cooperation on the basis of
sharing products between par-
ticipating parties

This kind of cooperation im-
plies complete or partial financ-
ing of cooperation project with
complete of partial covering of
current expenses by foreign part-
ner. Percentage of product shar-
ing between Russian and foreign
partners is determined by con-
cerned parties.

6. Free economic areas

Free economic area of Russian
Federation is territory where
particular order of business ac-
tivity for foreign investors and
enterprises with foreign invest-
ments, and Russian enterprises
and citizens is applied.

4. CoTpyIHMYECTBO Ha KOMIIEHCALIHOHHOU
OCHOBe.

CoTpynHUYECTBO Ha KOMIIEHCALlUOHHOU
OCHOBe IpefIoaraeT, YT0 HHOCTPaHHBIN
MHBECTOP IPeJIOCTaBIAeT Ha YCIOBUAX Kpe-
nuTa GUHAHCOBBIE W/WIIK MaTepHAIbHO-
TEXHHUYECKHE PeCypChl, HEOOXOLUMEBIE OIS
CO3IAHUA TPOU3BONCTBEHHBIX U NHBIX MOII-
HOCTeH, a morameHne (KoMeHcanus) eu-
HAHCOBOH 3a[I0/I’KEHHOCTH OCYIIECTBIAeTCA
33 CYET BBIPYYKU OT IPONAKU MPONYKLIHH,
IIpoM3BeleHHON Ha CO3[aHHBIX B IIpoIecce
COTPYIHHUYECTBA MOIIHOCTAX.

5. COTpyAHHAYECTBO Ha YUIOBHAX pasfierie-
HUA IPONYKINH MEX/Y YIACTBYIOIIIMH CTO-
pOHaMH.

DTOT BUJ, COTPYNHUYECTBA IPEANONaraeT
[IOJIHOE WMJIHM YaCcTUYHOe GHHAHCHPOBAHHE
IIPOEKTA COTPYAHIYECTBA C IIOTTHEIM HIIH 4Ya-
CTUYHBIM MOKPBITHEM TEKYIIHUX PacXofoB
HMHOCTPaHHBIM NapTHepoM. [Iponopriuu pas-
Ie/eHns IPOAYKINY MEXY OTe4eCTBEHHBIM
1 3apyOeXXHBIM [TapTHEPAMHE OITPENeNISIOTCS
3aUHTEPeCOBAHHBIMU CTOPOHAMH.

6. CBOOOIHBIE SKOHOMUYECKHE 30HEL,

CBobORHOM 5KOHOMUYECKOM 30HOM Poccuii-
cxon Penepanuu ABNAETCA TEPPUTOPHUS, HA
KOTOPOHX YCTaHABIHUBAETCS OCOOBIH peXXUM
XO3S1CTBEHHOMN eI TeTbBHOCTY HHOCTPaHHBIX
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Investment activity -
IS investment and
practical activity
with an objective of
profit and/or other
kind of useful effect.

HMHBECTOPOB U IIPeIIPUATHHN C UHOCTPaHHbI-
MU UHBECTULUAMH, a TAKKe OT€UeCTBEHHBIX
NpefIpUATHHI U TPakKAaH.

OFpaHI/I‘{eHI/IH OEeATEIbHOCTH
HNHOCTPAHHBIX NHBECTOPOB

BO3MOXXHOCTH HHOCTPAHHOI'O HHBECTOpA
pelaroIe BIUATE Ha IesITeTbHOCTh KOMMED-
YeCKOM OpraHM3alluy B pszie OTpacyiel 9Ko-
HOMHKH 3aKOHOAATETbHO OrPAHUYHUBAETCS
TOCYIAPCTBOM.

YcTaHOBNIEHNE OTpaHUYeHU N TPHU3BAHO He
IOMyCTUTH Mpeobiananus HHOCTPAHHOTO
KaIWTanaa B OTHETBHOM OTPAC/IA SKOHOMH-
KU U XapaKTepU3yeTcs BpeMeHHBIM IIepro-
IIOM JEeNCTBUS.

PaccMOTpHUM HEKOTOpbIE U3 HUX.

1. BaHKOBCKas [IeATeIbHOCTD

CornacHo ct. 18 enepanpHOro 3aKoHa OT
02.12.1990 N2395-1 «O baHKax 1 GaHKOBCKOM
IesATeNTbHOCTH» pa3Mep (KBOTA) y4acTHsI HHO-
CTPaHHOTO KamuTana B OAHKOBCKON CHCTe-
Me Poccurickon Penepanuu ycTaHaBIHUBA-
eTc4 10 mpensoxeHuto [IpasutenscTsa PO,
cornacoBaHHoMy ¢ bankom Poccun. Ykasan-
HBIF pa3mep (KBOTa) y4aCTHs pacCUUTHIBAET-
€4 KaK OTHOILIEHHE CyMMapHOIo KallUTaa,
NPUHAJJIEXAIIETO HEPe3UIeHTAM B yCTaB-

Restrictions in foreign investors activities

Ability of foreign investor to control crucially commer-
cial organization activity in number of industries is re-
stricted by state law.

The goal of the restrictions is to prevent domination of
foreign capital in certain industries and these restrictions
are applied on a temporary basis.

There are some of them.

1. Bank operations

According to Article 18 of Federal
Law of 02.12.1990 No.395-1 “Banks and
bank activity” share (quota) of foreign
capital in RF banking system is deter-
mined by proposal of RF Government
agreed with Bank of Russia. Specified
share (quota) of the participation is
computed as relationship between to-
tal capital pertaining to nonresidents
in registered capital of credit organi-
zations with foreign investments and
capital of foreign bank affiliates and
total registered capital of credit organi-
zations registered within Russia.

2. Insurance
According to item 3, Article 6 of
RF law of 27.11.1992 No.4015-1

HBIX KallUTalaX KPeJUTHBIX OpraHU3aLuN
C UHOCTpaHHBIMHY MHBECTULIMAMH, Y KAITUTa-
71a pUIIFANIOB MHOCTPAHHBIX OaHKOB K COBO-
KYIIHOMY YCTaBHOMY KaIlMTany KpeIUTHBIX
OpraHM3aLNM, 3aperUCTPUPOBaHHBIX Ha TEP-
purtopuu Poccun.

2. CTpaxoBaHue

CornacHo 1. 3 ct. 6 3akoHa PO ot 27.11.1992
N24015-1 «O6 opraHU3aLiu CTPaXOBOro Ie-
na B Poccuiickonn Penepannu» CTpaxoBble
OpraHu3aluy, SBIIILINeCs T0YepHUMHU 00-
I1eCTBAaMHU I10 OTHOIIEHHUIO K HHOCTPAHHBIM
HMHBECTOpPaM (OCHOBHBIM OpraHU3aIUIM) JTH-
60 UMeroIIIHe TOMT0 NHOCTPAHHBIX HHBECTO-
POB B CBOEM YCTaBHOM KanuTasne boree 49%,
HE MOTYT OCYIIeCTBIATb B POCCHH CTpaxoBa-
HYe KU3HHY, 006513aTeIbHOE CTPaxOBaHuUe, 005
3aTeJIbHOE TOCYNAPCTBEHHOE CTPaXOBaHHUE,
HAMYILECTBEHHOE CTPAXOBAaHHUE, CBA3AHHOE
C OCYILIECTBI€HUEM IIOCTABOK WJIH BBHIIIOTHE-
HEEM MOIPARHBIX paboT I rOCyaapCTBEH-
HBIX HYXI, a TaKXXe CTpaXOBaHHEe HMYyILle-
CTBEHHBIX MHTEPECOB TOCYNAPCTBEHHBIX
Y MyHHALUIAIbHBIX OPraHU3aUH.

3. CpencTBa MaccoBor HHPOPMALIHU
B cooTBeTcTBHH CO cT. 10.1 3akoHa PO or
27.12.1901 N#2124-1 «O cpefcTBaX MacCOBOM

macHas cpepa N3 (76) 2010

113



KOHCaNnTUHr / paBo

“Insurance industry in Russian Federation”, insurance
companies being affiliated companies of foreign investors
(with respect to principal organizations) or having share
of foreign investors in their registered capital more than
49% are not allowed to life insurance, compulsory insur-
ance, obligatory state insurance, property insurance as-
sociated with deliveries or subcontract activities for state
needs, as well as insurance of property interests of state
and municipal organizations.

3. Mass media

According to Article 19.1 of RF law of 27.12.1991 No.2124-
1 “Mass media” foreign legal body, as well as Russian le-
gal body with foreign participation where share of for-
eign participation in registered (reserve) capital is 50%
and more and RF citizen with dual citizenship are not en-
titled to be founders of TV, videoprograms.

Foreign citizen, stateless person and RF citizen with
dual citizenship, foreign legal body and Russian legal
body with foreign participation where share (invest-
ment) in registered (reserve) capital is 50% and more are
not entitled to establish telecasting organizations (legal
bodies), if coverage area is half and more than a half of
constituents of the Russian Federation or residence ar-
ea of half and more than a half of country population.

4. Air transportation

Basing on statements of the Russian Air Code dat-
ed 19.03.1997 No60-FZ, it should be noted that estab-
lishment of an aviation enterprise on Russian territo-
ry with foreign capital is allowed in case the share of
foreign capital is below 49% of registered capital of the
enterprise.

5. Restriction on participation of foreign citizens in
the administrations of commercial enterprises

Apart from restrictions on participation of foreign in-
vestors in a number of industries, the law puts restric-
tions on participation of foreign citizens in the admin-
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nHGOPMaINN» MHOCTPAHHOE IOpPUAHNYECKOe
JIULIO, 8 PAaBHO POCCUHICKOE FOPUIUYECKOE JIU-
110 C HTHOCTPAHHBIM y4acTHeM, Jo/s (BKJIan)
MHOCTPAHHOTO Y4YaCTHs B YCTaBHOM (CKJa-
IOYHOM) KaIllKTajie KOTOpOoro cocrasmset 50%
u boree, a TakKe TPakOaHUH POCCHIACKON
depepanuu, UMeEMINI ABONHOE IPaKAaH-
CTBO, HE BIIPaBe BBICTYIATh YUpeNUTeNAMU
TeJsle-, BUEOIPOrpaMM.

MHOCTpaHHBIA TpakHaHWH, THIO Oe3
IpaXIaHCTBA U rpakaaHuH Poccuiickon Pe-
Iepalyy, IMeIONN IBOXHOe IPakIaHCTBO,
HMHOCTpaHHOE IOpUANYECKOe JIULO, & PABHO
POCCUICKOE FOPUIHYECKOE TUIIO C MHOCTPaH-
HBIM y4acTHeM, 074 (BK/Iaj]) HHOCTPAHHOTO
y4acTHs B yCTABHOM (CKJIAIOYHOM) KallUTase
KOTOpOro cocrasnset 50% u bornee, He BIIpa-
Be yYpeXKaaTh OpraHu3aluy (IOpuanIecKue
JIMIIQ), OCYILEeCTBAIOIIHE TeeBelllaHue, 30Ha
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YBEPEHHOTO IpHeMa Nepeaad KOTOPBIX OXBa-
THIBAET TIOJIOBHHY U O0Iee IIOJIOBUHEI CyObek-
T0B Poccun 1160 TepPUTOPHIO, HA KOTOPOH
[IPOKHMBAET IOJIOBHHA U OOJIee MOJIOBHHEL
YHUCJIEHHOCTH HaCeNIeHUA CTPAHEL

4. ABUaniepeBO3KHU

HMcxons U3 MONOXKeHUH Bo3aymiHOro Ko-
nexca PO ot 19.03.1997 N260-D3, cnenyet cka-
3aTh, YTO CO3[laHHe Ha TeppuTopun Poccumn
ABUALIMOHHOTO NPENINPUATHS C Y4acTHEM
HMHOCTPAHHOIO KAMMUTaja JONYCKAeTCA IpU
YCTIOBUAX, €CIH 0N Y4aCTHUA UHOCTPAHHO-
IO KallKTazna He mnpesblaeT 49% yCcTaBHOTO
KalHTala aBUALMOHHOTO PEeAIIPUATHA.

5. OrpaHHYeHHS Ha y4acTHe HHOCTpaH-
HBIX IPakflaH B OpraHax yIpaBJeHHI KOM-
Mep4yecKOH OpraHH3aLHHu

[IoMHMO OrpaHHYeHHUN Ha y4acTHe MHO-
CTpaHHBIX HHBECTOPOB B psAJie OTpaciielt 3Ko-
HOMUKU 32KOHOM YCTAHOBJIEHBI OTpaHHUYe-
HUS Ha y4acTHe MHOCTPAHHBIX I'PaXOaH
B OpTraHaxX YIpaBlIeHHUA TAKUX KOMMepde-
CKHUX OpraHu3anuil. Hampumep, pyKoBonH-
TeNnX (B TOM YHCJIe eHHOTMYHBIA HCIION-
HUTENbHBIA OpraH) U [JaBHBIA Oyxranrep
cybBeKTa CTPax0OBOro Iej1a — IOPUAHYECKOro
JIMLIA DOJKHBI IOCTOSHHO IIPOXKUBATD Ha Tep-
putopuu Poccun (1. 5 ct. 32.1 3akoHa PO «O6
OpraHHU3aINH CTPAXOBOro iesia B Poccuickom
denepannn»), co3naHue Ha TeppuTOpUH PO
ABHALIMOHHOIO NPeIpHUATHS C yYacTHEM
HMHOCTPaHHOIO KallUTaja AOMYyCKaeTCs IpU
VCTIOBHH, €CJIN er0 PYKOBOMUTENb ABIAETCA
TpaXIaHUHOM POCCHH M KOMHYECTBO MHO-
CTpaHHBIX TpaXflaH B PyKOBOZAILEM OpraHe
ABUALIMOHHOIO NPeNIPUATHS He IIPeBhIIIa-
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istrations of such commercial enterprises. For example,
directors (including individual executive body) and ac-
countant-general of insurance industry subject — legal
body should domicile on Russian territory (Para 5 Arti-
cle 32.1 of Russian Federation Law «Insurance industry
organization in Russian Federation»), establishment of
an aviation enterprise on RF territory with foreign cap-
ital is allowed under condition that its head is a citizen
of Russia and the number of foreigners in the adminis-
tration of aviation enterprise does not exceed one third
of the administration membership (Part 2 Article 61 Rus-
sian Air Code).

6. Restrictions on activity of foreign investors asso-
ciated with commercial activity

Acting law of Russian Federation establishes specific
legal order for foreign legal bodies land ownership, im-
posing certain restrictions. Article 15 of RF Land Code
states that foreign legal bodies do not have the right to
own frontier lands.

consulting / law

Article 3 of Federal Law dated 24.07.2002 Nol01-FZ
«Transfer of agricultural lands» states that foreign citi-
zens, stateless persons, foreign legal bodies, as well as
legal bodies whose registered (reserve) capital share of
foreign citizens, foreign legal bodies, stateless persons
exceeds 50%, can possess lands or co-ownership of agri-
cultural lands only on a leasehold basis.

It should be noted that this Law discusses not only for-
eign legal bodies, but also Russian legal bodies with share
of foreign capital exceeding 50%. Transaction made by ag-
ricultural land owner regarding its alienation on behalf
of a foreign legal body is null and void by virtue of Arti-
cle 168 of RF Civil Code.

Establishing business legal security order

Commercial activities often give rise to disputes of in-
volved parties, and each of them has its own objectives.
In this case jurisdiction is most powerful regulator. Nom-
inally, there are following types of disputes:

* relationships between owners of business;

Ability of foreign investor to control crucially
commercial organization activity in number
of industries is restricted by state law.

BO3MOKHOCTh HHOCTPaHHOTO HHBECTOpA pelllaole
BIIMATH Ha NeATeTBHOCTh KOMMepYeCcKoi
OpraHH3aIlMH B PAMle OTPACIeH SKOHOMHKH
3aKOHOAATeJIbHO OTPAHHYHBAETCA rocyapCcTBOM.

€T O[[HY TPeTh COCTAaBa PYKOBOMALIErO OpraHa
(4. 2 ct. 61 BosmymHOro Komekca PO).

6. OrpaHHYeHHUS NeSATEIbHOCTH HHO-
CTpaHHBIX HHBECTOPOB, CBA3aHHOH
C ocyllecTBJIeHHEeM KOMMepYecKoH fme-
SATENTbHOCTH

JefCTBYIOIIUM 3aKOHONATeNbCTBOM Poc
cuiickon ®eprepaliuu YCTaHOBIEH OCOObIM
IIpaBOBOM PEXUM BIafleHUS 3eMJIel UHO-
CTPAaHHBIMU IOPUANYECKUMHU JINIAMH, KO-
TOPHI IIpenTonaraeT HeKOTOpEle OrpaHuU-
yeHus. Tak, cT. 15 3eMenbHOro Kofekca PO
TOBOPHT O TOM, YTO MHOCTPAHHbIE IOPULU-
YeCcKHe JIUIA He MOryT 06J1afiaTh Ha IpaBe
COOCTBEHHOCTH 3€MebHBIMU y4aCcTKAMH,
PacIoNOXeHHBIMU Ha IPUTPAaHUYHEBIX Tep-
PUTOPHUAX.

Cr. 3 PenepanbHOro 3aKoHa oT 24.07.2002
N2101-33 «O6 obopoTe 3emenb CenbCKOXO-

39UCTBEHHOIO Ha3HAYEHHUA» YCTAHOBJIEHO,
4YTO MHOCTPAaHHBIE IPaX[aHe, HHOCTpaH-
HBle IOpPUAHYECKYE JIUNA, Tuna 6e3 rpaxk-
NAHCTBA, a TaKXe pUAUYECKHEe JIHULA,
B YCTaBHOM (CK/IafOYHOM) KallUTale KO-
TOPBIX [OJI NHOCTPaHHBIX TPak[aH, HHO-
CTpaHHBIX IOPUAHYECKHX JIXL, IAL be3
rpakIaHCTBa cocTaBiser 6onee dem 50%,
MOryT 0b1azaTh 3eMeIbHBIMA Y4aCTKaMU
WM [OJISIME B IIpaBe 061eil cobCTBEHHO-
CTH Ha 3€MEJIbHBIE YYACTKH U3 3€MeJIb Celb-
CKOXO34MCTBEHHOrO Ha3HA4YeHM A TOJIBKO Ha
IIpaBe apeH[bl.

CrenyeT OTMETHUTD, YTO B JAHHOM 3aKOHE
pedb UAeT He TONBKO 00 MHOCTPaHHbIX OpU-
AUYEeCKUX JIALAX, HO U O TE€X POCCHUUCKHUX
IOPUANYIECKUX TUIAX, B KOTOPHIX IO/ UHO-
CTPaHHOrO KallWTaNa COCTABIIeT boee yeMm
50%. Crenka, CoBepIeHHas COOCTBEHHHIKOM
3€MEJIbHOTO Y4aCTKa CE/IbCKOX03AHMCTBEHHO-

IO Ha3HA4Y€HHMA I10 €r0 OTYYKAEHHUIO B IIO/Ib-
3y MHOCTPAaHHOTO IOpUIMYECKOTO0 JIHIA,
HUYTOXHA B CHIY CT. 168 'pakgaHCKOro
Kogekca PO.

[TocTpoeHHe FOPUNUYIECKON
cucteMbl be3onacHocTH bu3Heca

OcyImecTBIeHHe KOMMEPYECKOU NeATENb-
HOCTH HEpPEeKO MPUBOAUT K BO3HUKHOBE-
HUIO KOHQIUKTOB MEXMY yIaCTBYIOIIAMH
CTOpPOHAMH, KaK[as U3 KOTOPHIX TIpeCiieny-
€T CBOM 11/, [IpaBo B 3TUX OTHOLIEHUSAX BbI-
CTyMaeT MOIIHENIIUM PETYISTOPOM. YCIIOB-
HO CIIOPHbIE CUTYaIlMH MOKHO Pa3NeInTh Ha
CIIeMYFOIIVE BULIBL:
°* OTHOIIEHWS, BO3HUKAIONINE MEXIY COb-

CTBEHHHKAMHU OH3HeCa;

* OTHOMIEHHS MEXIY COOCTBEHHUKAMH U Py-

KOBOIMTENIEM [IPELTIPUSITHS;
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¢ relationships between owners and the company head;

* relationships between the head and the personnel;

¢ relationships between the enterprise and the state rep-
resented by regulation authorities;

¢ relationships between the enterprise and suppliers,
customers;

* relationships between the enterprise and financial es-
tablishments.

All the enumerated disputes can arise within the peri-
od of enterprises’ activity.

Alongside with that, special attention should be paid
when foreign investors suffer due to lack or poor legal
analysis of assets bought on Russian territory (stocks,
shares in registered capital, lands, etc.).

An illustrating case for this situation is a transaction our
Bureau dealt with. A well-known German company was
about to buy the real estate in Saint Petersburg by means

of acquiring bonds of a Russian company. However, as a re-
sult of Legal due diligence we identified substantial corpo-
rate risks (order of rights registration breach for the assets
during privatization, non-observance of order and condi-
tions of stock-holders register, risks of legal controversies,
etc.), this lead to investor’s refusal to acquire risky assets.

Another example is the case found by our company
via Legal due diligence of a land plot, a huge develop-
ing company was planning to acquire. It was found that
the contract of sale for a part of land earlier in use of
Research Institute of Russian Agricultural Academy had
been concluded by the purchaser with the district’s ad-
ministration. For the moment of transaction, the par-
ties of the sale contract presumed that the ownership
of land had not been demarcated. Our company identi-
fied the risk of transaction contestation by procurator-
ate, as the said part of land can be regarded as the state

® OTHOILEHHS MEXAY PYKOBOLUTENEM U TPY-
OOBBIM KOJITIEKTHUBOM;

* OTHOMIEHUA MEXY IPEATIPAATHEM U IO-
CY[apCTBOM B JIMIe KOHTPONHUPYIOIUX
OpraHoB;

® OTHOIUEHHS MEXIY NPeNIpUsITHEM H II0-
CTaBIIMKAMH, TIOTpebUTENIMHY;

* OTHOLIEHHS MEX/Y IPENNPUATHEM U Kpe-
OUTHBIMU OPraHU3aUAMU.

Bce mepedncIeHHBIe CIOPHI MOTYT BO3HU-
KaTh B XOMIE OCYIIECTBICHUA AeATeNbHO-
CTH IpEeAIIpUATHUA.

BmecTe ¢ TeM Heob6XOnuMO 06paTuTh 0coboe
BHHMAHUNE, KOrld Y THOCTPAHHBIX THBECTOPOB
po6/eMHBIE CUTYAIUK BO3HUKAIOT B PE3YTIb-
TaTe OTCYTCTBUSA MO0 HEKAYECTBEHHOTO IIpa-
BOBOTO aHa/TM3a TPAOOPETaEMBIX HA TEPPHTO-
puu Poccru akTHBOB (AKLIAH, 10X B YCTABHOM
KaIlUTaJIe, 3eMeJIbHbIE YIACTKH U T. IL.).
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[loKka3aTenpHBIM IPUMEPOM YKa3aHHOM
CUTYaIM¥ MOXET CJIYKUTh CIeJIKA, aHATTU3
KOTOpOH ObL1T IIOpyYeH Hammemy Bropo. U3-
BECTHas HEMeIKasi KOMIIAHHUS Obla 3aUH-
TepecoBaHa B npuobpeTeHUU 06HEKTOB
HeBUXUMOCTH B [leTepbypre myTeM mo-
Ay4eHHUA aKLUH POCCUUCKON KOMIIAHUHU.
OnHako B pe3ynbTare nposeneHus Legal
due diligence Hamu 6bUTH BHIABIEHBI 3HA-
YUTeNbHblE KOPIIOPATHBHbBIE PUCKH (Ha-
pylueHHe mopsiaka opopMIeHUs [1paB Ha
AKTHBHI IPH IPUBATH3ALHH, HeCOOMIOzE-
HHe IIOpALKa U YUIOBUH BENEHUS peecTpa
AKIIIOHEPOB, BIIEKYIIIME PUCKH CyHeOHBIX
CIIOPOB H T. [I.), YTO [IOBJIEKJIO OTKA3 HH-
BECTOpa OT MpHOOpeTEeHNs PUCKOBAHHO-
rO aKTHBA.

Takke B Ka4eCTBe prMepa MOKHO IPH-
BECTH CHUTYAIlHIO, BEISABIEHHYIO Hallen

KOMIIaHHel npu npoBenenun Legal due
diligence 3emenbHOroO y4acTka, IaHUpYe-
MOT'0 K pHOOpeTeHHI0 KPYIHOH feBEIO-
IepCKOX KOMIAHUeH. BrIIO YCTaHOBIIEHO,
YTO LNOrOBOP KYIUIM-NIPOAAXH 3€MeNIbHO-
ro yJacTKa M3 3eMejlb, paHee HaXO[IUB-
muxca B monb3oBanuu HUM Poccenpxo-
3aKaneMuH, OblT 3aKII0YEH MOKYIaTeIeM
C aIMUHHUCTpanuen paioHa. Ha MoMeHT
3aK/I0YeHH COENKH CTOPOHBI JOr0BOpa
KYIIU-IPOAakU UCXOLUIH U3 TOTO, 4TO
COBCTBEHHOCTD Ha 3€MeJIbHBIA YIaCcTOK He
pasrpanuvena. Hamed KomnaHuen 6vut
BBISABJIEH PUCK OCIIapUBAHUA CAENIKH IIPO-
KypaTypoH, NOCKOIBKY YKa3aHHBIN 3eMeb-
HBIM y4aCTOK MOXHO OTHECTH K rocyzap-
CTBEHHOM COOCTBEHHOCTH, PaCIOpPSIKEHUE
KOTOPBIM OCyIecTBafgeTca opraHamu de-
IepanbHOIO areHTCTBA 0 PACIIOPIKEHUIO
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property, regulated by bodies of Federal Agency on
State Commodities. By virtue of the taken measures,
the said risk was minimized.

These examples illustrate that Legal due diligence
enables identification of legal risks and estimation of
asset acquisition practicability. In the first case legal
advice helped the foreign investor to avoid negative
consequences, connected with further legal contro-
versies with shareholders, which might lead to forfei-
ture of the acquired asset ownership. In the second
case duly identified risk was eliminated.

One can not disregard special features of precon-
tractual relationships establishment. For example,
foreign companies prefer to consolidate relation-
ships with partners by means of memorandums of
understanding or agreements, in which they forti-
fy sides’ intentions for achievement of the deter-
mined result.

It should be noted, that Russian Law does not de-
termine the notion of the said agreements and mem-
orandums, in this connection, when the intentions
of such agreements are implemented, foreign com-
panies are often unable to make their partners exe-
cute such intentions by juridical means.

There is another case from our practice to illus-
trate the above said. We were addressed by a for-
eign legal body, which planned to acquire 50% of
registered capital of Russian company and perform
commercial activity together with Russian partners.
Foreign investor was intending to conclude a mem-
orandum of understanding. At the same time, ac-
cording to the acting Law of Russian Federation the
said memorandum was not the contract on acquisi-
tion of registered capital shares of the limited so-
ciety, but stipulated payment by the foreign com-
pany. Our Bureau prepared the whole package of
required documentation, envisaged by the acting
Russian Law thus enabling the investor to acquire

consulting / law

roCynapCTBEHHBIM UMYIECTBOM. B pe3yiib-
TaTe MPEANPUHATHIX MED YKa3aHHBIHA PUCK
61 MUHHUMU3HPOBAH.

T[IpUBENEHHBIE IPUMEPBI [IOKA3BIBAIOT, 4TO
nposenenwe Legal due diligence mossonser
BBIABUTD [1PABOBbIE PUCKU M OLIEHUTh IEJIE-
co0bpasHOCTh pHObpeTeHNs aKTHBA. B mep-
BOM CJIy4ae IIpaBOBast SKCIIEPTH3a [I03BOMIANA
usbexarb HHOCTPAHHOMY MHBECTOPY Hera-
TUBHBIX [IOCIEICTBHH, CBA3AHHBIX C MOCIIE-
IYIOIMUMH CyIeOHBIME CIOPAMH C aKIIHOHE-
paMHu, 9TO MOIJIO [IPUBECTH K yTPATe IpaBa
COBCTBEHHOCTH Ha IPUOOPETEHHbIN AKTUB.
Bo BTOpOM Cily4ae CBOEBPEMEHHO BBIABIIEH-
HBIA PHCK GBI yCTpaHEH.

Henb3a oCcTaBUTh 6€3 BHUMAHUSA CIIEN-
nUKy MOCTPOEHHUS TPENOTOBOPHEIX OT-
HomeHWU. Hampumep, MHOCTpaHHBIE
KOMIIAaHUH TPEANOIUTAIOT 3AKPEIIATh

OTHOIIEHHUS C MapTHEPAMHU ITyTeM 3aKIIO-
YeHHUd COrNAlleHUN O HaMepeHUAX UIU
MEMOPaHAYMOB, B KOTOPBIX 3aKPEeISOT
HaMepeHHUs CTOPOH AT HOCTUKEHHUS OlIpe-
TeNeHHOTO Pe3y/IbTaTa.

Heob6X0nuMO OTMETHTB, YTO POCCUHACKUM
3aKOHOJIaTeTbCTBOM He OIlpefieNIeHO MOHS-
THe Ha3BAaHHBIX COIMAMIEHUN U MEMOpPAH-
IOYMOB, B CBA3M C YeM IPH peann3anuu
HaMepeHUH, yKa3aHHBIX B TAKUX COIallle-
HHUAX, NHOCTPaHHbIe KOMIIAaHUH 3a4acTYIO
CTaJIKHUBAIOTCS C HEBO3MOXKHOCTBIO IIPUHY-
OUTH CBOMX IapTEPOB K UX HUCIONHEHUIO
B CynebHOM TOpAZKE.

B KayecTBe mpHUMepa MOXHO IIpHBe-
CTH CHTYaIHIO, IMEBIIYIO MECTO B HaIleH
npaktrke. K HaM 06paTHIOCh HHOCTpaH-
HOe I0pHUAHMYeCcKoe JTHII0, KOTopoe cobu-
panock mpuobpectu 50% HOMH YCTaBHO-

ro KallUTana pOCCUUCKOTO NpenanpusaTus
U BMECTe C POCCHHUCKMMH NapTHeEpaMHu
OCYIIECTBAATh KOMMEPYECKYIO AEeATeNb-
HOCTb. NHOCTpaHHbIM UHBECTOP COBUpar-
€S 3aKJIIOYUTh MEMOPAH/IYM O HAMEpPEHHUAX
CTOpOH. B TO Xe BpeMs COr/IacHO NEeUCTBY-
IOLEMY POCCHHUCKOMY 3aKOHOMATENbCTBY
YKa3aHHBI MEMOPAHOYM He SBJAICA [I0-
rOBOPOM O IIPHODpeTeHHH [oJed B YCTaB-
HOM KaItuTasue obecTsa ¢ orpaHuIeHHON
OTBETCTBEHHOCTHIO, HO IIPH 3TOM OH IIpef-
yCMaTpHUBAJ BBIIUIATY NHOCTPaHHON KOMIIa-
HUel IeHeXHBIX CpefICTB. BIopo NoAroToBy-
JIO BECh TIAKET HEOOXOMMMBIX [IOKYMEHTOB,
MIpenyCMOTPEHHBIH IeHACTBYIOUIUM POCCUH-
CKHMM 3aKOHOZIATEeIbCTBOM, YTO [IO3BOJIUJIO
HMHBECTOPY NPHOOPECTH MHTEPECYIOIIY 0
€ro [ONIO U FapaHTHUPOBATh MHOCTPAaHHOU
KOMIIaHHWH 3aIIUTy HHTEPECOB.

macHas cpepa N3 (76) 2010 117



KOHCaNnTUHr / IpaBo

the share it was interested in and guarantying protec-
tion of interests for the foreign company.

By this means, holding of Legal due diligence for the
acquired assets and planned investments on Russian ter-
ritory, on our opinion, enables identification of legal and
administrative risks during project implementation, def-
inition of actions algorithm to minimize or totally ex-
clude the risks.

Alongside with that, we would like to point out, that
in order to establish business legal security order, it is
advisable to engage specialists experienced in the Rus-
sian Law, rather than foreign consultants. Russian spe-
cialists are experienced in solution of specified tasks and
have the expertise in implementation of similar projects.

Blunders and defects in legal order of business and
its legal support can be used by rivals for settling of
the dispute for their own benefit. In order to avoid it,

consulting / law

at any stage of business highly skilled lawyers are to
be employed.

Cooperation of lawyers and business owners can be
of three kinds.

1. Legal work for disputes prevention, that is analysis
of possible relationships of partners after establishment
of these relationships, elaboration of diagrams and plans
regarding mutually acceptable settlement of disputes.

2. Legal control of different areas of activity of an en-
terprise, legal analysis of Law modifications, with the
objective to identify and eliminate faults in company’s
activity.

3. Legal support for settlement of disputes.

Observance of certain legal procedures at the prima-
ry stage of investment activity enables further minimi-
zation of legal disputes and claims of state regulatory
authorities. B8

Takum obpasom, nposenenre Legal due
diligence mprobpeTaeMbIX aKTHBOB U IIJIa-
HHAPYEeMOH HHBECTUIIUOHHOMU NeATETbHOCTH
Ha tepputoprun PO, Ha HalI B3I7IAM, O3BO-
75eT BBIACHUTH IIPAaBOBBIE U afIMUHUCTpa-
THBHbIE PUCKU IIPHU peanu3aluu IPoeKTa,
OIlpefie/IuTh ANTOPUTM AEHCTBUH, IIO3BONA-
FOIIMX UX MAHHMU3HUPOBATh 1100 HUCKITIO-
YUTh OTHOCTBIO.

BMmecTe ¢ TeM HeOOXOMHMO OTMETHTE, YTO
IJ151 IOCTPOEHUS IOPUANYECKON CUCTEMBI
6e3onacHoCTH br3Heca 11e71eCO06pa3HbIM
ABNSAETCA MPUBJIeYeHHe OTeYeCTBeHHbIX
CIeIUATUCTOB-IIPAKTUKOB 110 POCCUHICKO-
My 3aKOHOZATE/IbCTBY, & HE HHOCTPaHHBIX
KOHCYJIBTAHTOB. DTO 0OYCJIOBIEHO B TOM
YHUCIe HaTUYHUeM y POCCUNCKHUX CIIeIHa-
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JIUCTOB HapabOTaHHOHM NPAKTHKHU pellle-
HUS IOCTaBIEHHBIX 3a/1a4, a TAKXKE OIb-
TOM pean3aliHi AaHAIOTMYHBIX [IPOEKTOB,

I[IpocyeTs! UK HETOPabOTKY B IIPABOBOH
opranu3anuy Ou3Heca B ero IpaBoOBOM CO-
[POBOXKIEHHH MOTYT OBITh HUCIIONB30BAHBI
KOHKYPEHTAMH [JIs pa3pelleHns BO3HHK-
1mero KOHQIUKTA B CBOIO MOJIB3Y. [t TOTO
94TOOBI 3TOrO HE ITPOH30LLIIO, Ha 0001 CTa-
IUU OeATeNbHOCTH bu3Heca HeoOXOmHUMO
[IpUB/IeYeHe BbICOKOKBATHUHUIIMPOBAHHEIX
FOPHCTOB,

[lns BnanenblieB OH3HeCa COTpyOHHUYE-
CTBO C IOPHUCTAMU MOXHO pas3fenuTh Ha
Tpu GOPMBL

1. FOpunudeckast paboTa 1o rpeaynpeskuie-
HUO KOH(IUKTOB, a IMEHHO aHAJII3 BO3MOMK-

HBIX B3aMMOOTHOILIEHUH y4aCTHUKOB IIpU
BO3HMKHOBEHWH OTHOIIEHHUH, pa3paboTka
CXeM U IJIaHOB I10 B3aUMOIIPHEMIIEMOMY ype-
T'YIMPOBAHUIO CITIOPHBIX CUTYAIIUH.

2. TIpaBOBOM KOHTPOJIb Pa3NHYHbIX Chep
NeATeNbHOCTH IpeJIIpUATHS, IPaBOBOU aHA-
713 U3MEeHEeHUH 3aKOHOMATeNIbCTBA, C LeJIbI0
BBIABJIEHNA U YCTpaHEHUs HapylLIeHUH B Jie-
ATENIbHOCTH NIPENIIPUATHA.

3. [IpaBoBOE CONENCTBHE B pa3pelleHUH
CIIOPHBIX CUTYallUH.

CobroeHrie onpeneeHHbIX PUITYe-
CKHX NpoLeAyp Ha Hada/lbHOU CTaluHU HH-
BECTULUI NIO3BONUT B JaTbHEUIIEM MUHHU-
MU3HUPOBATh CyneOHbIe CIIOPHI U TPETEH3UU
KOHTPONHUPYIOLIUX OPraHOB CO CTOPOHEI TO-
CcynmapctBa. B



HALUVWOHAJIBHAA NMPOrPAMMA NMPOLABUXEH I
NYYLWNX POCCUINCKIX TOBAPOB, YCIIVYT 1 TEXHOMOT U

OBAOUATb TPETbA MEXOYHAPOOHAA BbICTABKA (KOHKYPC)

«BCEPOCCUMUCKAA MAPKA
(111 TBICAMEJNETME).
3HAK KAYECTBA XXI BEKA »

25-28 mas 2010 .
Mocksa, BB, naBunboH Ne 69

MPUrNALIAEM K YYACTUKO OTEYECTBEHHbIX MPOWU3BOANTENEN
1 NOCTABLLKOB HA POCCUICKIIA PIHOK
BbICOKOKAYECTBEHHbIX TOBAPOB, YCIIYT I TEXHONOT WA

Opranusartopbl:

@ POCTECT-Mocksa

® AMCKOPT MHTEPH3LLHN

@ OoHA counanbHO-3KOHOMUYECKNX N MHTENNEKTYanbHbIX NPOrpamm
® OoHp «HaumonanbHas Cnasa»

WcnonuutenbHas AUpPEeKLmS:
000 «<AMCKOPT UHTEPH3LLHJ»
KMSCORT 129223, Mocksa, [pocnekT Mupa, BBL, naBunboH Ne 69
Ten.: (499) 760-33-86, (495) 234-50-42. Ten./dpakc: (499) 760-33-56, 760-36-57, 760-33-82
E-mail: kataeva@amscort.ru, ustinova@amscort.ru, bmv@amscort.ru
INTERNATIONAL ~ WWW.rosmarka.ru



.lu

MEXAYHAPOAHAA CNELUANTU3IUPOBAHHAA BbICTABKA
OBOPY/I0BAHUA U TEXHONOTUWA ANA NULLEBOW U
NEPEPABATbIBAIOLWEN NPOMbILUIEHHOCTH

& 19
@ UPAKOVKA

MEXAYHAPOAHAA CNELIWAIU3UPOBAHHAA BbICTABKA
OBOPY/I0BAHUA U TEXHONOTUW ANA YNAKOBKU

14-1 7 ceHTﬂ6pq 2010

Yl(pam-la, Kues

Mpu nopaepxke
MuHuUcCTepcTBa arpapHoMn NOAUTUKM YKPauHbI

OPTAHU3ATOP: & AICCD

' international

1./¢.: +38 044 456 38 04
e-mail: acco@acco.kiev.ua

www.accCo.ua

MexxayHapoaHbIi Megua-napTHep:
MsacHasa cpepa

WHdopmaynmoHHaa noaaepKKa:

Npoaywre: & ’
wnrpegwenyes |11 LEVIE

‘=1"ak‘:'3ka MonoaHas chepa

MecTo npoBegeHus:

VKkpauHa, Kues, bpoBapckou npocnekr, 15, MexxayHapoaHbi BbicTaBouHbIN LleHTp




www.schalleraustria.com

CneuuanucTt B peLleHUAX Mo yrnaKoBKe
U BECOBOU MapKUPOBKe

IFFR 2010

8-13 man 2010 r.
dpaHKPpypT-Ha-MaiHe, lepmaHua
3an 8.0, cteHa G86

3an 6.0, cteng G60

InA B3BELUMBAHMA, YNAKOBKWA U STUKETUPOBKM BECOBOW NPOAYKLMW Ha MULLEBOM NPOU3BOACTBE BaXKHA
Karkaas MuHyTa: HeobBxoaumo pabotaTtb ObICTPO MU TOYHO.

Komnanna SCHALLER LEBENSMITTELTECHNIK® xopoLuo noHMmMaeT aTv 3a4ayuv Ha npeanpuaTuaAx
MACO-, NTULEe- U pbibonepepaboTku 1 NpeAcTaBnAET BeICOKONPOU3BOAUTENBHBIE NMMHWUKM, COCTOALLME

n3 Tpeicunepa SEALPAC® A8 v aBTOMaTMYeCKOro BeCoBoro atuketupoBLumka BIZERBA GLM-I,
naeanbHO NOAXoAALME ANA KPYMHbIX NPOMBbILUNEHHBLIX NPEeANPUATUNA.

" SCHALLER"

LEBENSMITTELTECHNIK

lNpeepatum waero B Baw ycnex!

SCHALLER TECHNOLOGY® | WIBERG® | STAR MIX® | PEBOCK T m—

ITEC® | VORAN® | EFA | HOLAC® | LASKA | SEPAMATIC® | KNECHT 3A0 "LUANNEP"
INJECT STAR® | FOMACO | REX® | TIPPER TIE TECHNOPACK®

P® 115054, M
TIPPER TIE ALPINA® | SCHALLER THERMOSTAR® | DOLESCHAL by s S

HOEGGER | WEBER® | STORK TITAN® | HEINEN FREEZING Ten.: +7-495-797 63 33, daxc: +7-495-797 63 44
SEALPAC® | KOMET | BIZERBA | HAAS e-mail: office.moskau@schalleraustria.com




CKOpOCTE A Relo aBToMaTtuyeckasa cMmaska nogalmnHMKos

peska Msica B BO3AyXe MOHHAS KOHCTPYKLNA
3330p HOX-Yalla He TpebyeT peryrnupoBKu aHTuLl vTa

nnasHas perynupoeka obopoTos aBTOMaTUYeckas 403MpoBKa BOAbI

Mei 6yaem pagbl BCTpeTuThea ¢ Bamu
I F F “ Ha MexayHapoaHoW, oTpacneBoi BeicTaBke IFFA,

npoxoaswen Bo PpaHkdypre Ha MaiHe 08-13 mana 2010 r. ®

Bbl cMOXeTe HauTK Hac B nasunboHe 9.0, Homep ctenaa A50 HOWlCKI

C€ 3
1S0 9001:2000

INTERMIK Sp. z 0.0. Mocksa Bpecr Anmatbl I Awrabar m
01-747 Warszawa (7 495) 231 19 00 (375 162) 25 92 21 (3272) 5561 72 (99312) 362 421

ul. Elblgska 15/17 raemmik D inbeTmikn ribermikiitrest. by fiFite ’

tel. +48 22 633 42 85

fax +48 22 633 42 96 Kues Pura PycTtaBu EpeBaH Kanuuuurpag
- Wik BTl 84 (380 44) 230 26 91 (371) 739 59 60 | (995) 34 17 99 44 (374 1) 550 141 +7 911 451 05 75

VETTIMIKENErTTYE Kiev U3 netalbudis

¥ eS| Kazansiamnimintad ik el =R LR = TR R b =

IntErmi_georgisiermail. n CHUCHBUSRNMbBITTIN. B pksEkanet.n





