Cnucok ANNIEKTPOHHDLIX AOKYMEHTOB, NpeAacTtaB/1eHHbIX HA BbICTaBKe

3anpockl Ha KonNuK cTaTelt NPOCUM HanpaBAATb
B CNY}KOY 3/1€eKTPOHHOMN A0CTaBKMN AOKYMeHTOB benCXb

AHATIN3 KAYECTBA SHEPTETUYECKMX HANMUTKOB HA COOTBETCTBUE TPEBOBAHUAM CTAHOAPTOB
Komoesa T.B., YepemuyKkuHa A.C.
TexHMKa n TexHonorna nuuwesblx npomssoacts. 2012, T. 2. Ne 25. C. 148A-154.

BUOTEXHO/IOMMYECKUE ACMEKTbI MPUMEHEHUA AMUNONUTUYECKUX GEPMEHTOB B MULLLEBOW
MNPOMbBILWIEHHOCTU

HukumuHa E.B., PewemHuk O.A., y6alioynnuH P.A.

BecTHMK KasaHcKoro texHonornyeckoro yHmsepcuteta. 2013. T. 16. Ne 13. C. 148-153.

BIMAHUE CNOCOBOB U YC/I0BUN YNAKOBKU MACA HA EFrO KAYECTBO U A/IUTENBHOCTb
XPAHEHMUA

lopbyHosa H.A.

Bce 0 mAace Hay4yHO-TEXHUYECKUIA M NPOUN3BOACTBEHHDBIN KypHan. 2012. Ne 5. C. 56-58.

BIMAHUE TEPMOOBPABOTKM HA XUMUYECKUIA COCTAB U AHTUOKCUOAHTHDBIE CBOMCTBA
ABZIOYHbIX COKOB NMPAMOIo OTKUMA

Makaposa H.B., BanuynuHa 4.®.

TexHuMKa n TexHonorna nuuwesbix npomssoacts. 2013. Ne 2. C. 42-46.

BIMAHUE TEXHONOTUN COOK&CHILL HA KAYECTBO U BE3ONACHOCTb KYZIMHAPHOM NPOAYKLUUN
M3 Pbibbl, NTULbI U KPYN

Gbepesosukosa WU.I1., lNasnos H.A., Kopomeesa E.A.

BecTHMK Cnbupckoro yHMBeEpCUTETa NOTPebUTENbCKOM Koonepauumn. 2012. Ne 2. C. 120-128.

B/IMAHUE SNEKTPOMATHUTHOIO U3NYYEHUA KBY MM - AMANA3OHA HA USMEHEHUE
TEXHONIOTMYECKMX CBOMCTB MOJIOKA

AsdeeHKo A.B., Ypmaesa A.A., Azaesa T.!.

M3BecTma FOpCKOro rocygapcTBEHHOrO arpapHoro yHmsepcuteta. 2012. T. 49. Ne -3. C. 188-191.

U3YYEHUE AUHAMMKUN NOKA3ATE/NEN KAYECTBA FETEPOrEHHbIX KOHCEPBUPOBAHHbIX
NPOAYKTOB B 3ABUCUMOCTU OT PEXXMMOB TEN/I0BOW OGPABOTKU

Kpoinosa B.b., lNonykapoesa A.B.

Bce 0 mAace Hay4yHO-TEXHUYECKUIA M NPOU3BOACTBEHHbIN XypHan. 2012. Ne 2. C. 26-29.

WHHOBALIMOHHbIE TEXHOIOTUW XPAHEHUA CE/IbCKOXO3AAUCTBEHHOIO CbIPbA U MULLEBbLIX
NPOAYKTOB

CepeauH C.H.

TexHuKa n obopyaosaHue ans cena. 2012. Ne 1. C. 2-5.

NUCNONb30BAHUE PACTUTE/IbHOIO U }XUBOTHOTO CbIPbA B MPOU3BOACTBE MACHbIX U3AENUN
®YHKUMUOHANIbHOIO HASHAYEHUA

Kypuaesa E.E., Kuyyk C.B.

MN3BecTua BbICLLMX y4ebHbIX 3aBeaeHUN. Muuesan TexHonorus. 2012. T. 326-327. Ne 2-3. C. 55-58
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UCCNEAOBAHUE MUKPOBUO/TIOMMYECKOM BE3ONACHOCTU HU3KONAKTO3HOIO MOPOXEHOIO
Esdokumos U.A., Kynukosa U.K., Spewosa B./.
TexHWKa n TexHonorua nuwesbix npomssoacts. 2011. T. 4. Ne 23. C. 3-7.

UCCNEAOBAHWUE NMPOLLECCA TEN/I0BOW OEPABOTKU NPEABAPUTE/IbHO BAKYYMUPOBAHHbIX
MULLEBbBIX CUCTEM HA OCHOBE PACTUTE/IbHOIO U }KUBOTHOTO CbIPbfAl

PoduoHosa H.C., rauey /1., lonos E.C., baxmuHa T.U.

dyHaameHTanbHble nccnegosaHna. 2013. Ne 10-2. C. 288-293.

UCCNEQOBAHMUE NPOLLECCOB CYB/IMMALIMOHHOWM CYLLKU Arop,
Epmonaes B.A., MacneHHukosa " A., Komaposa H.A., ®édopos /A.E.
TexHWKa n TexHonorua nuwesbix npomssogcrs. 2011. T. 20. Ne 1. C. 67-70.

UCCNEAOBAHUE CTABU/IbHOCTU KAYECTBEHHbIX XAPAKTEPUCTUK YKEJIEMHO-CEMBHbIX KOH®ET
B NPOLECCE XPAHEHUA

CmonuxuHa .M., Mypamosa E.U.

BecTHMK MWYYypPUHCKOro rocyaapCcTBEHHOrO arpapHoro yHmsepcuteta. 2012, Ne 4. C. 99-103.

MCCNEAOBAHUE TEXHOTOTMYECKUX NPOLECCOB A1 KOHLEHTPUPOBAHUA U CTEPUNTU3ALIUA
COKOB METOA40OM NPAMOIO HATPEBA

lonoe A.M., TuxoHos H.B., TuxoHosa U.H.

TexHuKa n TexHonorna nuwesbix npomssoacts. 2013. T. 1. C. 81-87.

KAYECTBO U BE3OMACHOCTb MAICA CBUHEN MACHbIX NOPOA ANA AETCKOro NUTAHUA
3abawma H.H., Cokonos H.B., lonosko E.H., YcemuHosa A.B., Mamuesa C.B.
MasacHasa nnayctpma. 2013. Ne 6. C. 16-19.

KAYECTBO U BE3ONACHOCTb MIWWEHMUYHOIO X/IEBA, NPUTOTOB/IEHHOINO HA OCHOBE XME/IEBOM
3AKBACKU

Temupaes P.b., Camuyaesa U.K., BumioK /1.A., Kynosa N.M.

M3BecTna FOpCKOro rocygapcTBEHHOrO arpapHoro yHmsepcuteta. 2012. T. 49. Ne 4-4, C. 399-402.

KAYECTBO U COCTAB MACHbIX MPOAYKTOB: KAK HAYYUTbCA METOOAM OLIEHKU?
Xeoina C.W., MNuenKkuHa B.A.
Bce 0 mAce Hay4yHO-TEXHUYECKUIA M NPON3BOACTBEHHbIN KypHan. 2012. Ne 4. C. 48-50.

KAYECTBO NPOU3BOACTBA MPOAYKTOB NUTAHUA
WanKuHa /1.H.
BecTHUK YHMBepcuTeTa (TocyaapcTBeHHbIM YyHUBEPCUTET ynpaBaeHusa). 2012. T. 1. Ne 9-1. C. 78-84.

KUHETUKA 3AMOPAXWUBAHWA TECTOBbIX MONY®ABPUKATOB C HESAMEP3AIOLLIEM HAYUHKOM
Kyuakosa B.E., ®ponos C.B., Kazakos /1.C.
M3BecTua BbiCLLMX y4ebHbIX 3aBeaeHUi. Mnuwesan TexHonorma. 2011. T. 320-321. Ne 2-3. C. 80-82.

KWHETUKA KOHBEKTUBHOW CYLLKU BbIXXUMKW BUHOTPAIA COPTA LLUNPA3
JepeseHko B.B., CudopeHKo A.B., Kosanes B.A., BosiodbKo H.T.
MN3BecTun BbiCLLMX y4ebHbIX 3aBeaeHUi. Mnuwesan TexHonorusa. 2011. T. 320-321. Ne 2-3. C. 74-76.

KUCNIOMOJI0O4HbIE NPOAYKTbl: UTHHOBALMOHHbIE TEXHO/10NMX B NPOU3BOACTBE
KpusyeHko B.H., LLlesenésa O.B.
BecTHMK Cnbupckoro yHMBepcuTeTa noTpebutenbckoi koonepaumum. 2013. Ne 1. C. 123-129.
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MAPKETUHIOBbIE ACMEKTbl AUBEPCUDUKALIUU NPEANPUATUNA MULLLEEBON NPOMBbILUNEHHOCTU
Kyb6aun .M., OHonpulivyk b.C.
M3BecTna Bonrorpaackoro rocygapCTBEHHOMoO TeXHUYecKoro yHusepcuteta. 2012, Ne 16. C. 113-117.

METOAbI U TEXHOIOTUW NPOMBbIL/IEHHOW NEPEPABOTKU 3EPHA O3UMOM PXU C LENbIO
3®PEKTUBHOIO UCNO/Ib3OBAHUA B X/IEBONEKAPHON, KOMBUKOPMOBOM,
KPAXMAJIOMNATOYHOM U APYINX OTPACNIAX NPOMBbILUNEHHOCTH

Ceicyes B.A., Kedpoesa /1.U1., YmkuHa E.WN., /lanmeesa H.K.

ArpapHas HayKa EBpo-CeBepo-Boctoka. 2013. Ne 1. C. 4-10.

MWUKPOBUONTONMYECKAA YNCTOTA U BESONACHOCTb 3EPHOMNPOAYKTOB
bacmpukos A.H.
Xnebonpoayktbl. 2013. Ne 5. C. 58-59.

MOZAE/IMPOBAHUE NPOLLECCA EPOXEHUA C YYETOM MHAKTUBALUU APOXKEN U
MACCONEPEOAUYU

KoHcmaHmuHos E.H., Kopomkosa T.I.

M3BecTma BbicNX y4ebHbIX 3aBeaeHUN. [Mnuesan TexHonorua. 2012. T. 328. Ne 4. C. 98-102.

MIOC/IU — /TMKCUP 30,0POBbA
Xnebonpoaykrtbl. 2013. Ne 5. C. 69.

HAYYHbIE U METOAO/TOMTMYECKUE NOAXOAbl K YIIPABJIEHUKO KAYECTBOM MULLLEBbBIX
NPOAYKTOB

LAyH4yeHko H.U.

TexHMKa n TexHonorna nuuwesbix nponssoacts. 2012, T. 3. Ne 26. C. 29-33.

HEOBXOAUMOCTb UHHOBALMOHHOIO PA3BUTUA MULLEBOW NPOMBILLUNEHHOCTU B KOHTYPE
POCCUMCKOW CTPATETMWU MOAEPHU3ALIUK

l'ykacaH A.B.

Journal of Economic Regulation = Bonpocbl perynaMpoBaHua skoHoMmuKK. 2013. T. 4. Ne 2. C. 31-36.

HOBAS TEXHONOIMA 3ABAPHbIX NPAHUYHbIX U3AENUA C UCMNOIb3OBAHUEM
HETPAOAULUMUOHHOIO PACTUTE/ZIbHOIO CbIPbA

Xapoekoe C.E., loHuap B.B., Pocnaskos 10.®.

M3BecTua BbiCLLMX y4ebHbIX 3aBeaeHMN. Muwesan TexHonorua. 2012. Ne 5-6. C. 112-113.

HOBbIE TEXHO/10M'M B NPOU3BOACTBE KOHLUEHTPUPOBAHHbIX MOJ/IOYHbLIX HAMUTKOB
Fancmax A.T., byaHoea E.O., MeaHosa A.IO.
TexHMKa n TexHonorna nuuwesbix npomssoacts. 2011. T. 20. Ne 1. C. 14-18.

HOBbIE TEXHO/TOT'M 3SAMOPAXUBAHUA MOJIOYHbIX NMPOAYKTOB
byaHosa U.B.
TexHuKa n TexHonorna nuuesbix npomssoacts. 2012, T. 1. Ne 24, C. 22-26.

HOBbIW BUA, ®YHKLIMOHA/IbHOM AOGABKU B MULLIEBLIE MPOAYKTbI
CagppoHosa T.H., Eemyxoea O.M., ®apuHKkosa W.B.
BecTHMK KpacHOAPCKOro rocyaapcTBEHHOrO arpapHoro yHmsepcuteta. 2013. Ne 6. C. 237-243.
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O B/IMAHUU COOEPXAHUA CAXAPOB HA MHTEHCUMBHOCTb USMEHEHWUA OKPACKU OBJIENMNXOBbIX
BWH B NPOLECCE XPAHEHUA

CesoduHa K.B.

TexHuKa n TexHonorna nuwesblx npomssoacts. 2013. Ne 2. C. 57-61.

ONTUMAJIbHOE YNPABJIEHUE NPOLLECCOM HATPEBA MMUMBHOIO CYC/IA
JlesuHa H.H.
M3BecTma BbicNX y4ebHbIX 3aBeaeHUi. Mnuesan TexHonorna. 2012. T. 328. Ne 4. C. 95-97.

ONTUMU3ALNA PELLENTYPbI NECOYHOIO NEYEHbA ANA AUABETUKOB C PACTUTE/IbHbIMU
AOBABKAMU

Kazakoea O.H., Me3eHosa O.A.

M3BecTma BbicNX y4ebHbIX 3aBeaeHUi. Mnuesan TexHonorna. 2012. T. 325. Ne 1. C. 53-56.

OCHOBHbIE HAMPABJ/IEHMA NOBbLILWEHUA KOHKYPEHTOCNOCOBHOCTU OTEYECTBEHHOIO
NPOAOBOJIbCTBUA U NPOAYKTOB NMUTAHUA

JlucuybiH A.b., AKceHosa /1. M.

BecTHMK POCCUIACKOM aKageMMM CeNbCKOX03ANCTBEHHbIX HayK. 2013. Ne 1. C. 22-24.

OCHOBHbIE noAxoAbl K PETYJIMPOBAHUIO TEHETUYECKU MOAUPULIUPOBAHHBIX OPTAHU3MOB
B MEXAYHAPOAHOMW NPAKTUKE

Yyliko H.A.

Cnbupckuii topuanyeckmin BectHuk. 2011, Ne 1. C. 160-165.

OCOBEHHOCTU NPUTOTOBJTIEHUA U OLLEHKA KAYECTBA BE3A/IKOITOJ/1IbHbIX HETASUPOBAHHbIX
HAMUTKOB ®»YHKLUUOHAJIbHOIO HASHAYEHUA

l'ymepoes T.10., PewemHukK O.A.

BecTHMK KasaHcKkoro texHonornyeckoro yHusepcuteta. 2012. T. 15. Ne 16. C. 195-198.

OLLEHKA FTEHETUYECKOM KONNEKUWM NNOA0BbIX KY/IbTYP N0 BUOXUMUYECKOMY COCTABY U
NPUTOAHOCTU ANA NPOU3BOACTBA MPOAYKTOB NUTAHUA ®YHKUUNOHA/IbHOIO HASHAYEHUA
fOwkos A.H., Casenves H.N., BanasHesa /1.H., bop3bix H.B., YeperHkosa T.A., XoxcaliHos A.B., llonosa
0.10.

Mnoposoacteo n arogosoactso Poccun. 2012. T. 31. Ne -2. C. 332-338.

OLIEHKA KAYECTBA M1 BE3ONACHOCTU NPOAYKTOB ®YHKLUOHANbHOM HAMNPABNEHHOCTHU
Canuxos A.P., 3ybauposa /1.A.
BecTHMK BallKMpPCKOro rocyaapCcTBEHHOroO arpapHoro yHmsepcuterta. 2013. Ne 1. C. 116-118.

OLIEHKA COOTBETCTBUA CTOJ10BbIX BUH, PEAJIU3YEMbIX B TOPITOBbIX CETAX
Kucenesa T.®., UeonuHckas O.A.
TexHuKa n TexHonorna nuwesbix npomnssoacts. 2013. Ne 3. C. 121-125.

NEPEXOA HA MPUHLMUMbI OTKPbITbIX UHHOBALMI B MULLIEEBOM MPOMbILL/IEHHOCTH
Munko WN.C., llamuHa /1.K.
DKOHOMMUKA U IKONIOTNYECKMN MeHeaKmeHT. 2012. No 1. C. 299-304.

NEPCMNEKTUBbI NPUMEHEHUA NOIMMEPHOM YMAKOBKU C NOBbILLEHHbIMU
3KCNNYATALMOHHbIMU CBOMCTBAMM B MULLEEBOM MPOMbILL/IEHHOCTU
3apunosa 3.X.

BecTHMK Ka3aHCKOro texHonornyeckoro yHnsepcuteta. 2012. T. 15. Ne 16. C. 92-94.
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NMULLEBAA NPOMBbIWNIEHHOCTb POCCUUN: COCTOAHUE U NEPCNEKTUBDI
DKOHOMMKa cenbcKoro xo3aicrea Poccumn. 2012. Ne 6. C. 26-32.

NOBbILUEHME KAYECTBA U BE3OMNMACHOCTU HAUUWOHA/IbHbIX MPOAYKTOB MUTAHUA HA
MO/I04HOM OCHOBE

balixoxcaesa b.Y., Hypmaesa A.b., Pakuwesa A./.

TexHonorvAa n ToBaposegeHne NHHOBAUMOHHbLIX NULWeBbIX NpoaykTos. 2012. Ne 3. C. 76-79.

MNOKA3ATE/IU KAYECTBA N/1040BbIX KOH®PUTHOPOB
bypwmeikosa T.H0., lony6 O.B., *Kykosa O.B.
TexHMKa n TexHonorna nuuwesblx npomssoacts. 2012, T. 2. Ne 25. C. 139-144.

NMPUMEHEHUE ®YHKLMOHA/IbHbIX AOBABOK NMPU NPOU3BOACTBE MY4YHbIX KOHOUTEPCKUX
W3AENUIA

Axncaxumosa O.U., KpacuHa U.6B., TapaceHko H.A.

M3BecTua BbiCLMX y4ebHbIX 3aBeaeHM. Muwesan TexHonorua. 2013. Ne 1. C. 40-42.

NMPUMEHEHUE 3CN B BO3AYLWHO-UCNAPUTENBbHBIX KOHOEHCATOPAX XO/104U/IbHbIX MALLUUH
Kupees B.B.
TexHuKa n TexHonorna nuuwesblx npomssoacts. 2012, T. 2. Ne 25. C. 107-110.

NPOBNEMbI MUHBECTULLMOHHO-UHHOBALIMOHHOIO PA3BUTUA NPELNPUATUIN NULLEEBOM
MPOMbIWNIEHHOCTU

Jlesuykasa U.B.

BbusHec nHpopm. 2012. Ne 11. C. 147-150.

NPOAYKTbl $YHKUWOHA/IbHOIO HASHAYEHWA B KOMNJIEKCHOM JIEMEHUU NAUMUEHTOB C
METABOJ/IMMECKUM CUHAPOMOM

laHekue B.W., lOp4akK C.H.

MeKAYyHapOAHbIN 3HAOKPUHOMOTMYECKMIA KypHan. 2013. Ne 3. C. 53-57.

MNPOCNEXUBAHUE U BE3SOMACHOCTb NMULLEBbIX NPOAYKTOB
Adémun N., LaneK T,
MacHasa nnayctpua. 2013. Ne 1. C. 33-35.

PA3BUTMUE NULLEEBOM NPOMbILUNEHHOCTU:TPAHCOOPMALUA, CNELUMANTU3ALUA, UHTErPALUA
Komees C.B.
ArponpoaoBonbCTBeHHaA nonmtnka Poccnm. 2012. Ne 2. C. 44-50.

PA3PABOTKA KOMMNNEKCHOW AOBABKW A1 OBOTALLEHUA XNIEBA CENEHOM U MOAOM
JaebioeHko H.U.
TexHMKa n TexHonorna nuwesblix npomssoacts. 2013. T. 1. C. 127-132.
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YyayHosa O.B., 3asopoxuHa H.B., ®o3unosa B.B.

M3BecTmAa YpanbCKOro rocyaapCcTBEHHON0 SKOHOMMYECKOro yHueepcuteTa. 2012. T. 39. Ne 1. C. 181-187.

PA3PABOTKA TEXHO/10TUXN U PELLENTYP MOJIOYHbIX AECEPTOB AMETUYECKOIO HASHAYEHUA
lMnexaHosa E.A., baHHuKosa A.B., [ImuykuHa H.M.
TexHuKa n TexHonorna nuwesbix npomssoacts. 2013, Ne 3. C. 53-57.
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PA3PABOTKA TEXHO/Z1IOI'MN KBACA U3 BbICOKOM/IOTHOIO MEAOBOIO CYC/IA
Bacunvesa N.B., EpemuHa N.A., [Nlomo3osa B.A.
TexHWKa n TexHonorua nuwesbix npomnssoacts. 2012. T. 2. Ne 25. C. 19A-24.

PA3PABOTKA TEXHO/TIOMMU KOKTEUNA ®YHKLUOHA/IbHOIO HA3HAYEHUA HA OCHOBE
TBOPOXHOM CbIBOPOTKU

lpowesa B.H., HerosuHHbIx H.B., TmuykuHa H.M.

M3BecTmA BbicNX y4ebHbIX 3aBeaeHui. Mnuesan texHonorna. 2013. Ne 2-3. C. 61-63.

PA3PABOTKA TEXHO/IOTMU NPOAYKTOB NUTAHUA ANA NOAENA C MAIONOABUXKHBLIM OEPA3OM
KU3HU

KacesHos A.T.

M3BecTma BbicNX y4ebHbIX 3aBeaeHUi. Mnuesan TexHonorua. 2012. T. 325. Ne 1. C. 56-59.

PA3PABOTKA TEXHONOIMU TOPTOB U MUPOXHbIX HA OCHOBE BbICOKOBEJ/IKOBOIO
PACTUTENIbHOIO CbIPbA
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PA3PABOTKA TEXHONOIMMU YOANEHWUA FOPEYU U3 OTPABOTAHHbBIX MUBHbLIX APOXKEN
Kyuakosa B.E., LLIkomosa T.B., ®ponos C.B., YuyuHa T.B.
M3BecTma BbicNX y4ebHbIX 3aBeaeHUi. Mnuesan TexHonorua. 2012. T. 328. Ne 4. C. 67-69.
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HA3HAYEHUA
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TAPA U YNNAKOBKA ANA MACNTOXUPOBbLIX MPOAYKTOB
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TEXHOJIOTMYECKAA U XMMUYECKAA XAPAKTEPUCTUKA NMUBHOW AIPOBUHbI
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TEXHONOIMMYECKUE ACMEKTbI NOBbILLEHMA AHTUOKCUOAHTHOM YCTOMYMBOCTU COYCOB
MAWOHE3HbIX

Tepeuwyk /1.B., Cmaposoiimosa K.B.

TexHuKa n TexHonorna nuuwesblx npomssoacts. 2013. T. 1. C. 47-53.

TEXHONOMMYECKUE ACMEKTbI NMPOU3BOACTBA KUCNOTbl ONEMHOBOW N3 PANCOBOIO MAC/A
Tepewyk /1.B., Cmaposoiimosa K.B., /loboea T.B., YyanuHa K.C.
TexHWKa n TexHonorua nuwesbix npomssoacts. 2013. Ne 2. C. 62-67.

TEXHO/10TUA OBOrALLLEHMA MOJIOYHbLIX NPOAYKTOB N4 AETCKOIo NMTAHUA
BMOAOCTYNHLIMU ®OPMAMMU NOAA U CENEHA

Kopomkoea A.A., lopnos U.®.

M3BecTmA BbicNX y4ebHbIX 3aBeaeHui. Muuesan TexHonorna. 2012. Ne 5-6. C. 40-43.

TOHWU3UPYIOLLUE HANMUTKU C ®YHKLLMOHA/IbHbIMU CBOUCTBAMM
Babulii H.B., Conosbesa E.H., lMomo3osa B.A., Kucenesa T.®.
TexHuKa n TexHonorna nuwesbix npomssoacts. 2013. Ne 3. C. 101-105.

YNAKOBOYHbIA MATEPUA/1 C AHTUMMKPOBHbIMU CBOMCTBAMMU
HazopHoiii M.HO., ®edomosa O.b.
Mono4yHaa npomblwneHHocTb. 2013, Ne 4. C. 50-51.

YMNPABJIEHUE BE3OMNMACHOCTbIO NMULLEBbBIX MPOAYKTOB
Bacunvees P.C.
MonouHaa npomblwneHHocTb. 2012, Ne 10. C. 51-52.

®AKTOPbI, ONPEAENAIOLWME KAYECTBO MULLEBOM NPOAYKLUU
lpokonexko C.T., AmumpuyeHko M.U., EpemuHa M.A.
TexHMKo-TexHonormyeckne npobnemol cepsuca. 2012. T. 21. Ne 3. C. 81-85.

®AKTOPbI, ONPEAENAIOLWME TEXHUKO-TEXHO/IOTMYECKOE PA3BUTUE MULLEEBOW
MPOMDbILWNEHHOCTU

MNawkesuy A.1O.

YnpaBiieHne 3KOHOMUYECKMMU CUCTEMAMM: SNEKTPOHHbIM Hay4HbI KypHan. 2012, Ne 39. C. 108-108.

XNEBOBY/TIOMHbIE U3AENNA ®YHKLUOHA/IbHOIO HA3SHAYEHUA
Anvwesa H.U., Mapmoswyk E.B., MapmosuwyK B.U.
Hosble TexHonorum. 2012. Ne 3. C. 14-17.

A COMPARATIVE STUDY OF PHYSIOCHEMICAL AND MICROSCOPIC CHARACTERIZATION OF BANANA,
POTATO AND WHEAT STARCH FOR COOKIES PRODUCTION. By: Abozeid, Wafaa M.; Salama, Manal F;
Nadir, A. S. International Journal of Academic Research. May2012, Vol. 4 Issue 3, p219-226. 8p. 1 Black
and White Photograph, 9 Charts.

A look at the news from around the world on genetically modified food and crops. By: Prakash, C. S. GM
Crops & Food. Apr-Jun2013, Vol. 4 Issue 2, p85-87. 3p.
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A review of genomic selection - Implications for the South African beef and dairy cattle industries. By:
van Marle-Késter, E.; Visser, C.; Berry, D. P. South African Journal of Animal Science. 2013, Vol. 43 Issue
1, p1-17. 17p. 1 Diagram, 4 Charts.

Acceptability and use of heme-iron concentrate product added to chocolate biscuit filling as an
alternative source of a highly available form of iron. By: Quintero-Gutierrez, A. G., Mariaca-Gaspar, G. |.,
Villanueva-Sanchez, J., Polo, J., Rodriguez, C., Gonzalez-Rosendo, G.. CyTA -- Journal of Food. Vol. 10 (2),
2012.112-118.

Antioxidant protection of high-pressure processed minced chicken meat by industrial tomato products.
By: Alves, A. B., Bragagnolo, N., Silva, M. G. da, Skibsted, L. H., Orlien, V.. Food and Bioproducts
Processing. Vol. 90 (3), 2012. 499-505.

Assessing and improving the quality of vitamin data in food composition databases. By: Roe, M. A,,
Finglas, P. M.. Food and Nutrition Research. Vol. 56, 2012. 5654.

Balancing texture and other sensory features in reduced fat short-dough biscuits. By: Laguna, L., Varela,
P., Salvador, A., Sanz, T., Fiszman, S. M.. Journal of Texture Studies. Vol. 43 (3), 2012. 235-245.

Beyond labelling: what strategies do nut allergic individuals employ to make food choices? A qualitative
study. By: Barnett, J., Vasileiou, K., Gowland, M. H., Raats, M. M., Lucas, J. S.. PLoS ONE. Vol. 8 (1), 2013.
55293 [7pp.].

Bioconversion of cassava starch by-product into Bacillus and related bacteria polyhydroxyalkanoates.
By: Krueger, C. L., Radetski, C. M., Bendia, A. G., Oliveira, I. M., Castro-Silva, M. A., Rambo, C. R., Antonio,
R. V., Lima, A. O. S.. Electronic Journal of Biotechnology. Vol. 15 (3), 2012. 13pp..

Clustering of unhealthy food around German schools and its influence on dietary behavior in school
children: a pilot study. By: Buck, C., Boernhorst, C., Pohlabeln, H., Huybrechts, I., Pala, V., Reisch, L.,
Pigeot, l.. International Journal of Behavioral Nutrition and Physical Activity. Vol. 10 (May), 2013. 10pp..

Color, lipid oxidation, sensory quality, and aroma compounds of beef steaks displayed under different
levels of oxygen in a modified atmosphere package. By: Celia-Resconi, V., Escudero, A., Antonio-
Beltran, J., Luis-Olleta, J., Sanudo, C., Mar Campo, M. del. Journal of Food Science. Vol. 77 (1), 2012.
$10-S18.

Confectionery industry: a case study on treatability-based effluent characterization and treatment
system performance. By: Ozgun, H.; Karagul, N.; Dereli, R. K.; Ersahin, M. E.; Coskuner, T.; Ciftci, D. |;
Ozturk, I.; Altinbas, M. Water Science & Technology. 2012, Vol. 66 Issue 1, p15-20. 6p.

Detection of genetically modified DNA in fresh and processed foods sold in Kuwait. By: Al-Salameen,
Fadila; Kumar, Vinod; Al-Ageel, Hamed; Al-Hashash, Hanadi; Hejji, Ahmed Bin. GM Crops & Food. Oct-
Dec2012, Vol. 3 Issue 4, p283-288. 6p.

Detection of Genetically Modified Maize in Processed Foods Sold Commercially in Iran by Qualitative
PCR. By: Rabiei, Maryam; Mehdizadeh, Mehrangiz; Rastegar, Hossein; Vahidi, Hossein; Alebouyeh,
Mahmoud. Iranian Journal of Pharmaceutical Research. Winter2013, Vol. 12 Issue 1, p25-30. 6p. 2 Black
and White Photographs, 2 Charts.



Determination of Nutrient Composition and Protein Quality of Potential Complementary Foods
Formulated from the Combination of Fermented Popcorn, African Locust and Bambara Groundnut Seed
Flour. By: ljarotimi, Oluwole Steve; Keshinro, Olufunke O. Polish Journal of Food & Nutrition Sciences.
2013, Vol. 63 Issue 3, p155-166. 12p. 8 Charts.

Development and evaluation of modified atmosphere (MA) packages employing lamination technique
for Royal Delicious apple. By: Mangaraj, S., Goswami, T. K., Giri, S. K., Chandra, P., Pajnoo, R. K..
Emirates Journal of Food and Agriculture. Vol. 25 (5), 2013. 358—-375.

Development and validation of a food-based diet quality index for New Zealand adolescents. By: Jyh Eiin
Wong; Parnell, Winsome R.; Howe, Anna S.; Black, Katherine E.; Skidmore, Paula M. L. BMC Public
Health. 2013, Vol. 13 Issue 1, p1-10. 10p. 1 Diagram, 3 Charts.

Development and validation of a real-time TagMan assay for the detection and enumeration of
Pseudomonas fluorescens ATCC 13525 used as a challenge organism in testing of food equipments. By:
Saha, R., Bestervelt, L. L., Donofrio, R. S.. Journal of Food Science. Vol. 77 (2), 2012. M150-M155.

Effect of full and partial substitution of sesame seeds with bambara groundnuts and peanuts on the
quality of Sudanese traditional food (khemiss-tweria). By: Abdualrahman, M. A. Y., Ali, A. O.. American
Journal of Food Technology. Vol. 7 (7), 2012. 420-428.

Effect of sonication on the bioactive, quality and rheological characteristics of fruit smoothies. By:
Keenan, D. F., Tiwari, B. K., Patras, A., Gormley, R., Butler, F., Brunton, N. P.. International Journal of
Food Science & Technology. Vol. 47 (4), 2012. 827-836.

Effect of storage period and packaging on the shelf life of cereal bran incorporated biscuits. By: Nagi, H.
P.S., Kaur, J., Dar, B. N., Sharma, S.. American Journal of Food Technology. Vol. 7 (5), 2012. 301-310.

Effects of cultivar and process variables on dynamic-mechanical and sensorial behavior of value-added
grape-based smoothies. By: Baiano, A., Mastromatteo, M., Nobile, M. A. del. Molecules. Vol. 17 (10),
2012.11421-11434.

Effects of nisin and modified atmosphere packaging (MAP) on the quality of emulsion-type sausage. By:
Khajehali, E., Shekarforoush, S. S., Nazer, A. H. K., Hoseinzadeh, S.. Journal of Food Quality. Vol. 35 (2),
2012.119-126.

Effects of sodium tripolyphosphate and modified atmosphere packaging on the quality characteristics
and storage stability of ground beef. By: Aksu, M. I., Alp, E.. Food Technology and Biotechnology. Vol.
50 (1), 2012. 81-87.

Electronic Nose for Microbiological Quality Control of Food Products. By: Falasconi, M.; Concina, |.;
Gobbi, E.; Sberveglieri, V.; Pulvirenti, A.; Sberveglieri, G. International Journal of Electrochemistry. 2012,
pl-12. 12p. 2 Charts, 6 Graphs.

Enhancement of the proline and nitric oxide synthetic pathway improves fermentation ability under
multiple baking-associated stress conditions in industrial baker's yeast. By Microbial Cell Factories.
2012, Vol. 11 Issue 1, p40-47. 8p. 1 Black and White Photograph, 1 Diagram, 1 Chart, 3 Graphs.

Extending the shelf life of edible flowers with controlled release of 1-methylcyclopropene and modified
atmosphere packaging. By: Liping Kou, Turner, E. R., Yaguang Luo. Journal of Food Science. Vol. 77 (5),
2012. 5188-5193.



EZ gluten for the qualitative detection of gluten in foods, beverages, and environmental surfaces. By:
Allred, L. K., Park, E. S.. Journal of AOAC International. Vol. 95 (4), 2012. 1106-1117.

Food safety and quality control: hints from proteomics. By: D'Alessandro, A., Zolla, L.. Food Technology
and Biotechnology. Vol. 50 (3), 2012. 275-285.

Functional properties and biscuit making potentials of sorghum-wheat flour composite. By: Adebowale,
A. A, Adegoke, M. T., Sanni, S. A., Adegunwa, M. O., Fetuga, G. O.. American Journal of Food
Technology. Vol. 7 (6), 2012. 372-379.

Genetically Modified Crops and Food Security. By: Qaim, Matin; Kouser, Shahzad. PLoS ONE. Jun2013,
Vol. 8 Issue 6, p1-7. 7p.

Genetically modified foods, cancer, and diet: myths and reality. By: Touyz, L. Z. G. Current Oncology.
Apr2013, Vol. 20 Issue 2, pE59-E61. 3p.

GENETICALLY MODIFIED ORGANISMS (GMOs): FOOD SECURITY OR THREAT TO FOOD SAFETY. By: Khan,
S. J.; Muafia, S.; Nasreen, Z.; Salariya, A. M. Pakistan Journal of Science. Jun2012, Vol. 64 Issue 2, p6-12.

7p.

Glossiness and perishable food quality: visual freshness judgment of fish eyes based on luminance
distribution. By: Murakoshi, T., Masuda, T., Utsumi, K., Tsubota, K., Wada, Y.. PLoS ONE. Vol. 8 (3),
2013. e58994 [5pp.].

GMOs and global justice: applying global justice theory to the case of genetically modified crops and
food. By: Toft, K. H.. Journal of Agricultural and Environmental Ethics. Vol. 25 (2), 2012. 223-237.

Growth of Pseudomonas fluorescens in modified atmosphere packaged tofu. By: Stoops, J., Maes, P.,
Claes, J., Campenhout, L. van. Letters in Applied Microbiology. Vol. 54 (3), 2012. 195-202.

In vitro fermentative production of plant lignans from cereal products in relationship with constituents
of non-starch polysaccharides. By: Bartkiene, E., Juodeikiene, G., Basinskiene, L.. Food Technology and
Biotechnology. Vol. 50 (2), 2012. 237-245.

Labeling of genetically modified food. By: Wohlers, Anton E. Politics & the Life Sciences. Spring2013,
Vol. 23 Issue 1, p73-84. 12p. 2 Charts, 1 Graph, 1 Map.

Laser spectral analysis of starch products. By: Burakov, V.; Tarasenko, N.; Zhuravlova, V.; Kiris, V.;
Litvjak, V.; Stepanenko, A. Journal of Applied Spectroscopy. Jan2012, Vol. 78 Issue 6, p899-903. 5p. 3
Graphs.

MODELLING OF TRACEABILITY SYSTEMS IN MEAT INDUSTRY. By: Grujié, R.; Pejovi¢, B.; Vujadinovi¢, D.;
Dosic¢, A.; Micié, V.; Krsmanovi¢, I. Technologica Acta. Jun2012, Vol. 5 Issue 1, p19-28. 10p.

Modelling perforated mediated modified atmospheric packaging of capsicum. By: Kumar Pandey, S.,
Kumar Goswami, T.. International Journal of Food Science & Technology. Vol. 47 (3), 2012. 556-563.

MODIFIED ATMOSPHERE PACKAGING AND STORAGE OF MUSHROOMS. By: Kumar, Satish; Kaur,
Gagandeep; Kumar, Rohit. Journal of Dairying Foods & Home Sciences. 2013, Vol. 32 Issue 2, p108-114.
7p. 1 Chart, 5 Graphs.

Optimization of baker's yeast drying in industrial continuous fluidized bed dryer. By: Akbari, H., Karimi,
K., Lundin, M., Taherzadeh, M. J.. Food and Bioproducts Processing. Vol. 90 (1), 2012. 52-57.



Otpornost na antimikrobne tvari koagulaza-negativnih stafilokoka i bakterija mlijecne kiseline iz
industrijskih  mlijecnih proizvoda. (Croatian) Antimicrobial resistance of coagulase-negative
staphylococci and lactic acid bacteria from industrially produced dairy products. (English). By: Zdolec,
Nevijo; Dobrani¢, Vesna; Zdolec, Goran; Durici¢, Drazen. Mljekarstvo / Dairy. Jan-Mar2013, Vol. 63 Issue
1, p30-35. 6p.

Package headspace dynamics for baby corn under modified atmosphere packaging with
macroperforations. By: Deepak Raj Rai, Rajbir Singh. Journal of Food Process Engineering. Vol. 35 (2),
2012. 191-208.

Perceived risk of foodborne disease by school food handlers and principals: the influence of frequent
training. By: Da Cunha, D. T., Stedefeldt, E., Rosso, V. V. de. Journal of Food Safety. Vol. 32 (2), 2012.
219-225.

Physico-chemical and electronic nose measurements on the study of biscuit baking kinetics.  By:
Romani, S., Balestra, F., Angioloni, A., Rocculi, P., Dalla Rosa, M.. Italian Journal of Food Science. Vol. 24
(1), 2012. 32-40.

PHYSICO-CHEMICAL AND SENSORY QUALITY OF CEREAL BRAN ENRICHED BISCUITS. By: Kaur, J.; Nagi, H.
P.S.; Sharma, Savita; Dar, B. N. Journal of Dairying Foods & Home Sciences. 2012, Vol. 31 Issue 3, p176-
183. 8p. 7 Charts, 2 Graphs.

Policy risk in the canadian dairy industry. By: Nogueira, L., Barichello, R. R., Baylis, K., Chouinard, H. H..
Applied Economic Perspectives and Policy. Vol. 34 (1), 2012. 147-166.

Postharvest quality of "Hachiya" astringent persimmons (Diospyros kaki L.) as affected by hot water
treatment and modified atmosphere packaging. By: Ozer, M. H., Akbudak, B., Altioglu, I.. Italian Journal
of Food Science. Vol. 25 (1), 2013. 57-62.

Profitability of dairy industry in Slovenia, Croatia and Serbia. By: Muminovic, S., Pavlovic, V..
Mljekarstvo. Vol. 62 (2), 2012. 96-110.

Properties of cereal B-D-glucan hydrocolloids and their effect on bread and ketchup parameters. By:
Havrlentova, M., Petrulakova, Z., Burgarova, A., Gavurnikova, S., Cervena, V., Sturdik, E., Kraic, J.,
Zofajova, A.. Polish Journal of Food and Nutrition Sciences. Vol. 63 (2), 2013. 79-86.

Qualitative determination of carbon black in food products. By: Miranda-Bermudez, E., Belai, N., Harp,
B. P., Yakes, B. J., Barrows, J. N.. Food Additives and Contaminants: Part A -- Chemistry, Analysis, Control,
Exposure and Risk Assessment. Vol. 29 (1), 2012. 38—-42.

QUALITY CONTROL OF AMINOACIDS IN ORGANIC FOODS AND FOOD SUPPLEMENTS. By: Obreshkova,
Danka P.; Ivanov, Kalin V.; Tsvetkova, Dobrina D.; Pankova, Stefka A. International Journal of Pharmacy
& Pharmaceutical Sciences. Mar2012, Vol. 4 Issue 2, p404-409. 6p. 9 Charts, 2 Graphs.

QUALITY EVALUATION OF FORMULATED COMPLEMENTARY FOODS. By: Parimalavalli, R.; Kavitha, S.
Journal of Dairying Foods & Home Sciences. 2013, Vol. 32 Issue 2, p115-119. 5p. 5 Charts.

QUALITY OF EXTRUDED TRIPE SNACK FOOD INCORPORATED WITH DIFFERENT EXTENDERS AND
BUFFALO RUMEN MEAT. By: Anandh, M. Anna. Journal of Dairying Foods & Home Sciences. 2013, Vol.
32 Issue 2, p139-143. 5p. 1 Diagram, 3 Charts.



Quality of life measures for food allergy. By: Flokstra-de Blok, B. M. J., Dubois, A. E. J.. Clinical and
Experimental Allergy. Vol. 42 (7), 2012. 1014-1020.

Quality of raw chicken breast stored at 5°C and packaged under different modified atmospheres. By:
Cortez-Vega, W. R, Pizato, S., Prentice, C.. Journal of Food Safety. Vol. 32 (3), 2012. 360-368.

Review of Genetically Modified and Non-Genetically Modified Food Supply Chains: Co-Existence and
Traceability. By: Moses, Vivian. GM Crops & Food. Jan-Mar2013, Vol. 4 Issue 1, p16-18. 3p.

Role of Induced Mutations for Enhancing Nutrition Quality and Production of Food. By: Chakraborty,
Nihar Ranjan; Paul, Amitava. International Journal of Bio-Resource & Stress Management. Mar2013, Vol.
4 |ssue 1, p91-96. 6p.

School nutritional capacity, resources and practices are associated with availability of food/beverage
items in schools. By: Masse, Louise C.; de Niet, Judith E. International Journal of Behavioral Nutrition &
Physical Activity. 2013, Vol. 10 Issue 1, p26-37. 12p. 1 Black and White Photograph, 4 Charts.

Shelf life extension of shrimp (white) using modified atmosphere packaging. By: Ranjith K. Kalleda,
Inyee Y. Han, Toler, J. E., Feng Chen, Hyun J. Kim, Dawson, P. L.. Polish Journal of Food and Nutrition
Sciences. Vol. 63 (2), 2013. 87-94.

Shelf-life of minimally processed blood oranges as affected by modified atmosphere packaging. By:
Rapisarda, P., Caggia, C., Bellomo, S. E., Pannuzzo, P., Restuccia, C., Timpanaro, N., Lanza, C. M.. Italian
Journal of Food Science. Vol. 24 (1), 2012. 41-48.

Shelf life of refrigerated tilapia fillets (Oreochromis niloticus) packed in modified atmosphere and
irradiated. By: Guerra Monteiro, M. L., Teixeira Marsico, E., Teixeira, C. E., Borges Mano, S., Conte
Junior, C. A., Carvalho Vital, H. de. Ciencia Rural. Vol. 42 (4), 2012. 737-743.

Smoothies and a movie from Maryland public health students. By: Currie, Donya. Nation's Health.
Jul2013, Vol. 43 Issue 5, p33-33. 1/4p.

Socio-demographic factors influencing public perception of genetically modified food in Saudi Arabia.
By: Al-Khayri, J. M., Hassan, M. |.. American Journal of Food Technology. Vol. 7 (3), 2012. 101-112.

SUPER-STARTER SMOOTHIES. Tufts University Health & Nutrition Letter. Jul2012, Vol. 30 Issue 5, p7-7.
4/7p.

The Healthy School Canteen Programme: A Promising Intervention to Make the School Food
Environment Healthier. By: Mensink, Fréderike; Schwinghammr, Saskia Antoinette; Smeets, Astrid.
Journal of Environmental & Public Health. 2012, p1-8. 8p.

THE THREATS FROM GENETICALLY MODIFIED FOODS. By: MATHER, ROBIN. Mother Earth News.
Apr/May2012, Issue 251, p42-51. 6p.

The use of clarified butter sediment waste from dairy industries for the production of mosquitocidal
bacteria. By: Subbiah Poopathi, Suresh Abidha. International Journal of Dairy Technology. Vol. 65 (1),
2012.152-157.

Trends in culture-independent methods for assessing dairy food quality and safety: emerging
metagenomic tools. By: Yeung, M.. Journal of Dairy Science. Vol. 95 (12), 2012. 6831-6842.



Understanding influences on teenage food choices in a Durban High School with a view to improving
praxis. By: Kroone, D., Alant, B.. International Journal of Consumer Studies. Vol. 36 (4), 2012. 472-479.

Utilisation of modified atmosphere packaging to extend the shelf life of Khalas fresh dates. By: Al-Eid, S.
M., Barber, A. R., Rettke, M., Leo, A., Alsenaien, W. A., Sallam, A. A.. International Journal of Food
Science & Technology. Vol. 47 (7), 2012. 1518-1525.

Value added products from nutri-cereals: finger millet (Eleusine coracana). By: Veenu Verma, Patel, S..
Emirates Journal of Food and Agriculture. Vol. 25 (3), 2013. 169-176.



