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e Megilev Slale Foodstulls

University b the leading sdu-
catlonal and sclentific centar n the
ligpublic of Belarus which frains
preduction  enginesrs,  mechani-
cal engineers, economists in food
provessing and chemical industey
fialds.

The structure of the University in-
cludes & fuculties, 21 chairs, Insti-
{ute of Advancing the Qualification
and Retraining Specialists.

aik of the Mogllev State Foodstufts
Universitys is publishe,

Al present specialists in 12 speci
alities and 20 specializstions are

There i a1 post-graduate course, traltesd 4t MSTU:
magistravy, Scientitic Beard dealing
with obialiing sclentlfic research
degrees (masier and doctor of sci
ences) at the University, The sclen-
ifically methodieal journal «Vest

Speciality

Spesialization (direction)

Fool Engineeting Machings and
Devices

Installations and devices of food production enterprises

Loy Temperature Technology

Installations for air-

Rerigerating machines and

Automation of Technological
Processes and Production Procedures

Automation of technological processes and production procedures (food
industry)
Automation of technological procosses and production procedures (chemical
industry)

Chemical technology of organic
substances. materials and products

Technology of chemical fibres

Tethnokogy of storage and pi
of alimentary (food of plant origin}
vogetative raw materials

of storage and pr
Technology of bread, pasta.
Canning technology.
Teshnology of fermentation snd winemsking

ing of grain
ionery production and tood con

Tathnology of storage and processing
of raw materlals of animsl origin,

Teshnology of meat and meat procucts Teshnology of wilk and dairy products

Foorl processing and organization of
public catering

Food stufts technology and organization of public catering

Tinance and eredit

Tiance

Accomting, analysis and audii

Actouniing, analysis and avdit in agr industrial complex

O | Commodity research and examination
of goods

Commadity resenrch and examination of foudstuffs

Eronomy and organization of
preduction

Feonony and organiztion of production Cood ndustry) Eeanemy and
arganization of production {public catering

State management and econoury

State regulation of forcign cconomy
State regulation of national scononty




specialities at the University:

: Cmvmmd\l)' research of foodstuffs
and technology of products of pub
lic catering.

+ Economy and organization of pro-
duction.

- cn

misiry
+ Machines, assemblies and process-

+ oaton sd macmgunest of
b s e
o Frocadmes (fod ks
ol industry)

groats products, fruit-and-vegeta
ble production and viticulture;

« Technology of meat, dairy and fish
products and refgerating produc

foodstuts and
Processes and ood engineerng de-
+ Technology and _commodiy re-

search of foodstuff, products for
functional and speciaiized purposes

nd public catering;
+ Ecoriomy and management of a na
tional econom
Today ameng ihe eacing staff of
the University there are 2 corre
sponding members of the National

separate. sdientific fields of food
processingin our county.

The scientific researches are
carried outin the following
directions:

« Working out of ecologically safe
foodstuffs (new generation) of the
mass and medical treatment appl
cation and technology of their pro-
duction,the effective equipment for
food-processing industry.

« Synthesis and thermodynamics of
inorganic,  organic,  coordinative
con W working out of

methods of their practcal applica
tion,
+ Energy saving, thermomasstrans.

11 specialities

+ Power engineering

+ Economic problems of agr-indus-

trial
« Technology and processing ofpoly-  + Thermophysics and  theoretical
* Technology of processig. stor- < nerganc chemisry; University offers:
50 o i of crle, b =
ot proc ptin - i i
Sl ey = Working out of technologies with
ittty of faotot e 1o pol
logical documents and legal tech-
« Techmology of meal, dairy, fish  Technology of processing, nical certificates (TU, T, RTZ) for

products and refrigerating produc

age and remaking of cereals, bean,

food industry enterprises of the



Republic of Belarus
ing directions:

« Bakery and macaroni products

« Confectionery product

the follow-

are following organizations, enter-
prises andstate management bodies
of Belarus: the Ministry of agricul

“Torgmash’; Gomel factory of trad
RUE

Wogleviogechnicn, 5 <5t
xkymml procesing plant: Viebok

« Meat and sausage goods
S e e
Dy prod

2 Workig ovtof equipment:

* Dusters, gradieni

« The equipment for drying, crusting
and clssifcation of disperse mate-

«The equipment for thermal and
mechanical processing of food raw
material

~ Rescarches i the arca:

« Chemical fibers and polymeric ma-
terials

« Thermophysical properties of sub.
stances and materials

= Performance of sampling_and

ph
basis in the following directio

ture and the foodstffs of Belans
and

ot Stock Conpa
ny <Minsk KHP»; Jin.Stock Com.

Stock Company “Barmovichsky
KHP= Joint-Stock Company «Re-
chitsky KXTl JointStock Company
“Bobruisk KFHP~, oint-Stock Com:
pany oKiinovichsky KHP-; Joint
Stock _Campany “Communarka’s
Joint-Stoek Company  “Siodyel
Joint-Stock Company “Borimalt
Jont Stock  Company <Krasnyi
pischeviko; JointStock Company
“Konfa'; Republican unitrian en
terprise_+Minsk. Crystalv; Joint
Stock Company <Bobruisk kon
servno-ovoshchesushilny) _plant;
Jont-Stock Company «Bykhovsky
Konservno-ovoshchesushilnyj
ants;Jont-Stock  Company
“Kiynita®, Joint-Stock. Company
Mogilevhimvolokno;  Repubi:
an witarian cnterprise ~Svetl
ogorskimvolokno'; _Joint Stock

pany._«Polmir(Novopolotek)s
JointStock Company “Grodnohim
volokna’: JointStock Company
Babyshking laynka » JointStock
Company. «Rogachevsky moloch

content, a weight fraction of the
moisture, jelly-like forming abil

Joh e € Kol 5
Vl'«K'!m.ko\ : Joint-Stock Com

quality of grain gluten, determina-
tion of breakage, crumb content
and deformed products in maca-
roni, noodles and vermiceli, de-
termination of product states after
cooking,

Scientific workings out of the Uni
versity are successflly taken root

technologies of their production is
conducted by the scientific person
nel o the University.

Partners of the University in con-
tracts on creation and transfer of
scientific and technical production

;JE
Siia Bremons Bornovich RUE

at processing plants; SC Mog
b s i e

JointStock Company “Belkom
e RUE Sl (sm.

i
o e mw
products” (Gomel) ISC
Rk regory. Gomel V7 and
many other enerprses.

We invite You to cooperation!
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{ MInweBoit KOHUEHTpAT («Muuya apoxxesasn»,
«Muyua 06bIKHOBEHHaAY)

B Food concentrate (“Pizza on yeast”, “Ordinary pizza”)

MaJioro M CpenHEro 6usHeca, atakcke s BAPUAHTBI COTPYAHHYECTBA

HASHAYEHHE RU JOMallHEH BbINeUKH. 3aKJoYeHre JOroBOPOB Ha paspa-
[TniesBolt koHueHTpaT ucnombsy-  MPEMMYILECTBA 60TKy MoJ, KOHKPETHBIM TeXHOJornye-

eTcsl A7 MONyUeHHs MyuHoro nonyda- [TnieBoll KOHLEHTpaT COAEP’KUT  CKHI MPOLIeCC M BHEApEHHE.

HpuKkara Kak TECTOBOM OCHOBBI 171l PH- HaTypasbHble CbIpbeBble KOMIMOHEHTBI,

TOTOBJIEHHSl PasiMYHbIX BHUAOB MULLbL.  MPOCTON PELeNTypHbIi COCTaB U HUSKYIO

JlaHHbI KOHLEHTPAT PEKOMEHyeTcs Ue-  ceBecTOMMOCTb.

[10JIb30BaTb Ha MNPENNPUATHAX MUTaHHA

RU| KPATKAS XAPAKTEPHCTHKA RU|

[MuieBoi KOHIIEHTPAT «[Mura 06ObIKHOBEHHAS>

KPATKASl XAPAKTEPUCTUKA

[Inmesoii konueHTpat «Ilunna gposoresas»

[MHILEBOI KOHLIEHTPAT NPELCTABISET COOOIT CYXYIO CMECh,
MPUTOTOBJIEHHYIO U8 MYKH MILIEHUYHOMN, TPUTHKANIEBOH
BBICLLIET'O M [IEPBOTO COpTA C LOOABIEHHEM CYXUX
TPOSKKEMN, CONU MOBAPEHHOM HONUPOBAHHOM, caxapa-
TecKa U Jpyroro Chipbs.

[MHLLIEBO KOHLIEHTPAT NPENCTABIISET COBOI CYXYIO CMECh,
MIPUTOTOBJIEHHYIO M3 MYKH MILEHWYHOMN, TPUTHKAJIEBOK
BBICLLIETO HJIH [IEPBOrO COPTA C JOOABIEHHEM COZIbI
MUTbEBOM, COJIM NOBAPEHHON HOAMPOBAHHON U IPYroro
CbIpb4.

Characteristics EN|
Food concentrate is a mixture, made from wheat flou
tritikaly of high or first grade with dried yeast, salt with

iodine, sugar i and other ingredients.

© Application EN

Food concentrate is used for pro-
ducing precooking food as dough-  « Benefits
base for preparing different kinds
of pizza. This concentrate is recom-
mended to be used at enterprises of

© Characteristics EN
Food concentrate is a dry mixture, made from wheat
flour tritikaly of high or first grade with baking soda,
salt with iodine and other ingredients.

small and middle-size business as ¢ Types of Cooperation
well as for home cooking.

We are ready to sign an agreement
on the specific technological proc-
ess and installment.

Food concentrate contains natural
raw components, simple content
and low cost price.
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MuweBoii KOHLeHTpaT
«BnuHYnKN»

o Food concentrate “Blinchiki”

HASHAMEHHE m SR e
lutenoft Komestpar venomoyer 6oy . Kowkpersut Texononie- X

i e e A e s Ko

CeunBAR ¢ BoToN NN CHBOPOTKOR

€ nocneayioutet sinesof, <G

axapa-necka 1 APYTOro cipes.

+ Types of Cooperation

- Applice We are ready to sign agreements on
R s G the specific technological process
and pancakes by means of mix- and installment, -

1o be used at enterprises of small
‘and middle-size business, 3s well as
for home cooking.

* Benefits
“This food concentrate contains nat
wa raw components, simple con-
tentandlow cost.

© Characteristics
Food concentrate is a dry migture,
‘made from the high-grade flour and
first grade flour with powder milk,
salt with iodine, sugar and other
materils.
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{ IMLeBON KOHLEHTpaT

«XBOPOCT»

o Food concentrate «Khvorost»

HA3HAYEHHE

[lvmesoit  KoHUeHTpaT  «XBO-
poct» — monygabpukaT MyYHOro H3fe-
7, MpefiHas3HaueH Jis ObICTPOro Mpu-
TOTOBJIEHMS] TOTOBOTO KYJIMHAPHOTO M3-
Jenus.
NPEUMYILECTBA

JanrensHoe xpaHenue, ObicTpOTa
¥ [pOCTOTa MPUrOTOBJIEHMS] TFOTOBOrO
6miona, paLMOHANbHOE HCMOJb30BaHUE
CBIDbEBbIX PECYpCOB Ha MpEAnpUsITHH,
BHeJpeHre rMOKUX TEXHOJIOTHI, paciiu-
peHue acCopPTHMEHTA BbIITyCKaeMoii Mpo-
JYKLMK.
PA3PABOTYHKH
*  K.T.H., nouenT Kocuosa U.C.
*  K.T.H., gouent 'ypunosa T.A.
BHEAPEHME

Boipabarsieaerca Ha OAQ «Knnmo-
Buuckuii KX,
BAPHAHTBI COTPYAHHUYECTBA

[lomotip B pa3paboTke pasnuyHbIX
MHILIEKOHLEHTPATHbIX KOMMO3HLIMIA.

Application :
Food concentrate «Khvorost» is a
bakery half-finished product in-
tended for quick preparing of the
finished culinary product.

Benefits
Long storage period , quickness and
simplicity in finished product mak-
ing, efficient use of raw materials
at a factory, introduction of flexible
technologies, widening of products
assortment.

Characteristics
Half-finished bakery product «Kh-
vorost» - 0,5 kg
Composition: white flour M 54-28
or M 54-25, iodized salt, sand sug-
ar, egg powder, baking soda, citric
acid.

Main indices of food value per 100
g of product:

KPATKAS XAPAKTEPMCTHKA

TMonydabpukar myunoro usnenus «Xeopocr» - 0,5 kr

Cocras:

MyKa miueHuyHas sbictiero copta M 54-28 unu M 54-25, conb nosapeHHas nu-
LiieBast HOAMPOBAHHAS, Caxap-MecoK, MOPOLLIOK AUUHbII, COAa MULLeBas, TMMOHHAs
KHMCTIOTa.

OcHoBHble nokasaTtenu nuiesoi nesHoctu 100 r npoaykra:

Benku, r — 9,5

AKups, r—-2,1

Vrneeonsbi, r — 72,5

JHepreTHyeckas LeHHOCTb, Kkal — 348

+ Implementation

N 5 A7
?‘“ - R ‘,"
T 1
N f
g? . 3
!
OAGSKAMMOBHUCKIA K 1 1t T
o XAEBONPOAYKIO ;

- Protein, g - 9,5

- Fat,g - 2,1

— Carbohydrates, g — 72,5

- Energy value, kcal - 348.
Developed formula and method of
preparing allow to make crackle
product with high food value quick-
ly, pleasant in taste, useful for adults
and children.

Types of Cooperation
Assistance in developing various
food concentrate formulas.

Development engineers

* Candidate of Technical Sciences,
Associate Professor Kostsova L.S.

* Candidate of Technical Sciences,
Associate Professor Gurinova T.A.

Food concentrate is produced at
0JSC «Klimovichskiy bakery plant».
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@ Cookie “Zaveya"

HASHAMEHHE
Myaie Konumepete. o
JOHATLHOTO KISHAENIS pe-
e 11 waccoporo noTpeSacnis.
nPEMMYLEC
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- Development engineers
whole milk, lactulose, egg solids, = Candidate of Technical Sciences,
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lleyeHbe «ConogoBoe»

a Cookie “Solodovoye”

HASHAYEHME RU

MyuHoe KOHIOMTepcKoe H3ienue c
TPHSATHBIM COJIOZOBbIM BKYCOM H apoMa-
ToM. [lpefiHasHa4YeHO Mg MUTAHKS pas-
JIMYHBIX BO3PACTHBIX IPYIIM, B TOM YHCIIe
IEeTEN.

[leueHbe OTHOCHTCS K BUIY caxap-
HOTO [eYeHbs C JEeKOpPOM, W3TOTaBJIUBA-
ercsl ¢ HNoOaBJIEHHEM HETPamULMOHHO-
rO pPacTHUTEJILHOTO ChIPbsl (KOHLIEHTpAT
KBACHOrO cycra).

NMPEUMYILLECTBA

KoHueHTpar kBacHoro cycsa o6o-
raiaer fevyeHbe LEHHbIMU HYTpHEHTa-
MM — KajueM, MarHueM, ¢ochopom,
MeJIbIO, KeNesoM, BUTAMHUHAMU TPYMIbl
B, uTo croco6CTBYET NOBBILIEHHIO MHILIE-
BOM LIEHHOCTH U3HENHS U YIYUILEHUIO ero
BKYCOBbIX KaUeCTB.

PA3PABOTYHUKH

o K.T.H., AolieHT Konnparenko P.I.
° K.T.H., HotieHT MatikoBa U.A.

° K.T.H., JIOLIEHT Vp6a1—1t{m< E.H.

Application
Bakery confectionery product has
pleasant malt taste and aroma. It is
intended for feeding different age
group people including children.
Cookies belong to sugar cookies
with decorating agent and are pro-
duced from non-traditional plant
raw materials (kvass wort concen-
trate).

Benefits
Kvass wort concentrate enriches
cookies with valuable nutrients —
potassium, magnesium, phospho-
rus, copper, iron, B-complex vita-
mins that helps to increase food
value of the product and improve
its tastiness.

Characteristics
Cookies are made from white flour
with margarine, inverted sugar,
dried whole milk, kvass wort con-

KPATKASl XAPAKTEPUCTHKA

— TexHnonorug

[leueHbe HsroTaBnMBaETCs US MYKH MILIEHHYHOI BBICILIETO COpTa
Ha MaprapHHe ¢ Jo6aBJieHHeM HHBEPTHOTO CHpOITa, MOJIOKa
CYXOTO LIENIbHOTO, KOHLIEHTpaTa KBaCHOTO Cycia, IMUHOTO 110-
poliika, My pbl BAHUJIbHOM, KoJlepa. Msaenue gekoprpoBaHo 1
4aCTHYHO [MIASHPOBAHO KOHIUTEPCKOI IT1asyphbio.

B 100 r nponyKTa comepsKuTCs:

Benku, % — 7,0

Kupel, % — 20,0

Yrnesongel, % — 61,3

JHEpreTuyecKas LieHHOCTh, KKkan — 466

Cpok rogHocTH He Bonee 3-x MecqLeB

BHEAPEHHE
Paspaborka mpoliia MpoMBILL-

neHHble uenbitadig Ha OAO «Cnombiuy.

BHesipeHie BOSMOXHO Ha KOHAMTEP-

ckux npennpusitusix Pecriy6mnky Be-

Napych.

BAPHAHTbI COTPYAHHYECTBA
CoTpynHUYECTBO BOSMOKHO Ty~

TeM npogaxu THITA.

centrate, egg powder, powdered
vanilla, color. Cookies are deco-
rated and partly coated with con-
fectionery coating.
100 g of product contains:

— Proteins, % — 7,0

— Fats, % — 20,0

- Carbohydrates, % — 63,1

- Energy value 466 kcal.
Storage time: no longer than
3 months

Development engineers

e Candidate of Technical Sciences,
Associate Professor Kondratenko
R.G.

o Candidate of Technical Sciences,
Associate Professor Mashkova [.A.

e Professor Candidate of Techni-
cal Sciences, Associate Urban-
chick E.N.

Implementation
The product was tested at OJST
“Slodich”. Putting into production

is possible at confectionery enter-

prises of the Republic of Belarus.
Types of Cooperation

Cooperation is possible by TSTA

selling.
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leyeHbe «Buona»

m Cookie “Viola”

HA3HAYEHHE [  KPATKAS XAPAKTEPHCTHKA

MyuHoe KOHEUTEPCKOE H3ZIeHe | [Teyeppe 0THOCHTCS K BUJY CIOGHOTO MEYEHbs], H3TOTABJIHBAETCS HA OCHOBE MYKH
(YHKUMOHATIPHOTO HaSHAUEHHS € MPUAT- | 13 popoLIIeHHOrO 3epHa MIIEHHIbI B3aMeH MyKH MIEHHYHOI B/C 110 YHUPULIHPO-
HbIM BKYCOM 1 apOMaToM NpefHasHaue- | papmoii peLientype.

HO JJ1 NUTaHUA pas/IMUHbIX BO3PACTHBIX

N B 100 r npoaykTa CofepKUTCA:
TpyII, B TOM UMCIIE JeTei.

NPEUMYILLECTBA Bemku, % — 6,7
Myka u3 MNpOpOILEHHOrO 3epHa Kupsr, % — 17,0
MIIEHHLIBI COZIEPKUT JIETKOYCBOSIEMbIE Vrieompt, % — 62,8

BellleCTBa, B TOM UHCJIE MHILIEBbIE BOJIOK-
Ha; MOBbIIIEHHOE KOJIMUECTBO BUTAMHHOB
rpynnbl B, ¢posineBoii KUCTIOTbI, BUTAMUHA
E npendrcTBylolllero cTapeHuto i CTUMY-
JIMPYIOLIETo POCT JETCKOTO OpraHu3Ma.
Copepxutcst BuTamMuH C, OTCYTCTBYIO-
LM B 0ObIYHOI MILIEHHYHOI MYKe.

Hcnonb3oBanue Takoit MyKd B pe-
LIENType MeyeHbs] CIOCOGCTBYET MOBbI-
LIEHUIO IMHILEBOI LEeHHOCTH MU3IEHS U
YIAyULIEHNIO ero BKYCOBbIX KAUeCTB.
PA3PABOTYUKH
*  KT.H, goueHT Kongpartenko P.I.
*  KTH., JoueHT Yp6anuuk E.H.
BHEAPEHHE

TeueHbe MOKET GBITH PEKOMEHIO-
BaHO 17151 IPOMU3BO/ICTBA Ha NPpeANpUATH-
ax JlenapraMeHTa CelbCKOTO X034iicTBa
U mponoBosbcTBus, cucrembl notpe6-  BAPHAHTDHI COTPYAHHYECTBA
KooMepalLy, NpednpuATHAX KOHLepHa CoTpyzaHHUYeCTBO BOBMO3KHO MyTEM
«benrocnuienpom». nponaxu THIIA.

SHepreTHyecKas LeHHOCTb, Kkal — 426

Cpok rogHoctH He Gosee 30 nHeit

ue of the product and improve its ko R.G.

Application tastiness. ¢ Professor Candidate of Technical
Bakery confectionery product of e Sciences, Associate Urbanchick
functional purpovse having pleas- Characteristics EN.
ant flavor and aroma is intended for Cookies belong to pastry cookies
feeding different age group people produced on the basis of germinat- Implementation
including children. ed wheat grain flour instead of the Cookies can be recommended to
""""""""""""""""""""""""" white one on standardized formula. be produced at the enterprises of

Benefits 100 g of product contains: the Department of Agriculture and
Germinated grain wheat flour con- - Proteins, % — 6,7 Foodstuffs, consumer’s cooperation
tains easy digestible substances - Fats, % — 17,0 system, “Belpischeprom” concern
including food fibers, high amount - Carbohydrates, % — 62,8 enterprises.
of B-complex vitamins, folic acid, — Energyvilue kadl—426 oot
vitamin E preventing aging and Storage time: no longer than 30 Types of Cooperation
stimulating children’s body growth. days Cooperation is possible by TSTA
There is vitamin G lackingimepdic & oo ovmism s s s selling,
nary wheat flour. Development engineers
Using this kind of flour in cookie e Candidate of Technical Sciences,

formula helps to increase food val- Associate Professor Kondraten-
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KeKc Jliobutenbckuity

B Cake “Lubitelsky”

HA3HAMEHME EID KPATKASl XAPAKTEPUCTUKA
MyuHoe KOHIMTEpCKoe W3Lenue

Kekcbl MSrOTABTMBAIOTCS HA OCHOBE MYKH 13 MPOPOLLEHHOrO 3€pHa C TOJIHOM 3a-

$YHKLUMOHANIbHOTO HasHAUeHHs C MpH-
STHBIM COJIOLOBBIM BKYCOM W apOMaroM,
npeJHasHaueHo 1Jig MacCoBOTo MOTpe-
6renus.
NMPEMMYLLECTBA

Myxka 13 popOLLEHHOro 3epHa CO-
JEp>KHUT JIETKOYCBOSIEMble BELLIECTBA, BU-
tamuHbl rpynnel B, PP, E, C, A, a Takxke
TMONTHOLIEHHBI MMWHEpabHbIH COCTaB W
¢depMeHTbI, KOHLIEHTpaT KBaCHOTO Cycna
oforaliaer rneveHbe LieHHBIMH HYTPHEHTA-
MU — KajlMeM, Mariuem, pochopom, Me-
Iblo, KenesoM. Msnenne MMeeT HEXXHYIO
CTPYKTYpYy M obnanaeT npodunakTHue-
CKUMH CBOMCTBAMM.
PA3PABOTYUKH
° K.T.H., AoueHT KoHnparenko P.I.
° K.T.H., JIOLIEHT Vp6a1—1t{m< E.H.
BHEAPEHME

Kekcbl Moryr GbiTh peKOMEHZOBA-
Hbl A71S1 POM3BOJCTBA Ha MPENNpUITHSX
JIlenaprameHTa cenbCKOro XossiicTBa U
MPOLOBONLCTBHS, CHCTEMBL NOTPEOKOO-
nepaLy, NPenrnpyusITHaX oOLLeCTBEHHO-
ro MUTaHUS.
BAPHAHTbLI COTPYAHUYECTBA

CoTpynHUYECTBO BOSMOXKHO ITyTEM
npozpaxu THIIA.

Application
Bakery confectionery product of
functional purpose with pleasant
malt taste and aroma is intended for
mass consumption.

Benefits
Germinated grain wheat flour con-
tains easy digestible substances, B-
complex vitamins , vitamins PP, E, C,
A as well as complete mineral com-
position and enzymes. Kvass wort
concentrate enriches cake with val-
uable nutrients — potassium, mag-
nesium, phosphorus, copper, iron.
Cookies have fine texture and pos-
sess prophylactic properties.

MEHOI MyKH MILIEHHYHON B/C M0 YHUPHLIMPOBAHHO! peLienType ¢ fobasieHieM

KOHLIEHTpaTa KBaCHOr o cycia.

B 100 r nponyKTa comepsKuTcs:

Benkwu, % — 6,2

Kupel, % — 18,5

Yrnegonsl, % — 53,8

JHepreTUyecKas LLIeHHOCTb, Kkan — 402

Cpok rogHocTH He 6onee 30 nHeil

' Characteristics

Cakes are made on the basis of ger-
minated grain flour with full substi-
tution of white flour on standard-
ized formula with addition of kvass
wort.
100 g of product contains:

— Proteins, % — 6,2

— Fats, % — 18,5

- Carbohydrates, % — 53,8.

- Energy value, kcal — 402
Storage time: no longer than 30
days.

Development engineers

e Candidate of Technical Sciences,
Associate Professor Kondraten-
ko R.G.

e Professor Candidate of Techni-
cal Sciences, Associate Urban-
chick E.N.

. Implementation

Cakes can be recommended to be
produced at the enterprises of the
Department of Agriculture and
Foodstuffs, consumer’s cooperation
system, “Belpischeprom” concern
enterprises.

. Types of Cooperation

Cooperation is possible by TSTA
selling.
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Xne6ubl «3nakoBbie»

B Bread crisps “Zlakovie”

RU

HASHAMEHME

MpennasHaveHel O34 Hemocpen-
CTBEHHOTO YTIOTpehAeHH B MTHLLY.
NMPEMMYILECTBA

XneBupl  MMeroT  cOanaHCHpoBaH-
HBIH  AMHHOKHCIAIOTHBIA cocTap, 0Hna-
IAIOT TPUSITHBIM BKYCOM M dpOMAaToM,
TMONe2HEI A5 SI0POBbS K CTIOCODCTEYIOT
AKTHEHOMY JIOJTOJIE THE.

HofaeneHie B xnebupl rpedHeEod
MYKH, OTPYyOell M MIIeHHYHBIX 3apO-
IBIeil 2epHA MIIEHHIBl CIOCOBCTRYET

YMeHbIIeHH? PUCKA  BOSHUKHOBEHHUS
aTepoCKNeposd, THIEPTOHMH, CaXxapHo-
ro juabera, MOHHKEHHID YPOBHY XoJe-
cTepHHa B KpoBM. Bxongume B cocTap
KOMIIOHEHTB! 0BOTALIAT HBLEMHT MH-
HepallbHbIMH BELllecTBaMH, BUTAMHHAMH,
KJETUATKOM.
PASPAEOTYHKH
. K.T.H., JoleHT Koclopa M.C.
*  K.T.H, Jouenr lypunosa T.A.
BHEQPEHME

OnNBITHO-MPOMBIIUIEHHBIE  HCIIBI-
TaHus npopefensl Ha YY1 «llIknoBckmit

021.

KOMOHHAT KOOTIE pATHBHOM MPOMBILLITIEH-
HOCTH». M3Iemist MOTYT BbIpabaThiBaThCS
Ha XNeGONeKapHbIX NPEANPUATHAX JIO -
Hoit opMbl COBCTEEHHOCTH.
BAPHARTDBI COTPYAHHUECTBA
MoMOlb B OPraHU3aliy  TPOMs-
BOLCTEA U3HeNH U3 KOMITOSHTHOMH MYKH
«3maKoBag», B paspaboTKe pasiMUHBIX
KOMITOZHLIME M3 MYKH 37AKOBBIX H Kpy-
TAHBIX KYJIBTYP M APYIHX MPOLYKTOR MYy -
KOMOJIBHOTO [POH3BOACTRA.

Xnebew «3makoBeliit» 0,3 Kr; xneben «3nakoBblil ocoOblit» 0,3 Kr; xneben «31aKkoBbIil HOBbIT» 0,3 Kr; xneben «Acinak» 0,3 kr

CocTas:

MYKa IMilleHnyHas ebiciierc copta M 54-28 wm M 54-25, myka KoMnosuTHad «3nakoBads» Nel nmui Ne2 v Ne3 mmn Ned, npoxk-
1 x1efoleKapHble MPeccoBaHHble, CoJlb I0BAapeHHad M1leBad HoIMpOBaHHAag, caxap-TecoK, MaprapuH ¢ MaccoBol Jonel

sKupa 82%.
OcHOBHbIE MOKASATENH NHLITeBOi LeHHocTH 100 r nponykTa:
HaumeHoBaume Benku, r AKupsl, r YrneBojbl, 1 CHEIC i
LIeHHOCTD, KKaJ
Xnebel «3MaR0BLI> 8,9 2.7 50,5 267
Xneben «3makoBbIil 0cobbIi» 8,9 2,7 50,1 266
Xneben «371ak0BbIil HOBbIi» 8,9 3,0 5153 273
Xneben «Acinaks» 8,2 2,6 52,2 269
kg have the following composition: implementation
white flour M 54-28 or M 54-25, Pilot tests have been carried out at
Application composite flour “Zlakovaya” No.1 PUE «Shklov plant of cooperative
Intended to be used as ready-to-eat or No.Z2 or No.3 or No.4, bakery industry». Goods can be produced
foods. pressed yeasts, iodized salt, sand at bakeries of various forms of
............................................... sugar, margarine with fat mass con- property.
Benefits centration 82%. et
Bread crisps have balanced amino Main indices of food value per 100
acid composition, pleasant taste g of product:
and aroma, are wholesome food . Gt Energy value
and help active longevity. Addition Product Proteins, g Fats, g hydrates, g keal
of puckwheat flour, bran and wheat “Zlakoviy” 8,9 27 505 26,7
grain germs helps decrease athero- 1 : Py 35 57 01 oo
sclerosis, hypertension, diabetes gk s : : g
risks and cholesterol level in blood. “Zlakoviy noviy” 8,9 3,0 91,3 273
Composition ingredients enrich “Asilak” 8,2 26 52,2 269
products with mineral substances,
vitamins, fibre. Development engineers Types of Cooperation

Characteristics
Bread crisps “Zlakoviy”, 0.3 kg;
bread crisps “Zlakoviy osobiy”, 0,3
kg; bread crisps “Zlakoviy noviy”,
0,3 kg; bread crisps “Asilak”, 0,3

¢ Candidate of Technical Sciences,
Associate Professor Kostsova .5,

¢ Candidate of Technical Sciences,
Associate Professor Gurinova T.A.

Assistance in organization of manu-
facturing goods from composite
flour “Zlakovaya”, in developing
various compositions from cereal
and grain flour and other products
of flour-milling industry.
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s ——
e @ sporperon

oo spemca Ao

e, oryr ynorpeasens

o v corepeaie
e, osmenon wiror, e
pases v, Conopear s

Towous o gt xiomes o-

Hemmorsa sconont

e ——————
.

et

m

100 rapatye|

 Characteisics

somintod what mun!gxp;mxm:mm-smmme e

A
B
e

Development engineers
+ Candameol Tenmics
Urbanchic EX.

Geminrd e T
e e
el e 0 e

e prscs s

ot 0
< e Agenko 0V,

Pakes are igh In viamis, ol
4k, mieral substances Theycon-

of Cooperation
“Asstance n the deveopment of
possesing gh tiokgial

aan be ater g, babed

puidngs soupgarmsh. Theycanbe  fkes. rinsedgrane
n bakey, conlectany food

S e

i oy okl i, 0 prdcd 1 O

s o e ogrshictproduc



20271, Morwes; nprr Lktaa 3,
T e i 18158.06,e-mall mpup@nioglevby 23+
{ CHeKu 13 mpopoLLeHHOro 3epHa
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Germinated
from germinated
with the use of i

= Carbohydrates, =518
~ Encrgy value, keal — 2645

Application i ]

Intended for food purposes s well
a5 for breakfast cereals. The prod-
uet can be used In bakery, confec-

« Benefits
« high digestlbilty and low caloric

nient

« balanced composition of food ma-
terials

« natural, compefitive food of a new
generation

« Senlor teacher Gulsev KX..

« Implementation
Germinated grain snacks «Mogi-
levskien Is planned to be produced
at OJSC +Mogilevkhleboprodcts.

as well a5 with warm or cold milk, + Development.

Jutce, yoghourt, kefr, kvass, Snacks
are ecologiclly clean, wholesome:
products.

engi
« Candidate _of Technical Sclences,

Associate Professor Urbanchik EN.
« Post graduate Alekseenko 0.

Typs P
Assistance in _ development of
snacks production technology on
the basis of germinated grain of
varlous cereals.
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Myka 13 npopoLeHHOro 3epHa

«MoruneBckasa»

o Germinated grain flour «<Mogilevskaya»

HASHAYEHME RU
[lpenHasHaueHa [UIsi MPOM3BOJCTBA

MYUHBIX KOHIMTEPCKHX, MSICHBIX, MO-

JIOUHBIX, KYJIMHAPHBIX W3MeNUH, Muile-

KOHLIEHTPATOB M peajiM3alii Ha Jpyrie

THILEBbIE LENH.

MPEUMYLLECTBA

¢ lcronb3oBaHMSI B KauecTBe HATY-
pasbHOit GHon06aBKM

e  cozep:KaHHe BUTAMHHOB, MUKpO3-
JIEMEHTOB 1 (pePMEHTOB ECTECTBEH-
HOTO MPOMCXOXKIEHHST

¢ BBICOKAsl yCBOSIEMOCTb M HH3Kasl Ka-
JIOPUAHOCTD

PA3PABOTYUKH

*  K.T.H, JoueHT Ypbanuuk E.H.

e  K.T.H, goueHT Konaparenko P.I.

e accucreHT Areenko O.B.

BHEAPEHMUE
Ilnanupyercss BblpabaTbiBaTh  Ha

OAO «MorueBx1e60MpoayKT».

BAPHAHTDBI COTPYAHHUYECTBA
TTomo1ip B paspaboTKe MPOLYKTOB

TOBBILIEHHO GHOJIOTHUECKOI LIEHHOCTH

Ha OCHOBe MPOPOIIEHHOTO 3epHa pas-

JINUHBIX KYJIBTYP.

Application
Intended for bakery, bakery con-
fectionery, meat, dairy, culinary
production, food concentrates and
other food purposes.

Benefits

e using as a natural biological addi-
tive

¢ content of vitamins, trace elements
and natural enzymes

¢ high digestibility and low caloricity

Characteristics
Germinated grain flour «Mogi-
levskaya» has been produced by
grinding germinated dry wheat, rye
and triticale.
Main indices of food value per 100
g of product:

- Proteins, g — 11,7

- Fats,g— 1,3

KPATKASl XAPAKTEPUCTHKA

— TexHomnorug

Myxa N3 NPOPOILEHHOro 3€pHa «MoruneBckas» MoJiyueHa U3 NMpopoleH-
HOTI'O CyXOro 3€pHa MIIeH!Llbl, p>KH, TDUTUKAJIE B pEe3yJIbTaTe H3MeJIbUeHH .

OcHoeHblie nokasaTenu nuiesoii nenHoctu 100 r npoayxkra:

benku, r — 11,7

AKuper, r— 1,3

YrneBonpl, r — 50,6

JHepreTHuecKas LEHHOCTD, KKaja — 260,9

- Carbohydrates, g — 50,6

- Energy value, kcal — 260,9

Development engineers

¢ Candidate of Technical Sciences,
Associate Professor Urbanchic E.N.

¢ Candidate of Technical Sciences,
Associate Professor Kondraten-
ko R.G.

e Assistant teacher Ageenko O.V.

7 U2

m e llmu/

Implementation
Production is planned OJSC «Mogi-
levkhleboproduct».

Types of Cooperation
Assistance in developing products
with high biological value on the
basis of germinated grain of various
cereals.
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MyKa 3 NpopoLLeHHOr0 XapeHoro 3epHa

«MoruneBckaa»

o Germinated roasted grain flour «Mogilevskayas

HASHAMEHHE [RU|

TTpELbA 2K 1 Ly pOISSOLL T
MITEN IR MACHEX, MO
ML, KYIMHAPHA R -
KOHIEHTATOR 1 KA pyre

KPATKAS XAPAKTEPHCTHRA

Mysa 43 1pOpOIIERIOrD MapenarD sepra «MOrHeBCRARS LAY SR 13 L0~
AU RPEHOL 2D LR HLU, (11, TR THIANE 1 i1 Hameb e,

OcHOBHE(E N10RIATEN NHIER0T uennocTn 100 T IPOAVKTa:

EoHe Lei,

IVILECTEA

EMEIORATIIE T KITECTRE HATY
PrABHO Dronetiske

Fenkir, - 116
i, T 1,2

Yiyesons, 1 - 51,4

TNepreTINCCRAA UNOCTe. kAN 26,5

+ conep unzaoa
JICUEITSD 1 POEMEIMOE CCToCTRE
HOR TPOHCECR IS

¢ DECOKA YEUOARMOSTE M IMSKAA KA
aopuiizocTs

PASPAEOTYHKH

¢ KT AolenT Yphaim EH.

© e, nporercop KazuHors 710,

+  acmpanr Ancgeeouro H.O.

BHEAPEHNE
TinaRppyetes  mapadamean, 1

UAL sBlotsmerxnefonpauyks.

BAPHAHTH COTPYANNUECTER
Tomatus o pazpaborie TpORyITon

TOBILIEHHOI GO HIECKOR |EHHGET

H OCHORS (IPOPOIBHAGIO 36pia [a2-

A KTV,

Application
Trlended fr bakery, hskery con-
fectionery, mear, dairy, culinary
preduction, feod concentrales and
oiher foad purpasas,

Benefits

« using as A natural biological addi
five

« conttent of vitamins, frac
ancl matural eneymes

+ bigh digestibiity and low caloricity

slements

HMCCT IHRAS] BIf) MPOSTBH DKYE H3AMAX HKAPEIOr 3ap1E

Characteristics
Germinated rousted grain flour
«Maogllevskayas hias heen prediiced
vy grinding gerwinaten rossted
wheal, rye and Irlicale.
Main Indices of food value per 100

+ Candidate of Technical Sciencos,
Assocdate Professor Kasianova LA,
* Post-graduale Alekseanko L0

Implementation
Preduction is planned QJSC sbogi

g of product: leskhlebopresdicts.
- Proteins,g 116 i R
- Fats. Types of Cooperation

- Carbohydrates, g —
- Energy vilue, keal -

Asslstance I developing products
with high blological walue on tha
basis of germinated grain of various
coreals.

Development engineers
» Cundicars of Technical Sciences,
Associate Professor Urbanchie FNL



I
Myka u3 npopotenHoro
LieNIbHOCMONIOTOrO 3epHa

8 Germinated whole grain ground flour

WAsHAENE
Dpsiszaci porescncren
o, yapr 1o
e TR AR P 100 nposyers:
MecTioro seposord cupa
+ pacumpene accopmivenra somsy
s oy it
ot noveuermon Grononiecsof
+ coummcupormunt cocran i s
PAIPASOTYMIN
+ e, s ok EHL

=
0 npopecamior teaunoe:
Mororory i TARYETS PUpaGa:
musary 1 0RO <MorrewaeGonpo-

.
BAPHANT COTPYANNYECTEA
Towous  paspatorse nposyyton
oo Suonorimecrof oo
S ——
e
Characterstics Associae Professor Kastanova LA
 Application Germinated whole grain ground + Candiate of Technicsl Scences,
Totended for bakery, bakery con four s been iate Professor. Kondete
feconmy, mes, da vy ng gemimed sd i i

producton,food concentates and

gof poduct: - implementation
- Protens g~ 63110 Gornated ke grin grund
Zhing- 1319 fouris planned 10 b produced

2475
Z Emergy vae, kol - 215.7-246:6

of Cooperation
Development engineers “Asastance in developng products
+ Candidate of Technical Sciences, i High biokgial value on the.

+ Candidae of Tochnical Scences,  cercak.
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3epHO NpopoLLeHHoe
KOpMmoBoOe «Morunesckoe»

B Germinated fodder grain «<Mogilevskoye»

HASHAYEHHE m

[penHasHAYEHO JHJIS  M3TOTOBTIE-
HUS KOMOUKOPMOB, JIOOABOK KOPMOBbIX,
CMeceit KOPMOBBIX M Ha KOPM CKOTY.
NPEMMYLULECTBA

3epHO  MPOPOLIEHHOE  KOPMOBOE
ABJSETCA OLHUM M3 BHIOB BBICOKOMA-
TATENBHOTO MPOAYKTA IJIsl KHBOTHBIX.
TpopaiMBaHie 3epHa U ero CYIIKa HH-
(ppakpacHbIM HM3MyYeHHeM [OSBOJISET
CHH3HTD COIEpKAHME AHTHITHTATENBHBIX
BEILIECTB M YJIYUILINTh YCBOAEMOCTb Oesika
u Kpaxmana. [lonyueHHble KOMOHKOpMA,
I0BABKE KOPMOBbIE W KOPMOBEIE CMeCH
JIETKOYCBOIEMbI, HACHILIEHbI BUTAMHHA-
MM, MHKPOIJIEMEHTaMH U (pepMeHTaMHU
eCTECTEEHHOTO MPOMCXOKIEHHSL
KPATKAS XAPAKTEPHCTHKA

3epHO NpPOPOLUEHHOE KOPMOBOE
«MOTHIEBCKOe» [IONYYEHO M3 Mpopo-
HIEHHOTO (PYPAKHOTO 3epHA TIIEeHHULIBI,
TPUTHRANE, PKM W UMEHI B Pe3ysibTare
TepMoobpaboTku UK- nanytenuen. Hne-
eT TOBBILEHHOE COJEPKAHUE BHTAMMH-
HOB, (HOJIMEBOH KUCHOTHI, MUHEPAIBHBIX
BellleCTB, TIONYUEHHbIX W3 3apolbliia U
anefipoHOBOTO CNOSL B Hem comepxRuTcs
BHTAMHH C, OTCYTCTBYIOLIHI B HATHBHOM
sepHe. Benok umeer cOanaHCHPOBaH-

Application L
Intended for combined feed, fodder
additives, feed mixtures production
and for livestock feed.

Benefits
Germinated fodder grain is one of
the high nutritive foods intended
for animals. Grain germination
and its infrared drying allow to re-
duce the content of antinufritive
substances and make protein and
starch digestibility better. Obtained
combined feeds, fodder additives
and feed mixtures are easy diges-
tive, saturated with vitamins, trace

HbLIH AMHMHOKHCIIOTHBIH COCTaB 6naroz[a—

pA NpeiBapuTesibHOMY TPOpPAaLiMBAHHIO
3epHA W AKTHBM3ALMK 3apopbia. [Tpo-
IOYKT XapaKTepU3yeTcsl BLICOKOH ycBOse-
MOCTHIO M HHZKOH KANOPUAHOCTBIO.
PABPABOTYHKH

. K.T.H., JOLIEHT Vpﬁa-HqMK E.H.

*  K.T.H, Opodeccop KacksaHopa JI.A,

Characteristics

Germinated fodder grain is ob-
tained from germinated feed wheat,
triticale, rye and barley by infrared
thermal treatment. It has high con-
tent of vitamins, folic acid, mineral
substances cobtained from germ and
aleurcne layer. The grain contains
vitamin C lacking in a native one.
Protein has balanced amino acid
composition owing to preliminary
grain germination and germ inten-
sification. The product is character-
ized by high digestibility and low
caloricity.

027.

Mnanupyerca BblpabaTbiBaTh Ha
OAO «MormneBxnebonpoayKT.
BAPHAHTbI COTPYQHHYECTBA

oMotk B paspaBoTke TeXHOIOTHA
TPOAYKTOB  TIOBRIIEHHOW  Buosornye-
CKOH LIEHHOCTH HA OCHOBE TIPOPOIIEH-
HOTO 2epHA PAaaNHUHBIX KYILTYp X7
HCTIONB20OBAHKA B KOMOHKOPMOBOH TIpo-
MBbILIEHHOCTH.

Development engineers

e Candidate of Technical Sciences,
Associate Professor Urbanchic E.N.

¢ Candidate of Technical Sciences,
Associate Professor Kasianova L.A.

. Implementation

Production is planned at O]SC
«Modilevkhleboproduct».

Types of Cooperation
Assistance in developing technolo-
gy of preducts with high biological
value on the basis of germinated
grain of various cereals to be used
in feed mill industry.



L
3epHo npopolleHHoe
«Morunesckoe»

o Germinated grain «<Mogilevskoye»
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« Low caloric content s Comclie of Towicl Sormeey
inchic EN.
+ Characteristics «Contto of Teamiel Sdncen
Germinated grain <Mogilevskoyes  Associate Professor Kasianova LA
has been obtaned from germina- + Assistant Teacher Ageenko O.
- Application N tion of food whea, tritcale, rye and
Intended for bakery, bakery confec barley. It is characterized by high  + Implementation
oy, pt. ot oy pr- biological value and high digest- Production is planned at OJSC
duction and other food purposes. ioiity. Modilevkhleboproducts.
Malnbdlmo’lmdvlhnpumu
+ Benefits gof product; * Typesof Cooperation
« Content of itamins, race lements. = Proteis, g - 63 ‘Assistance in developing techriol-
and natural enzymes - Fatng-07 ogy of products with high bilogi-

« Balanced amino acid composition
owing topreliminary grain germina- = r_m;y e - 1 grain of various cereals.




3epHo npopoLyeHHoe cyXoe
«MoruneBckoe»
& Germinated dry grain «Mogilevskoyes
preee
Toassssais aun eoomscest | SEooe®?
.
o Seiies iyl buclod i
ke e T

Bemr— 11,7

Hanrie mirasamos, wnkposne-
NeHTOR 1 pepeion ectecraestio-
Fo npocoXzeHIE

Korpst,r— 1.8

Vinesoms, 506

et cocran naroaaps npensap-
Tenuwomy npopausaI scpua 1
axomsawn saponsia

el e ooy

PASPAGOTUM

o mr‘/pﬁm«ww!ﬂ.

« aconcrenr Areen

i v e asain

BHEAPENME
Tiarupyercs_sspaarars 1

1070 SepHa AT Kys-

Application
Intended for bakery, bakery confec-

tionery, pasta, meat culinary pro-
pu

© Benefits
« Content of vitamins, trace elements
and natural enzymes
« Balanced amino acid composition
owingto preliminary grain germina
tion and germ intensification

ment. It s characterized by high bi

Implementation
Production isplanned at 0JSC

per 100

Types of Cooperation
Assistance in developing technol
ogy of products with high biol
cal value on the basis of germinated
grain of various cereals.

Characteristics
Germinated dry grain «Mogilev-
skoyes has been obtained from
‘germinated wheat,triical, rye and
barley folowingnfrared heat treat-

« Candidate of Technical Sciences,
Associate Professor Urbanchic EN.

+ Assistant Teacher Ageenko O

« Post-graduate Alekseenko 10,
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s e
Heeyuier
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Fodder additives

Application £
Intended for enrichment of com-

8-10-375-222) 48 31

58-06, e-mall: mgup@mogilev.by

nology: They are a source of pro-
teins and are high in phosphorus,
calcium, and sodium. They consist

* Developmentengineers
« Candidate of Technical Sciences,

Associate Professor Rukshan L.,
A

yold s xlm to feed calves, hogs
e e s

Benefits
Distllers' dried enriched grains are

* Typesof Cooperat

Formula amtmgm with the use

don't require the use of syn-
ol microbiolcgical prepara-

tons.
Grownd gran, expeller  meas,
‘coarsely cut said or bran provid

even distibution of al ingredients

8 Multi-purpose fodder additive
= position ye ber, whest bran,
© Characteris thickening agent.
s S assnn
e rom cramic iy« Implementation
100§ oty re:  ebee A Seis oy e
less than 285 keal of metabolized factory.
energy.
o Fodder additive “Mineralovit”
. phorus, fuorine is determined in
+ Characteristics cormespondence for fodder addtive
it 12 2 cry cumby mistre, Color  formul,
and odor correspond 1o a set of
adequate qualty ingredents. AT+ Implementation
humidity rio more than 14% mass  Exploratory ndustril run has been
atration o vitamins andfrace  produced at combing o-

other preparations, caiium, phos-

o Enriched distillers’ dried grains

* Characteristies
Distillers dried enriched grains,

Skg:
They are obtained after drying dis-

tillrs' s ins, cake, wheat «

ucts o clindrical pelets

Humidiy 14%

100 gof product contains:
~ Crude proten, g - no less than

ducing complex of JST “Mogilevskiy
bakery products factory’.

= Crude fat, g - no more than 40
- Crude fiber, g ~ no more than 5,0
- Energy vale, keal -

Implementation
Exploratory industrial run has been

Stutsk bakery prodcts
factory.
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Fexucuioms

Mixed feed

Development engineers

* Candidale of Technical Scicnces,
Associate Professor Rukshan 1.V,

+ Senior Teacher Veloshkina A4

o Cat mixed feed

Application
W is hiended 1o feed various cal
broeds of 3 months and above as

| foicxl

Characteristics
1t is manufactured In granofated or
etrued forms. I s pleasant Ha-

@ Grain mixture for fancy birds

Application
s hitended 10 feed various fancy
bird breeds, It is recounnended to
be produced in & mixed [ced indus
fry.

Characteristics
1 i manutactured loose or in a
franulates] form. 11 has high biologl

Application
They are iniended for fishing. They
result frem dosing and mixing of
differant foeds.

Benefits
Tead products Intended for fishing
are characterized with optinuu
phosphorus and calsium confent,
They coniribute o fsh atiraction,
foeding and tralning o @ particular
place and time of ferding. 1t is pos-

. - Ll
a4 ;

Types of Cooperation
Manfactiring scheme and type of
usinig can be adopted, The recipes
can b daveloped.

vor ant taste. ltis ehacactecized with
aptimum content of nutrients which
are nacessary for an adequate cai
development. Il promotes the in
mune systern. It is o foie. Fergy
value Is 320 330 keal,
Composltion: ditferent mived teed
Ingradients.

<al value ani contains all essential
amina acids. 11 contribites o bird
attraction, feceding and traming 10 a
partivular place and tine of feeding.
It premodes the immune system and
‘bird vitality, It is no toxie,

Trergy valiie bs 40355 keal.
Composition: ditferent mixed toed
ingretlients,

o Feed products intended for fishing “Borisovskiye”

sihle 1o prapara ball. They are no
toie andl clo't pollute water by,

Characteristics
They solil loose as eylindrical po-
rous grantiles or grit. They contain
10 210% proteins, 12 16% raw tiver
under the humidity conditians. of
notore 4%, Chenticals content is
cortesponding t the requicentent
of welerinary and sanitary standard

Implementation
“Ihe tachnologieal process is adop-
ted al the mied fecd plant ISC
"Ecomel”.

Impfementation
The technological process is adept-
ed at the mixed feed plant 150 “Bo-
bruysk bresd making enterprise”,
It is pessible to ba adopted af mini
mixed food plants.

Implementation
“The technological process of foed
products Miended for fishing i
adepied at the mixed feed plant UE
“Borlsav bread making snterprise®
1507 Minsk regional brosd product™.
It is passible to be adopted at mini
mixed feed plants.
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(6poxeHHbIe 6e3anKoronbHble HANUTKY
(«KniokoBKa», «CMopopMHKay, «BulueHKa»)

T 'BAPHANTHI COTPYAHHAECTEA
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12 100 o gmemts ey
otogeon g oy
sttt doliomionl i
S0, caap,cox epnon cvopoI, pcomA PG,

Hanurox Gesankoromwsi werasuposaniuit
B 0.

Kowtm'pauul cyon peutecrs ~ 7,5%.
octs — 22 & 1 won/ax’ pactoopa NaOH va

00 e Camasm S o

Depon, CKOPGHHOBYIO KHCIOTY, BHTaNHS YT B,

NiepaRH BEUCCTER,

TOM HIICRE HEaaMEHINISE, 3 TAKKE AHTHOKCHIZNTS, KO-

Topsie noBBLAIOT AKTHBHOCTS NOTKERYAGHHON KeTea

Cocran:
5023, Caxap, COK BHINH, PHCOBIA TPHG.
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Benefts Implementation
+ Appiication Does ot @ B ot
Soft still drinks Klyukovka,  cricacid. inks production.
Smorodinlas, <Vishenka are in-
tended for a health — conscious
consumer. They quench the thirst  » Candidate of Techmical Scences,  The package of the confimed
welatsummer perod. Thesedrinks  Assocate Professor Tsed EA. standard documents on the manu-
promote the reduction of human » Seror Teacher Koroleva LM. factuing of beversges and  the
body metabolism. technological support in manufac
ture adoption are offered.
Characteristics Characteristics Characteristics
Kyubovkas soft il drink, 05 : “Smorodinkas soft still_drink,  <Vishenka»soft tll drnk, 05 -
031Dy s concnran Dy bsaees concnian ~

Dry substances concentration —
i

m 1 mol/dm NaOH mduy 22" 1 mol/dm NaOH. Acumy 22 sm? 1 mol/dm* NaOH
solution n 100 sm? of drin Solution in 100 sm of drink. It con
It contains folic acid, tocopherol, tains folicaci, tocopherol, scorbic:
Hiten s des it acid, B ~ complex vitamins, rutin,
(including essential ones). aminoacids  (including  essential
Composition: water, sugar, cran- uvz} tial ones), antioxidants encreasing
berry juice,rice fungus. Composition: water, sugar, black et g iy i ol
s ew rice fungus. product

S e
e, rice fungus.




Xne6Hblit kKBac 6poxenns
(«Hapexna», <Apomar neta»)
—
preme s e e
s il S et e
e s

AKIPKII EPHOA TOA HINHTOK XOpOLIO
yronser xaxay  oBorauaer opraNow
wenoBexa uesavn Guononeciir ax:
LT ——

HSBONCTEY HATROB 1 TExHOROIIECKOE
conpoBoARere pH ocBoerM X 1po-
nssancrea.

Tipeanpuaris, creuramsipyiou
a0 Buyexy X1eGHOro KBaca,

nPEHMYECTEA nPEMMYIECTEA
6 <powar aeras roro-
npucyrCTByior e et yaa-
pa
MATA, MencCa, 536poGoT.
KPATKAS XAPAKTEPHCTHKA
| XneGuait ac Gpoenis <Apowst neTa>
= [ 4% 56%

200 1 ot Kiica &1 o/

100 o arirea
paroro e jero paaiorpas.
Cocran: Cocran:
Konespar xaacroro cyena, 7 e, caxap,

KML94.




Grain kvas fermentation
(«Nadezhda», «Aromat leta»)

+ Candidate of Technical Sciences,
Associate Professor Tsed EA.
+ Senior Teacher Koroleva LM,

The package of the confirmed
standard documents on the anu
facturing of beverages and. the
echaciopha spror i et

plication

These products are intended for
a health conscious consuer. The
beverages quench the (st wel
and envich hu

body with v Implementation ture adoption are offeed.
able biological active substances at et i syl ngrn

sunumer perod. production.

efits Benefits

Healt i

the kvas composition. sis of kvas wort concentrate under the same name includ
ing the herbs such as mint, S, John' wort and Melssa.
Characteristics

Grain kvas fermentation “Nadezhda’.

Grain kvas fermentation “Aromat leta”
100 v of

Acity
ac i
Composition: kvas grsin wort concenrate “Aromal leta”,
‘sugar, aromaticlactic bacteria, kvas yeast KM-94,
aroma, The b T
mer herbs aron

20 snv 1 mol/dny’ NaOH solution i 100 sn? of

jon: kvas wort concentrate, sugar, aromatic
1, biphidobacer

The beverage has paltble, our o svet st and

characterstic strong rye bread
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CnupT 3TUNOBLII NNLLEBOI

a Foed alcohol

HAZHAYEHHE
Tlpeatiiasancn i Wpowso e
DHICOROKAHECTOCITILK DK,
MPEHMYIRECTEA
TTMIIEHOR SAI0BL G € i
WICITENIT UKD GIIMCCKIMI 11 O
VRO 1 CHOTETHARH,
Henonannatiic: 0BCa FoT0ICRIOTD
R WAL ) IO HOT)
CTIBPTI HCKAGRACT MPHMENEITE & 6%
HoTONmeCROV TIHOECEe dhepacTTITEN:
UPENAEIDE BT 1
COMTHCCROTS MEACTON, ofcene
BT BCORIE 5L CILAYHTA Y O
IR P HTRGH Cro CEECTOMMICTIL
DBuevian i SLIOEDIO Eup
— 96,3%; MEIORo O Gl He Goaes
0.003%;

ipofia b ]omn.memclh |||m 2000,
(nemeriee) 2 nam.
MACCOBLIE

vy

Conprontic 4 TmeponoTCAIBE

e
celnmepecene a Gemo ) mqw
JICFCH0N0 b Teniin, (e Gorec)
92 v s
cmmere vacua e Sascc) 43

NI

e ipan (e-ones) 32
[

CHOBOHbLE KN
(X

e Bones) 5,0

Application
Food alcohol is intended for the
prachuction of high quality vodkas.

Banafits
‘The product has improved physi
cal and chemiical and organoleptic
properties

Charactevistics
1t was wsed resource saving teeh
nelegy for the production of foed
alcohol o the basis of new grain
culture. of Belarusian  selection
— hlledt arkey. providing, the: in-
creased outpat of alcohol with the
improved qualitative charcteris-
1

BAPHAHTS COTPYLHHYECTBA
fipenmaracTea makeT vmepen

HUIS HOPVIATUSHLIX JIOKYMERIDE 10 1=

RGO TATHTOR W TCR 0T CekDe

Development engineers

« Candidate of lecinleal Selences,
Associate Professor Tsed EA
+ Assistant Volkova §.

implementation
Enterprises which specialize in aloo
ol iqpusur anelvodks production.

Types of Cooperation
Uhe packsge of e conflime
stendard documents o fhe: mani
facturing of beverages and the
techmalogical support s manuf:
ture adoption are offer

1IPH DCEDEHIN 1T (PO
G ACTRa.
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TEREN L et S L e
MnBo «flnetnyeckoe»

o Beer “Dieticheskoye”

P AT saPARTIPRETHEA

v s o

e -

© wiokoe cotepxawie weramiwo | Coneg %-38 7
o rrouacurs s 8100 poayrs SRRty e 16
e ks

e e [

o ofnumer dapuakcronieckii i

| S = ; .
Sepmessliadiot edeaile e

+ pacuperuie accopminerTa awio-

npiHnaM BTN .

Temianorinn 1 pe-

PASPASOTANKK Henomssosaie
a1, npodeccop KocwHonili LI, WeMTYp 12 NpEATPHATHSX rHB0Biper
(EAPEHE
Wl copt misa moxer

PP it
BnycKaenon npoTyK.

Application
Commercial prodiction n brewing
branch of rdustry.

Benefits

« low alcoholic and negative affecting
carbohydraces content

« low caloric content

100g of product contains caraohy

malt 95%, chicory extract 5%, biter
hop granulated, hop extract.aro-
matic hop graniated.

p i -
prophylactic acton. It can bereco-
mmended a5 a dietary product, for

proper
ties

from diabetes

« using of nontraditiona inuline con-
taning rawmaterial

« widening of assortment of national
Kinds of beer

« Characteristics
Beer “Dieticheskoye”, 05
Initial concentration, % - 10
Alcoholic content, %~ 38

» Doctor of Technical Sciences, Pro-
fessor Kosminskiy G
« Senior Teacher Teareva NG.

« Implementation
Developed kind of beer can be pro-
duced according to the developed
processat any enterprise of the Re-
public of Belarus to widen the out-
put assortment.

Types of Cooperation
'lecmwlugy Sl

brewing enterprises
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KB «Bunenckoe npeamectbe»

@ Beer “Vilenskoye predmestiye”

dmogilev.by

o
wpoan arpacn s
npnMumnmmmu PecnyGnn Bera-
pycs.
nPEMMYWECTEA
B oo copre miea <Biuesckoe

npenecries  npeaycuorpena saena

05
%12

Conepxane anvorons, % — 4.2

B 1007 poyeTs oo Ymsaon s Gonee "~ 47

‘Cocran:

0 20 auverioro,
conoaa st MpowEAWINM SKCTPY-
Sronye adpatons; Moumcrcme -

pyamonoro
T TPOLCES ccoapuzaA

i npoecca Gpoxenus nBHOTO cyc-

PASPAEOTYHKH

* KT, zotent Moprynosa EM.

« atw, npod. Kocwianci CH

* ra.Texnoror Baftzaxosa Tl
e

0AO «Xonmmirs «Morwesolnmi-

wenpow.

'BAPMAHTSI COTPYAHMYECTEA
TlopaGorka Texworoniu nox 0Go-

PyRoBale n pazpaboTa HOBKX cOpTOB

[EN)
Application
Brewing branch of food Industry of
the Republic of Belarus.
- Be

Itis provided for substitution ex-

of beer “Vilenskoye predmestiye”.
‘The applcation of extruded bar-
ley promotes. the intensification

conversion process, the
enrichment of brewing syrup with
amine nitrogen, the increase in fer-
‘mented carbohydrates and speed-
ing up the beer wort fermenation

« Characteristics
Beer “Vilenskoye predmestiye”,

Inital concentration, % ~ 12
Alcoholic content, % - 4.2
100g ofprodc ot carohy-
drates no more,g -
Energy value, keal - -
Comstito:Ight bty bravery
malt 80-95%, extruded barley 20-
25% hnllerhopgranula(ed hopex—
ract, aromatic hop granulated.

Development engineers

+ Candidate of Technical Sciences,
Associate Professor  Morguno-

« Doctor of Technical Scences, Pro-
f kiy Gl

« Production manager Baydakova T1.

JSC “Holding Moglevoblpistchep- “Trying out and the development of
rom new beer.
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7 . More
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22348 58 06,e muil:

(okocopepiKalLyue HANUTKK U3 YEPHONNOAHOI
pﬂﬁqul (HeKTap, Mopc, HANMTOK M3 BBIKUMOK)

HASHAMEHNE [RU}

TIAMHTRH PEROMENGRAAL 2 KAuE
CTBE IPOPHIAKTHISCKONS CPELSTE NP1
Laneposieekoi n ayesoi foness,
COPACKII COCYNICTEY 3afONCIAINEaY
. HLIATRR b KADRATE (8 133 50

nefi paSun fe aefanneint koncop
SRLTOM, APCMATASATOPON H XPASHTCACH.
OFMGI@IOT MPHATHHN BRYCOMN, WAL
MERHE  TeREG-BOpIOBRIM  LSeTOM,
CHURETHRHHB ILIOWEM EPHOIVIOIHON
PG,

PASPABOTYMKH

¢ ko Camsnsosa HE.
ROTORTRHLL H2 HATYPATLHT 6, 6=
IR0, MECTHATS CHIPBA — SapIonACH,

PATKAS KAPAKTEPHCTH KA

Hexrap sApowsis, 0,71 1t

SR TROTYICT, TIOYHeRHL 1A o MepHANAOTHON paBHE
Y TR I AHURCKATO HARTENE AR W2 FIHX CORA TTIAMGNO GTH LA
€ nocaeTy e it mHTLeRoit
BOAOMH, © MACCOBON RoRCH AOANOrS Coxa 10 Melee 25%, ¢ qofamme
HHEM CAXADA 1 AMMOHSH KUCAOTH, TICTCHIOBA L,
CanepRanite MemORoi U3CTH, % — He MeHes 25

Vrnesomsl, % - 12

Oprammeckue kuenoTs, % - 0,33

SHCPTETHIECKAA LENOCT, KKaA - 52,52

CocTas:

BOAA MHTLERAR, COX Hop
— IAMOINAR KHCANTA, Caxap.

Mopc sAponiss, 1,73

SRR TROTYKT, TUTYSRHAL HE ATOR HepHONAGTHON pAGHHL
SYTEM MERAICCKOTD HAWIEUELIR 1 LI COKA IPAMCTO DTHING ©
HOTICEYIOLINA CHEWHEAIACH €10 © IPOLYKTOM KETDAKIIN (0K
COTOBNCON POPAYEA NHTECLS BOLOR BEUCHMOR, © 1aCCoB0i Al
IOAHOIG kA e oo | 5%, ¢ AOTARIEHIRN CAXIPA HAHMOHHO]
RHEAGTI, TIACTepHAORIHHTL

Comepiatie IMeLosoi HieT,
Veneronn, % — 592

CiprakIveckie KNEToTS, % — 0,30
THEPTETHHECRAR [EHHORTL, KKAA — 41

Cocrag:

e Menes 15

SHCIRECT K2 SUAGIMOR "1 PHOIONHDH PRI, COR e pHomoaDi
AR, PerYLATOP KKENOTHICTA — AMMONHEA KUSOT, Canap.

Hamrok «Aponiss, 0,73 a:

AIRIRHE 1PEALFICT, 1S BLARIION A0 I OAGCH PRORHL, [0~
R CVEITHRANHEE 11X © OAFOTORAoM ropase miThenol
BOAOH, & ANGARTIEHHEM CAXAIA W AHMOHHCT KACHETH, TACTEPHAOTAN -
HEt

Venenome, % — 14,5
Ciprauimeckie Ko, % — 0,24
T TICIECRAA EOCTH, KKAN — 59

Cocrag:

S SO COS HeHOLAAHOR [T, Py
1Y — AR KRGO, G5

KR HD-

ok s Tindedeena LI

APEHME
BeiItyiticiia aTeiTnag napTis nam
KOU 113 DELKHBOK H MOPCOD 118 (AL 4Liel
HORCKA KOWCEPRHO-CRONECYITHIL A
susome. HANTRE MOTYT DEiTh BHEADSHE
it AROBOR ROHUEPEHOI S4B0AE, BLITY-
CHAOIEN COXOBYID TIPONFIABIC.
HAHTH COTPYRHHYECTEA
JakAeRIe ORGP HA A0
GOy TER IO 108 KOURPCTHER Tox
AOROIHHECKHI TPEIEEC W RHEAEHE,




Juice — containing products made of aronia
(nectar, fruit drink, berry pomace drink)

5, e-mail: mgup@mogilev.by

coloring and iavoring agents. They drinks has been produced at O)SC
Application docp o
These crinks are reconmended as - colored charactriing aroni. ingp
Prvniiessi yomtory radion The drinks can be implemented at
Sickness, cardovascular dseases  + Development engineers any cannery, specialized in Juce
et The drinks quench the thirstat + Candidate of Technical Scienc productsprodiction.
hot summer period. es, Assodate Professor Timofo
eV, Typesof Cooperation
The drinks are made fron cheep tion under the partcular technolog
tocal natural raw material, aroni,
without adding of preservatives,  Exploratoryrun of frut and pomace
o chara:

haracteristics cteristics
Nectar eAroniyas, 0.73 : Drink <Aroniya, 0,73

Fruit part content o less, % - 2

Carbohyates, % 12 Crbbycrtes 902 Orgaicacds 0, 24
Organicacids, - 033 Organic acids, nergy value, kcal -
Energy value, keal - 5252 Energyvﬂue,kul—ﬂ e ton i i
Compoio: drnking e, o ompositon: aroria_pomace airc acid,sugar.
} a Liquid product i made f
e R
berries jue of direct pressing with pared ho crnking water,Sugar and
echanical extaction and subse- cificacid re added. Pasteurized.
it g I i ot o
drinking water Sugar and cricacd  pomace extracton with prepared
are added. Berryjuice content isno. ot drinking water. Sugar and ctrc
less 25% Pastourized ackd are added. Bery jice content

Isnoless 15% Pasteurized.
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Cnagkue 6nioaa u3 rony6uku cagoBomn

(kmcenu, pxembi)

B Desserts on the basis of bog whortleberries

HAZHAYEHME EI!]

ACCOPTHMEHT CNATKUX OMIOX U HA-
[UTKOB HA OCHOBE TONYOMKM CamoBOH
IUTA TIKOJBHOTO MHTaHHS. MoryT ObiTh
HCIIOb20BAHbL B MACCOBOM, JieyeOHOM U
J1e4e0HO - TPOGHIIAKTHYECKOM TTHTAHHH .
NMPEHMYLULECTEA

QO65anaoT BBICOKOH IHINEBOH M
GUOJIOTHYECKON LEHHOCTBI. Xapakre-

Application
The assortment of desserts and bev-
erages on the basis of bog whortle-
berries is intended for schoolchil-
dren catering. Given products can
be used in mass, medical and medi-
cal-prophylactic diet.

Benefits
The products possess high food
biological value. They are charac-
terized with low sugar content, be-
cause bog whortleberries are nota-
ble for their high sugar-acid index.
Bog whortleberries are hypo aller-
gic berries.

Characteristics
The route cards of seven des-
serts and beverages based on bog
whortleberries have been devel-
oped.

PH3YIOTCS  MOHIKEHHBIM
COLEpsKAHMEM  Caxapa,
TAK KaK ATOHBI TOMYOHKH
CaJl0BOMH OTIMYAIOTCS Bbl-
COKHM CaXapOKHCIIOTHBIM
HHIEKCOM.

Tony6uKa He BhI3bI-
BaeT MHpH NOTpedaeHHu
ANNeprHUecKHX PeaKLHi,
KPATKAS
XAPAKTEPHCTHKA

PaspaboTaHsl  Tex-
HOZIOTHYEeCKHE KapTbl Ha
7 HAWMEHOBAHHH CJ1aj-
KUX OJMION M HAMHTKOB C
HCIIONIBZ0BAHHEM  SITOR
ronyOHKH CAIOBOH.

ACCOPTHMEHT Cazkux Onon B
BHIle KHCefell, KOMIOTOB, Kejle Xapak-
TEPUSYIOTCS BBICOKHMH [OTPESHTENb-
CKHMHM CBONCTBAMM OAIOI: BKYCOBBIMH
CBOMCTBAMH, COIEpsKaHHeM BHTAMHHOB,
MWHEPAIBHBIX BeIECTB, MOHOCAXAPOB,
NeKTHHOBLIX BellecTs. lns npodunak-
THUECKOTO MUTAHUS OII0fa MOTYT OBITh
o0oralleHsl BUTAMHHOM C B KOJIHYECTBE

The assortment of desserts in the
form of kissels, stewed fruits, and
gelatin desserts is characterized
with high consumer properties:
taste properties, vitamin content,
mineral content, monosugars and
pectin substances content. For pro-
phylactic diet the assortment can
be enriched with vitamin C amount-
ing for 50 and 100% of the daily re-
quirement.

Development engineers

¢ Candidate of Technical Sciences,
Associate Professor Masanskiy S.L,

¢ Assistant teacher Pinchukova .M,

+ Implementation

At the schoolchildren catering en-
terprises of Pervomayskiy region,
Minsk.

...............................................

30% u 100% oT CyTOUHOMN NOTPEGHOCTH.
PASPABOTHYHKHM
o K.T.H., JoleHT Macanckuft CJI.,

*  cT. npenogasatens [unuykosa FO.M.

EHEAPEHME

Ha komGuHaTe KONbHOTO MHTaHHs
[lepBomatickoro pattona r. Muncka
EAPHAHTbI COTPYAHHYECTRA

BHemipeHue Ha oObekTax oOmie-
CTBEHHOTO NHTaHHs. [OTOBHOCTE 2aKII0-
UATH JIOFOBOPA HA paspaboTKy MpojyK-
LIMH C HCMONB3OBAHHEM ATOL TONYOHKH,

Types of Cooperation
Implementation at the public cater-
ing enterprisers. Readiness to make
contracts for the product develop-
ment with the use of bog whortle-
berries.




.44.

Cnapkue 6nioaia GyHKLMOHANbHOTO
Ha3HayeHua (o6orameuuble TOHKOAUCNEPCHbIM

0BCAHBIM

BUT (9]

p

pucoBbIM nop

HASHAMEHHE [yl

. \yerao

Bcex BospacT rpymn.
IPEMMYILECTBA

Venonssosanie & peuerrype it
exoueNTpITOS  Kicenell ToMKomY
Cnepe NOpoLKO a1TK08 NogoaseT
OBMCHTS WX MHLLEBYIO UeRHOCTS 1 53

RoBALIENII0 SAACTHMOCTH KpoBe-

BHERPEHE
Bosox0 MPOIISBORCTSO Ha e
pHSTIRX. MiieKOHUEHTPATHON OTPAC

o merabomswy domesoft croT
PASPABOTY
+ i, nouest Macanciia CJL

AL,

Ynorpenenie cens, oboraemoro
smavaiow C,cnocobersyer:

accucren Tyana EH.

Tlepenaia Texonorii Ha A0roB0p-
Holtocriose.

“Kaox-

Saaw (puoys,
I

Kitcent conepar wexpaseani
M BONOPACTBOpHNMIIE FToHCANAPIL
brmokan i (1-81-4)-b-D-rriokan |

- usionorecir B Aveme:
Xl KoTOHeHT 3epHa; XapaKkTepHY-

RoBbWIEHHHM conepKaHEM Hesame-

e,

Kitcenn conepar e Ganee
RomHouGH, vew Genkit ApyTiE it
208 xpyn, He canepxar rrioTen, He
BsBNOT aMNGpTIECKII PeAIU
conepAaT KneruaTy, KpaXMAZ, COK
e yTesony, mTMY rpynIL B,
Bumanutist E, PP Mitkpo- n Makpoane

€ cocrasser 30% it 100% cyrouoft
pexomenayeof Hopst noTpeneris
KOTbHIKON A nopU.




Functional purpose desserts
(enriched with fine oat powder, rice powder, vitamin C)

riched with vitamin C helps: « Candidate of Technical Sciences,
\pplication . tirednes AV,
Sl s oot e o e « Student Lusina EN.
alag « improve elasticiy of blood vessels;
S et YA sk ot ko 8 plesretatien
Benefits acids. Production is possible at food-con-
Use of cereal fine powders in kissel centrates industry enterprises.
food concentrate formula makes it + Development enginee
s i ol )| < Ciacie ot TR sovent | Types o compireton
partly use a new texturizer instead Associate  Professor  Masean Technology offering on a contract
of potato starch, DrinkingKissel en- skiySL basis

Characteristic

Characteristics ristics
Functional purpose desserts en- Functional purpose desserls en-
- c

ry-Cereals (oat)", “Cranberry-Ce- ricot-Cereals (rice)', “Raspberry- (“Apricot+Vitamin C", “Apricot +
sl (al, Simrey Cree Cereals(rice)’, Cereals (oat) + Vitamin C, “Straw-
(oat (ot (rie)', ice)', berry + Vitamin C, “Crani
ot ereas o, Strawberry-Cereals (rie)’). Cereals (sice) + Vitamin C*, Cran-
Kissels is powder obtained from “This powder contains more com. berry + Vitamin C*)
small-broken gran containing non- fete proteins than those obtained Ready-to-eat kisselsfarly have vis
starchwater-solublepolysaccharide from other kinds of cereals. Being cous consistency, full-bodied flavor
beglucan or (1-3)1-4)-b-D-glucane gten free, i ot provole ol and aroma.
~ physiologically important dietary
grain component. Itis characterized tanins,vitanin £, vitamin PP, trace y recommended con.
by high amount of potassium, mag- and major mineral elements such sumption for pupls per batch,
nesium, phosphorus, vitamins B a5 phosphorus, potassium, cacium,
B,B,, PP,E. The texturizer i ich in magnesium, copper, fron, manga

dium, caleh folic acid and e, sl dine.

fiber that stimulates intestinal mo
tor function and bile separation. It
contains protein with high amount
of essential amino acids:lysine, v
line, leucne.




o R T
Hanutku CﬂaﬁoaflKOrOﬂbele rasupoBaHHble
Mp p K, «lp pa-nioKe»)

@ Low alcoholic carbonated drinks “Premiera-classic’, “Premiera-lux”

sl apovir ¢ Tonasut npavocteri BHERPEHME

HASHAUENHE [0 & wrpycossx. Ofnanator xopounnan 0AO «Mimcxanl 3apon Gesanko-
pocs cooricraan  npo-
PecnyGnan o cansa-
Beapyce. Ho ¢ npivererien , opatorka tessononin noa o6opy-
npEHm KoL HeraTBHOE BN ATXOTONS OB 1 PaIpaCOTKA HoBX Crabon-
Craowmoronusmue  raspOBIN- 1 YCHIWDAIOUUK SATHAE COOCTER  KOTQTLHYOX FSPOBIHHL HATTKOR.

opraniowa senonexa.

e v ellpembepa-Knacon

+ i, 2otenr Moprynosa EM.
+ oA Texuoror OAO <Mumcxii 53801

e — Gesancorcmurnax oS
Taivixo KA.

KPATKAS XAPAKTEPHCTHKA KPATKAS XAPAKTEPHCTHKA
CraGoamworomih  raswposawt  wamerox | Caatoankoronbiil  rasuposuI Ao
Ha ociose nactos anenscimosolt
- Kopwi eyvoro Kpackoro <Kabepre

soro kpaciora «Kabepe Conon Commuon.
Coneparne crnpra (6,040,174 o Canepmane cnpra (6050, o6

+ Characteristics N « Characteristics 0
Low alcohalic carbonated drink hu based
based on the infusions of cinnamon, nufmeg, black on the infusion of orange peel and wine mateial ry
pepper and wine material dy red “Cabemet Sav- ved “Cabernet Sanignorr, Alcoholic content 60:0,1%
gnon”. Alcoholic content 6,040, 1% vol. vol.

sweet flavor and fine aroma of  VAEM;

- Application spices and citrus frui. The drinks » Productionmanager JSC™Minsksoft
Brewing nonalcoholc branch of posscss prophylacic action and dhinks enterprise” Daynekol\
rus. i use of the ingredients decreasing + Implementation

the negative alcohol influence and  ISC Minsk soft crinks enterprie”.

* Benefits increasing theprotecive properties
Low alcoholic carbonated drinks of human bocy. * Types of Cooperation
“Premiera-  classic, “Premiera- Trying out and the development of
Iuy” arc the drinks on the natural  ~ Development engineers new low aleoholic carbonated bev-
red-clret colored bass. They pos-  » Candidate of Techmical Sciences, erages.

sess a pleasant, full-bodied, sour Assosiate  Professor  Morguno:
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Hanutok cna6oankoronbHblii Hera3upoBaHHbIi
«BuHTaM» (AywMLa, MATa, SXMHaLen)

@ Low alcoholic still drink “Vintazh”

copanims smicokne

* K, aouent Moprynosa EM.

HASHAMEHWE coofcroa cupus.

TngoSeaankoronsnas oTpacis mi- oy
weson PecnyGn -
Benapy. X CBOAICTE M BHCOKORD. ConepXaNHs
IPEMYILECTA GHoTomeCK# aKTHBHAX BeulecTs, T

- neaoporocto-
suiee pacriensioe cupse, paioHHpo-
sawHoe wa TepprTopiH PecnyGmiK be-
apycs (wionst K, AcKapeTseise
pans). MoxoGpaia pexin KCTpaK-
i nogsomser NaKcH O

G

omser

Crome amKoron, Weer HacuuenHs

'pogoskA user, MpHTHBIA, NOTH BRYC
A

HERPEHHE
Thsobesanoromias orpacns -
g TR

SAPUANTH COTPYRNSECTEA
Topaborsa tesonorit 10 o6opy-

[
e

Craboankoronuiull  Heraauposan-

=

cnupra STHIOBOrO, CAXIPHOTO CH-

pona. Conepxame crwpra (5,12
o6.

ing. nonalcoholic branch of
food industry of the Republic of Be-
larus.

Benefits
Low cost vegetable raw materi-
als grown in the Republic of Bela-
s

hosen_extraction condi-
e ko retaining high antioxi-
dant properties of raw materials as

<Buwrax sxmmaues» — wani-

caxapror
ol ST
1203)%06.

dant properties and high content
of biologicaly active substances. It
allows decreasing negative alcohol
influence. The drink has rich pink
color, pleasant, full-bodied flavor
and fine aroma.

haracteristics
Lowalcoholicstill drink on the basis

1oro cupona. Coxepanne cnupra
(6,0203%o6.

VaEM.
« Post-graduate ShelegovaNA.

Implementation
“The beverage s ntended to be pro-
duced at the enterprises of brewing
nonalcoholic indusiry of the Repub-
licof Belarus.

ethanol, sucrose syrup. Alcoholic
content 6,020.3% vol.

Low alcoholic drink possesses pro-
phylaciic action owing o antioxi-

« Candidate of Technical Sciences,
Associate Professor  Morguno-

Trying out and the development
of new kinds of low alcoholic still
drinks.
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I1|ope 13 TbIKBbI, A6/10K 1 KPbIXKOBHUKa
COBCAHBIMU XN10MbAMU U MOJIOKOM

@ Pumpkin, apple, gooseberry puree with oat flakes and milk

masAsE o Thopeotpasiuf npozyXT cocror v TuKBEnor, G0wor,

Gaien. Moxer ynorpeGaATbes 8 cocTase

Pawionos ¢ npoduKTIIECKOH Wi BoyTL COaatCHpOBanH GHOTONYCCKH OAHOLHHS
npoayKT. Pa3paBoTaniaA TeXHOTOY KOHCEPBOB NOIBOTET

Crosmu, cogsanx C

PEMMYWECTEA 100 mpapr:
Mooy e coepin aeau =
rar_nexomm
e oo Venesons, % 16
BOUIECTBAMMH 33 CYET MCTIOTLIOBAHMS ‘Kani, Mr =156
A0k 007 KpuROmIKS. Hardar— 17
PAIPASOTAMKH

K Jouent Tavodeeoa BH:
+ o npenoaaress JoGpockok L.
BHERPEHHE

Snepreriueckan uewHOETS,
xan - 64

Brexpenie  naanipyerca W
PYII  cKneust  konceponsih 32~
8o, OAO «ManopTeksi korcepaio-
oBoutecywHIA KowGuaTs,  PYII
BimeGexi 11010080 KONGIAT:.
ECTBA

oROrHsecKii npotiece H sHeapee.

balanced biologically valuable prod-
uct. The developed technology of

Application canned foods making llows to ro-
above 8 months. It can be used as  nutrients in the finshed product processingplants, RUPE Kletsk
a pat of dits with preventive and  Mainindices of food valueper 100 cannery, OJSC <Nalorita canning
ety purposes orthecomecon g of product: and vegabledrying plant.
of conditons connected i - Proteins, % 1

et consumpiionoffoodlres.  — Carboyraen, %~ 16 Types of Cooperation
- Potssm,mg. 56 “The making of ontracts on comple
- tion under the partcular technolog-
RCSGOmErnCy ST ica process and implementation.

food additives. It Is rich in pectin
substances, vitamin C and P ~ ac ineers

tive substances. It is due to theuse = Candidate of Technical Scienc-
of apples and gooseberries es, Associate Professor Timofe-

evaVN.
Characteristics. « Senlor Teacher Kuznetsova LY.
Pure — ke product is made from + Senior Teacher Dobroskok LP.
pumpkin, apple, gooseberry purces,
oat flakes, mil Implementation
‘The combination of various ingredi- I Is planned to be introduced at
entsgives the possibility o produce RUE <Vitebsk fruit and vegetable




Miope

TbIKB€HHO-KPbIXXOBEHHOE

& Pumpkin - gooseberry puree

HASHANEHHE [eu]
Thopeabpasit npoayk, Harotoe-

niope, it 3 erckoro
mirai.

Venesoms, % — 16

Tlpoayx waroroanen 15 Harypans
HOrO. MeCTHOTO. Chipes, He. ColepRITT

= Ko, wr 188

Harpul, e — 20

mep po6won. Kppwoom obora
waer npoaycr wen

i, O

Gomesoft xncsoror, s C
i1 P, conepRarc Koropu b aroaax o
NimepaN anesTaw — K,
e, Xencaow, MaprameN, crocoS
ByiLUM yCToeHI0 BHTaNIHOB i o~
P —
AOT4HKH

+ Kt noue Tumodeesa BH.
* cu.npenauasarens Kystiewosa JLB.
«_ cr.npenauasarens 1oBpockok L
BHEAPEHME

Breaperine masspyerca  npovs-
BozcTao wa PYIN «Birrebeil mioaoo-

a

Puree — like produet is made from

mpkin and goosebery. purees,
intended for children's diet.

Benefits
“The product is made from local nat.
ural raw materials. It does ot con-
tain any food additives. Gooseberry
s the procket wih rgaic
acids, tose, pectn, folic
ackd, vitomine Cand B the conent

of which s as much as in oranges
ol i poiimion

e, iron, manganese promoti
s o ekt
tive from anaemia.

Characteristics
Composition: pumpkin
‘gooseberry puree, sugar.

puree,

[ e —————

o xowBars, YT et
Bcepori fonct, 0RO Mariig
i onceporo-osoutecyunlh
'BAPHANTHI COTPYRHHYECTEA

Suciosie Rorosopos 3 Aopa-
Gorky Teswonori fox Kowsperi Tex-
HomoriBeR Mpolec AP,

M:... Inics offoud o o 100

s o
- Carbohydrates, %~ 16
- Potassium, mg - 188
~ Sodium, mg - 20
~ Energy value, keal -
Dietary properties of product are
due to pumpkin purce.
puree to pumpldn one.
provides excellent palate qualites
of the product and increases its
microbiological sabily

vel engin
* Conddte o Tecvicl S
Assaciate Professor Timof
v

+ Senor Teacher Kuznetsova L.V,

« Seror Teacher Dobroskok LP.

eronunpoSonormecryo crabumocrs.

Implement
The wpxg.,,e.,m,‘.., o ot
RUE «Vitebek fruit and vegetable
rocessng plnts, RUPE. siesk
cannerys, OJSC +Vialorta canning
and vegtable drying piant.

Types of Cooperation
The making of contracts on comple-
tion under the particular technolog
Ical process and implementation.




212

50

Jparc (8-10-375-2

Texnonorus

Miope TbIKBEHHO-6GpYCHUYHO-MOPKOBHOE

o Pumpkin-red bilberry-carrot puree

TIpe/iHAZHAYEHD A8 NHTAHUA 8-

Teil ¢ 6-7 Mecales.

NPEHMYLLECTEA

NPOIYKT W3 HATYPATLHORD MECT-
HOTO CHIpPBA

OTCYTCTRHE HILERLIX ROBaRIK
OMETHYECKHE CEOMCTEA 3 CUET
HENONBZOEAHHA DEOIUIHBEE KOMITO-
HEHTOR

COZEPHHT MEKTHH, MHHEPAIbHbIE
ANEMEHTHE

PAPABOTYNKH

KTH., notent Tuvodeesa B.H.
T npenofanatent Kyaneuosa JLB.
cr. npenopasarens JoGpockok JLTTL

EHEAPEHHE

Brenpeno Ha PYIL  <BureGcrmi

IAOIOCEOIHOR  KomBukaTe.  Tladupy-
erca Benputs Ha PYTI «Kneuknit kow-
cepenbiii sapons, 0ACD «Manopurcknii
HONCERRID-0B0MECYITHALILI  KoMBH-
HATs,

Application
The product is intended for children
from 6-7 months

Benefits

* product is made from local natural
raw materials

* absence of any food additives

* dietary properties are due to the
use of vegerable component

* contains pectin, minerals

Characteristics
Puree — like product is made from
pumpkin, carrot and red bilberry
purees with the lowered sugar con-
tent. Red bilberry puree provides
the original palate to the product
and i its microbiological

Bpgcnun
OO GR

BAPHANTHI
COTPYAHHHECTEA

Jaknwuenue
JOFOBOPOB  HA - JIO-
paboTiy TEXHONOMHH
os KOHKPETHBI
TeXHONOTHYECKH T
NpoLec: M BHEApe-
e,

= Carbohydrates,
%- 136

- Potassium, mg
- 114

- Sodium, mg —
6.2

- Energy  value,
keal — 54

Development engineers
» Candidate of Technical
es, Associate Professor Timofe-

eva VN,

+ Senior Teacher Kuznetsova L.
= Senior Teacher Dobroskek L.P.

Implementation

KPATKAR KAPAKTEPHCTHKA

| ThopeadpasHuil NPORYKT, HATOTORIEHHEN M3 THKBEHHOMD,
| MOPKOBHORG H GRYEHHUHOD MEOPE € NOHHKEHHLM CO-
| nepanes caxapa. BpycHiunoe Mope TpUAaeT NpoTyKTy

| of H BRYC M ero s He-
| CRYI0 CTa0HABHOCTS, obOramaeT ppykTosoi.

| O NOKA3aTENH 100 r npo-
| DyKTa:

| = Benkw, % - 091

Venesoae, % — 13,6

Kaaui, mr— 114

Harputit, mr — 6,2

JHePreTHeckad LeHNOCTE, KKa — 54

Sclenc-

The product was implemented at
RUE «Vitebsk fruit and vegetable

stability, enriches with fructose.
Main indices of food value per 100
g of product:

= Proteins, % - 0,91

p ing plants RUPE «Kletsk
cannerys, (JSC «Malorita canning
and vegetable drying plante.

Types of Cooperation
The making of contracts on comple-
tion under the particular technolog-
ical process and implementation.
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212027 r. Mor

/axc (8-10-375-222) 48-58-06, e-mail: mgup@mogilev.by

np-r Wi

Kon6acb! c ucnonb3oBaHnem
6enokcopepialLei fo6aBKM U3 3epHa NlONNHA
(nuBepHo-nawTeTHan «Ocobas»,
BapeHas «EMeNbAHOBCKan»)

I merawis bcex soopacriuix

rpynn.
MPEHMYLIECTEA

Venomoosane Geroxconepauiel
oGan 3 3epua momAa nossorser
oecnems:

1 ponyKTos e nepepaoriin

ACTHHOEHMTIOPTOSaNELLIEHHE CON

FKONOMHIO MACHOTO Cpit 2 20%.

BHEAPEHHE
ot pacTHTesHu Genkow, o TlpowIACHHE. TN TpO-
sezens v yeromunx

AN M THLEBIMH BOTOKIHaN
CuKenme KAOPUANOCTH MpoAYK-

TR ——
xouGniars, OAO. <BoGpyicu waco-
xouGuars, 000 «Bikocs, VI KKIl

.M., AouenT LlikaGpos O8.

Saxnovene 70r000pon wa 10pa-
Gorey non Kowkpeh Texonore-
i mpouece  sneapene.

<Ocobam
Cocras: Cocras:
6o epHu, nepei
A

waTpis, nepe e, A
100 - npoyxra: 100 npoyxra:

Benn,r— 11 Benwn,r— 12

Koupa, £~ 21 Konpus,r 12

Vienesons, v~ 1 Vinesoms, T~ 1

“208 ~160




e g L
52, /e (- 10.375-352) 4.56. 06t meup@moglesy e
{ Sausages with the use of protein containing

additive from lupin seeds

(liver-paste sausage «Osobaya», cooked «Emelyanovskaya»)

< corichment of the product with  and packing plants, OJSC «Bobru
- Application E0 vl compets prtsy poy- ok s it cise
people. Wikoss, UPE okhot
« decreasing of roductcaloricity consumptions
The use of * Devel .
« Doctor of Techmicol Pro- s possible to make of contracts
fessor Vasilenko Z. on completion under the partcular
partal import-substitution of soy- technological process and imple-
bean andis by ~ products * Implementation mentaton.
« cconomy of meat raw material  Theindustrial tests were caried out
(@0%) at OSC «Orsha meat-processing
* Characteristics © Characteristics
Cososiin 1 e o et o | ool ol g s
peek s, uder rape meat, ol contning iy b e ki et St e e
onio Mainindices of food value per 100 g of product:
Nk e offod valne er 100 gof proact - Protens, - 12
— Proteins, g~ 11 ~ fats,g— 12
- Fats,g 21 - Carbohydrates, g - 1
~ Carbohydrates, g - 1 ~ Energy val, keal - 160

~ Energy value,keal - 208
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212027 1. Mortines, np-7 Wit
1 np-7 11
290)

Py6nenbiit macHoi nonydabpukar
npodunakTUyeckoro HasHaueHna

o Comminuted meat product possessing prophylactic action

HASHAMEHHE
Py6nentiil umcRoft noayaBpuaT
porractimeckoro Hammaveu 10
UL IOIYKT Mk C ofauemmen
SEOUMIEX 00K MOXET (LT, R0
MO 1 RECTIE HPOPHIRTIE
CROI UPORSKIR W9 SOPIBOTS i
i
P

YLECTBA
NapaMICpogOTen  AOEANHOR
oo Eckol HEIIOCTEN 8 Clet Tbe
CHIS BATAN M, PACTHEAL N AN
RN ROTOKOH, AT, CKTHHOM: BT
KA ST ST OREE
CHETENLI OPFARSNA; CTIAETER o
REIOH KAIOARIDEE,
o, por, Bacwieno 3
1an, soueins Bepessetn TE.
SHEAPEE

Tpuicsserens mpatomma ipows
BOACHKIHO 1311 18 TAD K
McBe BT BIEApel A MpEATpUATI
MO A L It
HOCTH, ONICCTRORNOM AUTANNS 1 T0-
KpekOOepLI

AHTH COTPYRHNYECTEA

auotene ACTOOPOD 19 pas
ABOTRY TERHOIONI KON WHC NI
10 ROMKTHAR TR 10
14602 LISSpEIINE, HOHOLL § P3piGo
6 PORYETON nosCH IO FHanorG-
XM LCiOTTH

Application
Comminted mest product pos
sessing prophylactic action isa nes
foacl with the additon of apple b
ers. 1t can b nommendl w5 @
propiactie prodiuct for a healthy
diet.

Benefits

It s characteriosd with Tigh bio-
fogical valuc owlng (0 the addtion
of vitamis, vegetable food fibers
including pectin substances which
strenghen the body protective ad
aptative systems, It has low caloric
conteal

Cocras;

FOATINES KOTACTIAA, PACTHTCTBIE NHITICBLAE DONOKIA, CYEap T,
cont, pIOCTH

wemsvern 100 s upoaysra:
Fenien, 1 — 13,1

gt — 13

Yevomi 156

McpreTmooaA neHIOCT, K 1127

i 1o parype -1 € — e G 20 cyion
upn temiepaype Y e futee 43 nacon
g TenepaType LG e Goen |2 wacon

Characteristics
100 g of product contains:
- Proteins, g
— Fats.g - .3;
- Carbohydracs g
- By ahiie -1 127
matitution: minccr boef, v
e e i
seasonings.
Shell-life: frozen: al 10°C under
200 days, 31 -5C under 43 hours;
il at 447 under 12 hours.

Assosiate Professor Berezneva 1V,

Implementation
Batch procuction b bis mad 31
PSC Kanitsa®, 1L <an be producesd
at theenterprises of meat process-
g, public catcring and consumer
cooperstives

Types of Coaperation
Making the contracts 0 develop the.
Processing nstiuctlons for 4 par
ticular technological process and

asistance in (he

+ Uocor of fechnical Sciences, Pro
fessur Vasilenks £V,
« Candidale of Technical Selenoes,

development of products with high
biological value.
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Kon6acb1 npopunaktnyeckoro HasHayeHna
C UCMONb30BAHNEM KOMMO3ULIUHN

W3 PacTUTENBHOTO CbIpbA

(nmxepuan Kon6aca, BapeHas Konﬁaca)

n(m mense nponykHy A EHERPENME
i

HAZHAUEHHE (U]
Jna miTaA nect naspacrii

1y,

IPEHMYIUECTEA -
Henambsosanne comncom 16 jera,

BONORIMH PHpOTNONG ApoHE

1340 -Bermmamrs,

et
v

. e pus
e KOATHCIAX WA BT
ol

UM MAEHIOT st 13 1% =

s

* Zawrotene AOMDOGY A Nopa
Gy 104 KOHpETHB TR0
e um@txmmmm LB o PO I

ek 115

KPATKAS

Rontiacn ammepmas oyt 1eeora s ervol
i

Kanaca wapesat 10K ECKOLG HEaHo 01

cups.

it

Cocran:

Cocran:

CONBGIH 6 PRI 1 LRSI, 116HE CUHIEAS 10

TOBLINGES, LITAIC CORDLOR, KOMICOHLIS 13 PACTH

KOS OGS W SOpEEL IO IIA, CO,
XA, TP TS, T et Nt YK peizr

U, CA, WY
SR e R
oL

OcrombIE HOKASAT e NGO UEHHOCTH
100 ¢ npoy

OCHOBHIIE HOKASATE N NHILEBOR LERHOGTH
100 1 nposyic

Eean, |z,a e, ¢ ‘6‘3
Hopar 268 Kupu, T 153
Yencnon, T 15 Yomenop, 13

Aueprenms ugcr, s — 216

Suepretsecxn Lemocrr, ki — 166

HeUMTE IO
REACIILL T MPOINOACTONIAY YENOBSX




s mlia

Texitonorna  7./dpakc (8-1 )48-58-06, & mail: mgup@mogilev:by 55+

Sausages with the addition of composition from
plant raw materials intended as prophylactic

o
( liver ge, cooked ge)
(i S G e o aiien

Application L ble fi ‘The industrial tests were carried out

e o R ey s
. st 2 :

ORI - AR o
s el P b e
IR B . HEErn
i A e
i

e R R S
i e Ml

)
= enrichment of the product with vi-

© Characteristics © Characteristics
Unsmoked liver sausage intended for prophylaxis with Cooked sausage intended for prophylaxis with the addi.

Composition: fat pork or cheek meat, pork or beef fiver, ‘Composition: beef, mid-back fat, compositin from veg-
pork skin, udder, nape meat, protein containing additive etale raw mateis, powdered il sal, g, sodum
from ds, sal “sodium nitrite black
nion. Mnmlndhsnﬂwdv-hwp:rwl)gn(pmdnn
Main indices of food value per 100 g of product: ~ Proteins,g- 16,
~ Proteins,g - 123 5 g-153
- Fats,g - 288 - = Carbohydrates,g-

- Carbohydrates, g - 1.5 Energy S

- Energy value, keal - 216



212027 . Morwnes, np- L
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) 48-58-06, e-mail: mgup@mogilev.by

- CoyCcamynbCMOoHHbBII «CTONNYHDIIT»
(«pu6bI», «Tap-Tapy, «lanpuka, nyKk», <Xpen»)

HanypansHix

i nosswernin
sxycomsx xapasTepHcTIK rorom 6o
1YY ST 3 A3, et

B xamecrse crabumoaropa
SMyIRraTopa HenomssyRoTCR Mo~

s, Ky, [ ——
KPATKAS XAPAKTEPHCTHKA . it Kownorert  oBoraua-
Coycut wyabcuommie «Crom- ey [~

e STOTABBIIOTER 8 BT SMyTLCHN

&7 Bonaueriko TH,
BHEAPEHME

‘Mafloness: cepiino NpowsBoITCA
11 «Kawiaro Ilrioc» 00O Bop
BAPHAHTHI COTPYAHHYECTEA
‘BaknioueHe 70r0B0pOB Ma AOPA

Fo ac. Conepae pactiTensmoro

Heswicoxoe  conepanne  pacnt-
Huskas kanopwinocts
Cosnanwe rapwiomwHoro skyca

onorIeckii Mpoece 1 sHezpese.

KPATKAS XAPAKTEPHCTHKA
‘Coye amyucronnsit «Cromunsiis <TpuGsss
‘Cocran OBOWOT0. KOMTONENTA: WAMTUIHBOHS,

KPATKAS XAPAKTEPHCTHKA
Coye swyancnomusth <Croxniit Tap-Taps
(CocTa 0BOULNOT0 KOMMONENTa: Orypu, Caxapo-

raie narypaneiiv apo-
MATHSATOpH, THMOSHAS KHCTOT, KoHCepBaHT (cop6ar.
xani, Genaoar warpus).

sa,7yK,
uurposarmni xpoan, xapy6im), warypane 1
LTINS HITYPUILAM GPOVITISITOPH, KOHCEP-
san (copBar kas, Gensoar warpi)

KPATKAS XAPAKTEPHCTHKA
Coye amyabcuomit «Cromeumib: Tlanpika,

‘Cocran osonutoro owmoneTa: 5oz, K, caxap,
nanpukopoe mope, sarycrient (Mo upoBa-
Hot| AN, KIPYGHT), MOTONHIA KICTOTS, SKCTPAKT.
Ranpu, SKCTpaKT i, KoncepaanT (copba Kamis,
Gensoar warpus).

KPATKAS XAPAKTEPHCTHKA
Coye omyancHomnsth <Crommunsiis Xper

‘GPOMATISTTOPH, THMONHAS KHCTOT, KOHCepEaHT (cop-
Gar kanus, Gessoar warpu).




wnes, np-7 Uiz
Texitonorua  7./tpakc (8-10-375-222) 48

55,06, mal: meip@maglevty
Sauces emulsified «Stolichniye»
(«Mushroom», «Tartar», «Paprika, onion», «Horseradish»)

157,

* low alriccontent + Candidate of Technical Sciences,
« Application N elopment a_ harmonious taste Associate Professor  Rom:

i R izt e e O sl ie Khin PA.

lavor characteritics of finished + Senior Teacher Bolachenko TN
am\s A culnry gooc mace of . Characterictis
" vegeta- tolichniye”sre  + Implementation
Seue a of ol —in — water roduced in quantity at
emulsion on the basis of vegetable .

© Benefits

IV “*Kamako plus” SC Borisov.
o, Vegetable of content is 30%. Al

« using
« using of modified starches as stabi-

fents b-carotene and flavoring Making the contracts to modify the
lizer and emulsifer agents identical to natural ones. ) technology for a

« vegetable ingredient enriches the ticular technological process. and
products with food fibers, vitamins  + implementatc
and minerals

« Doctor of Technical Sciences, Pro-
« low vegetable ol content A

fessor Vasilenko Z.V.

© Characteristics
Saue il Stlchny Mistroon?
Vegetables ingredi iton: ek mushrooms,wa-

ter,suga, s, thickening agen (modifiedstarch, carubin)
natural and dentical lavoring agents, citric ack,conserv-
ing agent (potassiu sorbate,sodium benzoate)

- Characteristics

Sauce emulsifed Stolichniy “Tarta

S i e emby

 spring onon, al, vincgar, thckening agent (modi-

fiedstarch,carubin), natural and dentica lavoring agents,
conserving agent (potassium sorbate, sodium benzoa

© Characteristics

Snce i Sty Payi, o

T mposin: st e, .
T e, ke gt (modied bin),

i e M e g

(potassum sorbate,sodium benzoate)

« Characteristics
Sainsomitie Sty Homarwda
mposition: horseradish, water,
Sl ICkening gt (moifind sarch, bl vk

S e
(otassium sorbte, sodum benzoate).




212027 . Morwres,np-r ionaa 3,
T./pac (8-10-375-222) 48-58-06, e-n

.58.

mgup@moglev:by Texionort

{ MaiioHe3bl (kuskokanopwmiinbiii,
CpeHeKanopHitHbiii, BbICOKOKaNOpPHiiHbIii)

neEuMyL

'HASHAYENHE 5
Pexovenayiorcs u1s noscesesto:

FO muTaKys Bcesnt rpyTnaNy HaceTeHIs o

7y
WKoe conepKame pacTITETsHO- o

HKas KaTopTocTs TpOTYKTA +

"PASPABOTAMKH

‘a7, npodpeccop Bacinexko 3.B.
v, Aouent ok [LA.

., Bonaweko TH.

e MsCHX 1 P
» zovaun

Guoxkak  +
X YCToBHSX, TaK 1 B CHCTEME

orcyreTaie 5 Mafiowesax xonecte-
pinia

'BHEAPEHME
Mafloneas cepiivo s
11 Kaviro [locs 000

Maflonesni AOMOTHSIOT 1 BTOTHO

ecKiuI nOKaSATETMH KateCTBa,

‘BakTiowene A0roBopoB Ha A0PA

p
yesansarorea op-

o

HaTypaTLH RO KpACHTETD

Huskokanopine maonesus <Becenty, <Meraswycinit,

Cocras:

esof kpaciTess.

= Bemi,r— 14-15

= Kupes,t—20-28

= Vmesonstr — 4.4-95

. —178-590

Barr, HaypaHbil niLLEBoft Kpacient,

B sasicun s peuenyprii coctas
100 r nponyxra:

= Kupss,r— 40-48

= Sneprem —3945-449

Cocras:

<SHiios, CaXP, COb HONPOBHHAS, MO GUIAPOBIHHMA KPTMHAZ,
Gerakaporin 1%.

100 ¢ npoyxra:

= Bemanr— 15

= Kuput,r—70

= Vonesonst,r —

. “ois




Mayonnaises
(low caloric, medium caloric, high caloric)

Application
They ave recommended (or all peo
ple as adaily food and an inpredient
Ire startings and cold dishes, haked
meat and fish dishes at home and in
public catering,
Mayonnalses  complele and en
hance the taste of main dish, They
are easy digested,

Benefits
* low eahieml of vegelable off
+ low caloric content

Characteristics
Low caloric mayont
niy®,  “Megavkusniy
legkiy™
Compaosition: water, vegetable oll
purdiled  deodorfzed Including ol
ive wil, thickening apent {modified
starch, vinegar, sugar, lodized salf,
stabilizer, conserving agent, patural
fead eolor,
I#eclpes are different depending on
the mayonsise kind,
100 g of product conlains:

= Proteing, p - 14-15

= Fats, g — 20-28

= Carbobydrates, g — 4,4-9,5

= Enrerpy value, keal — 178390

ise “Vesen
"Olivioviy

* noegg products

o cholesterol

high organaleptic quallly  param
eters characteristic to traditional
*Provansal” mayonnaise

natural fand color

Development engineers

» Doctor of Technical Sdences, Pro-
Fessor Vaslenko 2.V,

* Candidate of Technical Sclences,
Agsosiate  Professur Romashi-
khin P24

* Senior Teacher Boloshenlo TH,

Medi oric mayounaise “Post
niy’, "Olivkovaya dolina™
Compaosition: water, sunflower seed
ol purified deodorized,  hicken-
ing agent (modilled slarchy sugar,
sotlized salt, acid pepulating agent
(acetic acid), stabilzar, conserving
apent, natural foed color,

Regipes are different depending o1
1he mayonnalse kind. i
100 g of product conta

~Tats,g A0 B

- Carbohydrates, p —4.5-7.5

= Energy value, keal — 394,5-449

ins:

Implementation
Mayonuaizes are produced in guan-
iy al % *Kamako pins” §50 Hord
SO,

Types of Coaperation
Muking the contracty to modify the
processing lechnology lor a par
tioular technolopical process and
Implementation

* Characteristics

High caloric mayonnaise "Krem
lewsldy”
Composition: water, veperahle
ofl purfied deodorized, non fat
dry mllk, ground muslard, Mavor
g spent “Epr”, supar, iodized salt,
madificd starch, conserving agent,
lactic acid 80%, beta-carotene 1%
100 g of product contains:

- Profeins, g - 1,5

= Fars, p— 70

= Cathohydrales, g 2.3

~ Enerpy vilue, keal — 645
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{ Ketuynbi

- Moryne, np-r Wura

58-06, e-mall: mgup@mogllev.by Texsonorits

(«He»mblﬁ», «TomaTtHbli», «llawnbiyHbIn», «‘(vmu»)

HASHANEHME
Keruyn awsercs wanonee pac-

e —
W saneserm Gaonant w3 wca, Keruy

oo e KpacTeneR it apovani-
+ B anoporn o aaropon
1 o e i ASPABSPONR
rpeaeos AT, npogpeccop Backreio 38,
 Veromwosame upokoro acwp- +  xta s Pscunom 1A
T arypae apowami- + k.. Bonauenko TH.
e pen, e oo, SHEAPRANE
npwAOU TpORYKTY  ocobul  Bepenie n cepiinoe npoieon-
e apovar 0 kemaynon wiampyercs wa CTl +Ka-
. Boy
+ Baicowe mycoBte XapiKTepuCTI-  3aKuosene A0r0BOPOR 13 A0pa-
o Gomwy Teonom oK

OryTETRI KONCEPRAIFOR, HCKYC-  HOTOTIECKI Npotiece W BEApeIC.

i

woma,
KPpAX\AT, KACTUATKA, YK CYUeIRA, HeCHOK CYLIEH, Y- KPAXUAT, KACTVATRS, KOPHILA, Nepeis FOPII, TBOSIK, I
6 REYC 9%

a, yrcye O%-f.

100 mpoaysra:
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Ketchups
(«Nezhniy», «Tomatniy», «Shashlichniy», «Chil i»)

58-06, e-mail mogilevby 61+

Implementation
‘Sauces are produced in quantity at

Application sen Y *Kamako plus” JSC Borisn
Ketchup is the most well-known = lowsaloriciy Development engineers
ral ingrediens Doctor of Technical Scinces, Pro-
+ uscofwide assormentof maturl  fesor Vasienko Z
savory herbs and spces imparing  Candidateof Technical Scen
e et et st Asoce Prfsor Romain
flavor
+ useof food fibre SnorTecher Bolsenko .
pig of .
baked dishe,soups withdresing, + absence of peservatives, atifical e e
solyanks, and pizzas e The making of cotrctson comp-

e o e el i

Characteristics Characteristics
Ketchup «Nezhiy», category <Highs. Composition:water,  Ketchup «Shashlichniy», category <Highs. Composition
tomato paste, sugar, salt, modified starch, fibre, natural water, tomato paste, sugar, salt, modified starch, fibre,
flavor additive «Sweet chil, 9% inegar. podered anon, powdered garl,drid . crie basi,
i indi per caravay. 9% vinegar.
= Proteins, g~ 1.5 Malnlndloesnﬂoodvalnemmﬂgo(pmdm
~Fais,g-0 = Proteins,g - 1,5
- Carbohydrates, g~ 20,5 ~Fats,g—0
- Energy value, keal - 86 = Carbohydrates,g ~ 20,5
- Energy value, kel ~ 86
Characteristics
 cacgory g, Compostion: i«
ter, odifed starch, i o
dere oron,powdered garllc Caraway seeds,cinamon,  mato past, sugar, s, modife sarc, e, cinnanon,
cloves, red Joves, g
o e f oo v et 100 of ket 9%vinegar.
- Proteins, g 15 Main indices of food value per 100 g of product:
- Fats, g0, = Proteins, g 1.5
- Carbohycrates, g~ 205, = Fats,g-0
- Energy value, keal - 86 = Carbohydrates, g~ 205

= Energy value, kcal - 86
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{ BpbiH3a Morunesckas»

@ Brynza «Mogilevskaya»

HASHAYENME

Tipoayxr o
oo e
ENMYILECTEA

ip omHOGHTER K Marki pep-
6o

HIMOB DX UHROHTLHAS TaTOKs.
Tlponsmazcrso cupa Moxer Gums opra-
0840 12 710Bow FOpMOTIARE I He
TpeSyer ‘oBopynosa-

58-06, e-mall: mgup(@mogilev.by Texsiononis

PASPAOTYMKH
+ xr, Rouent Unrapesa TI. ek
.k B
BHERPEHHE 00 SR
Temoner rpomoses Gpasa [+ Bernr 27
s sweapesa wa OAO 4B~ |« Kupos,r— 15

sy.mm phian,

Buexpestee 1 nocranonka 1 ce-

(80+57%. Cpo romioer - 20 cyro.

Application [En}
“The product i intended for direct

“This produc is a softfermentative
cheese without ripening, It is made
with the use of commercial cheese
starter culture or direct-to-the-vat
one.Itallows toaccelerate the proc-
anufacturing considerat
The starter includes acidophiic
il

microorganisms.  Cheese-making
i

- Characteristics
ition: cow milkstandardized

pasteurized with starter culture, co-

neous consistency of the finished
goods.

edible odine-treated salt

« Candidate of Technical Sciences,
T

= Proteins, g — 27

- fats,g~ 15

- Energy value, keal - 243
It is stored at 4+2C and under
airrelative humidity  condition
(0=5

« Post graduate KrasotskiyS.

* Implementation
Brynza Mogilevskayas production
fochnologywasnfrduceda OfSC
“Babushkina kaynkas

Brynza -.Mnylmyv contains.

production can be.

Brynza «Mogilevskayas analogues
can be implemented and goes into

require any additional equipment.

Il oy
sour-milk taste and soft homoge-

quantity pr ac-
‘count the customers wishes.



Mon

{ i R
{ Cblp MATKMIA <Maiicknii»
| "Mayisky” Soft Cheese
R, Db

1t i used 35 food without prelini-
nary treatment.

© Benefits
Soft cheese production is based
upon thermoacid coagulation. Thi
congulation proceeds 812 fimes
faser as compared to curd produc-
I

Whey with acdiy of 110-130°T is

VOaKOBKA: [eHKE TEpNOYCUION-  pYIOBMNE W peACTARIEMIE NPOKTA
1%, DOTIMEpHbE MATCUAT, TCPEa-  AOKYMEHTADI
et I noepraenr.

andstandardzed ik by s lotting + Types of Cooperation
ik whey folowed by Making_agreements on finishing

the obtained dlot. technologeal process according to

posesses tender, flrly dense a definite equipment. We are ready
consistency and cear, spicy farly 10 present technologicl forms and
salted taste having a definte after record projct

taste and pasturtzation
This cheese contains all minrals
e o 5 e e

complete protein, I possesses a
Tih bl vl o s ey
assimiated.

i soft checse production s pus-
sble at any dary plant and doesrit

ably influences body's protein and
Eaexchange.

Characteristics
“Mayisky” unripened soft cheese s
produced from gemvine pasteurized

materals,parchment or ivilar ma
terials.
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{ Macca cblpHas «Xyropanka»

@ Cheese mass “Chutoryanka”

06, e-mall: mgup@mogllev.by Texsiononis

Genconyio wacey cwerans, nosa
o, cnews wm Ges wix, w npeaya
o

o 0757,
preveeem M ot o, o

Macea werro npoayxa & no
or 100

lponyx npeasyaven 21 veno
cdsieeienid o Sy
npEuMy

pes
201000+,

TIpOISBOICTBD. MPORYKTa 0cHOBa: Macca cuspuas <Xyropsumkas, 115
el i et iouins, Rt et e
B KINeCTBE KOATYINTa WCMOTLSYETCA JIOKS, NOTBEPTHYTORO TEPMOKHCAOTHON
He 3akBaCKa, 3 CHBOPOTKD KHCAOTHO-

SaKIOveHe HOr0BOpOB a BHEApe-
Hite B IpoWSBOACTBO W TpeRCTaIENHE
yrmepaenion oxywentawin (Y P

« Application protein mass sour eream, common
‘The product is used for inmediate sal, spices (or no spices) and s
consumption. used for immediate consumption.

Ths i 5

© Benefits and 6% of fat. As spices pardley,pa-

Production of product is based on prika, garlc, red mix of spices may
thermo-acid. cosgultion. As co- d.

polyethylene; bags. of polymeric
film materials, boxes and glasses of
polymeric materils both domestic
‘and foreign production allowed for

contact with this product. Netto.
mass of productIs consumer pack-
ages from 100 to 1000 grammes.

gt o th o e ey Chmee i i
i i ity 757 Pro. e il ol v ik ok Typeef
St s e s L pmsin mmde iy | pheenin s og spomsised
o o v
i e e e I G L s
forn. ik enongh iy vacoe, doomnent (T f Repuicof s
+ Charactaristis il proten e of s (o i 700036606050 2008
Chesso mes I made o L6t ot i s Chse s

milk, subjected to thermo-acid co- may be packed in different packag-
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{ NlecepT CNUBOYHDBIN «llwennuKa»

o Creamed dessert "Pshenichka”

HAZHAYEHHE m

TMpoayKT NpeAHEsHEEn 108 Keno-
CREACTECHNOTD YTIOTPRGACHUA B MHILY.
Peromennyerca B3pocibing H ETHM,
MPEMMYLIECTBA

[pomykT wveer cHanancHPOBAHHBI
COCTAR M NOBBILEHHYI BHOA0IHIECKYIO
UEHIOCTE 33 CHET KOMEHIHROBANHA MO~
JIDMHOTO CHIPBS C KOMIOHEHTAMK PACTH-
TENLHOTD IPOMCXORACHI.
KPATKAS XAPAKTEPHCTHKA

Tecept TepMUSMPOBAHHBIR, Har0-
TARMHEACTCA W3 CIHBOK KOPOEBHY NACTE-
PHAOBAHHBIX C 0GABIEHHEN 3aKBACKH,
MUEHHYIEY  3APOTLIICELX  X0MLEA,
thpYRTORO-AMONHOTD HANDMHUTENA. [lme-
HIHIE S OBINEHIE XIOTLH HEISIOTCH
YHHKATBHEIM HCTOMHHKOM GEKOE, NoTH-
HEHACBIEHHBIN HKUPHLIX KHCAOT, MHHE-
PATNLILIX BCIIECTE, BUTAMUHOR, THIICRLIX
BOJOKOH H 06MaNa0T BEICOKOM BNArono-
FICHAIIER CIOCOTHOCTI.
BAPHANTEI COTPYAHHYECTBA

SaRNONEHHE JOTOBOPOR Ha 0P~
BOTHY TEXHOROMHM 0T KONKPETHOE Apo-

M3BOICTEO H BHENPEHHE,
lereuzed cow's cream with addi- |
- A tion of barm; wheat's germinated
This product is used for immediate Makes with frurt-and-berry fillings.
! ption. [t is rec led Wheat's germinated flakes are a
for both children and adults, unigue source of proteins, polysat-
o : ' urated fatty acid, minerals, vita-
© Benefits mins, food firbers and posses high
This product has well-balanced absorbing ability.

content and high biological value
because of combining milk material ~ « Types of Cooperation

with vegetables components. We are ready to sigh agreements to
Siprove the fechsloy oh the spe=
« Characteristics cific production.

Desert is therminized, made of pas-



TEXHHKA

Ils1aeyaoBurean

O6opyaoBaHUe 444 CYIIIKV, U3MEABYEHA
M KAACCU(PUKATIVN AVICTIEPCHBIX MATEPUAAOB
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@ Countercurrent flow vortex dust separator

preme T koarcas xapactepucrnia
Tpeananaven s meobdos- [ Moasmem o

2500.9800

B el WD st pomasesr spralll [a50-1300
o e npaceadusmirent 195 Smaoen Yrma e 97995

woc. B ocosy BITT noroxen npiuin

nepidepui W uenpansHoro 2
oo 3axwuellllux noroKos rasosase-

s pssoser ofecneus -
e e e e

oep 5 uew
el e o ammsamco
BMOAEACTBYOLX TOTOKOS.
IPEHMYLLECTEA
Binxpessie nporiBoTOIMe Mivtey-
uvensi; natetasn PB
No2112,2161 wa.c. Nel 466795 Hpper-
THBHOCTS Ny BN NNAPTOR

oBcayKaNs W SKCTAYaTIA

Application
e separatoris designed for efficent

Tumn yranau-

npow
iX 0Gpasion i Hocr
X 42 20r0BOpHOI ocHORe.
Paspaorum

At npoder

op Axyas AB.

Property

[ Value

alsand can be used at food products
enterprises, in chemical and other
industries. The principle of aerody-

1

Oupu,m/n
Pressure loss o the separator, Pa
Trapping efcency. %

| 2500-9800 \

and central 2 paralel-current twist-
ed lows of gas suspensions, moving
towards each forms the basisof the
operation of the separator. Cleaned

highly efficent separation of solid
partices n the centrifugal ield due
o hydrodynamics controlabilty of
Interacting lows.

Countercurrent flow vortex dust

Ne1466795. Trapping efficiency is
yelone

Separators. Specific metal content
s 2-3 times as much as that of cy-
clone separators. Simpliciy in op

Hydrody-

the apparatus for trapping different
finely dispersed materials ncluding
abrasive and fibrous, ones. Numer-
ous types of overalldimensions.

e
Manufacturing and supply of pro-
duction prototypes on the contract
basis. The sale of Production Forms

namics controllabilty allows o use
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MpAmMOTOYHbI BUXPEBOI NbINeyNoBUTENb

o Parallel-current flow vortex dust separator

Toxasaren Snavemne
HASHANEHHE 7 6875
[T — e amapara. Ta 8975
manemnx wate- |+ %
pisnon  woer Gum ncnomsosan v
= I 900
ux ompacaax B =
e o Upma 1125
Bucora 3750
euinare 1 neramaoro3 0 |3 Vices s 211
SapyX NOTOKOB FIsORSBECH, A

Ryuscs b omiow anpasien. Ow-
LICHH 123 OTOONTES epes NaTpYGOK  PHMHSTLCA 415 YAABTHSANIS WO~
3. 310 naamomer olecnuims npolece KO0 CIEKTPa HCTEpEHUX NaTEpHaTON,
BCORINTHBIOH CeTapaLIN TOCP- B TOM WHCIE AOPIHBHIY, KONKYOUIY-

X SACTHU B UCHTpOGEANOM 0T MpH G5, BOAOKNHCTUX 1 T LINpoKs o~
P aspacor
FO conponen annapara Sauvnena: natewtou P> Ni2026754,
MPEHMYLIECTEA naresmaw PB Ne2456, 3475, 3476.
Buicoas HpekuanocTs yiaw-

arepian
10 CpasHenyo ¢ wikiona. B 2-5 a3 PaSIOB W TIOCTABKY WX Ha JOTOBOPHOR
woKe  KoXpuENT THAPABTIECKD-  OcHoBe. TIpOTIXA TEXNHIECKOR AOKY-

o annapara. Mensuas
yaenwas eranoeskocrs (5 1,5-3  Paspaboruman
pasa). Mpocrora oGcayscsais  axc- AT, npodeccop Axyais AB.
nayaTawmm.  Yiuaepcaohocrs, woer  kTu. Eropos AT.

- from 2 10 5 times lower Specific rator is covered by patent of R
« Application metal contentis from 1510 3 imes Ni2026754,and by patents 2456,
Thesquraor s desgred oy loner. Sinpley i oprsion and 347,547,
e o e st andcn e e intenance. Muli-purpose. p-
s s
cnzmul 5 ot wdtes The wide range of dispersed materials. Manufacturing and supply of pro-
princile of aerodynamic inercou- including sbrasve, firous, lump  ducton prototypes o the contract
plng of secondary 1 and central 2 materials and others. Numerous  basi. Th sleof Production Forms
paralelcurrent twisted flows of  types of Para-
sions, moving in same le-Current Flow Vortex Dust Sepa-
on forms the basi of the op-
eration of the separator. Cleaned  »
g i removed hrough the branch, e
Py ispiie- i L [
highly efficient separation of solid BRUERE
partcls in the centrifugal field at Pressure loss of P [8975
low pressure losscoefcentofthe I3
separator oo :
e Length [900
High rappng ffciny o fnely Width (1125
‘materials as compared Height 13750
s B T [2nn

loss coefficient of the apparatus is
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@ The group vortex dust collector

HasHAY

| 3nar

\WEHuE Toxasarens enme
mﬁ:{":’,’;{;’“ﬂ;ﬂm";‘l’;’; o | Mpovssomrenuocts, no samnenvowy rasy /4 {zzszurzem
it Gomaws | = Kpamocns nororos,k 065071
T . [865-1250
Gums nenousomaN na. npeanpuTI 5
o mpowsrenocm. Toymoson |14 0re’s amapar 122
feveed D maen |1 busone s amapera 12
283 vopryca 1, yerascenermucGen a- e % [902
30pa 1 WizporOIeCKOM il
Gy  nostoo e T s, ro v sopryon o PEMMYITIA
el o e S4geraon

31 4 cootsercraento nepudepiiioro
5.
o ool

nepngepin

e e e

Kan 6, s nrockocrH,
oA o menio coeieme
xoprycor i Fa08uih noTy

lonpulucmlnu (e

napyGwn 3 1
4 compan
om

Pt omaemx

ocone. Ps

Gynwepe2. e, yuwen K.

amnapaon B a 15% 30%

wanepuan co-  PaspaGoTauKH
Spoert 0 . padeceap Arya AB.

s Bxpesuix mieyromTenci o 1.5-3
pasa ke, e Garapefi wrkronon
BAPHANTSI COTPYAHWAECTEA
Varorounene npowbAeHX 06-
e rocra 1 oo

asp nponaxa
ecxoh TN 18 ToroRopOR
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e Application

The group vortex dust collector
(T'BI1 type) is designed for the ef-
fective purification of large vol-
umes of dusty air and can be widely
used in the enterprises of the food
industry, the chemical industry, as
well as at other branches of indus-
try. The group vortex dust collec-
tor consists of two carcasses (1),
which are installed without a gap
on a cylinder-conic general bunker
(2), jets (3) and (4) of the outlying
and central streams correspond-
ingly, and a snail (5). To reduce steel
intensity the jets (3) and (4) from
each carcass are combined into
a one jet separated by a partition
(6) which is installed on the sur-
face coming through a line of the
carcasses junction. The dirty gas
stream is supplied through the inlet
jets 3 and 4 simultaneously and at
a definite ratio (in accordance with
the response ratio of the streams)
The stream comes into the separate
chambers of the dust collectors and

forms two different streams turned
into one side and moving towards
each other. While the dusty parti-
cles are driven to the walls of the
separate chambers due to the cen-
trifugal forces and furthermore to
the lower part of the dust collector.
The caught material is collected in a
bunker (2).

e Benefits

The efficiency of the I'BI1 type dust
collectors is 15-30% higher than
the battery cyclone.

e Characteristics

e Types of Cooperation

Documentation on order. Assem-
bly and supervision. Investigation
of the efficiency on the customer’s
products. Determination of frac-
tional effitiency and dyspersated
stuff content of fine-dyspersated
powders.

Property Value
Productivity on dusty gas, m®/h 22520-26280
Response ratio of the streams, k 0,65-0,71
Pressure losses in the apparatus, Pa 865-1250

Dust salt concentration, gr/m?
on the input 12,2
on the output 1,2
Efficiency for collection, % 90,2
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ed dust collector

™./dpaxe (8-10-375-

22) 48-58-06, e-mail

Mowasarens

Buauene

OBuunh pacxon rasa epes annapar, /e (v'/4)

0583 2100)

Iiawerp CenapaiyoNHOR Kavieps BIXPESOro mireyiassa- | 0,35

e
Maanosas cxopoct, w/c 61
10
Taverp pyxasa, 0z
Komwiecrso pyxasos, 10
| 348
[0 2200
Towwa [ 1505
Uinpira [ 1505
Bucora [a150
Bec, [8s0

HASHAMEHWE [r]

omTCA wkoo0BNIH FaTOOpa

maneyoun-

p-peayxTopa 18, Kowi-

FES0BOTMEAKOICIEPCHX NATEpHATOB.

Hownen wa pave 19.

KowGmposart novieynoirens wo-  MPEHMY

KT BB, HCTOT0IN B CHETENIX i~ Buicokan o
MeIABMBANNA W ACTHPALIN B PIITY-  YIABINBIMNS  MEAKOMCTEPCHIX 13,
[reips——— ITEPHATOR 12 F220BHX MOTOKOB.

coper tpeaeTaat cobol 1p:  Meramn yaema
7YC 1, B KOTOPOM yCTaHOBTONa WANH-  KoCTb (8 3-5 pas 1O cpasweno

o S
MOXHOCT oaHOBpesHO paae-
s yrosrew arepa va e
pavu. Paspaborsa sauviuiena

5

. Bos-

WaTBHM TTPYGROM 5 wewTpansoro  raTenom PB N6 260.
noroxa. Owniennui wa crauo uenpo-  BAPMANTSI COTP
o oTreneN3: 123 BUNOIT ey

Rorovopwo ocuone. Paspaborsa
poraxa TexHHECkof zoKywenTa- |

sepich B 1 wxen 9 periasn, ot Aorosopionacone.

Kprna s socmar » Gy Papaorn N
TG

Fas oToomTCA tepes natpyGoK 12. Pere- KT, nouemnycremobBM

P pyaos ocyuecTIsercs ipu 0

Soapamd nocryareoN ABkN H

€ nowouBIO MOTOp-peayTof
PYaKa yoBREHHORD MaTEpHATa MPONG-
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e Application

The Combined dust collector (KII
type) is designed for the effective
purification of dirty gases from
finely-dispersed material. The unit
can be widely used as a part of a
dust collecting system and aspirator
in different branches of industry.
The unit constitutes of a carcass(1).
A cylindrical separating chamber
(2) is installed into it and supplied
with a vortex dust collector with a
tangential sucker (3) of a peripheral
stream and a generator (4) with a
tangential sucker (5) of a central
stream. When purified at the stage
of the centrifugal compartment
gas comes out through an exhaust
pipe (6). The gas is repuri-fied again
when passing through filter branch-
es (7) which are fixed between the
upper (8) and the lower (9) lattices.
A large fraction comes into a bun-
ker (10), while a fine one comes
into a bunker (11). The purified gas
is taken out through a sucker (12).
Branches regeneration is done at
the alternate-reciprocal motion
of the bushes (13) connected to a
coupling rod (14) with the help of
a reduction gearmotor (15). Col-
lected material unloading is carried
out by the floodgates (16) by means
of chain-drive (17) and a reduction
gear motor (18). The Combined
dust collector is mounted on an en-
frame (19).

-222) 48-58-06, e-mail: mgup@mogilev.by

YACTD II — Texuuxka

e Characteristics

Property Value
Total gas consumption through a unit, m®/c (m®/h) 0,583 (2100)
Separation chamber vortex dust collecting diameter, m 0,35
Planned speed, m/c 6,1
Surface of filtering, m? 10
Armlet diameter, m 0,2
Amount of the armlets, pcs 10
Specific load on the filter fabrics, m?/m®min 3,48
Dust collector resistance, Pa 2200

Overrall dimentions (with an enframe), mm
Length 1505
Width 1505
Height 4150
Weight, kg 850

e Benefits
High efficiency in finely-dispersed
material collection from gas

streams. Less specific metal con-
tent (3 to 5 times in comparison
to the armlet filters). Possibility to
separate the collected stuff into two
fractions. The project is proll tected
by a Patent Ne6280 RB.

e Types of Cooperation
Documentation on order. Assem-
bly and supervision. Investigation
of the efficiency on the customer’s
products. Determination of frac-
tional effitiency and dyspersated
stuff content of fine-dyspersated
powders.
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Annapart 06xapoyHblit «A0-100»

@ Fryer “AO-100"

HASHANEHME [eu]
wen 3 nepepaGorn
cuputx opeson o npowasoncr

e Kow-

ot e
PaIPAEOTIKH
-+ acoucren By AB. Tomsaren [
sHeaprHE
Bucspen 1a TSI HOOOAPNS | [100-300
« Ttionxbr E)
BAPHAHTBI COTPYAHHYECTBA 1,1
lposaa naywo-Texmmeckon zo-
eI, Astopo K0p 3 15
Torounement u sy 1| 2803 [raso
arazcon, Mposezeme novcxons ve. |~ Wnpnra 1500
Creaonamn  orpaGoria pescos Bucors 1600
posywTax Secaowna, Comuecmian P = Waccn e D
« Application
oo dospdtor n..\; = i
Chocolte sweots productin Ouput kg 1100300
wellasfor cofee, hrdtacks, cacao clements, kW |22
s okt ol com pale T [
and sunfower seeds procesing
e o 1450
i sty procict ot i Width 1500
Torer specilc ey consempin. Height 1600
Woight ig 1200

« Doctor of Technical Scences, Pro-
fessor Shulyak VA.

« Post graduate Buglak AV,

carthnuts frying,

tation
device Is implemented at
UPPTE <NEOFARM: (Minsk) for

‘Cooperation
‘documentation is avail-
o i o]
upervision during manufacturing
and instalation, launching and ad-
justment. Further research and
provement according to individual
customer's order. Colaboration in
new projects.
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N3menbuutenb xneba «Hx-500»

@ Bread grinding mill “UX-500"

Tosasarean, Snavenme
Tiponssozurrenstocrs (s samcnsocn o Hataon srax- | 300-400
HocrH swensaevoro npoxyKTa),kr/ 4
Crenens noweniena 100-150
300
i 500
Veramoanenas wouocrs, xB 75
Hactora spautenia paborero sana, o/ 2910
Oxpyxan cxopocts 617, w/c 75
e pazos bun 8
P peSo-
e Tlpoauia wayuo-ressieckof 1o-
+ nowskeioe xywetauin. Asroperi wazsop 2 a
HASHAUEHHE [ry] apobiunia. FOTORTEHIEM 1 MOHTAXOM, MYCKOM it
Mpeawasnauen 1a. nepepaGorisr  PASPABOTAMKH wanaawoft. Tiposenentie novickoex -
seperou waneii 5 BA cescasu n rpsia pexivce v
a ek = ppoRyKTax sakasinka. Conmecrias pas-
nPHUECTEA BHERPEHHE P
100% Buxon rorosoro npoaykra sa  Beapesa wa OAO «Morineswneb-
omm e npo, nporaponcrea N3 1 Nod &
« paosie SMeMEHT BHTOTHCNS 1S HASX 0. TOWIBOACTEY NaHHPOONIX
craneii i
s N8 64 st o alltion cing o
tion Cuio WD wE e arch and in.
The device s designed for stdle  processing. Tomeing o vl
bread grinding i bread-crumbs et
production. . new projcts.
Project documenttion isaval-
« Benefits able for sale. Authorized technical
100% inished product output dur- supervision during, manufacturing,
ingone e
« Working parts are made from the
i el i Pragacty Value
300-400
+ Reduced power consumption
£ = Grinding extent 100-150
300
« Doctor of Technical Sciences, Pro- o 500
y
« Senior vG. Al 43
2910
s veocity, m/sec 75
o il s nglenanted 1 150 [ Numberofmpct et 3
prod
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YcTaHOBKa ANA TOHKOTO M3MeNbyeHns
1 Knaccupukaumm yTu-100»

e grinding and classifier de

e "yTU-100"

Towaaaren, Suavenne
u 250-500
acTie, wot .
Crenens navenriernin 10-100
i/ 500
6/ 8500
acTora Bpaitens poTopa KIaCCHPKATOpa 500,750,
1000
Motwocrs ABiraTes poTopa wamenbsiiTens, kBT 15
MouunocTs ABHraTens poTopa KnaceiiKaTopd, kBT 11
yeranonw TITYYT HIODAPMs (1 Minick)
HAHAMEHHE 2 nonysens
” lonyuer
T e
X MATEpHATOR, CKROHHNX K KOMKORA- Tporaxa a0~
ok A KywenTaun. ABTopexii az0p 33 -
SrAMYRTIA . nnpenunuu'renbElno\»lwlAB FoTORReHHeN 1 NOHTIHOM, TyCKOM 1
(coKaR Crenews WaMeTbYEHIS 23+ acoHcTeNT Byra Nposeaete nowcxossx He-
o npoxox oasaren Cuyomok AT, chepoeamil a oxpeGont pomacon e

+ scrpoenan cicrena KaconpiKa-

+ manse raGapimiie pasweps i sec

npoaykrax saxasunxa. Cosmectas pas-

M) s
1oy YeHIA NOpOLLIKA 3 KaKaoBEATH;

‘Th de - de red for finel EE o=
o doice i desgred o oy [ et 250-500
fibrous and viscoelastic materials 3¢
dsposed towrds crumpiing and | - Grindng extent 10-100
o 500
Benefi &0D
Hgh grindng extent during one | - Clasife rotorrotatonal speed, .. 500,750,
il 1000
« Attached system of dust cleaning | = Motor capacty of ginde rotor, KW 15
clasifcation Motor capaciyof casierroor, K [

«Small overall dimentions and
weight

nertgas

« D ineers
« Doctor of Technical Sciences, Pro-
fessor Shulyak VA
« Senior Teacher Smusenok A.G.
« Candidate_of Technical Sciences,
Associate Professor Kirkor MA

« Assistant
« Post graduate Buglak AV.

« Implementation
+ JSC *Kommunarka” (Minsk)for pro-

. of Cooy
Projectdocumentation is  avall-
able for sale. Authorized technical
supervision during. manufacturing
and instalation, launching and ad-

« UPPTE “NEOFARM® (Minsk) for
finely dispersed food powders pro-
duction.

justment and im-
provement according to individual
customer's order. Collaboration in
new projects
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YcTaHOBKa A ra30nnamMeHHOr0 HanbleHus
NONNMEPHbIX NOPOLIKOBbIX KPacoK

@ Flame spray polymer powder paints de

HASHAYENME
YeranosKa npenasnatiena 413 no-
THBHIX 1 SWTIKOPPO-

coBux

atw, Wap e
e ixeep Bonapet
IEAPEHME

Bheapere ycranoski naaHApyer-
EITT R ——

Tlposezennie nOHCKOBMX HcCTea0BaMHA
W OTpaBoTKa pexiOB Ha MpoRyKTaX -

yeTpoficrs.

Toxasarenn Savenme
Tiporasommennocrs (s sasnciocmtor mna no- | 812
Al
5 s 50
= o m
o2
Incnepons cocran nopoua, s 80200
- Engineer Bondarev KA. + Types of Cooperation
+ Application o Authorized” technicl supervison

spraying
decoratve and corrosion-resistant

1t is planned to implement the de-

launching and adjustment. Further

of complex shape.

« Benefits
« High quality powder coatings with

ing to individual customer's order.
Collaboration n new projects:

e i .
g R e
* Mobility = Arr il o
o = .
T e [
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| LleHTpo6exHbIN Knaccupukarop ans
pasgeneHus NonuANCNEpCHbIX MaTepuanos

o Centriifugal classifier for polydispersed materials

HAZHAYEHHE

Knaccudmkarop npensastates aas
PAANENCHHA NONHAKCOCPCHLY  NOPOII-
KOB Ha GPaKuHi No pasMepan yacTi.
Mgt HEIOIBE0BATECS COBMECTHO C H3-

KPATHAS XAPAKTEPHCTHKA
i 3navene
¢ [pOHZBOAHTEABHOCT 110 MOTOBOMY TPOAYKTY, K4 10-15
' Hacrota pauenns putopa, objkun 250-2500
['p: pasmep pa MEM 20-100
labapuTHbIE | Pbi, MM
avua 400
'_“El_upnna | a00
Bricora 550
Macca, kr 50
HoTpebien(a MOLHOETI Kb i

MM OGPV
NPEWMYLLECTBA
*  TOMHAR TPAHHI | B C0-

Paf H Ipyrix oTp
npoMbIeHHOCTH, NpoBeieHs onwsTHo-
Henemanua na OAD

OTEETCTEMH C 3JANaHHEIM TPaHii-
HEIM [EEMEROM
*  MpOCTOTA KOHCTPYKLMAH
PAZPAEOTYHKH
¢ nTn., npodeccop Hhynak BA.
*  K.TH, douent Kuprop M.A.
BHEQAPEHME
Knaccudmratop  Momer  HadTH
NPHMEHEHHE B ITHILEROT, XHMAMECKOR,

e A
The device is designed for poly-
dispersed material separation into
fractions according to the size of
the particles. It can be used togeth-
er with other grinding equipment.

TPOME
«MOrHABCKHIA HENaTHHOBLI 33500+ N0
p HHIERDR LRI
HaT» C MIKCHMANBHBIM PAIMEPOM YACTHL
pasHb 50 MEM,
EAPHAHTbI COTPYAHHYECTEA
ABTOPCKMI HAN3OP 33 M3ITOTOEME-
HUENE B MOHTEROM, [TYCROM M HANAIKORA.
[poBenenne NOMCKOBWX MCCAENOBAHNT
W OTPABUTRA PERUMUE HA IPOSYKTAX 33~

the JSC “Mogilev Gelatin Factory™
the device was presented for the
production  and  experimentation
test on food additive “dopinat” sep-
aration with maximum particles size
equals 1o 50 mkm

» Characteristics

. CoBMecThas paapatioTka HoBbX

YCTPORACTE.

« Types of Cooperation

Authorized technical supervision
during manufacturing and instal-
lation, launching and adjustment.
Further research and improve-
ment according to individual cus-
tomer's order, Collaboration in new
projects.

+ Precise separation border in ac- -Propeﬂy [ Value
cordance with the given fixed size T
/] i
= Construction simplicity Output of the finished product, kg/h 10-15
; ISR Rotor rotational speed, r.p.m. 250-2500
* Development engineers Bordering particle sizes of separation, mkm 20-100
+ Doctor of Technical Sciences, Pro- [ gyarall amEFtEn;;E . —————
fessor Shulvak V.A,
« Doctor of Technical Sciences, Asso- Lenct 400
ciate Professor Kirkor M.A. Width 400
e el S R poecvent Helght =
® Implementation Weight, kg 50
The device can be uzed in food, Polwer consamption, I i1

chemical and chemico — pharma-
ceufical industries and others. At
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W3menbuutens opexos «10-50»

o Nuts grinder “U0-50"

HAz} £
SRR TIFA IOMHEINA
APOBARHON GPEOBOI KPR HOONE-

YDA [ KAMCCTEE NGCLITRY AN X0

HOHEHIOE (oM POMIBOCTHE KOHENT S~

xR v

MPEHMYRIECTEA

* BHKGL IOTOBSID IPORYKTd Goviee
0%

« Application 1
The device is designed for produs
o of grour nut semold used s
et Ingredlents In confictionary.

22} 48 58 06, ¢ mail: m YACTb 11 Texumka

CPATKAS KAPAKTEPHCTHKA

Moxazsarens Juauenne
TTTOHEUAMTEN BHOC 5 110 FUTOSOMY IPOUYKTY, K51 | 60
o 1071 2 By e Sapaiona, of ik 185
Paatzep 5yGet, i 4x4
San0p MoK 2y GLaMM 1 TR0, M 025

TafiapaTisie paseps, mw
Lniz 300
[ 200
bezcora 1200
Marca, wr 21
Tarpefinsentas momsers, kB 0,66

= s s or 5 e e
AEOTYHKN
= e npedeconp
= acenerent Bymak Ab.
BHEAPEHHE

Denpes wa TITHYTT o[ 130GAPM.
(1. MHICR) mpi MpOMEROTICTR MOCT
U FAASHOORANIEX RO 8 e

RA

» Types of Cooperation
Project - documentation: I8 avall
able for sale. Authorized tachnical
supervision durig mannfactunng
andt Installatlon, faunching and ad

BAPHAHTEI COTPYAHHYECTBA

Tlpensska naysiro T
KYMEH AL, ARIOpERHI HaIEop
TOTODNCIHCM H MOUTEROM, TCKOM 1
ko, Tposezene noncosson -
CHGOBIHAR K oTpAGOTEA PeskMMOE HA
MpOIyICTaX saRasKa. COMACCTITR 2
paBoT(a HOBELE YeTpOricTy.

Justnenr. Futher reseach and im-
pravement aceording 1o Indistdnal
customer's order, Collaboration in
T projcts.

Benefits = Characteristics
» More then 70% of finished product [ property Value
ontgait S
S i s T B R Oyl af Lhe Anished product, kg 60
S e incler mtativsal spsed, s, 185
i ffeoth size, mm Axd.
® Dioctor of Technical Scisnces, Pro- Taoth 1o knife dleatance, mm 025
Fassesr Shulyak VA Fre——n =
* Post graduate Buglak AV o 2l
- G Length 300
s implementation Width 400
The devier Is Implementod 2 Hetght 1200
UPFTE *NEOFARMY (Minsk) for e =
pewder procduction lor coated bis eight, kg
it it Power consumption, ki 066
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MHeBMaTnyeckas CylnnbHaA yCTaHOBKa
€0 BCTPOEHHbIM POTOPHbIM U3MeNbYuTeNnem

@ Pneumatic drying device with built in rotory type grinder

HASHAMENME m -
vewa as nonyens
TOMKOIACTIEPCHX THLLEBbX NOPOLIKOB
43 BUCOKOBAZANOTO Cpbs, Harpniep,
ek Sepen ITIKOBLX KYTTYP.
PEHMYLLECTEA
+ Buxon nopoukos ¢
100125 pepon s 20
U —
20 45% Gex wanmanns wraxworo.
Natepuana wa crenkn cywnbon

Kavepu
+ i vec ycTaHoBK
PAIPABOTAHKH
+ AT, npogeccop Liyaak BA.
« cr.npenonanarens Emzonion A,
BHERPEHHE
Bueapene naamnpyercs 13 0N [ Moxasarens e
60-100
Astopcnn 1aop 3 wrorowe- sl
e Waraakon. o/ 600
Tlposezene noNCKoBX HcCrea0BaNI & 175
1800
Kaswa. Cobmectnas paspacorkanossx | of /v
YerpoRcrs. Mouvocrs xaropwbepron Garapen, kB 9
fessor Shulyak VA. * Typesof ton
Application + Assstant Teacher Evdokimov AV, Authorized_technical supervision
“The deviceIs designed for produc- during manufacturing and. instal-
ton finlydsperse food powders o Implementation lation, launching and adjustment.
from high humidiy raw materi- s omed lo Il thede- Pt s s inprve-
e coreal  vic a the SC ‘Moglevhiebopro- ording t0 individual cus-
duct”

lamz(s S e
project

Benefits.
Output of powders with 10-12% o

moiture content and 200-600 m =
pards s o s oRety T
with humidity content up to 45% =
ot wet el siing o< A conmpton o g ' 600
the drying chamber pacty, K 175

« Compactness o

Lo Calorifer kW 9

© Deve
« Doctor of Technical Sciences, Pro-



e il mg

BaKyyMHbIi CYyLUIMABHO-
06XapoYHbIN annapar

o Vacuum-operated drying and roasting device

HAIHAMEHHE EE
lpenHazsatet nT MHOHARONCTRA
TRAYMHPOTANIBX A NOPGUIKOESD TR0
AYETOH BHLOKOD KAUBCTEY M3 MATEPHA-
NOR IACTHTEGHOND MPOHCKOKIRHAA ©.
TADRAN DOTPCOHTOABCKHEH CBOACTER
WML
MPEMMYIMECTEA
= MENOHE BN OYLIKH B UDRApEH
¢ HAHHE SHRITOAATPATH
PASPABOTHMEN
=, apopeccop Dloek B.A
*  gecncrent Bymak AB,
BHEQPEHHE
Kommiraperie dafiprwn Pecmytng
14 Bemapyce.
BAPHAHTRI COTPYAHHYECTEA
pomAma HAyHHG - TEXHITTRCKO T0-
REMEHTAINN, ARTOPCKIA HATIZON 54 Ha-
TCTORMOIHCE 3 MOITZEN, NYCHOM
HANHUKO,

= Application
The device is designed for ]JruduL-
tion of granilared anid powder high
quality products wilh new consum
er properties from vegetable raw
materials.

& Benefits
+ Short drying and roasting time
*+ Low power comsumption

& Development engineers
+ Doctor of Technical Scences, Pro-
fcsmr Shtll\’ﬁ.k‘!' A

fov.hy

YACTb II

Tl

KPATHAR XAPAKTEFRCTHEA

TToksus e Juanenne
MpoNsooDHTENEI0CTE, KE,S 20 80
[loTpefinganeas MOMHOCT, kRHT &

Tl Tinie pasmepl, b
RIETTEY 2350
Wrprna 450
EtacoTa st

¢ Implenrentation
Confectivnaries of Republic of Be-
larus.

e Characteristics

= Types of Cooperation
Project documenration sale, Au-
thotized supervision during manu-
facrire and insrallation, Ininching
and adjustment.

Property Value
Cutpa, kegh 208
Power canznmption, k¥ &

Overall di mm
Lengih 2350
WWiilehe 930
Hedght i
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{ MHOrOyHKLMOHaNbHbI BUXPEBON
CyWUNbHBIA annapar

@ Multi-purpose vortex drying apparatus

HASHANEHME O [ focasarem, Swanme
Lo wil 100

warepiaon (anpi- n 2680
Mep, KpaARa, RaKTO3M 1 7p.) € OAHO- /o 1270
apeenmun 1x ppextionue yann- | % 9899
BaNeN  NOKET GuTb HCon08aM Ha
s muneso, mnarecih Besyocisf pexine paGorst anna-

e o Yaemnan weramroewkocts b 2-3

Konapywrvanas ocobemorn MBA co- HioKe, ey nheaNoTPYS. Buico-

crouT 8 Tow, 170 AByXCpa HoTOK, 32-

Yot yiepmsaaman cooeatuocrs pe-

' KOTOpOH _ mpoCIXOMHT  cyuKa c-
epCHOrD NaTepHa3, cylecTeNHO Co-

TWIPOINANKH, HTO NOSBOTSET HCTIO-
3osams MBA Jta cywwon . cenapaun

Kopnyce e s pe-

pas repia-
708 Bixpeson

Fakpyvewnbix 10TOK0D oSecnenpaercs
P p—
Bamew Peanioaus AawHoro npwHI

CyunA annapaT Saupen naTenTa
i PG Ni2097, 2181 1 a.c. Ne1449804,
1618981, 1663834, 1546814, 157681.

lpona

BscoKas WiTeHCHBHOCTS MpoLiecea
YK ACTEpCHUX MTEpHAI0S, B1aro-
e i Yo
cruraer 1750 K/,

Application !
“The apparaus is designed for dy-
ng and simultancous  efectve
trapping o fincy dispersed mate-
v (sch s streh, lctose and

the apparatus in a clss by tsel is
that double-phase flow, twisted in
the flat vortex chamber 1 in which
the g of the dparsed el
takes place, essentially preserves
the twist in chamber 2 where the

trial is_ thoroughly
dried with effectve trapping in the

act., npodpeccop Akyi AB.
nc. Tempyx AB.

Pmpmy Value
e 100
il apparatus, Pa 2680
h 1270
% 98-99
© Benefits dispersed materials. Multifunctional

igh drying rate of the dispersed
terials, th

Vortex drying apparatus is co
181 and

e

rking space reaches 1750kg/
‘meh High trapping efficiency of the
dried material. Specific metal con-

certficates Ne1449804, 1618981,
1668834, 1546814, 1576816,

that of pneumatic tubes. High con-

The sale of Production Forms.

flows.

pi
Hydrodynamics controlabilty al-
lows (0 use the apparatus for drying
and separating of different finely



MapoKoHBeKUMOHHbIii annapat

«AlK-0,85»

HASHAYENME

e, KpymAX 1 My ool &
et Ha obbekras

BHCORYIO CKOpoCTS MpOTEKINIR TEXHO:

s8onRer ocywieCTANATS pazNE pe:
Rt Tennosoft oBpaBorki: BapKy, TY-

by HACTBII

Croauee spews ocsaBaETcs cepiinoe
npousBoACTED.
PASOTYHK

« Yepoxacune ofpasosamin Mor
semcx rocyaaperaersuiyaeep-

obuecroermoro rans
npEuM

Wenonssosauine & paioel Kaviepe
amapara npvyTenHoro AaKerin
remnonocimens rapaupyer sopotice
pacapezeneie 1 copasese TenoTt

eyt
Bosayxo.

Ha xoucrpykutio annspara. pas.
paBorTaH nomHb KOMIVIEKT KOHCTPYX-
Topeofl . HopwaTBHo-TexHICCKO
AoKyweITaw, WaroromREH it MCTLTaH
omTHO-TpowserH O6paset, 5

Towasarem,

Buanenne

| TuGapurusie pasuepi, e —
Tay6una

Wnpania

Sacrora Toes,

"~ Howanswoe wanpaxeie, B

T

Howatnaronas norpeGraewas oot KB

e.'C

B pasorpesd 40 paGouell TeunepaTypet, N, e
Gonce

Kome

By pasncph xaposoR Kanepts, s -
TryGiia [4%0
Whipya 580
Bucora [165

 Maceaxr I

PYI] Towensropras
BHEAPEH

PYII Tovensropritau.
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Steam convention device
«AMK-0,85»

d of technological process.

Steam humidification of heat trans Mogley State Foodstuffs Univer-
The device is designed for heat fer medium makes it possible fouse: sty, Republic. Unitary. enterprise
treatment of meat, fish, vegeta- different heat treatment operations: “Gomeltorgmash.
bles, cereal and bakery foods in air- boiling, stewing, steam and dry air
stream mixture at publc catering rossting,  Implement
establishments. The device design is provided with RApuNanm(aryenmrpuf Gomel

complete sef of production forms torgs

© Benefits and records; the device prototype
“The usage of heat transfer medium s built and tested; ful scale pro
in forced movement device char- duction is being brought to a com
ber provides perfect heat distri- merclallevel

bution and preservation and high

o Characteristics

Property | value
Depin w00
Wi %
Heigt 760
Ecive vt w5
Carrent type e prase

A
e e £
Rated volags, V 220
Tt powr smmr PR 53002
“o
Vi i et e b
Feating uptme (1l peraing emperatureh i, ot | 20
Pars manber, s B

s dimation o Fyig St e
Depth [490
Wi ED
gt 465

[

Weight, kg
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{ ManouHepuuouHan NeKTpuyecKan
KYXOHHasA nauTa «l13M-0,51»

o Low inertia electric stove “M3M-0,51"

Tra
i TenuToBBM of
KOTOpOIl OCyECTRIAIOT BAPKY, AIPKY,

KIUL Korupopin
e cran

pasa ymemainca cpox s, axengia- |
s o pfccy
exocrs.

mation of low ineria ring working  » Typesof
« Application e e 23 fins doceaseq Sl of prasicion foms”and
records based on enterprise appi-
devies which both bol, roast ac-  alogue devices. Tme of water hs cations.
complish adiional food products ing in dishes put on the stove has
heat processing n culnary produc-  reduced. As aresut of it coefcient
of S
stove' rings are suitable to repar.
* Benefts The tem of their explltation has.
Time of heating of low inertia ring 25 times Increased. Their relsbl-
up il the working temperature ity has increased considerably. The
(400°C). Its operation fime ot a  rings’ mass ha 2 ties decreased.
masimum level of power has 2.3 Theirnertiahas greatly decreased.

times reduced. Temperature defor-
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MHoropyHKuMOHaNbHbIN

napoXapoyHbIi WKad «AMK-1,02»

@ Multipurpose vapour-frying cabinet “ANX-1,02"

HASHAMEHHE
Ao AIDK 1021 cpuvem-
en zn Teniosoit oBpaborsn (xapi,

BN, BIPKH) MLIEBX NPOTYKTOB
5 GYHKLHONIIHLX eMKOCTEX 1t MOXeT
ocyiecTaA, YNk KaK NaposOro,

posoro annapaa)  ofuiei pao
¢ eactane Toro, o xodepi-
e TeTooT I Y neperpeToro apa
B1,7-2 pasa Gome, uew y narperoro
20 970 e Boozya, swa-
wimesio yexopseres nepian Tentogolt
ot mponysTon,  ywessiaern
naroBKeTese, 1 MPOTYKT noysaeT
Harye 2P oxasarens, Snaverme
TEpHCTINH, %EM TP KIpKe B oBbroM . e
- Br 149
Bpena reniosoft oGpaBont nte- 12
X IpORyKTOs CoRpaENo © 15 pasa. 3
Yayunic noxa- = =
aarenn nonysaenolt kymiwapHoi npo-
omialt st onelt 30
or0 napa. Ha 5%-10% yoemuncs awxon iepe, C 300
nonysaentoro Gmoas, oBpaboranoro o 3 50
cpee neperperoro napa 1o cpae
© TpamuomON Kapofl Iowows |~ MICE KT U
BAPHANTH COTPYRHMI e 800
e ke 00
Booors [s80

Application!
“ATDK1,02" cabinet s used. for
food products heat _treatment
(rossing, baking, boiling] in func-
tional tanks. It i able to
both vapour/frying functions and

common warking chamber, Due fo.

same temperature, the period of

‘sumes beter organoleptic charac-
terstics as an alternative to frying.
in common cabinet,

Benefite
Time of heat restment s been 1,5
times educed.Organclepticindenes

heat emission efficiency 17-2 times
higher than the air heated up il the

essed in overheated meduum have
increased. Output of the obfained

ssed in overheated me-
o o oo ﬁying
has increased up fo.

of production ‘pm

Types of Cooperation
Sae of production forms and

records based on enterprise appi-
cations.
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ANA OYNCTKN PXU OT CMOPbIHbU

o Vibropneumatic separator for separation rye from ergot

58-06, e-mail: mgup@mogilev.by

HASHASEHHE [r] Woro. makera Ko
Tlpesuraswasien 415 HCTX P 0T mmwpmn mymm . Tose-
CTOpHL 12 3CpHOTCPCPABATHBAOUIY  ACHH COBMECTHBX MOHCKOBX

FPCpHSTURY, 37EBATOpEX, KOMGIKOp-

ok ¢ e psgabomn nosors

78 TOOTOBKI CenenOTO MaTepHaTa
© uemo npeRoTEpaNIA SapaKeNIS
cropaubertaepia Hogoro yposas
nPEMM)
HoCTS BateTeNS PO
KoB CIOpHLI 3 3epHOBOT] Mac
P wa 20%-30% mbae:

YACTb I

Texika

pae
Toxasarem, Snaneme
/4 5
+ cuokenst norep romoro aepa ¢
i o 256
* ctusen weproomon e 57
o cropuii s crer =
corptiama =
sz Ja 5000
5 (2018
80-1650
appi "
poficxomu c paswepan 560
par
PAIPASOTAHKH
> oot Hs B. Lvina % [2140
- v 1600
)?“ =5 Bucora =3
v “ weGonee [a20
6.} x.
{echnologyreduction; Exhaustion in processing chamber,

Application o
The device is designed for sepa-
ration of rye from ergot at grain

plants, elevators, com-

pe.me foud pIanls It can be used
ration in

o ptvvem new harvest grain

«the device effectively separates.

ergot of “medium” fractions geo-

etrc characteristcs of which are
similar to the rye beetle sizes.

Output, /h

-5

mm Water column — 45-¢
Overall dimentions, m
Length— 2140

Width — 1600

Height - 1850
Weight, kg not more — 420

Benefits

« effectiveness of selection Is 20-

30% higher as it Is with exsting
pment;

+ wastes of usable grain with impuriy.

256
Concave inclination angle, degree.
—57

56

* Doctor of Technical Sciences, Pro-
fessor Ivanov A

 m?/h - 8000
Instaled capacity of electric vibra-
or drive, kW — 240,18

« power consumption for separation
i reduced due to the production

vibrators rotation, r.pm. ~ 800-
1650

 Types of Cooperation
Project documentation is_avall-
able for sale. Collaboration in new
cts in order to design new

highly effcient equipment.
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YCTpoiicTBO ONepaTMBHOTO KOHTPONA
TEXHUYECKOro COCTOAHNSA BaNbLiOBbIX CTAHKOB

o Operating conditions on-line control device for roller mills

w00 npenamasero
rexuiecun  aspecton
BanioBORD CraHKI, YRR TEx-
Harorecth et npoeeca oo

onpeensioTes B0 hcen Aanasore

YerpoficTeo. Kourpon  nossons-

PETEM O PENOHT X TPRRY- | Touasaren, Suaneune
i 31600
g B ToM ice:
+ npeaomspauaer paory saneno-
o e
ron wsvenmiens S utnenion 1 o .
e oRnGETI MezEOSpAOLEro 1t GHETDORpRKIETocH

* Pyxosommens paspaGori ATk,

Bansuon;

Tlosape, . Mihce.

Boswoxen  nepwomwieckul Kon-
Tpoh TeNUICEKOrG COCTORMIA Bas-

 Tuamme yerpoficrs

m cern, B
o snevietTos mocroaHoro T0ka, B

. operation ot
Application L when the produets qualtyreduces. 1000
“The device Is desighed to detect
roller mill operating defects which » Characteristics © Development engineers
recuc the technological beneftsof | Defects frequencies, Hz incuding:  » Project_ supervisor — Doctor of
Technical  Sciences,  Professar
ers,ovaltes of slowand quickroll-  IvanovA.

« Benefts
The device provides messurements
precsion + 2%;

« flip over defects are detected with-
out pausein operation;

+ the deviceallows o pass on from
scheduled o preventive repair in

ers, unstabilty of slow and quick
rollers assembly, defects in tooth
o gt v W e
ports—
Pmrmmmpnen W6

supply:

 Manufacturer — *Lujzar”, Minsk

esof

e possbiny of e e
of rolle mills operating conditions
in flour miling Industry.

Power
main supply, W~ 2
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MporpamMMHblii NaKeT ANA NNAHUPOBAHKUA
TpaeKkTopHuii po60TOB-MaHHNYNATOPOB
B Cpeae CNpenaTcTBUAMM

o Software package for robst-manipulators tracks programming in the operating

enviroment with obstactes

HAIHAYEHME

[PEATAMACMIMA . NAKET MPEAHINA
el A1 ATOMATIGHPORAIIIOTG NIANH
[ TACKEOPUE IOMUACHHLY
pofioran paliousi cpetes ¢ npeasTeTIa
v Tlaken W Bl UpHMERCHAC
P BTGTHCRAK TPOCKTAR 10 ABTOMA-
TN TERONOTIECKAK. NPOUSCCOE
VURKOREN. GKPACKS, [, COOPRI 1
CHApI, DN PASPAGOTIRE CORLIATIGHPO
BB CUUTEN ASTOMATHSHPOARIOLD
RIEKTHPOTAINA MPOVENILISHILE PO
TO W pOBOTOTEXINEEKOIO. KOMIIERT
(CATIPTIE 4 PTK ) pasmmiax otpacnsy
PTG,
MPEMMYLUECTRA

MTPEAMACHIN MaKeT  oncpRpyeT
O I TN H G

TpeEMCpHIY e g

nrcrouit uscoRedl passepiioern, 1o
TREBOIET OB S pERTHEHOC T
LRI TpAGCOpHE 1 po-
MELLIENIbL. POCOTHAMPOLIUIEK KoM
TLIEKCIY, 8 THIOKE 1ORUICHTS KOSt
AUTOATHIPYENEY  TEROAOMECK
IRHIECEOD 5 CHET CORDALLENHS HEKD
EpAMORNL TKEINH,

TEH

Application
The soffware package is assigne
o industrial robots  autsmatesd
tracks programuming in the operat
ing emvitonment with ubstacles
‘The software package can be used
for computer aided design of pro
ductlon processes during packing,
palnting, cutting, assembling, weld
ing and also for speeializod systerms
and robafls complex computer ald-
o design (CAD i RCAD) in if-
ferent hranches of indusiry.

o Benefits
Criginal algorithins on the bases of
predise. three dimansiona) mocels
for high dimcnsion obstackes are

KPATKAN XAPAKTEPHCTHEA

Fporpanmsinfi s ocuonan
PEAMIBAI AXOPHTHOD ez OnT
e TAGKTOpHE pofiotos. Takon
CHNTES OCHORAN Ha FEHEPAIN CTATH-
CTMIBERON BOHE M KONHIYRBAOHHOLO
T ATt 3 DA TOMHLICTCX M-

poboTon 11 MpenATCII HenObOBA
WA cnoBojio. pacipoctpanacyan 050
Jouka Robol Miedeler; RobotBulder V1.0
¢ fewneng ohiostatecd /-
RoboiFuildor;
PAIPAECTYHK

o oo Koxcrsamon MAL

bt Mogedit pofora
UPENSICTRIS € LG bREALIHA. LIHApI-
BAMEM ONTINGAIHION TpaEKTOpHS, CO
EIMIBIOIE CTAFTORYIO 18 UERUYIO Kol
g g SO npoctpancee ager
PEANIS0BAL) 13 ASLIE NPTPAMMIROSA
i O+ 1 Kaecine

BAPMAHTEI

Prpatoni paGoICR Ky eHT
bt 10g1 A T jORe CHAE THOMCKORLTC
HECABZOBAIINA 1 AZANTALA IPOPANY
S
K, CODMECTIN PaspaboTia) 1onoro

Fr A —

wse in the softvare: package. This
allows 10 Increase (racks prograim-
wmingefficiency in industrialobotics
a5 woll as autommated fechnologieal
process quality due to interopera
o movertents reductio

- Chi

raracteristics
The: software package: Is hased on

sl in e given software packags.
As the prindple ineans for rolot
and obstacle geometrical simul-
tion freely spreadead fraime
RobotVedelr RobotBulder
(htppifsowun. eng oliiostate,
orin/Robai Bullder)

the: agorithms ntation for
ol oot Iracks synthesis at
Is based on the peneration of the
stitic contiguation space model
70 e e

o Candidate of Technical Sciences,
Assistant Kehevii-
e MM,

Professor

ditmensional

ol a1 the abstacke which. con-
nects starting and taget confign
ration in e given space, Cormpu-
ter programining langage Ct i

yp
Working out af the programme ac
cording o customer sorler. Further
research and adjustment. Collabo
Tation it new sottware projects.
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{ lakeT nporpamm mogenupoBaHua U ONTUMU-
3aL 1K peXXMmoB paboTbl TEXHONOrUYECKUX
JINHWIA NONTYYEeHUA NonumMepa NoAn3TUIeHTe-

pedTanara

a Software packadge for operation modes simulation and optimization for polymer and
polyethylenterephtolat production lines

HASHAMEHME RU
Mporpammil  NOZBOAMOT NPH 33-

BaHHOA  NPOMIBOAMTENEHOCTH  IMHHK

PACCHHTATE HaWGONEE BHrOIHBIH DKM

palioThl anNapaTos Mo TEMIepaTypam,

AABTEHHAM, YPOBHAM.

NPEMMYLLECTRBA

Bnepeme 8 CHI pazpaboraua me-
TOIMKS MOOSIHPOBAHHA H GNTHMHIALWK
CTATHHECKHX PEXHMOE aNNapaTos.

B ocHope Nemar TeOpETHMECKHE
paspaboTku A.TH., npodeccopa [loporo-
ga H.H., nozsonsiomme npenckasats no-
BEeHHE NORAIATENEN TEXHOMOTHYECKHN
JHHHA NPH TOM WM HHOM PERHMe IKC
IUTYATAUNH, 3 TAKKE TPH KOHCTPYKTHE-
HOM MOCTROSHHA JIMHHH,

KPATHAS XAPAKTEPHCTHEA

Bazoseifi naker CocTOMT M3 Npo-
FpamMs sonenel 3-X TeXHOROMHYECKHN
JHHHR, OTTHYAOWMECH OpYr OT Apyra
KOHCTPYKTHEHBIMI 0CoBeHHOCTAMA. LA
Ra#nofl JIHAMH HMEIOTCA  IPOTPaMMb
OITHUMHIALMH,

HaGop annapaTor skmouaet g cela
15-18 NpoTOUHMX PEIKTOPOE NEpesTe-
prdmKalng, 1-2 peakTopoB HauaaLHOR
MOMHKOHAEHCAUHH, PEAKTODE NPeqBapi-

* Application EN
At preassigned line capacity the
software allows to determine the
best equipment operation mode ac-
cording to different temperatures,
pressures and levels.

= Benefits
For the first time in CIS modeling
and optimization technique Ffor
equipment static modes is worked
oul by Professor Dorogov NN, The
basls of the technique is theoretical
elaboration which allows to predict
production line data at different op-

TENLHOA W OCHOBHOH
NMONMHEOHIOEHCALMH,
NMocaenosatenbHoCTh
MaATEMITHYECKHX pac-
YETOR MPH MOOETHRO-
BaHHK MpeacTagneHa
Hil PHCYHEE.
PAIPABOTYHK

ILT.H., ipodeccop
Hoporos H.H. :

'|.|| -

EHEAPEHHE

0AD «Morunes-
XHMBOTIGKHO®,
EAPHAHTHI
COTPYAHMWMECTEA

JaxmoueHne no-
roBopos Ha ﬂﬂ[HﬁUT-
Ky MpOrpaM NakeTon
MO TeXHOAGMHUSCKHH
NPOUeCt 3aEa3IHKa,

Cliin

‘H--
o= =mE

.I.'I'I =M

[NIER T

(RS

= CIi |L .
e
WA

| e,

eration modes as well as during its
satting up.

o Characteristics

Fundamental software package
consists of three production lines
programmes with different design
features. Every production line has
its own optimization programme.
Equipment set consist of 15-18
continuous interesterfication reac-
tors, 1-2 precondensation reactors
and main polycondensation reactor.
Mathematical calculation sequence
is shown on the drawing.

® Development engineers
Doctor of Technical Sciences, Pro-

fessor Dorogov N.M.

¢ Implementation
0SC *Mogilevhimvolokno™

* Types of Cooperation
Conclusion of an agreement as to
software package adjustment ac-
cording to customer's production
process.
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ApanTuBHaA (MCTeMa AaBTOMATUYECKOrO
ynpaBneHuA npoueccom 6paropekTudukaLmm

o Adaptive system of brew fractionation automatic control

HASHAMERME m

TIansist AATHBH SHCTENS aB-
TOMATHHECKOTG  yOpanneiE  (ACAY)
MOKET HaliTH R

EAPHAHTHI COTPYAHHMECTEA

Paspatiorka patouel JokymenTa-
wan o sz, Paspators Iporpame -
HOMG M TXOHNCCROTC.  OBCCTIONCHNA

IPOMUIACHHOETH R 01 ECEaX [eRTH-
I HUORRMIG U TIED CIpTY
RO CMECe,
NPEHMYILECTBA

ACAY assaseT Y et el
CTH TexIIOAOMCCKATG NpeltCcEn AT
PORTHHHKALMM KK O6BOKTA YIPABACIA
HOBEETIEHRAST Sl TUIRROR iy HI -
IHPOLALNE B Y OBHA SOCTENR LEK0H
TP BLE BOSMYLLISHRIL, CYIIBCTS6H
HATO TRAHCTOPTHOTG 3AMAATHRAN 1
HBMEHEHL AMHHRI TR ADANETPaE
ok

ACAY NOGBOTSCT VAVMITE Kaue
R yipaResAn Bparapesmidma

il {MOIDRO[ M HARDTOR-
2eHe, CORKECTHAR AAABOTI HORLX

yerpoficre.

MMM Y "
PORUMAX 1A XE%.
KPATKAR XAPAKTEPHCTHKA
Paapafioraia ACAY  xaucctnom
HHYIYRTA 4 AKOHIANN SHADOpEcy o8
A CTAM peKTHMKAIMIE € Hera.-
SoDAIEM  pyEUOIaN  Jlanyuoes
Kpacomgkora.  CHCTéMa  conepwsm
Aavelnutt yTpeaiTenh Cuima oo
I HEET LEPECTROiRY DAoL
yeTpofieTna Opi MIMeIenAaY Kodhdie
LHenTa nepenat ofsekTa.
PAIPAEOTYHK
* KT YabmeoH H

= Application

s adaptive systant of automatic
contral (ASAC) can b used fn foed
industry in the process of alcohel
premiziures fractionation.

* Benefits
The system makes 1t possibla 10
takeinta consideration special brew
tractionation process cha-racteris-
lics a5 (he control syslem membar
andl provides sfficlnt work under
uncontrolled  disturbance  condi-

fions, essentlal transportation Tag
ar chares af dynamic canirol sys-
tem member parsnetars.

ASAC allows {0 fnerease by 26%
quality of brew fractionstion devic
e control i dynamic medes.

s Characteristics
Adapllve sysfen of aulomatic con-
frol with  Luspunov-Krasovskey
tunctional is developed for product
quabity confrol and power resoure
e saving during bresw fractionation.
The system s supplied with a linear

device for lead by Smith and pro-
vides Tearrangament of control unit
with costticlent changes.

e Types of Cooperation
Production forms and records da-
velopment to a special order, Soft-
ware and hardware: devalopment,
License production agreement. Mu
tual elaboration of new devices,
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KomnbloTepHas nporpamma s pacyeToB
NNLLEBOI LEHHOCTH PaLUOHOB NUTAHNA

o Software programme for daily diet nutritive value calculation

enne
Koumerepan s e

e e e
Lt

Komorepias nporpasni nosso-

o v & B - Avtge
Clent Enge
o
T T——
- o
o

cuasareas Twysosa 0.

weapEn)

Tipoxneicocas anpoGauna npo
M OO 1 OGresTa
o Morwecon oGascr.
SAPHANTH

akCTEA

e va ofrertax ofuie
crmenoro mmais PecnyGamn Beoa-
pyes. Torommocrs sacvosenin soro-
Bopen 1a aopaorsy nox komsperiie

Fyuonoc

TuTass

* Characteristcs siyR
Application e ambue e wednihebs. = Cont of Toil i
The software programme s 3. esof moder noms andstndards.  Assistant  Profssor
VRN,
« Assisant 5

Benefits
e it g poides

Pl teface nd casy o se.

o e ek o)

+ Candidate of Technical Scienc
s, Assstant Professor Masan

sayC
« Hectonis_engineer Razumov:

Implementation
il g o e pogn
Ererilaiing
siutons i eglev egon

Types of Cooperation
Implementation at publc caering
{nstttions of the RB. Possbityof
sgncontracts 2 o software dgst.

cording o customers ek,
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{ MpmepHble paLuoHbI NUTAHUA ANA YYALUUXCA
06Le06pa3oBaTeNbHbIX yUperAeHuit

o Exemplary daily diets for the pupils of general education establishments

T/ ake (8

P enamxcua a7 Henomsosa Ha o6
S
oyt S TR sk KoppRTeotoro Taw LG sman
e pa&,m cronomsx ouicoBpasona-  iKos, anpamnenmas wa bocnonmeie  Paspabora npeacramnena Ha o
el el ainiise Sl e e Ba et
PENM) ey s e sosah PecnyGit Benapyce ars -
Komriecrocrmioe i Kasecroemioe L1t noaopa GO 1 KYMIAIPHIX  MOTbS0BMIA B KIHCCTDE HOPNATHEHOFO
coomercrane nomorspaons - el cTenssean aecye  ZoneTs oS oA oG
awororecki norpebocTa  opra- L
o (CGopunn pose 'BAPHAHTM! COTPYAHHYECTEA
o uumum g .usﬂp. " Breapewie a_o6vektax_ofie-
ewma Gon e~ croenoro mrmasma PecnyGmnsn Bena

st Naiivontiohias 51 b i el
34 IpepHbLx 1 63 AU PAUIOHOB.  BPOB 1 LopaBoTRY 1o KoRKPETHE
JUHEBHORO NOTPEGEHIE MHLUS  MUTaHHS, PISPAGOTAHILI Ha PISTINIESX ’ﬂ
KPATKAS XAPAKTEPHCTHKA 6mie Benapyce. v
Npiovepiaae. asyvieaeiie po- PASPABOTYHKN . -
.k,

Aowywestauwn, yeranawsaouet co-  BHEAPERME
spevene xpimepun A pospabori Pawons mumasin eaper .
Peroutn miema 8 chunewet geeimaan sépcenss Ml

ormte e lcelogial dooi o Development engineers
« Application mentation which form; + Candidae_of Technical Scienc-
Tt sy ama e ) S G e
used a the comprehensiveschools  educatonal insitutions. skeySL,
canteensinthe RB. The necessity of puplls diets cor- » Assstan Tescher Pinchukova UM.
SO
« Beneits This helps to replenish vitamins, » Implementation
Quiiatve and quiltte ot mmh o i e . The Gl e e adptad by
spondence of puplls daly diets 1o Board of Educaton of Mogllev Ex. |
ol 1% baete Midmueohogid e e Gt i misk o |
o tocmgers rgiions In ool matie docaments (slecion o ing actioan ntiutioos. |
stuffs and energy: children's age;  recipes) were used for food and
guaranteeing of careess food pat-  culinary peoducts selecton. Selec- » Types of Coaperation
em; highest possble variety of - ton and substatiation of food a5~ Implementation at public cterng
et evelng distriution o daylime  sortment s besed on the result of  insittions of the RB. Possibilty o
food consumption between sepa- 34 excmplary and 65 dally diets  sign contracts 3 0 adjustment ac-
a stask.
used at diferent public caterng in-
« Characteristics stiuions in the RB.
Exemplary fwo weeks daly diets
are developed on the basics of new
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Hporpamma Npou3BOACTBEHHOI0 KOHTPO/NIA B
o6bekTax nuTaHusa npu yupexaeHuax 06p330-
BaHNUA paLUOHOB NUTAHUA

& Fanctioning inspection programme for rublic catering at educational institutions

on rptosnta s xo- - EEA b ASpL

+ xra, souewr Macancon CJl.
+ . mpenoganarens Taweycosa OAL
saPtAnE

rpaa_pupatoraia 1 1o

Tporpasi sietpe 8 oG
e i poraonn ofpmors
o Morrescuoi oiacr

corpvan)

Bucapeite wa_ o obue
Crmemoro s PecryGn Fexs
Py Foromoen, saxnomsont_1oro-
opas 1 Aopatorsy 1o KT

s CaMTIpI Hiopa A TP
i, xpenio 1 peanaty
ysapuon npozyune.

cupia, tpoayeroe . ronyfcpi

™

recpts and oo cooking echvol. o Implementation

« Application i
T programe Is deveoped a5 0 col requltons and s . tons in Mogev regon.
ot ton
i specton stiions e 1+ Characterstcs .
e o e g s g pecon prgs g
tonalnsttatons. isdeviopad o th b of o o o b . Possbiy s

publccterng. adjstment accoding t ustomer’s
sk

Development engineers
fenlen on EEEE e
s, Pl Moo
o el ndproduts WAV
e s s e+ Cat o Tedvicl Sncs
Cequrements nd s Assstant sy SL.
e i o Vil o T P 13
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