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Co31aHve HOBBIX MUUIIEBBIX MPOJIYKTOB JJI KOPPEKIMH IMHIIEBOTO PallMOHA SIBJISIETCS aK-
TYaJIbHOM 3aJa4€l MUILIEBON NMPOMBILIJIEHHOCTA. KUCIIOMOIOYHBIE TPOIYKTHI SBJISIOTCS BaXXHOU
4acTbIO panuoHa HaceneHus Poccuiickoin @enepauuu. TBOPOXKHBIE U3IEIUSA HA HACTOSIIUNA MO-
MEHT OTHOCSITCSI K BOCTPEOOBAaHHOMY CETMEHTY pbIHKA. B CBSI3M C 3TUM aKTyalbHOW SIBISETCS
pa3paboTKa HOBBIX KHUCJIOMOJIOYHBIX MPOAYKTOB, B YaCTHOCTH, Ha OCHOBE TBopora. M3yuena
BO3MOKHOCTh TMOJYYEHHSI HOBOTO KHCJIOMOJOYHOIO MPOAYKTa — TBOpora ¢ oBowmamu. g wc-
cieloBaHus ObLT MPOU3BEACH MOJ00P UHIPEUEHTOB U BRIPAOOTAaHBI ONBITHBIE 00pa3Iibl MPOIY K-
Ta. KadecTBO TBOpora ¢ OBOIIAMHM ONPEACISIIOCH IO OPraHoJENTHYECKUM U (DUZUKO-
XUMHYECKUM TIOKA3aTeNsiM, a TaK>Ke ObLI IPOBENIEH ONPOC PECIOHAEHTOB. B pe3ynbTare oprano-
JETNITHYECKOTO aHaJIn3a 00pa3IloB YCTaHOBJIEeHO: oOpa3zer Ne 1 (TBopor ¢ J00aBiIeHHEM KyCOYKOB
TBIKBbI) — KOHCHUCTEHIUSI TBOPOTa pacchimyaras, ¢ OMyTUMBIMH YacCTULAMHU MOJIOUHOTO OeJKa;
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BKYC U 3armax 4HMCThI€, KUCIOMOJOYHBIE, C MPUATHBIM BKYCOM TBHIKBBHI IIPU Pa3KEBBIBAHUU; IIBET
OebIil C OpaHkKEeBBIMU BKparuieHUusMH; oopaser; Ne 2 (TBopor ¢ 100aBiIeHUEM MIOPE U3 OPOKKO-
JM) — KOHCHUCTEHIIMS TBOpPOTra Ma)xKyIlas; BKYC KHCJIOMOJIOYHBIM, C MPUBKYCOM, XapaKTePHBIM
OpOKKOJIM; IIBET O€I0-TeMHO-3eJIeHbIN; o0pa3zelr; Ne 3 (TBopor ¢ J00aBIeHHEM THIKBEHHOT'O MIOPE)
— KOHCHUCTEHIIUS TBOPOTa HECKOJIBKO MaXKylllasi U3-3a HapyIIEHUsI CTyCTKa MPU MepEeMEIIMBAHNY;
BKYC U 3amax KHCJIOMOJIOUHbIE, C IPUIATHBIM BKYCOM TBHIKBBI; IBET 0€JI0-OpaHkeBbIi. Pe3ynbTarsl
Ompoca CBUAETEIbCTBYIOT, YTO HAMOOJIbIIIEE MPEANIOUYTECHNE PECIIOHICHTHI oTAaIN oopa3am No 1
(84% omnpoIIeHHBIX BHICOKO OLICHWJIM BKYCOBBIE€ JOCTOMHCTBA npoaykrta) u Ne 3 (76,7 % pecnon-
JICHTOB TOJI0KHUTEJILHO OIIEHWIM OPraHOJICNTUYECKHE TTOKAa3aTeNIM MPOJYyKTa), U, COOTBETCTBE H-
HO, HIDKe o1leHuB oOpazelr Ne 2 (10% onpoieHHBIX OLEHUIIN MOJOKUTEIBHO), UTO CBSI3aHO C OP-
raHOJIENITUYECKUMHU MOKa3aTEIsIMHU OBOIIHBIX KOMIOHEHTOB. VM3yuenune pu3nko-XxUMUIECKUX Mo-
KazaTeJiell BRIpaOOTaHHOT'O TBOPOTa MOKa3ao, YTO MaccoBas J0Jisl xKupa B HeM cocTtaBuia 5,1 %,
MaccoBas n1oJis Binaru — 64,87 %, tutpyeMass KUCIOTHOCTh — 224,0 °T. DTO CBUIAETEIBCTBYET O

TOM, YTO MO (PU3UKO-XUMHUYECKUM MOKa3aTEsIM TBOPOT MOJTHOCTHIO COOTBETCTBYET TPEOOBAHUSAM
I'OCT 32261-2013.

The creation of new foods for the correction of diet is an urgent task for the food industry.
Dairy products are an important part of the diet of the population of the Russian Federation.
Curd products currently belong to the market segment in demand. In this regard, the develop-
ment of new fermented milk products, in particular based on cottage cheese, is relevant. The
possibility of obtaining a new fermented milk product - cottage cheese with vegetables was stud-
ied. For the study, the selection of ingredients was made and prototypes of the product were de-
veloped. The quality of cottage cheese with vegetables was determined by organoleptic and
physico-chemical indicators, and a survey of respondents was conducted. As a result of the or-
ganoleptic analysis of samples it is established: sample No. 1 (cottage cheese, with the addition
of pieces of pumpkin) — the consistency of the curd is friable with tangible particles of milk pro-
tein; the taste and smell are clean, sour-milk with a pleasant taste of pumpkin when chewed,;
color is white with orange splashes; sample No. 2 (cottage cheese with the addition of broccoli
puree) — spreading curd consistency; fermented milk taste with a touch typical of broccoli; color
Is white — dark green; sample No. 3 (cottage cheese with the addition of pumpkin puree) — the
consistency of cottage cheese, somewhat smearing due to violation of the clot with stirring; the
taste and smell of sour milk with a pleasant taste of pumpkin; color is white-orange. The results
of the survey indicate that the respondents gave the greatest preference to samples No. 1 (84% of
the respondents rated the taste of the product highly) and No. 3 (76.7% of the respondents rated
the organoleptic characteristics of the product positively), and, accordingly, they rated the sam-
ple No. 2 lower (10% of the respondents rated positively), which is associated with organoleptic
indicators of vegetable components. The study of physical and chemical parameters of the pro-
duced cottage cheese showed that the mass fraction of fat in it was 5.1 %, mass fraction of mois-
ture — 64.87%, titratable acidity — 224.0 ° T. This suggests that physico-chemical parameters of
the cheese fully meets the requirements of GOST 32261-2013.

KiiroueBble cj10Ba: MOJIOYHBIE NTPOAYKTHI, OBOIIU, OEJIOK, OPraHOJIENITHYECKUE MOKA3aTEellH,
(bU3UKO-XUMUYECKHE MTOKA3aTEeIIH.

Key words: dairy products, vegetables, protein, organoleptic indicators, physico-chemical pa-
rameters.
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Beenenune. Cpeau 00JbIIOT0 pazHO0Opa3usi MPOJTYKTOB MUTAHUS OJHO W3 BEIYIIUX MECT 3a-
HUMAIOT MPOAYKTHI MepepaboTku MoJioka. bosbInas 4acTh TakuX MPOAYKTOB BhIpaOaThIBAeTCs Ha
OCHOBE MpoIecca KOaryJsiiiuid MOJIOYHBIX OCJIKOB.

Ocob0e MecTO cper COCTaBHBIX YacTeW MOJIOKa 3aHUMArOT Oenku. OHU SIBISIOTCS OCHOBOM
OpraHu3Ma, BHITIOJIHSSL B HEM MHOXECTBO (PYHKIMNA. B MoJoKe O€IKHU COCTABISIIOT NPUOIN3UTEIIHHO
YETBEPTYIO YaCTh Cyxux BemiecTB — oT 2,8 10 4,0 % (B cpeanem 3,2 %) [8].

B HacTosimiee BpeMs CylIeCTBYET HECKOJIBKO OCHOBHBIX TEXHOJIOTUNA KOAryJIsIIUU OEJIKOB MO-
noka. K Haubosiee 1peBHUM OTHOCSITCSI METO/bI KUCJIOTHOTO U ChIUYKHOT'O CBEPTHIBAHMUS, JICKAIINE
B OCHOBE IIPOM3BOJICTBA KUCIOMOJIOUHBIX MTPOAYKTOB.

TBOpoOr — OEJNKOBBIN KUCIOMOJIOUHBIA MPOIYKT, U3rOTABIMBAEMbIN CKBAIlIMBAaHUEM MacTEpHU-
30BaHHOTO HOPMAJIU30BAHHOT'O UM 00E€3KUPEHHOTO MOJIOKA.

[TuTaTenpbHYI0 IIEHHOCTH TBOPOTa OOYCIABJIMBAcT MOBBINICHHOE KoimuecTBO (14-18 %)
Oenka, B KOTOPOM COAEPHKATCA BCE HE3aMEHUMbIE AaMUHOKHCIOTHI, MUHEpPAIbHBIE BEIIECTBA U
KUP.

TBopor Gorat kanbiueM U ¢(ochopoM B COOTHOILICHUH, HaubOoJiee OJAronpuUsATHOM s
YCBOCHHSI OPraHU3MOM, a TaKXK€ MarHuem u xene3oM. OH oTian4daeTcs OT APYrUuX KACIOMOJIO Y-
HBIX IPOJYKTOB BBICOKHM COJIEPKAHUEM TAKUX BaKHBIX AMHUHOKHUCJOT, KaK JJU3UH U METHOHHUH,
0c000 YYUTBHIBAEMBIX MPHU ONMPEACTCHUN MOJHOLICHHOCTH MPOAYyKTOB UTaHus. brnarogaps stum
AMUHOKHCJIOTaM TBOPOT 00JIaAaeT JIUMOTPOIHBIM U aHTUCKIEPOTUUECKUM nercTBueM [2, 7, 10,
11].

B HacTosiiiee BpeMsi MIUPOKOE PACHPOCTPAHEHUE MOJTYUYUIIO MPUMEHEHHUE OBOIIHOTO MIOPE
KaK (PyHKIIMOHAJIHLHOIO KOMIIOHEHTA PEIENnTyphl MHOTUX H3Aenuil. OBOITHOE MIOPE COACPKHUT B
CBOEM COCTaBE KOMIIJIEKC BATAMUHOB ¥ MUHEPaJIbHBIX BemecTs [1, 3, 4, 6, 9].

I1510/1b1 THIKBBI — LICHHEWIITMMA MUIIEBON W JUETUYECKUN MPOAYKT MUTAHUS, HICTOUHUK OOraTo-
ro Habopa OMOJIOTUYECKU aKTUBHBIX BellecTB. OHU COAEpkKaT MOJIE3HbIE YETOBEUYECKOMY OpPraHU3-
My, TOCTaTOYHO XOPOIIIO YCBOsIEMbI€ OCJIKU, IEKTUH, YIJIEBOIbI, Kpaxmaj, OPraHUIECKUE KUCITOTHI,
YKUPBI, BATAMUHBI, MUHEPAJILHBIE COJIM U IPYTHE BEIIECTBA.

Bpokkonu (criapkeBas kamycra) — nepexogHas opma K IBETHOU KaIycre.

[{eHHOCTh OPOKKOJIM 3aKJIIOYAETCS B €6 XUMUYECKOM COCTaBe, OHa Oorara Makpo- U MHKpPO-
anementamu, ButamuHamu A, C, E. 1o conepkaHuio u cOCTaBy aMUHOKHUCIIOT O€JIOK OPOKKOJIN HE
YCTyHaeT KypuHOMY, a 0 psiIy OMOJOTHYECKHUX MOKa3aTeIel paBHOLICHEH OENKy Msica U MOJIOKA.

B cBsi3u ¢ 3TUM 1ENBIO UCCIEAOBAHUS SBJISJIOCH MOJYYEHHE HOBOTO KHCIOMOJOYHOTO Mpo-
JyKTa — TBOPOTa C OBOIIIAMU.

Martepuajbl 1 MeToabl. OObEKTaMU UCCICAOBAHUS ABJISJINCH 00pa3libl TBOPOTa C pas-
JUYHBIMU OBOIIHBIMH KOMMIOHEHTaMH: oOpa3zer; | — KyCOYKM THIKBBI, oOpazel 2 — Mope u3
OpokkoJin, oOpa3zen; 3 — mope U3 THIKBbI. TBOPOT BhIpaOaThiBaId TPAJUIIMOHHBIM CHOCOOOM.
OTaelbHO TOTOBUJIOCH MIOPE M3 THIKBBI U OPOKKOJIM, a TAKXKE MPUTOTOBISJIACH ThIKBA KyCOU-
kaMu. OBOIIHBIC UHTPEIUECHTHI HE CMEIIUBAJINA C TBROPOTOM B TOTOBOM mpoaykTe. OBomu g0-
OaBJISIIOTCSA B TBOPOT TOJBKO HEMOCPEJACTBEHHO Tepena ynoTpedbaenuem. OpraHoientudeckas
OIl€HKA TOJIy4YeHHBIX 00pa3IloB BKJIOUaja M3yuyeHHE BHEIIHETO BUJa, BKyca M 3amaxa, I[BeTa
[5].

DuU3NKO-XUMHUUECKHE MOKa3aTeau (MaccoBasi J0JA XKUpa, MaccoBasi JOJIsI BJIarv, TUTpyeMas
KHUCJIOTHOCTH) OBbLIIA U3yYE€HBI IO OOIIECTPUHSATHIM METOIUKAM.

PesyabTarel u o0cy:xkaeHue. OOmUA BUJ rOTOBOrO MPOJYKTa MPEJCTABJIEH Ha pHU-
cyHke 1.
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Pucynok 1 — O0muii Bu TOTOBOTO MPOAYKTA
Figure 1 — General view of the finished product

Ha pucynke 2 npeacrasieH oOLUKA BUA MPOAYKTa HEMTOCPEACTBEHHO NEpe] YIIOTPEOICHUEM.

Pucynok 2 — Ilpoaykt nepen ynorpedieHuem
Figure 2 — Product before use

I"'oToBBIN NPpOAYKT OOCHHUBAJICA 110 OPTaHOJICIITUYCCKHUM H @HBHKO'XHMH‘ICCKI/IM I10Ka3aTciIsiM

(Tabmmma 1).

Tabmuma 1 — Opra"onentuyeckue moka3aTean o0pasioB
Table 1 — Organoleptic characteristics of the samples

O6pa3upl
Samples

OpFaHOJ'Iel'ITI/I‘leCKI/Ie I10Ka3aTcjIinu
Organoleptic indicators

O6pazen; 1 — TBOpoOr ¢ 100aBIECHUEM KY-
COYKOB TBIKBBI

Sample 1 — cottage cheese, with the ad-
dition of slices of pumpkin

KOHCI/ICTCHHI/IH TBOpOra paccoindaras ¢ OIyTUMbIMHU YaCTHLIAMH MO-
JIOYHOTO Oe€JKa. BKyC M 3amax 4YUCTBIC, KMCJIIOMOJIOYHBIC, C IIPUAT-
HBIM BKYCOM TBHIKBBI TPU pa3kEBbIBaHUU. L[BeT Oenblit ¢ OpaHKEBbI-
MU BKpaAIlJICHUAMU

The cottage cheese consistency is friable with tangible particles of
milk protein. The taste and smell are clean, sour-milk with a pleasant
taste of pumpkin when chewed. The color is white with orange
splashes

OO6pazery 2 — TBopor ¢ aoOaBiieHHUEM
Mope U3 OPOKKOIH
Sample 2 — curd with mashed broccoli

Koncucrennuus tBopora maxyias. BKyc KuCiI0MOJIOYHBIN C IPUBKY-
COM, XapakTepHbIM Opokkou. [[BeT O6emo-TeMHO-3eeHbIi

The cottage cheese texture is smearing. The taste is sour-milk with a
flavor typical of broccoli. Color is white-dark green

O6pazenr 3 — TBOpor ¢ A00aBJICHUEM
TBIKBECHHOT'O ITIOPE

Sample 3 — cottage cheese with the ad-
dition of pumpkin puree

Koncucrtenuus TBOpora HECKOJIbKO Ma)Kylas U3-3a HapyILICHUs Cry-
CTKa MpH NepemMenBaHu. Bkyc U 3amax KMCIOMOJIOYHbBIE, C TIPUAT-
HBIM BKYCOM THIKBBI. [[BeT O€510-0paHKeBbIi

The consistency of cottage cheese slightly smearing due to violation
of the clot with stirring. The taste and smell of sour milk with a
pleasant taste of pumpkin. Color is white-orange
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[TpoBeneHHbIN orpoc 53 pecoHIEHTOB B Bo3pacTe OoT 18 10 25 neT moka3zai, 4yTo O0Jblie Bee-
ro MO0 KOHCUCTEHIIMM W BHEIIHEMY BUIY OIPOIICHHBIM MOHPABUIICS TBOPOT C JI00aBIECHUEM KyCOY-
KOB THIKBBI — 84% OMNPOIIICHHBIX BEICOKO OIIEHUJIM BKYCOBBIEC IOCTOMHCTBA MPOAYKTA (PUCYHOK 3).

TBOpOr c maccosou goneu Xupa 5 % c
KYCOUYKaMM TbIKBbl

M OTANYHO

kd Xopouwo

Ll HenTtpanbHoO

Pucynok 3 — PesynbsTath! onpoca mo oopasiry Ne 1
Figure 3 — The results of the survey on sample No. 1

Yro kacaetcs obpasua Ne 2 (TBopor ¢ g00aBJIeHHEM MIOpPE U3 OPOKKOJIM), TO MHEHUSI CUIIBHO
pasHIWINCH. [10JI0KUTETHLHO K MPOIYKTY OTHECTUCH UyTh OoJibiie 10%, a BOT B OIIEHKE HEUTPaIbHO
WJIU HEYJOBJIETBOPUTENIHHO IOJ0Ca Pa3ICIWINCh TOYTH TOPOBHY — 46,6 1 42,8% COOTBETCTBEHHO
(pucyHoOK 4).

TBopor ¢ maccoBou goneu XXmupas % c

nope 6pokKkonu
7,20%
3,60%

M O1/myHOo
21,40% mXopouse

i HeitTpanbHo

ud HeynosnetsopuTeibHO

u NMNnoxo

21,40%

Pucynok 4 — Pe3ynbrathl onpoca o oopasiry Ne 2
Figure 4 — The results of the survey on sample No. 2

Takke BBICOKO OTO3BaIMCh pecnoHAeHThl 00 oOpasiie Ne 3. IIpoaykTt nmonpasuiics 76,7% on-
POIIEHHBIX (PHCYHOK 5).
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TBopor ¢ maccoBou goneum xmupa 5 % c
TbIKBEHHbIM Niope

M OTAn4HO

'+ 23,30%

. 26,70%

kd Xopowo

L4 HeTpanbHo

PucyHok 5 — Pe3ynbratel onpoca o oopasiry Ne 3
Figure 5 — The results of the survey on sample No. 3

Taxoke ObUTH U3y4YeHBI PUBNKO-XUMUYECKUE TTOKA3aTeNIU BHIpaOOTAaHHOTO TBOpora (Tabsuiia 2).

Tabnuma 2 — du3nko-XxuMHIECKHE TTOKa3aTeIn TBOpora
Table 2 — Physico-chemical characteristics of cottage cheese

TToKa3aTels TpebdoBanust 'OCT TBopor
Indicator GOST requirements Cottage cheese
32261-2013
MaccoBas noust xxupa, %
Mass fraction of fat, % ne menee (N0 less) 5,0 >1
0
mgfs"ta‘?g"cgr‘]’gfﬁzm /o He Goee (NO less) 75,0 64,87
;g:gt};eg\;zf;?;igmo?ﬂba T He 6omee (no more) 230,0 2240

W3 nanHbBIX TaOMUIBI 2 BUIHO, UYTO MO (DPU3MKO-XMMHYECKHMM IOKAa3aTeNisiM BbIpaOOTaHHBIN
TBOPOT MOJHOCTHIO cOOTBETCTBYET TpeboBanusiM ['OCT 32261-2013. Topor. Texnuueckue ycio-
Bus (M.: Crangaptundopm, 2013).

3akiouenue. B xoxe MCClenOBaHUM NMOATBEPKACHA BO3MOXHOCTD ITOJIYyYEHHUS HOBOT'O KH-
CJIOMOJIOYHOTO IPOAYKTAa — TBOpOra ¢ oBomamu. 110 opraHosenTu4eckum moka3aressiM OIpoIIeH-
Hble HanboJiee BHICOKO OLIEHWIA TBOPOT C 100aBJIEHUEM THIKBBI, KaK B BUJE KYCOUYKOB, TaK U B BUJIE
ntope. bpokkoiu, kak Bo3MokHasi J00aBKa K TBOPOTY, OLIEHEHA HU3KO, YTO CBSA3aHO CO crenuduye-
CKMMH BKYCOM M 3amaxoM. BeipaOoTka 1aHHOTO MPOyKTa MO3BOJIUT PACIIUPUTH ACCOPTUMEHT O€I-
KOBBIX MOJIOYHO-PACTUTEIIbHBIX MPOIYKTOB, MO3BOJIAIOIIUX O0ECIEUNTh OPTaHU3M HE TOJIBKO O€J-
KaMH KMBOTHOI'O MPOUCXOKIAEHUSA, PETYIUPYIOIIUMHI MPAaBUIbHOE (DYHKIMOHUPOBAHUE BCErO Op-
raHu3Ma, HO U PaCTUTEJIbHBIMH KOMIIOHEHTAMH, COAEPKAIUMHU HEOOXOIMMbIE BUTAMHUHBI, MHIIIE-
BbIE BOJIOKHA U JPYTHE€ BEIIECTBA.
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MOJIOYHOE KEJIE UIA IPO®PUITAKTUYECKOI'O IIMTAHUSA

MILK JELLY FOR PROPHYLACTIC NUTRITION
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B craThe paccmaTpuBaeTcs akTyalbHOCTh M 11€€CO00pa3HOCTh Pa3pabOTKU PELenTyphl Kele
Ha OCHOBE BTOPUYHOTO MOJIOYHOTO ChIPbsi. MOJIOUHOE Kelle IpeACTaBiIsieT COO0M MPOAYKT, MPOU3-
BEJIEHHBIA U3 CMECH O0€3KMPEHHOT0 MOJIOKA U MaXThl ¢ J0OaBiIeHUEM sI0JIOYHOTO Mope U (yHK-
IAOHAJIBHOTO KOMIIOHEHTA — 3KCTPYAUPOBAHHOW HYTOBOM MYKH B KayeCTBE IHILEBBIX BOJIOKOH.
[TaxTa — 3TO LIEHHBIA BTOPUYHBINA CBIPHEBOM PECYPC, MOJIyYAaeMBbIM IPU ITPOU3BOJCTBE CIAAKOCIIH-
BouHOro Macia. OHa coaepxuT 10 5% yrieBoJoB, MUHUMabHOE KoJndecTBO xupa (10 0,04%) u
3HAYUTEIHLHOE KOIMYECTBO OenkoBOM ¢aznl — 3,5%. O0e3KUpEeHHOE MOJOKO — TaK)K€ BTOPUYHBIN
pecypc, NOTydaeMblil Ipy nepepaboTKE MOJIOKA U OTIANYAIOIIUKCS OT LEIBHOTO TOJIBKO MUHUMAJIb-
HBIM COJiepXaHueM kupa. Mcrnonb3oBaHue 00€3KUPEHHOTO ChIPbs MO3BOJSET 3HAUYUTENIBHO CHU-
3UTh CE0ECTOMMOCTh M KaJOPUUHOCTH pa3padaTbiBaeMoro jaecepra. S0j104HOE Mope MO3BOJIUT pe-
KOMEHJIOBATh pa3padaThIiBa€MbIi MPOAYKT B KaUeCTBE (PYHKIIMOHAIBHOIO, TOCKOJIBKY HE CONEPKUT
no0aBIeHHBIX caxapoB. B kauecTBe cTyHeoOpa3oBaresis, MPUMEHSIEMOT0 MPU U3rOTOBJICHUH HOBO-
ro >KeJie, UCIOJIb30BAJIM KeJnaTuH. M3-3a OTCYTCTBUSI 3CCEHIIMAIbHON aMUHOKHUCIIOTHI TpUNTOdhaHa
coOCTBEHHasl MUIIEBas IEHHOCTh KeJlaTUHA CHUKEHA, OJJHAKO OH MOXET YBEJIMYMBATh MUIIEBYIO
LEHHOCTb U3JIEIHNH, COAepKAIUX OCIKU APYrol MPUPObI, U TAKUM 00pa3oM MOBHIIIATH cOalaHCH-
POBAaHHOCTh AMHUHOKHCIIOTHOTO COCTaBa. Mcrnonp3yeMblil B peUenType MOACIACTUTENb CTEBHO3U
ABJISICTCSL IPUPOIHBIM noAcaactuteneM (B 200 pa3 crnaiie caxapa), HE MOBBIIIAET KaJTOPUHHOCTD U
HE BIIMAET HA CTPYKTYPY NpoaykTa. B mpennoxxeHHON penienType nmogoOpaHo oNTUMaIbHOE COOT-
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