IIpasuiia npexocrasieHus crarei B U3garenberBo «IluieBast npoMbIIIIIEHHOCTb)

Crarbs HampaBmisiercss B M371aTebcTBO BMECTE € CONPOBOJUTEIBHBIM MHUCEMOM TJIaBHOMY
penaktopy M3parensctBa «IlumeBas mpombiinuieHHOCTE» Onbre IlerpoBhHe IlpecHsaxoBoi 3a
MOAMKUCHI0 PYKOBOAUTEINSI YUPEXKIACHHS, B KOTOPOM BbINIOJIHEHa paboTa. [Ipu oTmpaBke cTaThu
0 3JICKTPOHHOM MM0YTE MUCHMO JTOJIKHO OBITH MPUCIAHO B OTCKAHUPOBAHHOM BHJIE, Ha OJaHKEe U
¢ monmuceio. Eciu craThs AmMcCcepTallMOHHAs, B COMPOBOJUTEIHHOM MMHUCHhME HEOOXOIUMO
yKa3aTh OPUEHTUPOBOYHYIO ATy 3aIUTHI.

Cratbs nomkHa ObITE 00beMOM He Oosiee 10 cTpaHUI] B 3JIEKTPOHHOM BHJE HIJIM Ha OyMa)KHOM
HOCHTEJIE C IPUIIOKEHHUEM JIEKTPOHHOI'O HOCUTEIIS.

Penakiust He 3aHMMaeTcs JOBOJKOW CTaTed 10 HEOOXOAMMOI0 HAayYHO-METOJAMYECKOrOo U
JUTEPATYPHOTO YPOBHSI.

C 1 ¢espans 2015 roga pemenneMm PerncoBera mpoBoauTCs MPOBEpPKA BCEX CTaTell Ha 00beM
3aMMCTBOBaHMI. BBICOKHI ypOBEHb HEKOPPEKTHBIX 3aUMCTBOBAHUH CIIY’)KUT OCHOBAaHHEM JIJIS
OTKJIOHEHUS CTaThbH, O YeM COOOIAETCS aBTOPY Ha MIEKTPOHHYIO MOYTY.

IIpeacraBiasiemasi B peJaKIUIO CTATHA J0JKHA COAEP KATH CJeyI0lHe JaHHbIe U 0TBeYaTh
CJIeAYIOIIUM TPeOOBAHUSIM:

e B Hayaje CTaTbMu YyKasbiBaroTcs HHAEKC YK, Ha3BaHue, ydeHass CTENEHb, 3BAHME,
dbamunus, UMs U OTYECTBO aBTOPOB, MOJHOE O(PUIIMATHFHOE HA3BAHUE YUPEIKICHUS;
e CTaThsl OKCIEPUMEHTAIBHOIO XapakTepa JOJKHA OBITh CTPYKTYpHpOBaHa, T. €.

BKJIIOYATh:
- BBEJ/ICHHE (kpaTkuii 0030p JTAHHOM poOJIEMBI);
- b paboThI (uccnenoBaHus);
- X0J WCCIIEIOBAHMS (3KCTIepuMEHTaNIbHAS 4acTh);
- PE3yNbTaThI u ux o0CyXJIeHHE;
- BBIBO/IBI,
- CIMCOK JTUTEPATYPHI.

[ToBTOpEHME OAHMX U TEX )K€ JaHHBIX B TEKCTE, TAOIMIaX U rpapuKax HE JOMYyCKaeTCs;

e  BCTpEYAIOLIUecs B TEKCTe aO0peBUATyphl JOJKHBI ObITh paclIi(ppOBaHbI;

e HCNONB3YIOTCA eAUHMIBI u3MepeHus cuctembl CU B pycckoM 00o03HaueHuU; B TEKCTE,
TabJIMIaX U HAa pUCYHKAX 0003HAUYEHUs BEJTMUUH JIOJIKHBI ObITh OJJUHAKOBBIMU;

e (opmynsl JOMKHBI ObITH HaOpaHbl B hopmare mporpammel Math Type, Bce npuBeaeHHbIE
B HUX OyKBEHHbIE 0003HAUYEHUS pacIinu(pPOBaAHbL;

e PHUCYHKH JOJIKHBI OBITh YETKO BBIIOJIHEHBI, HA/MKMCH HAa HUX MO BO3MOKHOCTU 3aMEHSTh
IUGPOBBIMU WM  OYKBEHHBIMH OO0O3HAaYEHUSMH, KOTOpBIE 3aTEeM pacKpbhiTb B
MOAPUCYHOUHOH noanucH. [lo3unmm Ha pucyHke pacnosiararoTcs 1o 4acoBou cTpeinke. B
TEKCTE CTaTbU 0053aTENIbHO JODKHBI OBITh CCHUIKU Ha MPEICTaBICHHBIE PUCYHKH;

e Ha rpadukax ocu aOCIMCC U OpJIMHAT JOJIKHBI ObITh 03aryIaBlI€Hbl C YKa3aHUEM €IMHMII
WU3MEpEHMS;

e Ta0nuIBl JOJKHBI MMETh 3arojOBKH W MOpsAKoBble HOMepa. CChUIKM Ha TaOJIHMIBI B
TEKCTE CTaTbU 0053aTEeNbHBI,

e CIIMCOK JIMTEPATyphl (HE MeHee 5 Ha3BaHM) JAOIKEH COJIEp’KaTh TOJIbKO T€ MCTOYHUKU,
CCBIJIKM Ha KOTOpBIE €CTh B TEKCTE€ CTaTbM, U B TOH IOCIEN0BATEIBHOCTH, KaK OHU
ynoMsaHyTbl B TekcTe. CChUIKM Ha HEoNyOJMKOBaHHBIE paboOThl He Jomyckatorcsa. He
pEeKOMEH/yeTCs CChUIaThbcs Ha JuTeparypy Oonee uem 10-leTHeil JaBHOCTH.
Ccplika Ha KaKblii ICTOUHUK IPUBOAMUTCS HA TOM A3bIKE, HA KOTOPOM OH OIYOJMKOBAH.
[Tocne criucka AUTEpaTyphl CIeIyeT MIPUBECTH €r0 B TPAHCIUTEPUPOBAHHOM B JIATUHUILY
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BUJIE, 0OABMsAs B KBAAPATHBIX CKOOKAaX MEPEeBOJ| HA3BAHUS HA AHTIIMHUCKHUNA S3BIK (CM.
npumep). (TpaHcnuTepanno BO3MOKHO BBIIOJIHUTH C MTOMOIIBIO 3JIEKTPOHHOTO pecypca
- caiita http://translit.net ¢ mapamerpamu no ymonryanuto.) [Ipu opopmieHun cnrcka Ha
PYCCKOM $I3BbIKE CIIEAyeT IO0JIb30BaThCcs KpaTKUM OuOnuorpad@uyeckuM OMHCAHHEM B
coorBerctBum ¢ I'OCT 7.1;

e CTaThs JOJDKHA COJEpXaThb aHHOTALMM HAa PYCCKOM M AQHTJIMIICKOM $I3bIKax 0O0BbEMOM
2000 3HakoB (200-250 cioB) (B 3aBUCHMOCTH OT 00BEMa CTaThH), a TAKKE KIIOYCBBIC
CJIOBa Ha PYCCKOM U aHTJIMHCKOM si3bIkax (He Oosee 10 ciioB);

o Annomayus 00194CHA makoice omeeuamsy cnedyroumum mpebo8aHUsM.
B nauwane HE mnomropsiercs Ha3Banme crathu. Pedepar HE pazOuBaercs Ha ab3aiisl.
Ctpykrypa pedepara KpaTKO OTpaKaeT CTPYKTypy pabotel. BBomHas dacTthb
MUHUMalNbHA. MecTOo WucCclie[JoBaHUs yTOUHseTcsa a0 obmactu (kpas). M3noxenue
pesynbTatoB conepxxut KOHKPETHBIE cBenenus (BbIBOABI, peKOMEHIAIMU U T.II.).
JlomyckaeTcsi BBEJACHHME COKpallleHH B mpeaenax pedepara (moHsATHE U3 2-3 CIIOB
3aMeHsieTcs Ha ab0OpeBuaTypy U3 COOTBETCTBYIOIIErO KoJInuuecTBa OykB, B 1-il pa3 naercs
MOJIHOCTBIO, COKpallleHue — B CKOOKax, Jajiee HCIOJb3yeTCs TOJIbKO COKpAIICHHE).
Heo0OxonnMo mcnosib30BaTh OOLIEIPUHSTHIE COKPALLIEHUS: «T.» (Tof), «M» (METp), «4»
(yac) W JOp.; Y4YUTBIBaTh, YTO «MJIH» MU «MIpI» TuUIIyTcss 0e3 Touku. M3Oeraiite
UCIIOJIb30BaHUsI BBOJIHBIX CIIOB M 000pOTOB! UHCIUTENBHEIC, €CITN HE SBJISIOTCS IEPBHIM
CIOBOM, mepenarorcs mnudpamu. Hempsst ucnonb3oBaTh a0OpeBUATYpbl U CIOXKHBIE
9JIEMEHTHI (hopMaTUpOBaHUs (HaNpUMeEp, BEPXHUE M HUKHHUE WHACKCHI). Kareropudaecku
HE JIOMYCKAIOTCSI BCTaBKU uepe3 MeHI0 «CHMBOI», 3HAK Pa3pbiBa CTPOKH, 3HAK MSTKOTO
nepeHoca, ABTOMATUYCCKUHT IIEpeHoC CJIOB.
Ilepesoo pegpepama na awnenutickuii A3vik. HemomycTUMO HCIIONB30BAHUE MAITUHHOTO
nepeBoaal!! Pemakuust mepeBony He oOecneunBaer! Bmecrto npecatuuHOM 3amsiTon
UCToNb3yeTcsl Touka. Bce pycckue abOpeBUaTyphl MepefaroTcss B paciInppoOBaHHOM
BUJIE, €CIIM Y HUX HET YCTOWYMBBIX aHAJIOTOB B aHTI. s13. (momyckaercs: BTO — WTO,
DAO -FAO uT.m.).

OT1ae/bHO IPEAOCTABJIAIOTCS CBeJleHUs1 00 aBTopax:

e (bamwmius, UM, OTYECTBO (TIOJTHOCTHIO);

e JIaTa POXKICHHUS;

e MOJHOE O(HIMATbHOE HAa3BaHHE MeCTa pabOThl U €ro MOYTOBBIA ajpec ¢ MHIEKCOM Ha
PYCCKOM M aHTJIMHCKOM SI3BIKaX;

e oOpa3oBaHue;

e yYCHas CTEICHb;

e HAy4YHOE 3BaHNC;

e uHpopManus, HISHTHPHUIKPYIOIIAs aBTOpa BO Bcex Oubarorpaduueckux 6a3ax JaHHBIX,
B KOTOphIX OH 3apeructpupoBaH, Hampumep: PHUHI[ SPIN-kom; Scopus Author ID;

PUHI] Author ID;
e paboumii, TOMAITHUN U MOOWIIbHBIN TeIePOHBI;
e e-mail.

B 3/1eKTpPOHHOM BHje CTaThs JOJDKHA OBITh IpezcTaBieHa B popmare Word, HabpanHas 12-m
kersiem uepe3 1,5 unrepBana mpudrom Times New Roman Cyr (momyckaercss UCHOIb30BaHUE
mpudTa Symbol nms Habopa rpedeckux OykB). Hymepauus cTpaHull — B IPaBOM BEpXHEM YTy
CTpaHMIIBI, BKITFOYAst IEPBYIO.

®dopmybl JOKHBI ObITH HAOpaHb! B (hopmaTe mporpammbl Math Type.


http://translit.net/

['paduku, auarpaMmbl TOJDKHBI OBITH MPEACTABICHBI OTHENbHBIMU (aitnamu B gopmare Exel.
Cxemsbl u (oTorpaduu TODKHBI OBITH MPEACTABICHBI OTACIbHBIMU (paititamu B dopmare jpg (B
MaKkcUMaIbHOM KauecTBe) wiu tif ¢ pazpemenuem 300 dpi pazmepom He MeHee 9 ¢M IO JUTMHHOMN
cTopoHe. CXeMBbI JIOIyCKaeTCsl IPEACTaBISTh B (hopMarte eps.

Crenyer n3derats neperpy3Kku crareil 00JbIINM KOIUIECTBOM (GOpMYII, TyOIHMPOBAHUS OJHUX H
TEX e Pe3y/IbTaTOB B TAOIMIIAX U rpaduKax.

CTouMOCTh M31aTEIbCKOM MPeANneYaTHON NOATOTOBKH

CTOMMOCTb U3/1aTeILCKON MPEATICYaTHON MTOATOTOBKH OAHOM cTaThbu 00beMoM 110 10 cTpaHui
(14 xernem, unrepsain 1,5) 5 Teic. pyoneit. Ctarbu o6bemMom cBbime 10 ctpanui — 500 py0. 3a 1
CTpaHUILY.

Crartbu acniupanToB (0€3 COaBTOPOB) FOTOBATCSA K IeYaTH OECILIaTHO.

IMPUMEP opopmiieHrsT AaHHOTALINH

HaszBanue xypnana, rop,...

Ta6n. 3. Wn. 2. bu6i. 5

IIpuMeHeHre HOBOTO BH/IA CHIPbS NPH NMPOU3BOICTBE NMUBA

N.N. UBanos, C.C. Cunopos, IBaHOBCKUI CETbCKOXO039MCTBEHHBIA HHCTUTYT

Application of a new type of raw material in the production of beer
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Pedepar

TpanuIMOHHO TUBO MPOU3BOJAT W3 COJOJA, BOMBI, XMeJs, Apoxokei. st mpumanus ocoObIx
CBOMCTB HAIUTKY WJIU ISl CHH>KEHHS 3aTpaT Ha ChIPhE UCIOJIb3YIOT U IPYyTUe BUBI ChIpbi. Llens
paboThI: HCCIeI0BaTh BO3MOKHOCTH IIMPOKO PACIPOCTPAHEHHOTO U JOCTYIHOTO 3€pPHOBOTO
ChIpbsi cpenHed mosnockl Poccum — OBca, Tak Kak COCTaB €ro 3€pHOBKM AHAJIOTMYEH
XUMHUYCCKOMY COCTaBy AYMCHS. Pabotel Bemonusnu B MBaHOBCKOM CEJILCKOXO3SMCTBEHHOM
WHCTUTYTe. MeETOIbl  HCCIENOBAaHUS NPUMEHSIM  TPAJAMIMOHHBIE [N J1abopaTopuit
MMBOBAPEHHBIX 3aBOJOB. M3 3epHOBOro chipps roroBwim cycio ¢ 3amenou 10, 20, 30%
SUMEHHOT'O COJI0/1a OBCOM. Omnpeaensii 3KCTPAaKTUBHOCTb, KUCIOTHOCTh CyCla, COJAEpKaHUE B
HEM CaxapoB U a30THUCTHIX BELIECTB....... B pesynbTare ObUIO MOJIy4€HO MUBO, ONPEAEIEHBI €ro
(GU3UKO-XMMUYECKHE  TIOKa3aTelnu. OKCTPAaKTUBHOCTh  cocrtaBwia, pH...., Turpyemas
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KHUCIIOTHOCTb. ..... OpraHonenTUYeCKHid aHAINU3 TOKa3aj, YTO MPO3PAYHOCTh MHBA...... , TBET
....... , IEHOOOpa3oBaHue. .............. ABTOpBI CUMTAIOT, YTO BO3MOXKHA 3aMeHa % SIYMEHHOTO
COJIOJIa OBCOM C COXPAaHCHHEM YJOBIETBOPUTEIBHBIX OPraHONENTUYCCKUX H  (U3HKO-
XUMHYECKHX ToKasareneid. (6ceco 200 — 250 cros)

Summary

Traditionally beer is produced of malt, water, hops, yeast. To make the special properties of the
drink or to reduce the costs of raw materials other raw materials are used. Objective: to
investigate the possibility of widespread availability of raw grain in central Russia - oats, as a
part of its chemical composition is similar to the composition of the same of barley. Work
performed in the Ivanovo Agricultural Institute. Research methods used for traditional laboratory
breweries. From raw grain mash prepared with replacement of 10, 20, 30% malted barley oats. E
extract content, acidity of the wort, the content of sugars and nitrogenous substances ....... were
detrmined. As a result, a beer was prepared, and its physical and chemical properties were
determined. The extract was pH ...., Titratable acidity ...... Sensory analysis showed that the
transparency of beer ...... , color ....... , foaming .............. The authors believe that is possible to
replace...... % of malted barley by oats. This give a possibility of maintaining satisfactory
organoleptic and physico-chemical indicators. (a total of 200 - 250 words)
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