of food. This fact leads to considerable deterioration of health of the Russians citi-
zens, especially children and teenagers, and does not promote the decision of the
demographic problems, as well as the socio-economic development of the country.
The cardinal rise of the output and conditioning food products from aquatic organ-
isms, as well as its safety, is possible only on the basis of progressive integrative
technologies - the innovative economic development of the national fish producing
complex. Highly effective integrative technologies are based on energy and water
saving, rational complex utilization of bioresources in the branch, reducing the time of
processing the aquatic organisms by 4-15 times and shortening the whole produc-
tion cycle — by 12-40%, the substantial growth of the outcome and output of the
products with the increased biological value of good quality and high biosafety level.
The basis integrative technologies will allow restoring the former glory to the
national Russian brand «Red Caviar», produced of salmonids without preservatives.
Wide application of effective microwave technologies and engineering in defrosting,
blanching, drying, pasteurisation, and sterilization etc. of the aquatic organisms will
ensure significant increase of outcome and improve the quality of the products.

MporpeccusHbie pa3paboTku yuyeHbix MI'TY
B o6nactu rny6okoit nepepaboTku ruppo6UOHTOB

B.A. F'poxoeckuit (MI'TY, MypmaHck)

Bnapgumup lpoxoBckuiA, 3aB. kaenpoii, kaHanaat
TEXHUHECKUX HaYK, AOLEHT

Vladimir Grokhovskiy, head of chair, Cand.Sc.
(engineering), assistant professor

BapeHueBo Mope no-npexHemy umeeTt 6obLUOK BUopecypcHbIn NnoTeHuman, 3a-
nacbl ManoLEHHbIX 1 HEJOMCNONL30BaHHbLIX 0O BLEKTOB NPOMBbICNA, TaKUX Kak caiika,
3Bé3p4arhlii cKaT, Kykymapus v Ap. B 3TOM akBaTopwum npesbiwatoT 1 MaH 1. Mexons
13 NepcrneKkTUBbl UCNONb30BaHUA 3TUX TMAPOOMOHTOB, Y4EHBIMYM MypPMaHCKOro rocy-
NapCTBEHHOr0 TEXHUYECKOro yHUBepcuTeTa onpeaeneHbl U peanuayioTca crnenyto-
LMe HanpasfeHUa Hay4yHOW OedATenbHOCTM B 00nacTy co3gaHus NporpecCuBHbIX
TexHonoruin rny6okon nepepaboTku MOPENPOLAYKTOB: CO3AaHNE HOBbIX BUAOB KOH-
CepBOB, Npecepsos, ¢apLuesoi, GOPMOBAHHOM NPOAYKUNN C YIYYLLIEHHbIMK opra-
HONEeNTUYECKUMU XapakTepucTukamMm,; rmaponn3aTos, N30ASTOB U NULLLEBLIX NMPOAYK-
TOB Ha UX OCHOBE; NOJIy4EeHUE 3KOMOrMyeckn 6e30nacHbIX KONTUSbHbIX CPea 1 UX Uc-
nosib3oBaHune B paspaboTke TEXHONOMMN AennkaTecHoi pelbHOM NpoaykumMm, cosaa-
HUsi HoBOro pelibonepepabaTbiBatoero o6opyaosaHus.

MONHOCTBIO NOArOTOB/MEHbI K MPOMbILWIEHHOMY NMPOU3BOACTBY NMPOrpPecCUBHbIE
TEXHONOTMN U3rOTOBNIEHUS KOHCEPBOB M3 KyKymMapuw, caiku, 3B€3g4atoro ckara,
MOPCKOro neTyxa, nyraccy, paspaboTaHbl AennKaTeCHbIE NpecepBbl B BUAe Gpune Ky-
COYKOB HEXUPHBIX BUOOB pbli6 B apoMaTtuanMpoBaHHOM pacTUTenbHOM mache. MNoa
«KNioY» paspaboTaHbl TEXHONOMMU U3rOTOBNIEHUS 3KONOrMYyeckn 6e3onacHoro Korn-
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TUnbHOro npenapata «Ckeama-2» U C NPUMEHEHUEM €ro AeNMKaTeCHONn pbiOHON
NPOAYKUUK; 3aBepLUaeTcs YTBepXaeHne AOKYMeHTauun Ha npoussBoaCcTBO HOBOIO
dopmoBaHHOro pblbHOro npogykra «Mopckoe accopTu», AeNUKaTeCHbIX Ne4éHoY-
HbIX KOHCEPBOB 13 MOPOXEHOro nonydabpukara, HOBOM NPOAYKUMK U3 daplua camn-
K1 — pblOHbIX XNebues, MalioHEe30B, COYCOB M LLWOKOAAHOW NacTbl HA OCHOBE N30N4-
Ta 6enka aToro Buaa pbidbl.

CospaHa yHuBepcanbHaa KOMNTUNbHO — CYLUWbHAA YCTaHOBKa, BHeOpeHue WU
PYHKLUMOHMPOBaHME KOTOPOW Ha OAHOW U3 Npeanpuatuii MypmaHcka no3Bonuno usa-
rotoBuTh 6onee 250 T peIBHOM NpoaYKLMN.

Progressive Developments of the MSTU Scientists
in the Field of Deep Hydrobiontes Processing

V.A. Grokhovskiy (MSTU, Murmansk)

Barents Sea still has a large potential of biorecourses, the stocks of low-valuable
and rarely used fishing objects like a polar cod, thorny skate, cucumaria and othersin
this region are more than 1 min. tons. Taking into account the prospective of such
hydrobiontes usage, MSTU scientists has defined the following directions of the sci-
entific activity in the field of developing the progressive and innovation technologies
of deep seafood processing: making new kinds of the canned food, preserves,
minced fish, formed production with improved organoleptic characteristics,
hydrolysates, isolates and foodstuffs based on them, producing ecologically safe
smoking mediums and their usage in delicious fish products technology, making new
high efficient food processing equipment. Those directions are also being realized at
present.

The progressive technologies of producing canned food from cucumaria, polar
cod, thorny skate, sea robin, blue whiting using soft methods of the preliminary heat
treatment are fully prepared for commercial usage. Delicious preserves from pieces
of fillets of non-fatty fishes with aromatized oil has been developed. The technologies
of producing ecologically safe smoke preparation «Skwama-2» and its usage for deli-
cious light salted fish production with the smoking aroma are ready to use.
Documentation approval for production new formed fish product for medicinal and
prophylactic usage «Marine Allsorts», delicious canned cod liver from the frozen
semi-product and new production from minced polar cod (fish small loaves), mayon-
naises, sauces and chocolate paste based on isolates from the polar cod are being
completing.

Universal smoking and drying installation is developed, and its application and
functioning on one of the Murmansk enterprise made possible to produce more than
250 tons of fish production.
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