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CHPOBUHA, ITIOJOBXXEHHS 30epiraHHs.

Pedepar aHr1ilicbKOIO:

Report on the GDR (final): p. 435, fig. _42_, tab. 84, sources _389_ Research object - Resource-saving food
production technologies based on organically directed processing of products of animal and plant origin using
enriching functional-technological complexes and innovative food storage technologies. The subject of the
research is animal and vegetable raw materials, including organic and hydrobionts, technological semi-finished
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products of animal origin, expansion of the use of protein-containing vegetable raw materials and products from
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semi-finished products, sausage products, non-traditional raw materials, extension of storage.
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