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Research and development of technology for homogenized meat and vegetable canned foods for baby food

Abstract

Main problem: obtaining high-quality products with traditional organoleptic characteristics and optimal
structural and mechanical properties with the rational use of meat and vegetable raw materials, with the final
product, balanced in protein-fat and amino acid composition, increased nutritional value, is a topical research
topic.

The requirement for adequate nutrition is the basis for the development of recipes for meat products for
baby food. When selecting recipes for baby food products, the age-related characteristics of the metabolic
processes of the child's body should be taken into account, while the physiological needs of the child's body for
nutrients and energy should be satisfied, and the biological and physiological laws that determine the
assimilation of food in the body of children should be taken into account, while an important condition for
assimilation food is to comply with the correspondence between the enzymes of the body and the chemical
composition of food. This rule must be observed at all stages of the assimilation of food. This is achieved by
targeted balancing of nutrients through the selection of raw materials and their technological processing to
ensure a balanced ratio of proteins, fats, carbohydrates, vitamins, minerals.

Purpose: to develop a technology for children's homogenized canned food based on the rational use of
meat and vegetable raw materials.

Methods: when conducting research, standard methods for assessing the physicochemical and
organoleptic quality indicators of homogenized meat and vegetable canned food for baby food were used.

Results and their significance: the choice of meat and vegetable raw materials for the production of
homogenized meat and vegetable canned food for baby food was substantiated. The physicochemical and
organoleptic quality indicators of new canned food were studied. The influence of canning technological
processes on the structural and mechanical properties of lentils, as well as on the change in its nutritional and
biological value, has been established. The optimal mode of homogenization of meat and vegetable raw
materials has been selected and substantiated. Mathematical modeling of the compositional formulation of
homogenized meat and vegetable canned foods for baby food has been carried out. The modes of sterilization of
new canned food are substantiated. The nutritional and biological value was calculated and the qualitative and
quantitative indicators of ready-made meat and vegetable canned foods for baby food were determined.
Normative documentation for the production of homogenized meat and vegetable canned food intended for baby
food has been developed, and an assessment of their economic efficiency has been given.

Keywords: children's homogenized canned food, meat and vegetable raw materials, lentils, poultry
meat, garden carrot.

Introduction

At present, based on the raw material base of the meat industry in our country, scientifically based
recipes and technology for specialized canned food, sausages and culinary products, semi-finished products for
children's nutrition have been developed.

For their manufacture, along with meat raw materials (beef pork, veal, horse meat, poultry meat), offal,
blood, as well as skimmed milk, buttermilk, whey, or specially designed milk fortifiers, hydrolyzed vegetable,
yeast, soy and other proteins are widely used. Products produced using simultaneously meat, dairy and vegetable
raw materials have the most favorable and effective effect on a growing organism, are characterized by high
biological value, increased digestibility, mutual enrichment with amino acids, fatty acids and vitamins.

To date, the issue of developing functional products for baby food, designed to prevent iron deficiency
anemia, iodine deficiency, which in turn is one of the most widespread pathological conditions, has been sharply
outlined. At the same time, a necessary condition is the scientific and practical search for ways to increase the
content and bioavailability of iron in food products, good digestibility due to the high degree of dispersion of
particles of a homogenized product, and the possibility of increasing the shelf life of canned meat and vegetables
for baby food [1].

The range of children's homogenized meat and vegetable is extremely limited. Thus, taking into account
the state of the canned food market and the raw material base, the most important goal facing the specialists of
the canning industry is the development of technology for children's homogenized canned food based on the
rational use of meat and vegetable raw materials.

In accordance with the goal, it was necessary to solve the following tasks:
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— to study and systematize data from scientific and technical literature and patent information on the
research topic;

— to substantiate the choice of meat and vegetable raw materials for the production of homogenized
meat and vegetable canned food for baby food;

— to study the physicochemical and organoleptic quality indicators of homogenized meat and vegetable
canned foods for baby food;

— to establish the influence of canning technological processes on the structural and mechanical
properties of lentils, as well as on the change in its nutritional and biological value;

—select and justify the optimal modes of homogenization of meat and vegetable raw materials;

— to carry out mathematical modeling of the composition of homogenized meat and vegetable canned
foods for baby food;

— to substantiate the sterilization regimes for homogenized meat and vegetable canned foods for baby
food;

— calculate the nutritional and biological value, determine the qualitative and quantitative indicators of
ready-made meat and vegetable canned foods for baby food;

— to develop regulatory documentation for the production of homogenized canned meat and vegetable
intended for baby food, to assess their economic efficiency.

The use of vegetable raw materials in the technology makes it possible to enrich canned meat with
functional ingredients and impart a characteristic jelly-like consistency to the meat filling.

Materials and methods

For the production of homogenized canned meat for baby food, the following raw materials were
chosen: poultry meat (carcasses of broiler chickens), plate food lentils, corn flour, corn germ oil, iodized table
salt, garden carrots.

Compared to the meat of slaughtered animals, poultry meat contains more complete proteins,
extractives, fat has a low melting point (23-40 °C). Poultry meat is easily digestible. There are few connective
tissue proteins in chicken meat. According to the set and ratio of amino acids, they unconditionally belong to
full-fledged ones. Poultry meat contains vitamins (B1, B2, PP, A), minerals (potassium, sodium, phosphorus,
calcium, iron, copper), and other elements [2].

Enrichment of homogenized canned meat for baby food with plate lentils, corn flour, blanched carrots
allows you to adjust the chemical composition of the main nutrients to the recommended ratio in baby food, i.e.
the ratio of protein, fat, carbohydrates in meat and vegetable canned food for baby food is 2:1:1, and in the
recommended ratio 1:1:3.

Lentil beans were chosen as a functional ingredient for the production of the product. Large-seed food
lentils contain especially valuable proteins, fats, carbohydrates, dietary fiber, minerals (K, Ca, Na, F, P, Fe, Cu,
Zn, Mg, J, S, Co, etc.) and vitamins: provitamin A, vitamins of group B, vitamin PP. According to nutritional,
biological, dietary properties, lentils are closer to soybeans, beans than to peas. Lentil beans are rich in lipotropic
substances and methionine, so dishes from it can be attributed to active means of diet therapy and
atherosclerosis. In terms of the content of substances that promote hematopoiesis, lentils surpass many products
of animal and vegetable origin. Due to the high content of phosphorus and considerable amounts of B vitamins,
lentil beans are especially useful for people of mental labor.

The optimal dose of lentils was 10.0 %.

In order to ensure the integrity and elasticity of lentils in the final product, the selection of the
coefficient of swelling of lentils during the blanching process was carried out. Determination of the swelling
coefficient was carried out in the process of blanching lentils at a temperature of 70 °C for 5, 10, 15, 20 and
25 minutes by dividing the mass of lentils after the blanching process by the mass of lentils before blanching. At
the same time, the ratio of water and lentils was 2.5: 1. Then the lentils were packed in aluminum containers,
filled with water and subjected to sterilization at a standard temperature for canned food sterilization - 20-50-20-
120 °C, p=2.2-2.5 atm . After sterilization, an organoleptic evaluation of the lentils was carried out.

Results

The analysis of the conducted studies made it possible to establish that the swelling coefficient equal to
1.5 is the most optimal in the production of functional meat and vegetable canned food based on lentils. The
research results are presented in table 1.

Table 1 — The results of determining the coefficient of swelling of lentils in the process of blanching

experience Blanching Options Swelling | Organoleptic evaluation of lentils after a sterilization process at
number t, °C Holding time, | coefficient 120 °C for 50 minutes
minutes
1 70 5 11 Grains are elastic, whole, change in the ratio of lentils: water
2 70 10 1,2 Grains are elastic, whole, change in the ratio of lentils: water
3 70 15 15 The grains are elastic, whole, no change in the ratio of lentils:
water was observed
4 70 20 1,6 grains boiled
5 70 25 1,7 grains boiled
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At the next stage, the influence of blanching and sterilization modes on changes in the nutritional and
biological value of lentils was established using the example of changes in the content of protein, iron and folic
acid.

Before blanching, the protein content in lentils was 30 g/100 g, the iron content was 12 mg/100 g, and
the folic acid content was 405 ng/100 g. Table 2 presents data on the content of protein, iron, and folic acid in
lentils after blanching. The data presented in Table 1 indicate that reducing the duration of blanching helps to
reduce the loss of iron and folic acid in lentils. This is due to the fact that as a result of prolonged contact of
lentils with water, the diffusion of vitamins and minerals from lentils into water occurs. Thus, the blanching
mode at a temperature of 80°C is the most optimal and reduces the loss of vitamins and minerals.

The content of protein, iron, folic acid was used as the analyzed indicators of the nutritional and
biological value of lentils.

Table 2 — The content of protein, iron, folic acid in lentils after blanching

The name of indicators Content after blanching
Blanching modes
60°C 65°C 70°C 75°C 80°C
50 minutes 40 minutes 35minutes 25minutes 15minutes
Protein, g/100 g 200 200 200 200 200
Iron, mg/100 g 17 17 78 78 80
Folic acid, mcg/100 g 262 263 264 266 269

Table 3 presents data on the content of protein, iron, folic acid in lentils after the sterilization process,
depending on the change in temperature and time of the actual sterilization.

Table 3 — The content of protein, iron, folic acid in lentils after sterilization

The name of indicators Maintenance after sterilization
20-50-20-120°C, 20-50-20-118°C, 20-80-20-116°C,
p=22am p=22am p=22am
Protein, g/100 g 188 194 186
Iron, mg/100 g 73 76 72
Folic acid, mcg/100 g 355,0 3600 3570

The data given in Table 3 indicate that during the sterilization of lentils at a time of actual sterilization
of 50 minutes at a temperature of 118 °C, the smallest losses of protein, iron and folic acid occur.

The high value of corn germ oil lies in the high content of alpha-tocopherols (vitamin E). Alpha-
tocopherols are natural antioxidants that prevent the aging of body cells, restoring beauty and youth [3].

The combination of essential fatty acids and biologically active substances allows the use of corn germ
oil in diseases of the liver, biliary tract, and kidney stones.

Eating corn oil reduces the level of cholesterol in the blood, cleanses the walls of blood vessels and

gives them elasticity.

The presence of unsaturated fatty acids in corn oil normalizes the fat balance in the human body. The
optimal dose of germ oil is 0.5 %

To give the necessary consistency of meat filling for meat and vegetable canned food, corn flour was
used, which is rich in such minerals as K, Ca, Na, P, Fe, etc. The optimal dose of corn flour is 5.0 %

Blanched carrots were used to improve the organoleptic properties of the product and adjust its
chemical composition. It was introduced in an amount of 5.0 % of the total mass of the product.

lodized salt was used to enrich canned meat with iodine and give a pleasant taste. It was introduced in

the amount of -1.50 %.
Discussion

At the next stage of experimental studies, the structural and mechanical properties, nutritional and
biological value of lentils were studied, depending on the impact of canning technological processes.
It was determined that the swelling coefficient equal to 1.5 is the most optimal and allows improving

the consumer qualities of the finished product. The experimental studies of the influence of canning
technological processes on the change in the nutritional and biological value of lentils showed that blanching of
lentils at 80 © C for 15 minutes and subsequent sterilization (20-50-20-118 °C, p = 2.2 atm.) allows significantly
reduce the loss of vitamins and minerals.

It has been experimentally proven that the value of the actual lethality of the developed sterilization
process is higher than the required lethality, which corresponds to the conditions for the development of
sterilization modes for canned products and confirms the industrial safety of the finished product.
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At the next stage, the regularities of the homogenization regime were studied. For homogenization of
the meat-vegetable basis of canned food, a model 2096 homogenizer was used, designed for grinding and
homogenizing samples with a high fat content or high moisture content.

The homogenization process was carried out using two operating modes of the homogenizer with a
working knife speed of 1500 rpm and 3000 rpm.

The criterion for selecting the operating time of the homogenizer was to ensure the dispersion of the
product (no more than 200 microns).

For the production of homogenized meat and vegetable canned food, a homogenization mode of
1500 rpm and a time of 20 seconds was chosen, which significantly reduces the energy intensity of production
and reduces the cost of production.

At the next stage, mathematical modeling of the components in the recipe mixture was carried out.

At the fourth stage, sterilization regimes for homogenized meat and vegetable canned food for baby
food were substantiated.

In homogenized meat and vegetable canned food for baby food, the thermal stability constants D and Z
of the Cl.sporogenes test culture were determined, and the required and actual lethality of the Cl.sporogenes test
culture was established to calculate the sterilizing effect.

Next, the calculation of the nutritional and biological value of meat and vegetable canned food for baby
food was carried out.

The biological value of the product was assessed by comparing its amino acid composition with the
amino acid composition of the "ideal" protein.

No limiting amino acid was found in the nhew homogenized meat and vegetable canned food, which
indicates a high biological usefulness of the developed product.

It was found that the use of corn germ oil made it possible to enrich homogenized meat and vegetable
canned PUFAs (classes W6/W3 linoleic and linolenic), which makes their use in the new product expedient.

The energy value of homogenized meat and vegetable canned food was 210.8 kcal

Conclusion

Analyzing the mineral and vitamin composition of homogenized meat and vegetable canned food for
baby food, we can conclude that the use of plate lentils, corn flour, blanched garden carrots, corn germ oil will
enrich the product with minerals such as Na, K, Ca, P, Fe, J and vitamins j-carotene, B1, B2, PP, C, E.

The practical result of the research was the recipe and technology for the production of canned meat and
vegetables for baby food.
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Bananap TaraMbIHA apHAJIFAH TOMOTeHU3ALMSJIAHFAH €T jKoHe KOKOHIC KOHCepBilepiHiH TeXHOJIOTUAChIH
3epTTey KIHe 3ipiaey

Makanaga 3epTTelreH eT J>KOHE OCIMIIK INUKI3aThIH YTHIMZABI MaijanaHa OTBIPBIN, JSCTYpJi
OpraHOJINTUKAIBIK CHITATTaMajlapbl JKOHE OHTAMIIBI KYPBUIBIMBIK-MEXaHUKAIIBIK KacHeTTepi 0ap, aKybI3-Mai
KOHE aMUHKBIIIKBUIIBIK KypamMbl OOWBIHIIA TEHAECTIPUIreH, TaFaMIbIK KYHJIBUIBIFBI )KOFapbl COHFBI OHIMI 0ap
YKOFapBbI canabl OHIMJIEP ally - ©3€KTi TAKBIPBII OOJIBIN Ta0bUIA/BL. .

AZeKkBaTTHl TaMakTaHyFa KOWBUIATBIH Tajanm Oajlajap TaraMblHA apHajJfaH €T eOHIMJEpiHIH
penenTtypaceiH 93ipieyAiH Heri3i Ooxpm TaOpuiamel. bamamap TaraMbl eHIMAEPIHIH pellenTypachlH TaHIaraH
Ke3me Oama aF3achIHAAFBl 3aT anMacy YPIICTEpiHIH jKac epeKIIeTKTepiH eckepy Kepek, Oy perre Oana
aF3achIHBIH KOPEKTIK 3aTTap MeEH JHeprusfa (U3HONOTHSNIBIK KaXCTTUTIKTepiH KaHAFaTTaHABIPY Kepek,
COHBIMEH KaTap OHOJIOTHSUIBIK JKOHE (DU3MONIOTHSUIBIK 3aHIBUIBIKTApABI ecKepy KakerT. bamamapasig
aF3aChIHAAFBl TaFaMHBIH ACCUMWIALMACHIH €CKepy KepeK, TaMaKThl aCCUMWIILUSUIAYIBIH MaHBI3Abl MIApPTHI -
arzazarsl (pepMEHTTEp MEH TaFaMHBIH XHUMISUIBIK KYpaMbl apachlHIAFrbl ColKecTik. By epexe Tarampibl
ACCUMWIILMSUIAYIBIH — OapiblKk  Ke3eHJEpiHAe CcakKTalybl KepeK. byraH akybl3JapiblH, MailapAblH,
KeMipcyJap/blH, BUTAMUAHACPIIH, MUHEPAIAAPAbIH TCHIePIMIlI KaThIHACKIH KaMTaMachl3 €Ty YIIIH IIUKi3aTThI
ipiKTEy >KoHE OJIap/ibl TEXHOJIOTHSJIBIK OHICY apKbUIbl KOPEKTIK 3aTTaplblH MaKCaTThl TEHIECTIPLITYl apKbLIbl
KOJI JKeTKi31e .

MakanaHblH MakcaThl — €T JKOHE OCIMIIK NIMKi3aThIH YTHIMABI MaiifangaHy Herisinae Oajamapra
apHaJFfaH FOMOTEH/II KOHCEPBUICPIiH TEXHOJIOTUACHIH jKacay. 3epTTey JKYMBICTAPBIH XKYPTidy Ke3iHae Oanmamap
TaraMblHa apHAJFaH TOMOTCHU3ALMUIAaHFAH €T JKOHE KOKOHIC KOHCEPBUICPiHIH (PU3MKAIBIK-XUMUSIIBIK JKOHE
OpraHOJCNTHUKAJIBIK cara KOpCeTKIMTepiH OaranayablH CTAaHAAPTTHI dicTepi KOJIIaHBUIIbL.

ABToprnap Oajnanap TaraMblHA apHAJIFaH TOMOTCHH3ALMSIaHFaH €T )KOHE KOKOHIC KOHCEPBIIEpiH OHTIPY
YIIiH eT XoHE OCIMIIK MIMKI3aThIH TaHAay HerizaeMeciH Oepeni. XKaHa koHcepBinepaiH (H3NKa-XUMHUSIIBIK JKOHE
OPraHOJENTUKAJIBIK cala KepCeTKiTepi 3epTTeinai. KachIMBIKTBIH KYPBUIBIMIBIK-MEXaHUKAIBIK KacHETTEpiHe,
COHBIMEH KaTap OHBIH TaFaMJIbIK JKOHE OMOJOTHMSUIBIK KYH/BUIBIFBIHBIH —©3repyiHe KOHCEpBiIEYIiH
TEXHOJIOTHSUIBIK YPIICTEPIiH ocepi aHBIKTAIABL. ET %oHE 6CIMJIIK MIMKI3aThIH TOMOTCHU3AIIUSIIAY IBIH OHTAMIIBI
PeKMMI TaHJAJABl JKOHE Herizfenni. bamamap TarambplHa apHalFaH TOMOTEHM3ALlMsUIAHFaH €T JKOHE KOKeHic
KOHCEPBUIEPiHIH KOMIIO3UIMSUIBIK KYpaMblH MaTeMaTHKaJbIK MOJeNbaey JKyprizinml. JKaHa koHcepBiiepai
3apapChi3IaHABIPy PEXKHMICpPI HETI3[AeNreH. bamamap TaramMblHA apHAIFaH JalblH €T JKOHE KOKOHIC
KOHCEPBUIEPiHIH TaFaMIbIK KoHE OMOJIOTHSIIBIK KYHIBUIBIFBI €CETTEIN, CalalblK jKoHe CaH/IBbIK KOpCeTKilTepi
AHBIKTAJIIBI.

Tyiiin ce3mep: Oanamap TOMOTCHII KOHCEpBUIEpi, €T XoHE OCIMIIK IIMKI3aThl, JKaCBIMBIK, KYC €Ti,
acXaHAJIBIK ca0i3.

A.A. HlyneHOBal, E.®. Kpacnonéposal, A.C. CBPIIlepCKaHZ
"YMuuoBamonHbIiH EBpasuiickuii yausepcuret, Kazaxcran
’HAO TopaiirsipoB yHuBepcutet, Kazaxcran

HccaenoBanue u pa3pa60Tlca TE€XHOJOI'MU TOMOT€HU3UPOBAHHBIX MACOPACTUTEC/IbHBIX KOHCEPBOB
AJIA 1€TCKOI'0 NIUTAHUA

CraThs TOCBSIIIIEHAa MPOOJIEME IMOJYUYEHHs BBICOKOKAYECTBEHHBIX TMPOAYKTOB C TPAIUIIMOHHBIMH
OpPTaHONIENTHYCCKIMHU TIOKA3aTeIIMH W ONTUMAIBHBIMH CTPYKTYPHO-MEXaHHYECKUMH CBOWCTBAMH IIPH
PaIMOHAFHOM HCIIOJIE30BAaHIH MSCHOTO W PACTUTEIHHOTO CBHIPhS.. AKTYalbHBIM SIBIIICTCS BOMPOC MOJIYYCHHUS
KOHEYHOTO TIPOAYKTa, COaTaHCHPOBAHHOTO II0 OCIKOBO-)XKUPOBOMY W aMHHOKHCIOTHOMY COCTaBy, C
HOBBIIIEHHON MUIIIEBON IIEHHOCTBIO.

B ocHOBY pa3paboTKu penenTyp MSICHBIX MPOAYKTOB JJIs AETCKOTO ITHTAaHUS 3aJI0KEHO TpeOoBaHUe 00
aJleKBaTHOM muWTaHWW. [Ipu mojdope perentyp MNPOAYKTOB JETCKOTO MUTAHHUS JIOJDKHBI YUUTHIBATHCS
BO3pacTHBIE OCOOCHHOCTH OOMEHHBIX MPOIECCOB JETCKOIO0 OpPraHu3Ma, MPHU STOM JIOJDKHBI YIAOBIETBOPSATHCS
¢usnonornueckne MOTPEOHOCTH AETCKOI0 OpraHM3Ma B TIHMINEBBIX BEIIECTBAX W DHEPTHH, YYUTHIBATHCS
Ouonornueckne U (HU3MOJIOTHIECKHIE 3aKOHBI, ONPENSTAIONINe YCBOCHHE MUY B opranu3Mme jaereid. [Ipu stom
BQKHBIM YCJIIOBUEM YCBOCHHUS THIIH SBIISIETCS] COOIOICHNE COOTBETCTBHS (PEPMEHTOB OPraHU3Ma XUMUIECKOMY
COCTaBy IMUMIA. DTO JOCTUTAETCS IIeJCHANPABICHHBIM OaJIaHCUPOBAHHWEM IMHUIIEBBIX BEIIECTB 32 CUET mojadopa
CBIPbSl M €r0 TEXHOJOTHYECKOW 00padOTKU, OOCCIICUMBAOINICH TMPAaBHIBLHOS COOTHONICHHE OCIKOB, JKHPOB,
YIJIEBOOB, BATAMUHOB, MUHEPAJIbHBIX BEIIECTB.

Henp cratbu — pa3paboTaTh TEXHOJOTHIO JCTCKUX TOMOTCHH3HPOBAHHBIX KOHCEPBOB Ha OCHOBE
pAalMOHAJILHOIO HKCIOJIb30BAHUS MSICHOTO M PAcCTUTENbHOrO Chipbs. [Ipu mpoBeieHHM UCClIEJOBaHUM
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HCHOJIb30BAJIMCh CTAaHAAPTHLBIEC METOAbI OLICHKU (bPISI/IKO-XI/IMI/I‘IeCKI/IX U OpPraHoJICIITUYCCKUX IoKa3aTejeh
Ka4eCTBa TOMOI'CHU3UPOBAHHBIX MACOPACTUTCIILHBIX KOHCEPBOB JIs1 ACTCKOT'O MMUTAHUA.

ABTOpLI JarT 000CHOBaHHE BbIGOpa MSCHOI'O MW PpacCTUTCIBHOI'O CbIpbd i1 MOPOU3BOJACTBA
TOMOTI'€HU3UPOBAHHBIX MSICOPACTUTEIIBHBIX KOHCEPBOB [JIsI ACTCKOTO TIIHMTAHUA; YCTAHABJIMBAIOT BIIMAHUE
TEXHOJIOTHIECKUX IPOMECCOB KOHCEPBUPOBAHUSA Ha CTPYKTYPHO-MEXAHUYCCKUE CBOMCTBa YCYCBHUIIbI, a TAKXC
Ha W3MCHCHHC €€ MHIICBOU M OHOJIOTHYECKOI LIEHHOCTHU; OCYHIECTBJIAIOT MAaTEMAaTHY€CKOE MOACIUPOBAHUNE
KOMITIO3UIIUOHHOI'O COCTaBa TOMOTCHHU3UPOBAHHBIX MIACOPACTUTECIIBHBIX KOHCEPBOB IJIA AETCKOI'O ITUTaHUA.
KpOMC TOTrO, 000CHOBBIBAIOTCS PEXUMBI CTECPUIIM3AlIUN HOBBIX KOHCEPBOB, PACCUUTBHIBACTCA IHIIECBAs U
OHOJIOrHYeCKast ICHHOCTBD, ONPEACIAOTCA Ka4YE€CTBEHHBIE MW KOJHMYCCTBCHHBIE IIOKa3aTECIM TOTOBBIX
MCOPACTUTEIIbHBIX KOHCEPBOB JJI ACTCKOT'O MMATAHUA.

KiroueBbie croBa: JACTCKUEC TOMOT'CHU3UPOBAHHBIC KOHCEPBbBI, MACHOC W PACTUTCIIBHOC CBIPHEC,
qyeyeBulia, MsACO NTUIbI, MOPKOBbL CTOJIOBasd.
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