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Annomauus Abstract

Onpedenerue ueHvl — Mo CnoxHviil npouecc, mpebyrowuii  Price setting is as complex process, which requires taking into con-
yuema 60nvui020 Konuuecmea daxmopos. B mscuoti ompacnu  sideration many factors. In different periods, the systems of price
AIIK 8 pasnuutvie nepuodvl Cywecmseosant cucmemvt nocmpo-  setting existed in the meat sector of the agro-industrial complex,
eHUST UeH, KOmopble YHUmvleany mosnvko eHewnue gaxmopwi:  which took into account only the external factors: competition, val-
KOHKYDEHUI0; UEHHOCIHYI0 3HAUMOCMb moeapa; usdepxku  ueof goods and production costs. The system of price formation that
npouszeodcmea. [eticmeosasuias 00 nocnedHez0 epemenu cu-  was in existence in Russia up to now was based only on the cost-

cmema yenoobpaszosanus 6 Poccuu ocrosvieanacoe monvko na  based principle. Transition to formation of the free market prices
sampamuom npuryune. Ilepexod Ha gopmuposarue c60600nvix  practically has not led to changes in the methodological approaches

POIHOUHBIX YeH NPAKMU4ecKU He NPUsesl K usmeHeHuio memooo-  in price setting and has not influenced their structure. The current
JI02U1eckux no0xo0008 Npu onpeoesieHUl UeH U He NOBAUSL HA Ux  price formation system in the meat sector of the agro-industrial
cmpykmypy. Cucmema 4eHo06pa3oeanus, cnoxnueuiasicsa 6 Ha-  complex does not correspond to the contemporary requirements of
cmosiuee spemst 6 mscHoti ompacnu AIIK, ne omeeuaem cospe-  the economic science. Thus, it is an obstacle on the way of intro-

MeHHbIM MPeboBaAHUIM IKOHOMUeCKOT Hayku. B cessu c amum  duction of the objective economic laws in conditions of the market
OHA ABNISIEMCST MOPMO3OM HA Nymu 6HeOpeHus obvexmusHvix  relations. It is possible to achieve production efficiency with such
IKOHOMUUECKUX 3AKOHO8 8 YCTIOBUSX PLIHOUHLIX omHouwtenuil.  use of the existing resources when the differentiated production
Hocmusicenue agppexmusrocmu npoussoocmea 603mMoicHo npu  costs are proportional to the utility of these resources. The utility of
MAKOM UCHONIb308AHUL UMEIOUWUXCA pecypcos, npu komopom  products is determined by a complex of properties that reflect their
ougpgepenyuposantuvie npoussoocmeentvie 3ampamot nponop-  value in use. The main qualitative parameters are consumer prop-
yuoHanvHyl nonesHocmu amux pecypcos. Ionesnocmo npodyk-  erties of products. The main internal factor influencing the price
o6 onpedesnsermcs KOMNIEKCOM CBOLCING, ompaxcaioujux ux  parameters is the qualitative composition of raw material. In order
nompebumenvtyio cmoumocmo. OCHOBHbIMU KadecmeeHHbiMu  to create parity in price setting for different groups of products, the

napamempamuy S6NAOMCA nompebumenvckue ceoticmea npo-  unified method of price equivalence with regard to the qualitative
0yxmos. OCHOBHLIM BHYMpPEeHHUM Pakmopom, enusiouum Ha  parameters of the raw material constituent was developed. Qual-
UeHoBble Napamempbl, 6SEMCST KauecmeeHHbill cocmas colpvsi. ity characteristics of meat products are composed of the product
C yenvio co30anus napumema npu onpedesieHul uer Ha pasnuy-  structure, morphology and chemical composition, and, finally, co-
Hble epynnvL npooyxKmos paspabomana edunas memoouxa yeHo-  efficients of consumer properties calculated with consideration for

8011 IKBUBATIEHIMHOCMU C Yuermom KadecmeenHvix napamempos  all above-mentioned factors.
coipvesoil cocmasnsiowseti. Kauecmeennvle xapakmepucmuku

MSICHOU NPOOYKUUY CKAAOLIBAIOMCS U3 CPYKIMYPblL NPOOYK OB,

ux Mop@onoeuU, XUMUHECKO20 COCMABA U, 8 KOHEUHOM cueme,

PACCHUMBIBAEMBIX C YHEMOM 6Cex NepeducIeHHbiX PaKmopos

K03 PuLUeHNO8 NOMPEOUMENbCKUX CBOLICMG.

AKTyanbHOCTD Topicality

BBepieHe pbIHOYHBIX OTHOIIEHNIT B CTPaHe COIPOBO- Introduction of the market relations in the country
XJjamoch mubepanusanyeil 1jeH, KOTopas oTImM4anach oT  was accompanied by the liberalization of prices, which
paHee mpoBopuMbIX pedpopM B obmactu 1eHoobpazoBa-  differed from the early performed reforms in the field of
HyA. [TpakTyyecky M3MeHMIaCh MeTORONOrNA onpenene-  price formation. Practically, the methodology of price
Hus 1ieH. CBoOoHOE 1leHoOOpasoBaHue cTano ofHoit u3  setting has changed. Free price formation has become one
C/IOKHBIX Tpo6/IeM B oTpacieBoit akoHoMuKe. B Hacto-  of the most complex problems in the sector’s economics.
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Amee BpeMa B PO ncnonb3yroTcsa pasnndHble BUJBI IIEH,
OCHOBHBIMU MX KOTOPBIX SBJIAIOTCA 3aKyIIOYHbIE, OITO-
BbI€ ¥ PO3HIYHBIE.

3aKynouyHble IjeHbl YCTAHABIMBAIOTCSA HAa CE/IbCKO-
XO3AMCTBEHHYI0 IIPOAYKINIO, ONTOBbIE MM OTIYCKHbIE
LIeHbl — Ha IPOAYKIUIO, KOTOPYIO BBIITYCKAIOT IPOMBbIII-
JIeHHbIe NIPEeJIPUATH, ¥ POSHUYHBIE LIeHbI II0 KOTOPBIM
TOBApBbl PeaNN3yI0T HaCe/ICHNIO.

B macnoit orpaciu AlIK crmoxmBiasgcsa cucrema Iie-
HOOOpPa30BaHNUA He OTBEYaeT COBPEMEHHBIM TpeOOBaHM-
AIM 9KOHOMUYECKOIl HayKu. VI B CBA3M ¢ 9TUM ABJIAETCS
TOPMO30M Ha YTV BHE[peHMA OOBEKTUBHBIX S9KOHOMMI-
JeCKIX 3aKOHOB B YC/IOBVSIX PbIHOYHBIX OTHOILICHMIA.

B cepepune matupecarsix rogos XIX Beka loccen
Iepman IeHpux — HeMeLKMII S5KOHOMMUCT 3aHAJCA pas-
paboTKOI COOCTBEHHOI 3KOHOMMYECKON Teopuu. ITy
TEOPUIO OH M3JIOKMU/ B Bbleqmei B 1854 romy KHure
«Pa3BuTHE 3aKOHOB O0II[ECTBEHHOTO OOMEHa U BbITEKa-
IOIIVX OTCIOfa IPaBM/I YeTOBEYeCKON MeATeTbHOCTI» .
Teopus I. Toccena 6asupyercss Ha TOM, 4TO IJIABHBIM
MOTMBOM, OIIpefie/IA0I M II0BefleHe YeJIOBeKa ABJIAeT-
csl CTpeMJIeHMe K ITONTY4eHUI0 MaKCUMyMa MOJIe3HOCTH.
B cBA3M ¢ 9TMM ITTaBHOII 3a/iadeli 9KOHOMUYIECKON HayKN
sABnsgeTcss GopMMUpOBaHMe IPaBUI MakcuMusanuu (yBe-
nudeHye obuieit) monesnoctu. OQHAKO ero Teopus He
IOTy4Yn/iIa NpU3HaHUA y coBpeMeHHMKoOB. Knura Tocce-
Ha OblIa HaiifieHa IpogdeccopoM AaMoM M IepensaHa
B 1889 ropy, a 3aTem B 1927 rogy u ¢ Tex mop Ioay4dnIa
HIMPOKYIO U3BECTHOCTD.

JI. Banbpac, Y. [I>keBOHC 1 [gpyrue 3KOHOMMCTBI Ha-
Yajii MMUPOKO IPONAraHAupoBaTh TEOPUIO IIpefenbHOIl
IIOJIE3HOCTY, KOTOpYIo paccMmarpusan loccen. Vcnonb-
3ys MOHATUA IOJIE3HOCTY U, B YaCTHOCTM IIpelebHOIl
HIO/IE3HOCTY, MOXKHO OIpefenATb IOTpebuTenbCcKIe
npepnourenus. IlonesHocTb — 3TO CTelleHb YHOBIET-
BOPEHM, OTyYEHHOTO YeTI0BEKOM OT MOTpeb/IeHns Ka-
KOro-to 67ara, Takum 06pasoM, OIleHKa IOTpebuTeneM
CTeIleHM MOJIe3HOCTY PasNIMYHBIX TOBAapoOB (Hampumep,
ToBap X Jydille, 4eM TOBap Y) U SAB/ISAETCA NOTPeOUTEb-
CK/M IpeJIIoYTeHNEM.

B xonue XIX B. mpefcTaBuTeNy aBCTPUIICKON HIKOJIbI
map>xnHamuaMa (K. Menrep, ®@. Busep, E. bém-basepk),
HOJIarajy, YTo ML KaXK/IOro YeloBeKa CyLeCTBYeT OIpe-
Ie/IeHHBINI KOJMYECTBEHHDII M3MEpUTeNb IOTEe3HOCTI.
ABCTpUIICKME y4YeHbIe BBEIM B CBOJ aHaau3 TEPMUH
Map>KMHanmm3M» (0T ¢paHiiy3ckoro marginal — mpenens-
HBIII) — HaIpaBjIeHNe SKOHOMUYECKON Teopuiu, KOTO-
poe LIMPOKO IPMMEHAETCA B aHA/INM3€ 3aKOHOMEPHOCTU
9KOHOMMYECKIX IIPOLIeCCOB Ha OCHOBE JICIIOJIb30BaHUA
npefenbHbIX BemuyH. COOTBETCTBEHHO BCE OCHOBHbIE

At present, different types of prices are used in the
RE the main of which are purchasing, wholesale and
retail prices. Purchasing prices are set for agricultural
products, wholesale or transfer prices are set for products
manufactured by industrial enterprises and retail prices
are prices of products sold to population.

The system of price formation, which was established
in the meat sector of the agro-industrial complex, does
not correspond to the contemporary requirements of
the economic science. Thus, it is an obstacle on the way
of introduction of the objective economic laws in the
conditions of the market relations.

In the middle of the 1850s, the German economist
Hermann Heinrich Gossen began to work on his own
economic theory. He described this theory in his book The
Development of the Laws of Human Intercourse and The
Consequent Rules of Human Action' published in 1854.

The Gossen’s theory is based on the assumption that the
main stimulus determining human behavior is striving to
achieve the maximum utility. In this connection, the main
task of the economic science is formation of the rules of
maximization (increasing of the total) utility. However,
his theory was not recognized by his contemporaries. The
Gossens book was found by prof. Adamson and republished
in 1889 and then in 1927, and since then became widely
known.

L. Walras, W. Jevons and other economists began to
widely propagandize the theory of marginal utility, which
Gossen had examined. Using the concept of utility, in
particular, marginal utility, it is possible to determine
consumer preferences. Utility is a degree of satisfaction
received by a person from consumption of a specific good
or service and, therefore, an evaluation of a degree of utility
of different goods (for example, a good X is better than a
good Y) by a consumer and a consumer preference.

At the end of the 19" century, the representatives of
the Austrian school of marginalism (C. Menger, E. Bchm-
Bawerk, E Wieser) suggested that a specific quantitative
measure of utility existed for each individual. The
Austrian scientists introduced in their analysis the term
marginalism (from French marginal — ultimate), which
is a direction of the economic theory widely applied in
the analysis of the regularities of the economic processes
based on the use of the ultimate values. Accordingly, all

! The book «Die Entwickelung der Gesetze des menschlichen Verkehrs, und der daraus fliefenden Regeln fiir menschliches Handeln» by Gossen (1854).
In 1983, the translation to English was published. This work can be found in translation to Russian in the book World economic thought. Through the prism

of centuries. In 5 volumes — M., 2005. — Vol. 2.

"Knura l'occena 1854 ropa «Die Entwickelung der Gesetze des menschlichen Verkehrs, und der daraus flieSenden Regeln fiir menschliches Handeln». B 1983
rofy 66UT OITYOIMKOBAH MePeBOJ HA aHITHMICKMIT A3bIK. Ha pycckumit A3bIK HasBaHMe MOXHO IepeBecTi Kak «Pa3paboTka 3aKOHOB 00IIeCTBEHHOTO 0OMeHa
U BBITEKAION[MX U3 HUX TIPABIJI Y€MOBEYECKOl IeATeMbHOCTIY. ITY PabOTYy MOXKHO HAilTH B IlepeBojie Ha PYCCKUit A3BIK B KHUre «MupoBas SKOHOMIYeCKas

MbIcb. CKBO3b IpU3My BeKoB». B 5. — M., 2005. — T. 2.
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KaTeropuy B Map>KMHAINMCTCKOM TEOPUM OCHOBAHBI Ha
IpUMEHEHN) KOMMYECTBEHHOTO aHa/IN3a, IpY KOTOPOM
BeJyLast PO/ib OTBOAUTCS VMCIIONb30BAHMIO TIOHATHUA TIpe-
fie7oB. DTO TaKMe KaTeropuy, Kak Ipefie/ibHas IPOU3BO-
[UTETbHOCTD, IIpefie/IbHble V3[ePXKKN, Ipefie/ibHasA Io-
JIe3HOCTD M TIp.

B skoHOMMYECKOIl Teopuyu pasanyamT jBe (OpPMBI
HO/IE3HOCTH: OOLIYI0 U IpenenbHyo. OO1as M01e3HOCTh
(TU — total utility) — 3T0 cyMMa IIpefie/IbHBIX IOJIE3HO-
cTel (VIIV TTOTIe3HOCTD BCeX MMEIOIIMXCA B HA/IMYUY TOBA-
poB u ycnyr). [IpefenpHas MOIE3HOCTh TOBApa WM YCIIy-
m (MU — marginal utility) — 9TO 10/I€3HOCTD eAVIHULIBI
(HaMMeHbIIasE MO/b3a) M3 MMEIOIIEToCs 3amaca JaHHOTO
BUJIa TOBapa ym ycyru [1].

Teopetndeckyo paspaboTKy HmpobreMbl IOTE3HOCTH
OCYIIECTBU/IN Y4eHble-9KOHOMMUCTHI Y. JI>keBoHC, K. MeH-
rep, . ¢pon Busep, E. don bém-basepk, JI. Banspac. Co-
IJIACHO 9TOJ TeOPUY BeMMYMHA [IEHHOCTU KaKIOro TOBa-
pa VIV YCIIYTY OIIpefie/isAeTCA BE/IMYMHOI VX MO/Ib3bI IS
KOHKPETHOTO roTpeburerns. [Ipu aToM MeeTcst B BUAY He
Be/IMYMHA IOJIE3HOCTY KaK TaKOBas, a Ipefie/ibHas Iojes-
HOCTb TOBapa MM YCIYTH.

C yBenuueHmeM O0OIIero KOMMYECTBA TOBAPOB WM
YCIIYT, KOTOPBIMM PacIiofaraeT HOTpeOuTeb, IpeiebHas
[I0/IE3HOCTh YMEHbIIAeTCsI, a 00Iasi — yBeINYnMBaeTCs.
Boi6op moTpebuTesns Bcerja orpaHNYeH JOXOLOM, a TaK-
Ke IleHaMu. PaBHBIi None3Hbll 3G GeKT I MOKyIaTesnsa
MO>KHO BBIPasUTb COOTHOIICHMEM:

Ila 118
_— )
La I]s
rge: Ila u Ile — mpefenbHas IO/NIe3HOCTb TOBAapoB A u B,

Ija n Ilé — 1ensl TOBapoB A u B.

[TokymaTesnb CTPEMUTCS] IONYYUTh MAaKCHUMATbHYIO
HI0/IE3HOCTD, IIOKYIIasl TAKOJL TOBApP MU YCIYTY, KOTZA OT-
HOIILIEHV€e TPe/ebHOI TTOTIE3HOCTH K 1{eHe MAaKCUMAaIbHO
[5/63978

[Tone3HOCTh TPORYKTOB — 3TO CTENEHb YIOBIETBO-
peHnst moTpebHOCTEN 4YeloBeKa B KOHKPETHOM TOBape.
ITonesHocTp siBisieTCst CyObeKTUBHBIM MOHsTHEM. B Cro-
Bape 9KOHOMMYECKUX TEPMUHOB OIpefeNeHO IOHATIE
nosesHoCTH. IInieBas eHHOCTD IPOAYKTOB — 9TO KOM-
IUIEKC TI0/IE3HBIX CBOJICTB, ONPENEISIIOINX UX 6110IorIye-
CKYIO ¥ 9HEPreTUYeCKYI0 LIeHHOCTDb 1 00eCIeunBaroInx
¢dusnonornyeckre MOTPeOHOCTU 4YeTOBeKa B OSHEPIUK
I B OCHOBHBIX IIMTATEIbHbIX BELECTBAX.

Takum o6pa3oM, HEOOXOAMMO pasnNYaTh, YTO OIHpe-
IiefsieT IieHy ToBapa — npeodsnoxeHue (CTOMMOCTD) WK
cnpoc (mone3HocTs). I1py 5ToM Ba>KHO IOHMMATb, YTO SAB-
JIeTCsT IEPBUYHBIM ITO/IE3HOCTD TOBApa KaK «(YHKIVISI»
CTOMMOCTH W/IM, HALIPOTUB, CTOUMOCTD €CTh «(pYHKIIMSI»
[IO/Ie3HOCTY TOBapa. [0 HACTOsIIEro BpeMeHN B paMKax
COBPEMEHHOI 3KOHOMMYECKOIl TEeOpUM BO3MOXXHOCTb
o6 penHNTh 00a MOAXOfA K 1[eHOOOPa30BaHNIO, COBMe-
CTVB B IjeHe «OOBEKTMBHOCTb» (CTOMMOCTD) M «CyOBeK-
TUBHOCTb» (II0/IE3HOCTH) TOBApPa HE PacCMATPUBAIACh.
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main categories in the marginalistic theory are based on
the use of the quantitative analysis, a leading role in which
is given to the use of the concept of borders or margins. It
is such categories as marginal productivity, marginal costs,

marginal utility and so on.

The economic theory distinguishes two forms of utility:
total and marginal. Total utility (TU) is a sum of marginal
utilities (or utility of all available goods or services).

Marginal utility (MU) of a good or service is the utility
of a unit (the least utility) from an available supply of this
type of goods or services [1].

The theoretical development of the issue of utility was
carried out by the economic scientists W. Jevons, C. Menger,
F. von Wieser, E. von Bawerk, L. Walras. According to this
theory, the value of each good or service is determined by
the degree of their utility to an individual consumer. With
that, it is the marginal utility of goods or services that is
meant and not a degree of utility per se.

With an increase of the total amount of goods or servic-
es available to a consumer, the marginal utility decreases
and the total utility increases. A choice of a consumer is
always limited by an income as well as by prices. The equal
positive effect for a buyer can be expressed by a ratio:

MUa MUs
Pa Ps
where: MUa and MUb — marginal utility of goods A and B,
Pa and Ps — prices on goods A and B.

>

A consumer strives to achieve the maximum utility
buying a product or services when the ratio of marginal
utility to a price is maximally close.

Product utility is a degree of satisfaction of a human
need for a specific product. Utility is a subjective concept.
The dictionary of the economic terms defines the concept
of utility. Food value of products is a complex of useful
properties that determine their biological and energy value
and satisfy the physiological requirements of an individual
in energy and the main nutrients.

Therefore, it is necessary to distinguish what determines
a product price — supply (cost) or demand (utility). With
that, it is necessary to understand what is primary: utility
of a product as a «function» of cost or, on the contrary, cost
is a «function» of utility of a product. Up to now, the pos-
sibility to combine two approaches to price formation by
uniting in a price an «objectivity» (cost) and «subjectivity»
(utility) has not been examined in the framework of the
modern economic theory.
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Metonabl

OCHOBY MeTOIO/IOIMN [}eHOOOPa30BaHMsI COCTABIISIOT
MeToAbl 000CHOBAHUA 1ieH, KOTOpble 6a3MpYIOTCS Ha OC-
HOBHBIX IleHoOoOpasyromux ¢akropax (puc. 1).

Methods

The methods of price substantiation, which are based
on the main price forming factors, present a foundation for
the methodology of price formation (Fig. 1).

Methods for price formation |

MeTonbl LeHOO6pPa30BaHsA

With orientation
on production costs |

Mpon3BOACTBa

C oprieHTaumen Ha N3epKKn

With orientation on quality
and consumer properties

—>| Cost-based | 3aTpaTHbiii

of a product (parametric models) |
C opurieHTaLmeln Ha KauecTBO

N NoTpebuTeNnbCcKkne CBOWCTBA
npoayKuum (napameTpuyeckme
MeToAbl)

With orientation on demand,
level of competition |

C opureHTaumnoen Ha cnpoc,
YPOBEHb KOHKYpPeHL

Specific indicators |

Aggregate | ArperaTHbiii

L>| Structural analogy |

YnenbHbIX NoKa3aTenen

CTpyKTypHOW aHanormum

Scoring | bannoBbii

Correlation and regression |
KoppenauroHHO-perpeccMoHHbIi

Figure 1. Methods of price formation | Pic. 1. MeToyisl 1ieH006pasoBanuis

Following the leader |
CnepoBaHus 3a Naepom

Perceived value of a good |
OuwywaeMon LeHHOCTN
ToBapa

OpHuM u3 Haubosee pacHpOCTPAHEHHBIX METOJIOB
IIeHO00pa3oBaHMsA, KOTOpPble OPUEHTVPOBAHBI Ha U3Jiep-
KK TIPOM3BOJCTBA, B OT€YECTBEHHONM IPOM3BOJICTBEH-
HOII IIPaKTHKe, ABJAETCA 3aTpaTHbIl MeTox. CyTb ero 3a-
KJTI0YaeTCcsA B TOM, YTO K PACCYMTAHHON Ce6ecTOMMOCTH
eIVHMLBI TIPOAYKIMM HOOAB/IAETCS 3aJaHHBI pasMep
npuObUIN, a TaKXXe KOCBEHHbIe HAJIOTV U HEHAJIOTOBBIE
IIJTATEXXM, HETIOCPENCTBEHHO YBENNYMBAIOLIVIE LIEHY:

=C+II+H,
rge: C — cebecTOMMOCTh efuMHMLBI ToBapa; II — mpubsUib

B pac4deTe Ha €IVMHNIIY TOBaApa; H — KxocBeHHBbIe HAJIOTU
I HEHA/IOTOBbIE IVIATEXM B LIEHE TOBapa.

3aTpaTHbII METOJ ABJIAETCA IOIY/IAPHBIM He TONbKO
B OTE€YECTBEHHOJ, HO U B 3apy0eXXHOII IPAKTUKe 11eHOO-
6pasoBaHMsA. ITO CBA3AHO C PAJOM IpUYMH. Bo-nepBbIX,
MIPOM3BOAMUTENN BCErja Jydllle OCBEOMIEHBI O CBOUX
3aTparax, 4eM O IoTpebuTenbckoM crpoce. [ToaTomy 3a-
TPATHBIN METOJ], CYUUTAETCS IOCTATOYHO IIPOCTHIM. A TaK-
K€, 110 MHEHMIO CIIeLIMaTNCTOB, 3TOT METOJ, ABJAETCS Ha-
uboee CIpaBefIMBBIM KaK 10 OTHOIIEHNUIO K IIPOJABILY,
TaK I K IOKYIaTEeIo.

OpHako B HacTosllee BpeMs, B yC/IOBMAX PbIHKA Ha-
nbosee BXXHYI0 pO/Ib IpU GOPMUPOBAHNUM LIEHbI UTPaeT
IIOJIE3HOCTDb TOBapa. [lef1o B TOM, 4TO IOKyIaTe/lsa MHTe-
pecyeT He TOBap KaK TaKOBOI1, a TO, B KaKOJ CTEIIEHN OH
OyZieT yooB/IETBOPATD €ro IOTPeOHOCTH, TO eCThb I0JIe3-
HOCTb ToBapa [2]. TakuM o6pa3oMm, B HacTosllee BpeMs
HeoOXO[VIMO YUUTBIBATh BCE METOMIBI IIOCTPOEHNA LIeH.
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In the national production practice, one of the most
common methods of price formation that are oriented on
production costs is the cost-based method. The essence
of the method is that the specified size of profit, as well
as indirect taxes and non-tax payments, are added to the
calculated unit cost of a product directly increasing the
price:

P=C+P+N,
where: C — unit cost of a product; P — profit per unit; N — in-

direct taxes and non-tax payments in the price of a product.

The cost-based method is popular not only in the
national but also in the foreign practice of price formation.
This is associated with several reasons. First, manufacturers
are better informed about their costs than about consumer
demand. Thus, the cost-based method is considered quite
simple. In addition, according to the expert opinion, this
method is the fairest both with respect to a seller and a
buyer.

Nowadays, however, in the market conditions, the most
important role in price formation plays utility of a good.
This is because consumers are interested not in a good
per se, but in a degree of satisfaction of their needs, that is
in utility of a good [2]. Today, therefore, it is necessary to
consider all methods for price formation.
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Msico u MsACHBIe IPOAYKTHI B HACTOsAIIee BpeMs pe-
a/IM3YIOTCA 110 CBOOOJAHBIM II€HaM, KOTOpble BK/IIOYAIOT
B ce0s1 ce6eCcTOMMOCTb IMPOAYKINM, IPUOBIIb, HAJIOT Ha
N006aB/IEHHYI0 CTOMMOCTD, IIPY 9TOM (aKTUYeCKMil pas-
Mep IpUOBUIN 3aBUCUT OT YPOBHSA COIVIACOBAHHO II€HbI
C y4eTOM KOHBIOHKTYPBI PbIHKA, TO €CTb CIIPOCa Ha KOH-
KpeTHBII TOBap.

B mpaxTnke HocTpoeHnus LieH 6a30it CTyXXUT cebecTon-
MOCTD IIPOAYKLMY — KaK HVYDKHUIT IIPefiesT LieHbI U CIIPOC
Ha TIPOIYKIIMIO — KaK BEPXHMII IIpefieNT IIeHbI.

B cBA3M ¢ 9TUM IjeHBI B HACTOsAIIEe BPeMsS CTPOATCS
10 3aTPaTHOMY MeTOfy, 6e3 ydera Kakux-1mbo xapakre-
PUCTUK CaMOTO IIPOAYKTA.

[ToxaszaTenu KayecTBa IO KaTerOpMUAM YIUTAHHOCTU
M$ICa, COPTOB MSCHBIX IPOAYKTOB He OTPAaXKalOT VICTUH-
HOJ IIPUHA/JIEKHOCTY IIPOAYKTA K TOM MJ/IM MHOV Ka4ecCT-
BEHHOII I'PYyIIIIE.

Knaccudumxanmsa maca o BupaM, KaTeropusaM, COpTaM
B HAaCTOsAlllee BpeMs YCTaHAB/IMBAETCs HA OCHOBE Ka4ecTBa,
OIIpefie/IsIeMOTO C YYEeTOM SHEpreTH4YecKoll IeHHOCTH, KO-
TOpasi XapaKTepu3yeTcst KOIMYeCTBOM 3HEpPIUy BBICBOOO-
KJJaeMOJ1 B OpTaHM3Me 4Ye/lOBeKa 13 MMUILEBBIX IPOJyKTOB
U1 06ecIiede Vs ero (pU3MONIorndecKux GyHKumit. B cs-
31 C 3TUM IIpU pa3pabOTKe HOPMATUBHO-TEXHUYECKOI
JOKYMEHTAIM! Ha MsCO BCeX BUJOB YOOJHBIX KVBOTHBIX
U MsCHBIE IIPOJYKTbI OCHOBHBIM KPUTEpUeM KayecTBa sB-
JIANCA TIOKAa3aTeNlb SHEPreTHYecKoil IIeHHOCTH, KOTopas
OIpefie/A/Iach B OCHOBHOM Ha/IM4MeM XXVpa B IPOAYKTeE.

[lns ompenenenusi MOTPeOUTEIBHON LIEHHOCTU IIPO-
IYKTOB HEOOXOAMMO IPUHNMAThb BO BHUMAHUE IIeIbIil
psAj TOKasaTesneil, KOTOpble XapaKTepusylo Ouonoru-
YeCKyI0 IIeHHOCTb ) ONTMMA/IbHYIO (PM3MOTIOTNYeCcKYIo
IIO/Ie3HOCTDb NIPOAIYKTA, €r0 COOTBETCTBUE HOPMATbHBIM
HOTPeOHOCTAM OpraHM3Ma YeloBeKa C y4eToM ¢usm-
KO-XVIMIYeCKIX Ioka3areneil. [IumeBas eHHOCTb MsAca
Y €r0 OPraHOJIeNITIYECKIE TI0KA3aTe/ M TECHO CBA3AHBI CO
CBOJICTBAaMU U KOJIMYECTBEHHBIM COOTHOILIECHMEM TKaHeil
B MsCe ¥ MX XMMIYECKVM COCTaBOM, TO €CTb COflep>KaHM!-
eM 6€e/IKOB, XXIPOB 1 YITIEBOJIOB.

XnMudeckye MeTORBI OIpefie/IeHNs KauecTBa MACHO-
TO CBIPbA ¥ MACHBIX IPOJYKTOB, LIMPOKO UCIIOIb3yeMbIe
C CepeAMHBI [IeBATHA/IIATOTO BeKa, 3a/JI0KUIM OCHOBY
JUISL TIO3HaHMS COCTaBa ¥ KONMYECTBEHHOTO M3Mepe-
HUSA VX 9/IeMEHTaPHBIX KOMIIOHeHTOB. OJJHaKO XapaKTe-
PUCTMKA KadeCcTBA JINIIb II0 XUMUIECKOMY COCTaBY, TO
€CTb C y4eTOM TOJIbKO COJlep>)KaHUsA — >KMpa, 0611ero
6enka, B/IaTu U 307IBI yKe He foctaTovyHa. [loaTomy 60-
Jlee IeTaIbHO MCCIEAYIOTCA TaKye IOKasaTelu, Kak co-
Iep)KaHye o6Iiero 6eKa 110 COCTaBy — IIOTHOLIEHHBII
(MBIIIIEYHBIN) 1 HEITOTHOIIEHHBIN (COeNMHUTETbHOTKAH-
HBIII), a )KMpa — I10 BMJAM XXVPHBIX KMC/IOT: HACBIIIEH-
HBIX U HEHACBIIEHHBIX.

OCHOBHBIM IIPYHIMIIOM ONTUMAaJIbHOCTY Habopa Io-
TpeONUTeTbCKMX CBOJICTB JO/DKHA CTaTh 9KBMBAJIEHTHOCTD
OLIEHOK KaueCTBa ChIPbs U TOTOBOI IPOAYKIMU U UX IIO-
TPeOUTENTbCKMX XapaKTePUCTHK.
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At present, meat and meat products are realized at free-
of-control prices, which include a product cost, profit and
value-added tax; with that, the real size of profit depends
on the level of the agreed price with consideration for
market conditions, i.e., the demand of a specific good.

A foundation in the practice of price setting is a product
cost as a lower limit of a price and demand for a product as
an upper limit of a price.

In this connection, the prices now are set by the cost-
based method without consideration for any characteris-
tics of a product per se.

The quality indicators by the categories of meat fatness
and grades of meat products do not reflect the true belong-
ing of a product to one or another quality group.

Nowadays, classification of meat by kinds, categories
and grades is based on quality determined with regard to
the energy value, which is characterized by the quantity of
energy released by a human organism from food products
for provision of its physiological functions. In this connec-
tion, when developing the normative-technical documen-
tation on meat of all kinds of slaughter animals and meat
products, the main criteria was the indicator of the energy
value, which was detected mainly by the presence of fat in
a product.

To detect the consumer value of products, it is necessary
to pay attention to several indicators, which characterize
the biological value and optimal physiological utility of a
product, its correspondence to the normal requirements of
a human body with consideration for the physico-chemical
indicators. Food value of meat and its organoleptic indica-
tors are closely linked with the properties and quantitative
ratio of the tissues in meat and their chemical composi-
tion, i.e., content of proteins, fats and carbohydrates.

The chemical methods for detection of meat and meat
product quality, which have been widely used since the
middle of the 19" century, have laid a foundation for re-
vealing the content and quantitative measurement of their
elementary constituents. However, characterization of
quality only by the chemical composition, i.e., taking into
account only the content of fat, total protein, moisture and
ash, is not sufficient. Therefore, the indicators such as the
content of total protein by composition (complete (muscle)
and incomplete (connective tissue)) and fat by the types of
fatty acids (saturated and unsaturated) have been studied
in more details.

The main principle of the optimum for a set of consum-
er properties has to be equivalence of quality assessment of
raw material and finished products and evaluation of their
consumer characteristics.
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Jo HacTrosiIlero BpeMeHU HUM B OJHOI CTpaHe Mupa
IpM OIleHKe BO3MOXKHOI CTOMMOCTM IIPOAYKTa He y4u-
TBIBA/IVCh €T0 IOTpebuTenbcKme cBoiicTBa. OfHAKO Crle-
IIyeT OTMETUTDb, YTO B Hada/le JBYXTBICAYHBIX TOJOB aB-
CTpa/nuiicKyie y4eHble B CBOMX HAy4YHbBIX MCCIENOBAHMUAX
B OIIPEJIe/ICHHON CTENeHN 3aTParuBalT HEOOXOAMMOCTb
ydeTa IpU IOCTPOEHMM IIeH KaueCTBEHHBbIX XapaKTepy-
CTHK TIPOAYKTOB I YKa3bIBAIOT Ha HEOOXOMIMOCTD OIIpe-
JieTIeHisI yPOBHS IeH C Y4eTOM HOTPeOUTETbCKIX CBOJICTB
MSACHBIX IPOJIYKTOB.

Kak mumyT B cBoux nccnegopanyax H. JIx. CuMmoHc,
C.C. ey, C.P. Myndopz, V. Puuapac u gpyrue, pesyib-
TaThl KOTOPBIX ONYO/IMKOBaHBI B CTaTbe XypHama «Meat
Science», B KOTOpOJ! yKa3bIBalOT Ha HEOOXOAMMOCTb HPU
MOCTPOEHNH IIeH Ha MSICO U MACHBIE IPOAYKTbI IPUHIMATD
BO BHUMaHIe Ka4eCTBeHHbIe XapaKTePUCTUKY IIPOAYKTOB,
TO eCTh UX IOTpeOuTeNbCcKue CBOVICTBA [3]. ABTOpPBHI yT-
BeP>K/AIOT, YTO «KKOMIIOHEHT IVIIEBOTO CBHIPbs, BXOMALINI
B VICTUHHYIO HOTPEOUTEIbHYI0 CTOMMOCTD, HO/DKEH OBITH
HIOJTyYeH ITyTeM TOYHOJ OLIeHKM OTHeTbHON MBIIIIIBI, U1 3TN
JIaHHBIE MO>KHO CBECTI BOEJIVHO, YTOOBI OIPEeINTD CTON-
MOCTb TYLIN YOOITHOTO XVMBOTHOTO B L|e/IOM».

OpHako MX MCCIefOBAHNS PAaCIIPOCTPAHAIOTCS TONBKO
Ha MACO Pa3/IMYHbIX BUJOB YOOIHBIX XMBOTHBIX. OIIeHKY
KadyecTBa MsCA aBCTPa/MIICKUE YUeHble IPOBEIN IO OT-
IleTIbHBIM OTpy6aM, IoTy4aeMbIM IIpU pasfeske 1 Ha Ha-
Typa/IbHbIe MACHBIE IPOJYKTDI, TO €CTb NMONTy(abpUKaTHL,
He TOIBePrHYThIe TePMIYECKOIl 00paboTke.

ITo pesynbratam ObUIM pa3pabOTaHbl aBCTPaIUIICKVe
crangaptel Ha Msico (Meat Standards Australia — MSA) —
CHCTeMA OLIEHKM MOTPeOUTENbCKUX XapaKTepUCTUK [4].
B 2014-2015 rT. BriepBbl€ B UCTOPUM CTPAHbI IPOBOANIICA
Ayaut ABCTpanmiiCKOil TOBSIVHBI 10 HOTPeOUTETbCKUM
xapakTepuctukaM (Australian Beef Eating Quality Audit).
OneHKa roBAAMHBI OCYIECTBIANACh IO MSA. brino ome-
HEHO 3.2 MWUIMOHA TOJI0B KPYIIHOTO POTaToOro CKOTa Ha
cootBercTBMe MSA (uBer msca, pH, xup Ha Tyme). Ilo-
I0OHbIe ayANTHI IVIAHUPYETCS] IPOBOAUTD KaK MUHUMYM
1o 2020 ropa [5].

VccnemoBanms, KOTOpble IPOBOAMINCH HA IIPO-
TSDKeHUM MHOTMX 7eT crneumanuctamu  BHUMMII
uM. B.M. Top6aToBa, 103BO/IN/IN YCTAHOBUTD, KaUeCTBEH-
Hble XapaKTePUCTUKY MsACA U MACHOI IIPOAYKIMM Ha OC-
HOBE VIX CTPYKTYPBbI, TKAHEBOTO U XMMIYECKOTO COCTaBa,
YTO, B KOHEYHOM CUeTe, aJI0 BO3MOXXHOCTD OIIPee/IUTh
KOMIIJIEKC IOTPEOUTENTbCKMX CBOJICTB KOHKPETHBIX MsAC-
HBIX U3MIeTUIL.

YdeT noTpe6uTeNnbCKIX CBOVICTB, IPOAYKIMY B popMe
K09 PULINEHTOB NMOTPEOUTENBCKUX CBOVICTB ITO3BOJISAET
OIIepaTMBHO OIpENe/IATh OCHOBY IIeHbI MACHOI COCTaB-
A0l BCeX BUJIOB NMPOAYKIINM BBIITYCKaeMoil Ha TIpefi-
OpUATUAX MACHON HPOMBIIUIEHHOCTU. Takum o6pasom,
MO>KET OBITh JIVKBUJVPOBAHO HECOOTBETCTBME B COOT-
HOIICHNM IIeH Ha )KMBOTHOBOAYECKOE ChIPbe 1 IPOAYKTHI
ero rnepepabOTKY [0 IPUHLMIY 1{eHOBOJI SKBMBAIEHTHO-
CTHU C y4eTOM KayeCTBEHHBIX IIapaMeTpPOB.
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Up to date, no country in the world has taken into ac-
count the consumer properties of a product in assessment
of its possible cost. However, it is necessary to note that at
the beginning of 2000s, the Australian scientists in their
scientific research to some extent touched upon the neces-
sity to consider the qualitative characteristics of a product
in price setting and pointed at the necessity to determine a
price level with respect to the consumer properties of meat
products.

N.J. Simmons, C.C. Daly, C.R. Mudford, I. Richards et
al. in their work published in Meat Science [3] pointed to
the necessity to take into account qualitative characteristics
of products (i.e., their consumer properties) when setting
prices on meat. The authors suggested that the component
of food raw material being a constituent of the true value
in use has to be derived by the precise assessment of an in-
dividual muscle and these data can be converged to detect
the value of a slaughter animal carcass in total.

However, their research is extended only to include
meat from different species of slaughter animals. The Aus-
tralian scientists assessed meat quality of individual cuts,
which were obtained in cutting, and natural meat prod-
ucts, i.e., semi-prepared products not subjected to thermal
treatment.

According to the results, the Meat Standards Australia
(MSA), which is an eating quality grading system was de-
veloped [4]. In 2014-2015, the Australian Beef Eating Qual-
ity Audit was carried out for the first time. Assessment of
beef was performed according to MSA. Over 3.2 million
cattle were assessed on compliance to MSA (meat color,
pH, carcass fat). Similar audits are planned to be per-
formed at least up to 2020 [5].

The research studies that have been carried out by the
specialists of V.M. Gorbatov VNIIMP for many years have
allowed establishing the qualitative characteristics of meat
and meat products on the basis of their structure, tissue
and chemical composition, which eventually gave an op-
portunity to detect a complex of consumer characteristics
of the specific meat products.

Accounting of consumer properties, products in the
form of the coefficients of consumer properties makes it
possible to determine promptly a basis for a price on a
meat constituent for all types of products manufactured in
the meat sector enterprises. Therefore, a discrepancy be-
tween the prices on livestock raw material and products of
its processing can be eliminated according to the principle
of price equivalence with regard to the quality parameters.

In the conditions of the constantly changing prices
in the market, a stable indicator of raw material and fin-
ished product quality will enable a prompt solution to the
problems regarding development of assortment tasks, sale
plans, production programs with the aim of obtaining high
economic indicators that ensure breakeven of production
and stability of financial situation of an enterprise.
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B ycnoBuaAx MOCTOAHHO MEHAIOWMXCA LIeH Ha PBIH-
Ke CTaOM/IbHBI [TOKa3aTelb KayecTBa ChIPbs 1 TOTOBOII
HIpOAYKIMM 00eCHednT BO3MOXKHOCTb OIIEPAaTVBHO pe-
maTh MpOo6IeMbl 10 pa3pabOTKe aCCOPTUMEHTHOI 3aja-
41, TIJIAHA TIPOJIa’K, IPOU3BOJCTBEHHOI IIPOTPAMMBI C Iie-
TIbIO TIOJTyY€HNUA BBICOKMX 9KOHOMMYECKMUX ITOKa3arese,
obecrieynBaroNX 6€3yObITOYHOCTD IIPOMU3BOACTBA M CTa-
OVMIBHOCTD (PMHAHCOBOTO MOTOXKEHNA TIPeAIIPUATHA.

B cBs13u ¢ TeM, 4TO K03 DUIMEHTHI TOTPEOUTENBCKIX
CBOJICTB 110 BUJJAaM IPOAYKIY MO3BOJIAIT 3HAYNTEILHO
YIPOCTUTD ChIPbEBbIE PaCcUeTbl, 3TO 00eCIIeYNT OIIePATUB-
HOCTD IIPUHATHA yIIpaB/I€eHUYeCKUX PELIeHNI, ITyTeM YCKO-
PEHHBIX pacyeTOB IE€PEMEHHBIX MaTepUalbHBIX 3aTpar,
CO3JJalyT YCNOBUA I 9KCIPECC PpacuyeToB BeNMYMHBI
Map>KMHa/IbHOTO JOXOfla, B paMKaX BHEJPEHMS CUCTeMbI
YIIPaB/IEHYECKOTO y4eTa Ha IPEeANPUATUAX MACHOM OTpa-
cmn AIIK.

Jna nprHATUA 9QPEKTUBHBIX YIIPaBIeHUECKUX pelle-
HUII IpY BHEZIPEHUY Y4YeTa IO LIeHTpaM OTBETCTBEHHOCTH
k09 uiyeHTsl 0becreyaT BO3ZMOXXHOCTb PeIIeHMs ac-
COPTMMEHTHBIX 3a/la4 C y4eTOM COCTOSIHMSI ChIPbEBOro I10-
TEHI[Majla, MaPKETVHIOBBIX IPEJIIOYTEHNI I B KOHEYHOM
cyeTe CO37JafyT YC/IOBMs TIOBBIIIEHNST KOHKYPEHTOCIIOCO0-
HOCTM IIPOM3BOJICTBA KOHKPETHDIX BUIOB PO YKL,

B HacToA1Iee BpeMs clienuanicTaMy MHCTUTYTa pas-
paboTaH MeTOJONIOIMYECKMII IOAXOM, K OIpefie/IeHNIO
KPUTepeB OLEHKN ITOTPeOUTEebCKIX CBOVICTB MACHOTO
CBIPbSI M CBIPHEBOI COCTABJIAIOILEN MACHOM NPORYKIUN
/15 OIpefie/ieHIsl CTOMMOCTY TOTOBBIX IIPO/IYKTOB.

B ocHOBy MeTOmONMOrMYECKOro IOAXOAa IONOXKEH
IPUHUUI 1I€HOBOJ 3KBMBAJIEHTHOCTM MsACa U MACHOTO
CBIPbSl C Y4eTOM KaueCTBEHHBIX ITapaMeTpOB, Ifle OCHOB-
HOJ1 COCTAB/IAIONIEN JO/DKEH CTaTh YYeT MOTPeOUTeNbCKIX
CBOJICTB, ITpU (OPMUPOBAHUY CTOMMOCTH TIPOAYKTOB [6].

B MsCHOJI TPOMBIIITIEHHOCTY OCHOBHBIMY ITapaMeTpa-
MU OIIpeJe/A0IIMY KadeCTBO IIPOJyKIINM, KOTOPbIE CO-
CTaBJIAIOT IOTPeOUTENbCKIE CBOJICTBA IPONYKIINN, ABIS-
I0TCs IIOKa3aTe/l MOPQOIOTUY U XMMIYECKOTO COCTaBa
CBIPbS U CHIPbEBOJ COCTABIAIOLIEI.

Mopdomnorna — 3To cofep>kaHye MBIIIEYHOI, COeNU-
HUTE/IbHOM, XMPOBOI U KOCTHON TKaHeit. Mopdomnorus
MsICa OIIpefieNIAeTCA B IpoLiecce Pasfe/Kit, 00BaIKM U XKU-
JIOBKM MCa Ha KOCTAX, KOTOpOe II0/Iy4aloT B pe3y/bTare
y60s 11 nepepaboTKy YOOIHBIX )KMBOTHBIX. XVMUYECKUIA
COCTaB OIpefie/IsIeTCs COAepKaHueM OeIKOB U >KUPOB.
K ocHOBHBIM 6e/KaM, BXOJAIIVM B COCTaB MACHBIX IIPO-
IOYKTOB OTHOCATCA: MBIIIEYHbIE M COENUHUTETbHOTKAH-
Hble OelKM. AHaIM3 >KUPOCOAEP)KAIIMX IPOAYKTOB
IIPOBOJYTCA TUCTONIOTMYECKIM METOOM, C yU€TOM COJep-
JKaHMA SKMPHBIX KUCTOT (IO/MN- ¥ MOHOHEHACHIIIEHHBIX).

B MACHOJM TNpPOMBIITIEHHOCT! OCHOBHBIMM BUJAMMU
y6OITHOrO CKOTa SIB/IAIOTCS KPYIHBIN ¥ MEIKMIT POTaThIil
CKOT, CBYHDH.

Ins onpenenenus KoabGUMEHTOB MOTPEOUTENBCKIX
CBOJICTB MsICa Ha KOCTSIX yCTaHOBJIEHBI KPUTEPUM OLIEHKN
BCEX COCTABHBIX YacTeil. MsAco Ha KOCTAX (MACO B TYIIaX)
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Due to the fact that the coefficients of the consumer
properties according to product types allow significant
simplification of raw material calculation, operativity of
managerial decision making will be ensured by acceler-
ated calculation of variable material costs, the conditions
for express calculations of a marginal profit value will be
created in the framework of introduction of a managerial
accounting system in enterprises of the meat sector of the
agro-industrial complex.

In terms of making effective managerial decisions upon
introduction of accounting by the centers of responsibility,
the coeflicients will provide an opportunity for solving as-
sortment tasks with consideration for the state of the raw
material potential, marketing preferences and, eventually,
will create conditions for strengthening competiveness in
manufacturing specific types of production.

Recently, the specialists of the Institute have developed
the methodological approach to determination of the cri-
teria for assessing the consumer properties of meat raw
material and raw material constituent of meat products for
detection of finished product costs.

The basis of the methodological approach is the prin-
ciple of price equivalence of meat and meat raw material
with consideration for qualitative parameters, where the
main constituent should be accounting of consumer prop-
erties when forming the product cost [6].

In the meat industry, the main parameters determin-
ing product quality, which present consumer properties of
products, are the indicators of morphology and chemical
composition of raw material and raw material constituent.

Morphology is the content of muscle, connective, fatty
and bone tissues. Meat morphology is detected in the pro-
cess of cutting, boning and trimming of bone-in meat,
which is obtained as a result of slaughter and processing of
slaughter animals. The chemical composition is determined
by the content of proteins and fats. The main proteins being
constituents of meat products are muscle and connective tis-
sue proteins. The analysis of fat-containing products is car-
ried out by the histological method with account for content
of fatty acids (poly- and monounsaturated).

The main species of slaughter animals in the meat in-
dustry are cattle, sheep and goats, and pigs.

The criteria for evaluation of all constituent parts are
established to determine the coefficients of the consumer
properties of bone-in meat. Bone-in meat (meat in car-
casses) presents a complex of four types of tissues: muscle,

connective tissue, fatty and bone tissues.
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HpefiCTaB/IsAeT COO0I COBOKYITHOCTD YeThIPeX BU/IOB TKa-
Hel: MbIIIEYHO, COeIVHUTEIbHO, JKUPOBOM U KOCTHOIL.

Ha mepBoMm sTare 6b111 IpOBEeHbBI pacyeThl MO OIpe-
JieTIEHIIO CTPYKTYPBI KOCTHOTO CKe/leTa BCeX BUIOB Y0 0il-
HBIX )KMBOTHBIX U YCTaHOBJIEHBI yJieJIbHbIe Beca KaXKJoro
Brpa Kocreit (7, 8]. [Ins pacuera koadduimeHTOB OTpe-
OUTENbCKUX CBOJICTB KOCTHOV TKaHMU OIpefe/IeHbl Cpefi-
HeB3BelICHHbIe II0KasaTelu Cofiep>kaHusA Oenka ¥ Bia-
I'M B KOCTHOM CKeJleTe Ha OCHOBE XMMMIYEeCKOTO COCTaBa
U BBIXOfIa KOCTell o popmyie:

n
g = " (1 x ), (1)
i=1

rme: HZ‘:M — Cpe[IHEeB3BElLIEHHDII II0Ka3aTe/lb XMMUYECKOTO CO-
cTaBa, T Ha 100 1 )11/ — MaccoBas Jojs i-11 KOCTU B CKeJle-
Ta, %; — IMOKa3aTenb XMMMYECKOTO COCTaBa i-11 KOCTHU, T Ha

100 r.

[lanee ycTaHOB/IEHO cofiep>kaHye Oe/lKa B iepecyeTe Ha
a0COJIIOTHO CyXO€ BeIljeCTBO B KOCTHOM CKeJleTe KPYITHO-
TO U MEJIKOTO POTaTOro CKOTA, CBMHEI C Y4eTOM BBIXOJa
KOCTM B TYIIE.

Ha ocHOBaHNMM TO/Ty4eHHBIX IIOKa3aTesnell, pacCINTaH
K09 PuiMeHT MOTpeOUTETBCKUX CBOVICTB KOCTHOM TKa-
HI, VICXOJISl I3 OTHOLIEHNA Oe/Ika B KOCTH! K 061ieMy 6er-
Ky B Tyllle 110 popMyIe:

k =B _+b, (2)
rae: k. — KoapduimeHT MOTPeOUTENbCKIMX CBOMCTB KOCTHOM

TKaHI; BK — conepxxanne 6enka B KOCTH, T Ha 100 13 ET —

comep)xaHe 6enka B Tyiue, T Ha 100 T.

Ha cnenyromiem aTane pacCMOTpeHa COeRVMHUTENbHAs
TKaHb MsICa YOOIHBIX XMBOTHBIX. [I/1s1 ompefienieHns mMac-
COBOIJI JJO/IV COEAVHUTEIbHOI TKaHU B TYILE yYMTBIBAET-
Csl COeVIHWUTENbHAsA TKaHb, BBIfle/iIeMas IIPY SKUIOBKe
OIHOBPEMEHHO C MBIIIEYHON TKAHbIO U COENVHNTEIbHAS
TKaHb, KOTOPasi HAXOAUTCS BHYTPU MBILIEYHON TKaHM, TO
ecTb MexxMblnedHast. Copiep>xkaHie 6eka BCceX BUIOB CO-
eIVIHUTEbHOI TKaHM B IlepecyeTe Ha aOCOMIOTHO CyXoe
BEI[eCTBO YCTAHAB/IMBAETCSA C YY4EeTOM MAacCOBOIl JIOIN
TKaHU B TYIIE.

Koad¢uimeHT nmoTpebuTeNnbCcKux CBOVICTB COERVHU-
TE/IbHOI TKAaHU, PaCCYNTBIBACTCA VICXOAS U3 OTHOIIEHNA
6e/Ka B COEIMHUTENbHON TKaHNU K 0011eMy Oe/IKy B Tylle
1o ¢popmyre:

k =B _+B,, (3)
rae: k. — xoadduimenT moTpebUTenbCKUX CBOMCTB COEMHN-

TeNbHOM TKaHM; b, — coplepykanye 6eKa B COeMHNTENbHOM

TKaHu, T Ha 100 1; b, — copiepsxanme 6enka B Tye, r #Ha 100 T.

Mlanee ompenenen Koo PUIMEHT Ha XUPOBYIO TKaHb
msca KPC kak OTHoOlIeHMe 3HepreTHYecKoil LIeHHOCTH
MOITHEHACHIIEHHBIX JKMPHBIX KUCIOT (B IepecyeTe Ha
ACB) K 9HepreTM4ecKoi IIeHHOCTI 00111eil 6eTKOBOII CO-
cTaBsoIIen roBaauubl (B mepecuete Ha ACB). Pacuer
IIPOBEJIEH C Y4eTOM MOKa3aTe/Isl yCBOSEMOCT TOBSXKbETO
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At the first stage, the calculations for determination of
the structure of the bony skeleton of all species of slaughter
animals were carried out and the specific weight of each
type of bones was established [7, 8]. To calculate the coet-
ficients of the consumer properties of the bone tissue, the
average weighted indicators of the protein and moisture
content in the bony skeleton were detected on the basis of
the chemical composition and yield of bones according to
the equation:

n
Ighem = 3" (F x 1ghem), W
i=1
where: 19" — average weighted indicator of the chemical
composition, g/100 g; F* — mass fraction of the i"" bone in the

skeleton, %; I"*™ — indicator of the chemical composition of
the i bone, g/100 g.

Then, the protein content on an absolutely dry matter
basis in the bony skeleton of cattle, sheep and goats, and
pigs was established taking into account the bone yield in
a carcass.

On the basis of the obtained indicators, the coefficient of
the consumer properties of the bone tissue was calculated
using the ratio of protein in a bone to the total protein in a
carcass according to the equation:

C, =P, +P (2)
where: C, — the coefficient of the consumer properties of bone

tissue; P, — the protein content in a bone, g/100 g; P

the protein content in a carcass, g/100 g.

carcass’

carcass

At the following stage, the connective tissue of slaugh-
ter animals was examined. To detect the mass fraction of
the connective tissue in a carcass, the connective tissue ex-
tracted in trimming simultaneously with the muscle tis-
sue and the connective tissue inside the muscle tissue (i.e.,
intramuscular connective tissue) were taken into account.

The protein content of all types of connective tissue
on an absolutely dry matter basis was established taking
into account the mass fraction of the connective tissue in
a carcass.

The coefficient of the consumer properties of the
connective tissue was calculated using the ratio of protein
in the connective tissue to the total protein in a carcass
according to the equation:

C =P +P (3)

where: C_ — the coefficient of the consumer properties of
the connective tissue; P. — the content of protein in the
connective tissue, g/100 g; P — the content of protein in

a carcass, g/100 g.

carcass’

carcass

Then, the coefficient for the beef fatty tissue was de-
termined as a ratio of the energy value of polyunsaturated
fatty acids (on an absolutely dry matter basis) to the en-
ergy value of the total protein constituent of beef (on an
absolutely dry matter (ADM) basis). The calculation was
carried out using the indicator of digestibility of beef fat
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JKupa (HYTGM COOTHOIIIEHUSI MaKCUMaIbHON TeMIIEpaTy-
PbI IUTaBI€HNA /1A IIOTHOT'O YCBOECHNA JKMPOB 1 TEMIIEpa-
TYPbI IVTaB/IEHNA T'OBAXKbEIO >1<1/1pa):

KK x 90 37°C

TOB oB
acg X 4,0 troe

(4)

roB —
kit =

rme: k;"" — K09 UIMEeHT TOTPeOUTENBCKIX CBOVICTB SKMPOBOIT
TKauu Mmsaca KPC; HH)KK;‘?B — cofiep>KaHue IO/IMHEHa-
CBIIIEHHBIX XMUPHBIX KICIOT B >KMPOBOI TKaHN Msca KPC
B IepecuyéTe Ha abCOTIOTHO CyXOe BelllecTBO, I Ha 100 T;
bl — copepxxamne 6enka B msice KPC B mepecuére Ha a6-
COIIOTHO CyXOe BemecTso, T Ha 100 r; 9,0 u 4,0 — sHepre-
TUYeCKas eHHOCTD JK1pa 1 6e/lKka COOTBETCTBEHHO, KKaJI/T;
37°C — MakcuMmajbHas TeMIepaTypa IUIABIEHNUS st IO
ros

HOTO YCBoeHI/IH )KI/IPOB; tnn — TeMHepaTypa IIJTaBJIEHUA TO-
BSDKbero >xupa [9].

KoadduriyeHTs! TOTpeOUTENBCKIX CBOVICTB XKMPOBOIA
TKaHU JPYTUX BUIOB CKOTA OIpeJe/eHbl 10 OTHOIICHIIO
K K09 (PUIMEHTY Ha TOBSDKbBIO XXIMPOBYIO TKaHb € y4eTOM
CpaBHUTE/IbHBIX II0Ka3aTesiell COOTHOILIEHNSI COfePyKAHNA
HEHACBIIIeHHBIX JKMPHBIX KUCJIOT M TeMIepaTyp IUIaBje-
HUS 9TUX BUZIOB XXVPOB IO popMyIIe:

k =k xk?®=+k?, (5)
rae: k — ko3 duimenT noTpe6uTeNnbCKIMX CBOMCTB XKIPOBOI

TKaHM PacCMaTpMBaeMOro Buja msca; k'™ — koadduiu-

eHT II0TPeOUTENBCKIX CBOMCTB X1poBoil TKauu msica KPC;

k" — cpaBHMTENbHBII TOKa3aTe/Mb COOTHOIIEHNS COflepyKa-

HIMsl HEHACBII[EHHBIX XXVMPHBIX KVUCIOT B SKMPOBON TKaHU

paccmarpuaemoro Bupa msca (HHIKK) u »xupoBoit Tkaun
ropapuasl (HHXXK™),

k® = HHXKK + HHXKK™;
P — cpaBHNTE/IBHBII IIOKa3aTeb COOTHOLICHNA TEeMIEPATyp

[UTaBJIEHNS )KMPOBOIT TKAaHM PacCMaTPUBAaeMOro BU/A Msica
(t,) v KMPOBOII TKaHM rOBAAMHDI (t),

kP=t +t

2 w1 i8]

kC

2

CsopHas ¢opmyna pacyera koadpduimenTa norpebm-
TE/IbCKMX CBOVICTB Ha >KMPOBYIO TKaHb MsICa PaslTNUHBIX
BUJOB CKOTa, 32 McKaoueHreM KPC, BuIAgNT crnepyro-
M obpasom:

kP x HHDKK X t19

k = 6
o HHDKK™® X t,, (6)

Pacuer K0aQPUIMEHTOB MOTPEOUTENBCKMUX CBOVICTB
MBIILIEYHOI TKaHU OIpefendeTcs Kak IoKasaTe/b IoTpe-
OUTETbCKMX CBOJICTB >KMIOBAHHOTO MSACA C Y4€TOM IIOTY-
YeHHBIX II0OKa3aTenell MOTPeOUTEebCKUX CBOVICTB KOCT-
noit (k ), xuposoit (k ) u coemunurenphoit (k) Tkaneit
U JO/Ieil COOTBETCTBYIOLIMX TKaHel B MsACe Ha KOCTAX, 3a
eIVHUIY IPUHATO 3Ha4YeHMe IOKasaTesd MOTpeOuTeND-
HOJI CTOMMOCTH MsCa Ha KOCTSIX COOTBETCTBYIOIIETO BI/A
CKOTa:

k

K]

anl_(kxxﬂln:o-i-kmxﬂoﬁ-’-kcxﬂ?)
kmmnzl_z (kixﬂ?)’

i=K,¢K

(7)

Nin
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(by correlation of the maximum melting temperature for
tull digestibility of fats and the melting temperature of beef
fat):

beef 0
cveer _ PUFARRM X 9.0 37°C @)
! PRSet x 4.0 7 thest

where: C/*! — the coefficient of the consumer properties of the

beef fatty tissue; PUFARSE]; — the content of the polyunsatu-

rated fatty acids (on an absolutely dry matter (ADM) basis)

in the beef fatty tissue, g/100g; PPSSl — the content of pro-
tein in beef on an absolutely dry matter (ADM) basis, g/100g;
9.0 and 4.0 — energy value of fat and protein, respectively,
kcal/g; 37°C — the maximum melting temperature for full
?ig?sﬁion of fats; t&%‘i{ing — the melting temperature of beef
at [9].

The coeflicients of the consumer properties of the fatty
tissue of meat from other examined animal species were
determined with respect to the coeflicient for the beef
fatty tissue with consideration for the comparative indi-
cators of the ratio of the unsaturated fatty acid content
and the melting temperature of these fats according to
the equation:

Cf - Cfbeef x Clcomp - Czcomp’ (5)

rie: C, — the coefficient of the consumer properties of the fatty
tissue of a kind of meat under consideration; C fb °f _ the co-
efficient of the consumer properties of the beef fatty tissue;

C;"™ — the comparative indicator of the ratio of the unsatu-

rated fatty acid (UFA) content in the fatty tissue of a kind of

meat under consideration and beef fatty tissue (UFA™),
C;°" = UFA + UFA™;

C,°™ — the comparative indicator of the melting temperature of

the fatty tissue of a kind of meat under consideration (tmemng)
and beef fatty tissue (tﬁféng),
comp _ . 4beef
CZ - tmelting * “melting”

The summary equation for calculating the coefficient of
the consumer properties of fatty tissues of meat from other

examined animal species is as follows:
CPef x UFA X 25!

melting
beef '
UFAPeet X tmelting

(6)

Cf=

Calculation of the coefficients of the consumer prop-
erties of the muscle tissue is determined as an indicator of
the consumer properties of trimmed meat with consider-
ation for the obtained indicators of the consumer proper-
ties of the bone (C,), fatty (C,) and connective (C ) tissues
and the fractions of the corresponding tissues in bone-in
meat; the value of the consumer properties of bone-in
meat of the corresponding species of farm animals was
taken as a unit:

1- (C,xF'+C.xF’+C xF)

trimmed

trimmed

1- ) (C xEY),

i=b,c,f

(7)

or
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rae: k, — KoapurmenT noTpe6uTeMbHONM CTOMMOCTH KOCTHOI,
COEJIHUTENbHOM, KMPOBOJ TKaHeil (MHJIEKCH i=K, C, K);
H,/ — IO/ COOTBETCTBYIOLIETO BIUJia TKaHM B 00IIell Macce
SKMJIOBAaHHOTO Msica, %.

KpoMme TOro, yumTniBaeTcs COfiep>KaHMe B >KMIOBaH-
HOM MfICe BHY TPUMBbIIIEYHBIX BOJIOKOH (COEIVHUTETbHBIX
Y KMPOBBIX) 110 popMyIie:
k)xpm B (kc X ﬂ% + k)K X ﬂ?@)

it
rae: k — xoadduimenT noTpe6uTeNbCKIX CBOMCTB MBIIIEYHOM

TKanu; k —~— k03 PuIMeHT noTpeOUTeNbCKIX CBOCTB

KUTIOBAHHOTO MACa; k. — K03 PuiMenT moTpebuTenbckux

CBOJICTB COEIMHUTENbHOM TKaHM; k — KoadduimenT mo-

TPeOUTENbCKIUX CBOCTB XIPOBOI TKaHu; [I° — MaccoBast

[0/ COENVHUTENbHOTKAHHBIX BOJMOKOH B )KJMIOBAHHOM

msice, %; JI.* — MaccoBast OIS SKUPOBBIX BOIOKOH B JKIJIO-

BaHHOM Msice, %; 1" — MaccoBast ZO/s 9MCTO MBILIEYHOI

TKaHU B XXIJIOBAaHHOM Msce, %.

, ®)

ky =

PaccMoTpeHHbIe IPUHIVIIBI PacyeTOB KO PUIINEHTOB
HOTPEOMUTENbCKIUX CBOJICTB BCeX TKaHeil YOOIHBIX KIBOT-
HBIX IIpEJICTaB/IeHbI B pOpMe anropuTMa Ha pUCYHKe 2.

‘ W3yueHne MOp(HOIOrHYECcKOro cocTaBa Msica ‘

v

‘ I/I3y'-ICHVIe XUMHUYECKOTO coCcTaBa MsAcCa ‘

Pacuét k03 hureHTOB MOTPEeOUTEIBCKUX CBOICTB KOCTHOM TKaHU
k.= By + B,

Pacuét k03 hHIIEeHTOB MOTPEOUTEIBCKUX CBOMCTB COCANHNUTENLHON TKAaHU
k.= B.+ B,

|

‘ Pacuér koahbUIIHEeHTOB MOTNEOUTENHCKUX CBOWCTB dKUDOBON TKAHU

where: C, — the coefficient of the consumer properties of the
bone, connective and fatty tissues (indicesi=b, ¢, f); Ff— the
proportion of the corresponding type of tissues in the total
mass of trimmed meat, %.

In addition, the content of intramuscular fibers (con-
nective tissue and fat) is taken into account in trimmed
beef according to the equation:

Ctrimmed - (Cc X F(c)/o + Cf X F;/o

B

where: C_ — the coefficient of the consumer properties of the

muscle tissue; C .~ — the coefficient of the consumer
properties of trimmed meat; C_ — the coefficient of the
consumer properties of the connective tissue; C. — the
coefficient of the consumer properties of the fatty tissue;
E” mass fraction of the connective tissue fibers in
trimmed meat, %; F;’ — mass fraction of the fatty fibers in
trimmed meat, %; F — mass fraction of purely muscle tissue

in trimmed meat, %.

» (8)

Cp =

The examined principles for calculating the coeflicients
of the consumer properties for all tissues of slaughter
animals are presented in a form of an algorithm in Fig. 2.

‘ Study of meat morphological composition ‘
v
‘ Study of meat chemical composition ‘
v
Calculation of coefficients of consumer properties for bone tissue
Ch = Pp + Pearcass
v
Calculation of coefficients of consumer properties for connective tissue
Ce = Pc + Pearcass

!

Calculation of coefficients of consumer properties for fatty tissue

\

Msico KpyIHOTro poraToro ckoTa
feron — MHKKcp x9,0 37°C +1»
e Bacg X4,0 oy’

Jlpyrue BUABI CKOTA:
ko = kyd®x HHKKX th9®
x HHXK P Xt ,

y

Pacuér k0a()pHIIHEHTOB OTPEOUTEILCKUX CBOMCTB MBILICYHOI TKaHH ‘

/\

JKunoBanHoe msico: YHCTO MBIIIEYHAS TKAHb:
- % Kyeun — (ke X J2 + ke X 10
k}KM =1- Z (ki X ai") KU ( c JIK H ra)K)

. %
i=K,CK M

>

Ky =

Meat from other examined animal species:
beef. beef

C = Ce™" x UFAX Umelting

f UFAbeethmelting

Cattle meat
_ PUFARSS x9.0

T opbeel x40

37°C
tbeef
melting

Cfbeef =

A

‘ Calculation of coefficients of consumer properties for muscle tissue

/\

Trimmed meat: Purely muscle tissue:

0 0
Z (Ci X Fi%) _ Ctrimmed - (Cc X Pc/u + Cf X Ff/u)
i=b,c.f E

Ctrimmea =1 — g

m

Figure 2. The algorithm for calculation of the coefficients of the consumer properties for all tissues of slaughter animals
Puc. 2. AnropurM pacyera Koap(PUIMEHTOB TOTPEOUTENBCKIX CBOJICTB BCEX TKAHEil YOOIHBIX KMBOTHBIX

PesynbraTsl

Ha ocHoBaHMm pa3paboTaHHOTO alropuTMa IpOBefie-
HBI pacyeTbl KO3 PUIMEHTOB OTPEOUTENBCKIX CBOVICTB
10 TKAHEBOMY COCTaBy MsCa KPYITHOTO ¥ MEJIKOTO POraro-
IO CKOTa, CBUHeI. PacdeT nmokasareneit, XapaKTepU3yIOLIX
HOTPeONTENIbCKIE CBOJICTBA BCEX COCTAB/IAIOMIMX 4YacTel
TYII OCHOBHBIX BVJIOB YOOIHBIX KMBOTHBIX, IIPOBOANUTCS
C y4eToM MOPQOIOTMYecKoro coctaBa. B mpomecce pas-
TENKU TYUI BBIIE/IAIOT MACO Ha KOCTAX, MACO XKIMJIOBAHHOE,
MBILIEYHYIO TKaHb, JKMP-ChIPEL, COCAMHUTENbHYIO TKaHb
(XpsIL) ¥ KOCTHYIO TKaHb B COOTBETCTBUY T€XHOJIOTMYE-
CKOJf MHCTPYKIIMET 10 00BasIKe 1 )KMTOBKE MACA.

920

Results

On the basis of the developed algorithm, the coefficients
of the consumer properties by tissue composition of meat
from cattle, sheep and goats, and pigs were calculated. The
calculation of the indicators characterizing the consumer
properties of all constituent parts of carcasses of the main
species of slaughter animals is carried out taking into
account the morphological composition. In the process
of carcass cutting, bone-in meat, trimmed meat, muscle
tissue, raw fat, connective tissue (cartilages) and bone tissue
are extracted according to the technological instruction on
meat boning and trimming,.
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Ha ocHOBaHMM IIPOBe[IeHHBIX PacyeTOB YCTAHOB/IEHBI
K09 GULIVEHThI TOTPeOUTENBCKUX CBOJICTB Ha BCE BUJIBI
TKaHell, COCTAB/IAOIUX TYIIy KPYIIHOTO 11 MEIKOTO pora-
TOI'O CKOTQ, CBMHEN, KOTOPbIE IIPEICTABJIEHBI B tabmuie 1.

Kpome OCHOBHBIX COCTaBIAIOMIMX: MBILIEYHON, COe-
OVIHUTE/IBHOM, >KMPOBOI M KOCTHBIX TKaHEN B IIpolecce
pasenKy, 0OBaJIKY U XKMIOBKY TYII yOOVHBIX >KMUBOTHBIX
00pa3yloTCs TeXHUYeCKMe 3a4MCTKU. B OCHOBHOM OHM
COCTOAT U3 MMMQATUYECKNUX Y3/IOB U XKe/le3 BHYTPeHHel
CeKpeLyy, Ha HOJI0 KOTOpbIX mpuxoauTcs ot 0,1% >xuBoit
MacChl y CBMHEN M MENKOro poraroro ckora un po 0,8%
y KpymHoro poraroro ckota. Vcxons us mopdonornde-
CKOTO U XMMUYECKOTO COCTaBa TEXHUYECKUX 3a4MCTOK,
K09} PuUIMEeHT MOTPeOUTENCKIX CBOJICTB YCTAHOBJIEH Ha
ypoBHe 0,03, /11 TpeX BUIOB YOOIHBIX )KMBOTHBIX (KpyTI-
HOTO, MEJIKOT'O pOraToro CKOTa U CBUHe).

B Tabmuue 2 mpencTaBIeHbl CBOAHBIE NaHHbIE IO BbI-
xonaM u Koo duumeHTaM HOTPeOUTETHCKUX CBOVCTB IO
TKAHM TYII KPYITHOTO ¥ MEJIKOT'O POTaTOro CKOTA, CBYHEI.

YcTaHOB/IEHHBIE Ha OCHOBAHUY TPOBEEHHBIX UCCITe-
IOoBaHMIT KO3(PULUMEHTBI /I TKaHeil TYII TpeX BUIOB
yOO0IIHOTO CKOTa OYAyT HMPUMEHATHCS IPYU OIpeJeTIeHIN
IOKasaTesIell KaueCTBa BCeX MACHBIX mamenuii [10].

On the basis of the conducted calculations, the
coefficients of the consumer properties for all types of
tissues being constituents of a carcass of cattle, sheep and
goats, and pigs were established (Table 1).

In addition to the main constituents (muscle,
connective, fatty and bone tissues) technical scrapings are
formed in the process of cutting, boning and trimming of
slaughter animal carcasses. They are mainly composed of
the lymphatic nodes and endocrine glands, which account
for up to 0.8% of the live weight in cattle and 0.1% in
sheep and goats, and pigs. Based on the morphological
and chemical composition of the technical scrapings, the
coefficient of the consumer properties was established at
the level of 0.03 for three kinds of slaughter animals (cattle,
sheep and goats, and pigs).

Table 2 presents the summary data of yields and
coefficients of the consumer properties by tissues of
carcasses from cattle, sheep and goats, and pigs.

The coeflicients for the tissues of three kinds of slaugh-
ter animals, which were established based on the per-
formed experiments, will be used when determining the
quality indicators of all meat products [10].

Table 1. Coefficients of consumer properties | Ta6r. 1. Koadpuumentsr morpe6urensckux cBoicTs

Name | HaumeHoBanune

Bone-in meat, including: | Ms1co Ha KOCTAX, B TOM YHCTIE:
Muscle tissue | MpreyHas TKaHb

Fatty tissue | JKupoBas TkaHb

Connective tissue, cartilages | CoenmuuTenpHas TKaHb, XPALLM

Bone | Kocts

Coefficients | Koappuyuenmot

Table 2. Summary table of yields and coefficients of the consumer properties by tissues
Ta6m. 2. CBomHas TabmuIa Mo BbIXoiaM 1 K03 GuirmenTaM noTpeOuTeTbCKIX CBOCTB MO TKAaHAM

cattle | KpymHbIf s | sheep and goats [
POTaThIil CKOT MeJIKHIT POTaThblii CKOT
1.0 1.0 1.0
1.60 1.77 1.61
0.27 0.38 0.24
0.2 0.2 0.2
0.1 0.1 0.19
Cattle | Kpynusri Sheep and goats |

porarpiii CKOT

Pigs | CBunbu 3 "
Menxuit porarsiit cKoT

yield, % | coefficients | yield, % | coefficients | yield, % | coefficients |

BBIXO,
%
Bone-in meat | Msco na xocmsx 100.00
excluded: | Vickmrouaercs:
bone | kocTh 21.20
fat, back fat | »xxup, mmmx 2.75
connective tissue, cartilages | 2.90
COeMIIHNUTENbHAA TKAHb, XPAIII ’
technical scrapings, losses | 0.90
TeXHIYeCcKIe 3a4NCTKH, TI0TepH :
excluded, in total: | imozo uckniouaemcs 27.75
Trimmed meat, including: | 72.25
JKunoBanHoe MAc0, B TOM YIICII€E: :
— fatty tissue | — xupoBas TKaHb 4.22
— connective tissue | — coemuHuTeIbHASI TKAHD 9.25
— purely muscle tissue | — 91CTO MbIIeYHAs TKAHD 58.78
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K03 du- BBIXOfI, K03 du- BBIXOJI, K03 du-
I[UEHTHI % IUEHTHI % IIIeHThI
1.0 100.00 1.0 100.0 1.0
0.10 12.08 0.10 25.78 0.19
0.27 15.66 0.38 1.43 0.24
0.20 2.01 0.20 1.58 0.20
— 0.20 — 0.20 —

— 29.95 — 28.99 —
1.34 70.05 1.29 71.01 1.33
0.27 21.44 0.38 7.31 0.24
0.20 2.38 0.20 6.89 0.20
1.60 46.23 1.77 56.81 1.61
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B MACHO IPOMBIIIIEHHOCTY BEIPAOAThIBAETCSI HECKOIb-
KO OCHOBHBIX I'PYIIII MACHBIX IIPOJYKTOB: NOMy(aObpuKaTel
U Ky/IMHapHbIe U3Jie/s, KOJI0acHbIe V3e/s, IPOLYKTHI U3
MsIca, KOHCepBBbL. [0/ MACHOI COCTABIIAOLIEN B KaXKOM
TpYyIIIe IPOSYKTOB 3HAYNTEIbHO PA3IIIaeTCs.

Msicuble nonydabpukarer cogepxat 10 100% MscHOTO
CBIPb, I03TOMY OIIpefie/IeHe MACHO ChIPbeBOI COCTAaB-
AIOLIEl 3TUX NMPOAYKTOB, IPAKTUYECKN [JaeT BO3MOXK-
HOCTb YCTAaHAB/IMBATh KayeCTBEHHbIE XapaKTePUCTUKN
COOCTBEHHO MSACHBIX NPOAYKTOB. B MsCHBIX nonmydabpu-
KaTax [Io/1A MBIIIEYHON TKAaHM 3aBUCUT OT COREp)KaHUA
9TOJ TKAHM B YaCTAX TYII WM KOHKPETHBIX MBIIII] YOOII-
HBIX )KMBOTHBIX, 13 KOTOPBIX OHJ BBIPAOAThIBAIOTCS.

Ha ocHoBanmm k03pPuineHToB MOTPeOUTENbCKUX
CBOJICTB OTHE/IbHBIX TKAHEN U YelIbHBIX BECOB 3TUX TKa-
Heil, BXOZAIIMX B COCTaB KOHKPETHBIX IPOAYKTOB, TO
eCTb, X MOPQOJIOTUM IIPOBOJUTCS pacyeT IOKasaTesneil
KadecTBa nomydabpuKaTos.

OCHOBHOIT cocTaBswLIeil MomydhabpuKaToB sBIsET-
cs MbllleyHass TKaHb. Ee oA B roBsbxpux nomydabpu-
Karax Konebnerca ot 70 1o 96%, B CBUHBIX — OT 67 10
96,8%, B 6apanbux — oT 68 10 95%. [lanee Mo 3HAYUMO-
CTH B TOBSDKbIUX U 6apaHbyX MOTydabprKaTax HaXOAUTCA
COeMHUTENbHASI TKaHb OT 5 10 25%, B CBUHBIX — XKUPO-
Basl TKaHb, JO/IS KOTOPOI B HEKOTOPBIX IIPOAYKTAX HOXO-
outT — 1o 50%.

Ha ocHoBanum mopgonoruy MsACHBIX monydabpuka-
TOB ¥ KO3 PUIMEHTOB IOTPEOUTEIbCKUX CBOVICTB OT-
Ile/IbHBIX TKaHeil IPOBeleHbl pacyeThl Ko3(dduimeHToB
Ha Bce BU/BI 0ny¢pabpuKkaroB. PacyeTs! IPOBOAATCA 110
dbopmynam.

Koadpoumment pna 6eckocTHbIXx momydabpuKkaTosn
(Knb):

Kn6 = Kmx Ym + KexYe + Koo x Yo 9)

Koadduiment nsa nonydabpuxaros Ha Koctn (Knk):

Knk = Kmx Ym + KexYe + Ko x Y+ KexYi;  (10)
rie: Km — xoadpduimeHT NOTpeOUTENBCKIX CBOVICTB MBIIIEY-

HOJ TKaHM, YM — YJIe/IbHbI/I BEC MBIIIEYHON TKaHMU B CO-

craBe mpoaykTa, K¢ — k09¢puUIueHT moTpeduTebeKux

CBOJICTB COEJMHUTENbHON TKaHM, Yc — yIeNnbHbBIN BEC Coe-

AUMHNUTEIBHOI TKaHM B IPpoAyKTe, Ky — koadduimenrt mo-

TPeOUTEIbCKMX CBOJCTB SKUPOBOIL TKAHU, Y — Ye/IbHBbII

BeC JKMPOBOIl TKaHU B COCTaBe NPOAykKTa, Kk — koad¢u-

[[MeHT MOTPeOUTENbCKUX CBOMCTB KOCTHONM TKaHM, YK —

yJIe}IbeH/I B€C KOCTHOM TKaHI B COCTaBE HpOHyKTa.

Takum o6pasom, 6bUI orIpefeneHbl Koo duIieHTsl Ha
BCe HalIMeHOBaHNA NOMy(abpuKaToB, KOTOpPbIe BbIPAOaThI-
BAIOTCSA 113 TOBAMIVHBI VI CBYHVHBI IO TEXHIYECKVIM YC/IOBUAM
(TY 9214-345-00419779-06 u TY 9214-456-00419779-03).
111 KPYITHOKYCKOBBIX ONTy(pabpUKaTOB, yCTAHOB/ICHHBII
K09 QUIMEHT TOTPeOUTENbCKUX CBOVICTB, KOmebmeTcs:
IS TOBSDKbUX — OT 1,51 mo 1,27, misa cBuHbIX — OT 1,61 o
1,29, st 6apanbux — ot 1,81 o 1,22.

I/ MOPLIMOHHBIX ¥ MENKOKYCKOBBIX K09 uiieHTsI
HOTPeOUTENTbCKIX CBOVICTB COCTAB/IAIOT COOTBETCTBEHHO:
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The meat industry produces several main groups of
meat products: semi-prepared products and culinary prod-
ucts, sausage products, smoked meats and canned foods.
The proportion of the meat constituent in each product
group is different.

Meat semi-prepared products contain up to 100% of
meat raw material; thus, determination of meat raw mate-
rial constituent in these products practically gives an op-
portunity to establish the quality characteristics of meat
products per se. In meat semi-prepared products, the pro-
portion of muscle tissue depends on the content of this tis-
sue in parts of carcasses or individual muscles of slaughter
animals, from which they are produced.

On the basis of the coefficients of the consumer proper-
ties of the individual tissues and specific weights of these
tissues being constituents of particular products (i.e., their
morphology), the calculation of the quality indicators of
semi-prepared products was carried out.

The main constituent of the semi-prepared products is
the muscle tissue. Its proportion in the beef semi-prepared
products varies from 70 to 96%, in the pork semi-prepared
products from 67 to 96.8%, and in the lamb semi-prepared
products from 68 mo 95%.

The next important tissue is the connective tissue (5 to
25%) in the semi-prepared products from beef and lamb
and the fatty tissue in the pork semi-prepared products (up
to 50% in several products).

Based on the morphology of the meat semi-prepared
products and coefficients of the consumer properties of
the individual tissues, the coeflicients for all types of semi-
prepared products were calculated. The calculations were
carried out according to the equations.

The coefficient for the boneless semi-prepared products
(Cblisp):

Cblsp = CmxSm + CcxSc + Cfx Sf; 9)

The coefficient for the bone-in semi-prepared products

(Cbsp):
Cbsp = CmxSm + CcxSc + CfxSf+ Cbx Sb; ~ (10)

where: Cm — the coefficient of the consumer properties of the
muscle tissue, Sm — the specific weight of the muscle tissue
in a product composition, Cc — the coeflicient of the con-
sumer properties of the connective tissue, Sc — the specific
weight of the connective tissue in a product composition,
Cf — the coefficient of the consumer properties of the fatty
tissue, Sf — the specific weight of the fatty tissue in a product
composition, Cb — the coeflicient of the consumer proper-
ties of the bone tissue, Sb — the specific weight of the bone
tissue in a product composition.

Therefore, the coefficients were determined for all types of
semi-prepared products that are produced from beef and pork
under the technical specifications (TU 9214-345-00419779-06
and TU 9214-456-00419779-03). For the semi-prepared
products in chunks, the established coefficient of the consum-
er properties varies: for beef from 1.51 to 1.27, for pork — from
1.61 to 1.29, for lamb — from 1.81 to 1.22.
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1,51-1,29 — gya roBsokbux, 1,61-1,23 — 1j1a CBUHBIX, OT 1,5
10 0,83 — 1 6apaHbUX, i pyO/IeHbIX TOTy(paObpuKaTOB
u apureBbix — 1,19-0,83.

Omnpepnenenne k03¢ UIMEHTOB IOTPEeOUTETBHOI CTO-
MIMOCTH Ha TPYIIILY U3Me/INIT, TOABEPIHY THIX TEPMIYECKOI
06paboTKe, MPOBEIEHO TONBKO M/IsI MSICHON COCTABJISIO-
11eil 9TUX PO YKTOB.

B obujeit cymMe 3aTpar Ha IPOM3BOACTBO MSACHBIX
HPOJYKTOB, IOABEPTHYTHIX TEPMUYECKON 00paboTKe
(konbacHble M3fenyis, IPORYKTBI U3 MsICa U KOHCEPBBI),
B CpefjHeM cocTaBjAeT nopaaka 70% cTOMMOCTD ChIPb:
MsiCa Pa3/IMYHbIX BUJOB U OCHOBHBIX MSCHBIX COCTAaBIIA-
IoIMX MarepranoB. KommuecTBO ChIpbs, HAIIPaB/IAEMOrO
Ha BBIPAaOOTKY KOHKPETHOTO IIPOAYKTA, YETKO PeraMeH-
TMPOBAHO PELeNTYpOll U BhIXOAaMM NpomyKuym. Takum
obpasoMm, s ompeneneHus KoabdUINEHTOB MOTpe-
OUTENTbCKMX CBOVICTB KOHEYHOTO NPOAYKTA AOCTATOYHO
YCTQHOBUTD KO3 PULMEHTBI A/IsI MACHON COCTABIIAIONIEN
Y OCHOBHBIX BUJJOB MACHBIX MaTepHUaJIOB.

PacueTs! k09 PuiMeHTOB MOTPeOUTENBHOI CTOMMO-
CTM KOTOACHBIX M3JIe/NiT TPOBENEHbI /I BCeX HaVMEHO-
BaHMII 9TOV TPYIIIbI MSCHBIX IIPOAYKTOB Ha OCHOBAHUU
PeLenTyp, T.e. COOTHOIIEHNUII CBIPbsI i OCHOBHBIX MaTepu-
anoB. KoapduimenTsr ncumcieHsl NCXoist 13 mMoKas3are-
Jie’t IOTPeOUTeIbCKMX CBOJICTB BCEX BUJIOB CBIPbS U Ma-
TEepUaJIOB, BXOJAIINX B PeLIeNTyPHbI COCTAB.

Koaddunmentsr moTpe6UTENbCKUX CBOICTB MSCHOI
cocTapyAmpomei npopykToB (Kmc), mofBeprHyThIX Tep-
MIYeCKOl 06paboTKe Ha BCe BU/BI MACHBIX IPOAYKTOB
OIIpeJie/IA/IICh Ha OCHOBE IIOKa3aTesIell KayecTBa OCHOB-
HBIX TKaHEN: MbIUIEYHOM, COENVHUTEIbHON U >KMPOBOIA
o ¢popmyre:

(11)

rie: Km — k03 uumeHT NOTpeOUTENbCKIUX CBOVICTB MBbIIIeY-
HOII TKaHU, YM — yJeNbHbIN BEC MBIIIEYHO TKaHU MACHON
cocTaBsoLeit mpoaykra, Kc — koaddumment morpebu-
TENIbCKUX CBOVICTB COEIVIHUTENDHONM TKaHW, Y¢ — yJeNbHbII
BEC COEVHUTENbHOM TKaHM B MACHON YacTM INPOAYKTa,
Ko — xoaddurimenT morpe6UTeNnbCKIX CBOVICTB XKIPOBOI
TKaHM, Y — YIENbHbIA BEC )XMPOBOJ TKaHM MACHOM CO-
CTaBJIAIOLIEl B COCTaBe IPOMYKTa.

Kmc = Kmx Ym + KexYe + Ko x Yo,

JIns BapeHbIX KONMOACHBIX M3JeMNil ObUIM yCTaHOBJIE-
Hbl KO3 UIMEHTHI: I U3[e/NiT BBICUIMX COPTOB —
1,28-1,09, nna nepsbix coproB — 1,2-0,91, mna BTOpBIX
coproB — 1,04-0,94, i cocmcok, cappesnek, IIIyuKa-
yek — 1,26-0,94.

B rpynmne nonykomyeHsix Konb6ac K0apuumeHTs co-
craBwn 1,1-0,93, BapeHO-KOM4YeHbIX K03 PUILIMEeHTHI KO-
nebamucy ot 1,26 no 1,02, B IpyIIe CHIPOKOIMYEHbIX KOJI-
6acHbIX nsgenuit koapuuyenTsr — 1,26-0,86.

Crepnyrommas rpynma — 3T0O IPOAYKTHL U3 MAcCa, KOTO-
pBle [0 MOCTEIHEr0 BpeMeHU Ha3bIBaIMCh KOMYEHOCTH.
Il 3TUX IPORYKTOB, KOTOPbIE BBIIYCKAIOTCA 6e3 MIKyp-
K11, K09 PuLMeHTl ycTaHoBIeHbI oT 1,51 1o 0,57, Bbpa-
6aTbIBaeMbIX CO HKypKoi — ot 1,46 o 0,53.
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For the portion-sized semi-prepared products and
semi-prepared products in small pieces, the coefficients
of the consumer properties are 1.51-1.29 for beef, 1.61-1.23
for pork, 1.5-0.83 for lamb. For the minced semi-prepared
products and mincemeat, the respective coefficients are
1.19-0.83.

Determination of the coefficients of the consumer
properties for the group of products subjected to the ther-
mal treatment was carried out only for the meat constitu-
ent of these products.

In the total sum of the product costs for meat prod-
ucts subjected to thermal treatment (sausage products,
smoked meats and canned foods) the raw material costs
are on average about 70%: meat of different kinds and the
main meat constituent materials. An amount of raw ma-
terial sent to production of a particular product is clearly
regulated by a recipe and product yields. Therefore, to
detect the coefficients of the consumer properties for the
finished products, it is sufficient to establish the coeffi-
cients of a meat constituent and the main types of the
meat materials.

The calculations of the coefficients of the value in use
for sausage products were carried out for all items of this
group of meat products on the basis of the recipes (i.e., the
ratio of raw material and the main materials). The coef-
ficients were calculated based on the indicators of the con-
sumer properties of all kinds of raw material and materials
being a part of a recipe.

The coefficients of the consumer properties of the meat
component of products (Cmc) subjected to thermal treat-
ment for all kinds of meat products were determined based
on the quality indicators of the main tissues: the muscle,
connective and fatty tissues according to the equation:

Cmc = CmxSm + CcxSc + CfxSf; (11)

where: Cm — the coeflicient of the consumer properties of the
muscle tissue, Sm — the specific weight of the muscle tissue

of the meat component of a product, Cc — the coefficient of
the consumer properties of the connective tissue, Sc — the

specific weight of the connective tissue in the meat part of a

product, Cf — the coeflicient of the consumer properties of

the fatty tissue, Sf — the specific weight of the fatty tissue of
the meat component of a product.

For cooked sausage products, the following coeflicients
were established: 1.28-1.09 for products of the top grades,
1.2-0.91 for the first grades, 1.04-0.94 for the second grades
and 1.26-0.94 for small sausages and shpikachki (small
sausages with fat).

The coefficients were 1.1-0.93 in the group of semi-
smoked sausages, 1.26-1.02 in the group of cooked smoked
sausages 1.26-1.02, and 1.26-0.86 in the group of the un-
cooked smoked sausages.

The next group is the products from meat, which until
recently were named smoked products. For this group, the
following coefficients were established: 1.51 to 0.57 for the
products without skin and 1.46 to 0.53 for products with skin.
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OpnHako ycTaHOB/IEHHbIE K09 (PUIMEHTHI BBIPAKAIOT
NVIEBYIO IIEHHOCTb MACHBIX M3/e/nit 6e3 ydeTa BbIXOfia
TOTOBOJ MTPOAYKIINM, KOTOPBIiT 3aBUCUT OT CTEIIEHN Tep-
Mmueckoit obpaborku. [Ins onpenenenus koapduimen-
TOB NOTPEOUTENbCKUX CBOVICTB TAKMX MACHBIX IIPORYK-
TOB B COOTBETCTBUMU C KOHKPETHBIM BBIXO[JOM T'OTOBOII
IPOAYKLNM, KOTOPBINI OIpefeNAeT CTeleHb TepMude-
CKOII 06paboTKM, KO3P ULMEHTI TOKHBI KOPPEKTH-
poBarbcsi. Hampumep, konbaca TOBsDKbSI BbIpabaThi-
BaeTCsA M3 TOBAAVHBI C JOOABIEHNEM MeTaHXa, BBIXOJ
cocrasndet 110%.

Ha nponsBozcTBO BapeHOI1 TOBsKbeil KOIbachl pacxo-
IyeTcs: TOBAAMHA BbICIIeTo copTa 50%, kKoadduunent —
1,51; roBsiiuHa repsoro copra 20%, koadduiment — 1,37;
roBsfiuHa xupHas 25%, koapduiment — 0,85; Menmamx
5%, koaddunment — 0,68.

Pacuer xoadduimenta Ha Kombacy TOBsKBIO Bape-
HYIO:

1,51x50+1,37x20+0,85%25+0,68 x5) : 100 = 1,28.

C y4eroMm BbIxozia Konbacsl — 110%, koadduriyent Ha
TOTOBYIO IIPOAYKIMIO cocTaBuT 1,16 (1,28 : 110%).

Koad¢ummenTs! Ha MACO B TyLIax, MOTyTYIIAX, YeT-
BEPTUHAX 110 KaTeTOPUAM YIUTAHHOCTH, Ha MACO Ha KO-
CTAX II0 TKaHAM, IO COpTaM, IO OTpybaM, 110 MBIIIIAM,
a TaKKe Ha BCe BUJIBI MACHBIX IPOAYKTOB — HOnydabpu-
KaTbl, KONOAacHbIe M3JeMVA ¥ MPORYKTHI U3 MsAcCa Ipef-
craBneHbl B «CIpaBOYHNKe IOKasaTesell MOTpebuTe/b-
CKUX CBOJMCTB MfACa M MSACHBIX IPOAYKTOB», KOTOPbI
paspaboranu crenyamucTel MHCTUTYTa. KoadduumeHTs!
Ha MsCO MEJIKOTO POraTOTO CKOTA U IMPOAYKTHI, U3TOTAB-
nuBaeMble 13 6apaHMHBI, paspabareiBaloTcs B 2016 romy
u 6yyT M3JAHBI.

BriBogbr

YcraHOBNIeHHbIe KO3(MOUUMEHTHI IMOTPEOUTENbCKIX
CBOJICTB NO3BO/IAT OIEPATUBHO, B YCIIOBUSX MOCTOSHHO
MEHSIOIIMXCA IIeH Ha MsICO, OIPENeNsATh CTOMMOCTD Cbl-
pbst 1I060r0 BMa MSCHBIX U3[enuil 6e3 ImpeaBapuTeNb-
HBIX pacyeToB Ce0ECTOMMOCTM TIPU pasfenke, oOBajKe
u xxunoBke. Kpome toro, mpumensis atu ko3 durieHTsr,
MO>KHO Y4eCTb U U3MEHEHMsI B TeXHOIOTMM IIPOM3BOJICT-
Ba, KOTOPbIE BAVIOT Ha BBIXOJ, IIPOAYKIIVIN.

Vcnonb3oBaHye yCTaHOB/IGHHBIX IOKasareneil obec-
[eYNT MeHEeIKMEHTY HPeAIPUATIS BO3MOXXHOCTI OIle-
PaTMBHOTO HPUHATUS YIPABIEHUYECKUX pPeIleHMIl s
ompenenennsa 9PpQPeKTUBHBIX IyTell PasBUTUA IIPOU3-
BOJICTBA C II€/IbI0 MOBBILIEHNSI KOHKYPEHTOCIIOCOOHOCTI
HOPOAYKLMK ¥ CO3[AHMS TaKUX YCTOBMIL, IPU KOTOPBIX
HOTPeOHOCTh B KOHKPETHOM TOBape OyfeT YHOBIETBO-
PATBCS C MMHUMAJIBHBIMY 3aTPaTaMy 1 [IO/TydeHeM I10-
JIOXKMTEIBHBIX (PMHAHCOBBIX Pe3y/IbTATOB.
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However, the established coefficients express the food
value of meat products without taking into account the
yields of finished products, which depend on the degree
of thermal treatment. The coefficients should be adjusted
to calculate the coefficients of consumer properties
of such meat products according to a specific yield of
finished products, which determine the degree of thermal
treatment. For example, beef sausage is produced from
beef with addition of mélange and the yield is 110%.

In production of cooked beef sausage, the following
ingredients are used: 50% beef of the top grade, coefficient:
1.51; 20% beef of the first grade, coefficient: 1.37; 25% fat
beef, coefficient: 0.85; 5% mélange, coeflicient: 0.68.

The calculation of the coefficient for cooked beef
sausage:

1.51x50+1.37x20+0.85%25+0.68 x5):100 =1.28.

With consideration of the sausage yield of 110%, the co-
efficient for a finished product is 1.16 (1.28:110%).

The coeflicients for meat in carcasses, semi-carcasses,
quarters by the fattiness categories, for bone-in meat by
tissues, by grades, by cuts, by muscles and for all kinds of
meat products (semi-prepared products, sausage products
and smoked meats) are presented in «A Reference Book
of the Indicators of the Consumer Properties of Meat and
Meat Products», which was developed by the specialists of
the Institute. The coeflicients on meat of sheep and goats
and the products produced from lamb are under develop-
ment in 2016 and will be published.

Conclusion

The established coefficients of the consumer properties
will allow operative assessment of raw material costs for
all kinds of meat products in the conditions of constantly
changing prices on meat without preliminary calculation
of prime costs upon cutting, boning and trimming. More-
over, using these coefficients, it is possible to account for
changes in a production technology, which influence the
product yield.

The use of the established indicators will provide enter-
prise management with an opportunity to promptly make
managerial decisions for determining effective ways for
production development in order to strengthen product
competitiveness and create conditions, under which a de-
mand for a particular good will be satisfied with minimal
expenses and positive financial results.
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