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CUCTEMHBbIV MoAXxXo4 B OBECNEUEHNA
KAUHECTBATIPOAYKUNN N3 KYJIbTUBNPYEMbBIX TPNBOB

COMPREHENSIVE APPROACH IN PROVIDING HIGH QUALITY
OF CULTIVATED MUSHROOMS

AHHOTauuA

B paboTe paccmaTpuBaeTcd NpUMeHeHUe
CMCTEMHOTO Noaxofa BobecnevyeHUM KayecT-
Ba NPOAYKTOB NMTaHWA Ha npumepe Npoayk-
UMM U3 KyNbTUBUPYEMbIX FpuboB Bel eHKa.
Llenbio paboTbl aABAAeTCA aHann3 CUCTEMBI
B3aMMOCBSA3aHHOIO KOMMNeKca 3/1eMEeHTOB,
obecneuynmBal WX NPON3IBOACTBO KAYECTBEH-
HbIX MPOAYKTOB. Ha OCHOBe MNpoBefeHHOro
aHanunsa npepanoxeHa TunoeBas CTPYKTypHas
MoAeslb NMPUMEHEHUA CUCTEMHOro noaxopa
K pa3paboTke TexHonorum nonygabpumkaTtos
M3 KyNbTUBUPYEMbIX TPpMHGOB BelleHKka 06blK-
HoBeHHasa. OnpefeneHbl OCHOBHble MoAacuc-
TeMbl CTPYKTYPHOW MOAENW: NPON3BOAUTENb,
nepepabotunk, noTpebutenb. KOHKpeTuU3n-
poBaHbl CTPYKTYPHble 3/1€eMeHTbl [aHHbIX
nogCUCTEM U B3aMMOCBA3U MexXAy HUMu. Mo-
Ka3zaHo, 4YTOo ANd NoBblWeHUs 3 PeKTUBHO-
CTW pa3paboTKu NpoAyKTa U NOBbIWEHUA ero
KayecTBa npoumsBoamTenb rpuboB M nepepa-
6OTUYMK AO/IXKHBI MpeAacTaBNsaATb CO60M OAHO
uenoe.

KnwoueBble cfioBa: KyNnbTUBUPYEeMble Tpu-
Obl; CUCTEMHbLIN NoAXond; CTPYKTypHas MoO-
henb.

Abstract

The article covers the application of
comprehensive approach in providing high
guality of food on the example of products
made with cultivated oyster mushrooms. The
goal of the study is to analyze the system of
interdependent complex of elements which
provide production of high quality food. As a
result of analysis, the author offers a typical
structural model of applying a comprehensive
approach to developing a technology of
manufacturing preprocessed food made with
oyster mushrooms. The main subsystems of
the structural model were determined: the
manufacturer, processor and consumer. The
structural elements of the given subsystems
and their interrelations were concretized. The
article proves that to improve the efficiency
of product development and product quality
the manufacturer and processor must be fully
integrated.
mushrooms;
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comprehensive approach, structural model.
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PE3YJIbTAT cCncTeMHbIi noaxonB obecrnevyeH KavyecTBa
MPOAYKUNN NS KYJIbTUBUNPYEMbBIXTPUBEOB

BeegeHue MpoaykT - 3To oxupgaemoe noTpe6bute-

fleMm co4yeTaHue cTabuUNbHbIX U HecTabunb-
CNnoXHOCTb COBPEMEHHOTO NPOU3BOJ-

HblX MNapamMeTpPoOB, OCHOBHbIX CBOWCTB WU
CTBA KayeCTBEHHbIX MNPOAYKTOB MNUTaHUSA

CBOWCTB, Bblgenswuwmux ero cpegu rmx
HEe MNOo3BOJ/IAeT paccMaTpuBaTb €ro Kak Ha A tH peAa APY

CYMMy paspa6oTaHHelX M CNPOEKTUPO- npoayktoB [1]. PaspaboTka NpoOAyKTOB Tpe-

6yeT TwaTtenbHoOin paboTbl Hag TEXHONOTWU-
BAaHHbIX B OTAE/IbHOCTU TEXHOIOTMYECKUX

o 4ecKMM npoueccom nepepaboTKM Cbipbs,
onepauuii m npoyeccoB. Pa6oTa Kaxpgoro

Tak Kak cBoiicTBa NpoOAyKTa CYLW ECTBEHHO
OTAENbHOTO 3/1eMeHTa CUCTEMbI, BKAOYEH-
HOro B npouecc NpPoM3BOACTBA NpoAYyKTa

nUTaHWsa, 3aBUCUT OT paboTbl ApPYyrux ane-

3aBUCAT OT NPUMEHSeMOro npouecca ne-
pepab6oTku. CnepoBaTtefnibHO, U TEXHOJIOTUIO

nepepaboTkn, U COBCTBEHHO MNPOAYKT crie-
MEHTOB M NocTaBnfAeMblXx pecypcoB. B3sa-

AyeT pa3pabaTeiBaTb napansenbHo.
MMHOE B/IUSTHWE 3TUX 3/TEMEHTOB NPUBOAUT

B npouecce pa3paboTku nNpoaykta Bce
K Heo6X0AMMOCTM paccMOTpeHusa BCero pou pasp PoAy

pencteua - cobcTBeHHO pa3paboTka npo-
TEXHONOrMYECKOro npouecca B LenOM #

AYKTa, TEXHONIOTUM ero npou3BoAacTBa, Npo-
obycnaBnuBaeT HeOOGXOAMMOCTb WCMNO/Mb-

ekTupoBaHune obopypoBaHusa, BblpaboTka
30BaHMA CUCTEMHOTo nogxoja K Npoek-

MapKeTUHIOBOW CTpaTerum KOOPAUHUPYHT-
TUPOBAHUI W UCCNEefOBaHWIO NPOW3BOA-

CA B Uensx BblpabOTKM MHTETPUPOBAHHOTO
CTBa MPOAYKTOB MMWTAHWS U, B YacTHOCTH,

o noaxona K pa3paboTke HOBbIX MPOAYKTOB.
rpu6oB BelweHkNn. C 3TOW TOUYKU 3peHUs AXOA pasp poay

O6was uenb - co3faHWe NpoAykTa, KOTO-
MPOM3BOACTBO MNPOAYKTOB NUTaHWS - 3TO

pbii npuobpeTeT noTpebuTenb (pusnve-
McKyccTBeHHas TexHunuyeckas cuctema,

CKOe /uuo, npeanpusitue nuuw,eBoi nNpo-
npefHasHayeHHass ANa Bbinycka NpPOAYK-

MbIWWNTEHHOCTN NN CUCTEMblI pecTopaHHOTIOo
TOB NMnnTaHnd Tpe6yeM0ro KayectBa C MMuU-

xo3naiicTtea). Mpy 3TOM OAMHAKOBO BaXHYH
HUMaNbHbBIMW 3aTpaTaMuW U MUHUMANbHbIM

o ponb wurpakwT Kak 3HaHWA noTpebHocTel w
BO3J4eNCTBMEM Ha OKpyXalwlyw cpeay.

XenaHunin notpebuTtenein, Tak U COBPEMEH-
Llenb pa6oTsl HblX HAaYUHbIX AOCTUXEHWUN M TexHoNorunye-

Llenbto paboTbl ABNsAeTca aHanni cuc- CKUMX pa3pa60T0K'

TeéMbl B3aMMOCBA3aHHOIO Komnnekca 3ne- Ha HauaneHon crapuu pa3pa6OTKM npo-

MEHTOB, 06ecr|eL||/|Barou.|,|/|x NPOW3BOACTBO AYKTa BaXHblIlM MOMEHTOM dAB/1deTCA co3ja-

KAUECTBEHHBIX NPOAYKTOB. HVe KoHuenuuu npogykta. CornacHo cospe-

MeHHbIM npepgctaBneHuam [1l], koHuenuwus
PesynbTaTtbl nccneposaHuns

npoaykta - 3TO €ro «noTpe6uTenbckoe»

M uxobcyxpenne onucaHue, BKKYaAKLUEEe XaAPaAKTEPUCTU-

M3MeHeHUs B CTPyKType noTpe6buTtenb- KW MPOAYKTA, €ro npenMMyliecTsa W MecTo
ckoro cnpoca, 06ycnoBneHHble coluanb- Ha pbIHKE C TOYKW 3peHus notpebutens. B
HO-9KOHOMMWYECKUMMN (akTopamu, CTpem- 06WNX YepTax KOHLENLUI COBPEMEeHHOro
neHneM [0 MWUHMMyMa COKpPaTUTb Bpems npoAykTa W3 rpu60OB, yuuTbiBas TpeGoBa-
MPUTOTOBNEHUA NWLLKM B NMPEANPNATUAX NN- HUSS COBPEMEHHOro noTpe6buTens, MOXHO
TaHWA 1 B JOMAWHUX YC/IOBUAX, POCT CNpo- NpeAcCTaBUTL B CReAylolWemM BuAe: NpoayKT
ca Ha NPOAYKLUUI PACTUTETbHOTO MPONCXOX- [NONXeH 06nafaTb BbICOKOW NUULEBON U
AEHNS C MOHMXEHHBIM KOMMWYECTBOM Xupa, 6MONOTNYECcKOl LeHHOCTbIO, Ge3BpeaHbli,
caxapa, HO C BbICOKAM CcoAepXaHnem nuuie- 6bICTPOrO NMPUIOTOBNEHUS, UME U U ONTU-
BbIX BO/IOKOH, BUTAMWHOB, MUHEpPAaNbHbLIX U ManbHOE COOTHOWEeHNEe «LeHa / KaYyecTBO».
APYrux 6Guonormyeckn akTUBHbIX BeLLECTB B Hanb6onblwei cTeneHn aTuM TpeboBaHUAM
ABNAKTCA T/1aBHBIMU Npefnockiikamn ANA oTBevalwT nonygabpukatbl BbICOKON cTene-

pa3pa60TK|/| nmueBblX NPOAYKTOB. HVU TOTOBHOCTU U3 Fpl/l608.
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MOCKONMbKY Ha KOHEYHbIi Nuu,eBoi MNpo-
OYKT U3 KYyNbTUBUPYEMBbIX TpuboB «paboTa-
loT» M cuctema nepepaboTkM, M cucrtema
BblpawmeaHua rpnbos, B €4NHYID LEenoyky
C NpamMoin n obpaTHOW CBA3bI 06bLEJUHSA-
loTCA npow3BoguTens rpubos, nepepaboT-
YMK Tpnb6oB M noTpebutenb. OTcHO LA MOXHO
chopMynmpoBaTb KOHLENUMWIO TEXHONOrMu
nepepab6oTkm rpmboB. OHa oOCHOBaHa Ha
TEXHO/IOTMYECKMX NPpUHUMNAX U COCTOUT B
cneaywouem:

- HaunydJlwee UCNosib30BaHWe CblpbH;

- TEXHONOIMMYHOCTb CbipbSA: MWUHUMAaNb-
Has TPYLOEMKOCTb M 3HEProeMKoCTb Npu ne-
pepaboTke;

- BO3MOXHOCTb MCNO/Ab30BaHWA B3au-
MO3aMeHSAeMOoro chipba (YyHUdunKkaymna);

- HajAnyme naTteHTa Ha cnocob6 npowus-
BOACTBA.

UTto6bl KOHUENuMA BOCMpou3Benacb B
HOBOM MNpoOAyKTe, Heob6XoA4WMbl 3HaHWSA B
obnactm cocTtaBa M CBOWCTB CbIpbSi, TEXHO-
normm nepepaboTkn, CBONCTB Npogykrta, OT-
HOWEeHUn «noTpebuTenb - NPOOYKT».

OT0 BO3MOXHO TO/IbKO C yYeTOM CUCTEM -
HOTo noaxofa kK pazpaboTke TEXHONOTMU HO-
BblX MPOAYKTOB.

CucTeMHbIl nogxofd - 3TO MEeTOAO/0TU-
yeckoe HanpaB/ieHMe B HayKke, OCHOBHas
3ajaya KOTOporo cocTouT B pa3paboTke
MeTO40B WCCNefoBaHWA M KOHCTpyupoBa-
HUSA  CNOXHOOPraHW3oBaHHbIX OO6bLEKTOB -
cuctem pasHbiXx TMnos [2, 3, 4, 5]. Cuctema
npepcrtaBnsgseT coO60M KOMNAEKC 3/IEMEHTOB,
npegHas3Ha4YeHHbIX [ANA peweHUsa opraHu-
3auNOHHON, NPOM3BOACTBEHHON, TEXHOO-
rmyeckoit 3apauy. Cama cucrtema sBnseTcs
peasnbHbIM 06bekTOoM, B TOXe Bpemsd, ab-
CTpakTHO oTo6Gpaxalwuwen cBA3M [EeNCTBU-
TeNbHOCTH.

CoBpeMeHHble

HayuyHble npepgcTaBne-

HMS noapasymMeBalwT, 4YTO MNPeanpusaTus,

0CoOb6EeHHO CcBfI3aHHble C npon3BoaACTBOM

NPOAYKTOB nNuTaHus, TpebGywwue pasHo-

nnaHoBoe Ka4decCTBeHHOE€ Chbipbe WU TEXHO-
norunn ero

nepepaboTku, npeacTaBnsaAlT

cob6oii CNnoXHble cuctembl. lMopgTBepxpe-

Y TAYUHbBINV

HMeM 3TOr0 MOXET CNYyXMWTb TO, 4TO MNpoO-
M3BOACTBO NPOAYKTOB MUTAHUA COCTOUT U3
onpefennéHHOro KOMMN/eKca 3/1eMEeHTOB MU
nogcuctem (nocTaBLW UKW, NPOU3BOAUTENMN,
nepepaboTuynkn), B3aMMOCBA3aHHbIX MEXAy
CO60if MHOTOYUC/TEHHBIMW BHYTPEHHUMU W
BHEWHUMMN CBA3AMMU.

Mpn MCNONb30BAHUW CUCTEMHOIO NOA-
Xxoga K W3YYEHUK NPOU3BOACTBEHHO-XO03AM-
CTBEHHOW pf[eATeNbHOCTW MNpeagnpuaTtus  no
NPOM3BOACTBY NPOAYKTOB NMUTaHUA, ero nep-
BUYHbIM 3/71€EMEHTOM MOXeT 6biTb uex. OT-
LeNbHbBIMW 3/1eMeHTaMmn MOTYT BbiCTynaTb He
TONbKO MaTepuanbHble 06BbEKTbl, HO W NPO-
M3BOACTBEHHbIE, NpoLecchbl, PYHKLUMN U T.A4.

®YyHKUMOHMPOBAaHWE NPegNPUATUSA OCHO-
BAHO Ha B3aMMOOeWCTBUWN €ro CTPYKTYPHBIX
3N1eMeHTOB APYr C APYrOM, HanpaB/leHHOM
Ha [JoOoCTMXeHue obwelr Uuenum - NpPown3BOfL-
CTBa KayeCcTBEHHOro npoaykra. CyuUHOCTb
P YHKUMOHUPOBAHNA NPeanpuUATUA, KaK CuU-
CTeMbl, B JaHHOM C/yyae 3akjl4yaeTcsa B
obecneyeHUn B3aAMMOCBA3IM MexXAy NOCTY-
narvownmn anemeHtTamun (colpbé, maTepwua-
Nbl, WHCTPYMEHTbl, (PUHAHCOBble CpeAcCT-
Ba) A/ NONYYEHUA XesaeMblX BblX0O4AL NX
3nemMeHTOB (TOTOBble NPOAYKTbl, pa3/inyHble
BUAbLI ycnyr, mHpopmauusa, npubbineb). Ta-
Kas B3aMMOCBA3b OCHOBaHa Ha [ABUXEHUMU
nHopmaunn, 3Hepruum, mMartepuanos, pe-
cypcos [2, 3, 4, 5].

Ocoboe 3HayeHne MMeeT KOMMNJEKCHOe
paccmoTpeHue npobnembl opraHusauumn
NPonW3BOACTBA NPOAYKTOB NMUTAHWUSA C y4eTOM
BCEX OCHOBHbIX COCTaBNAWUWWX npouecca:
npounssoguntenun, nepepabotynku, notpebu-
Tenun. Takum ob6pas3om, 3TU TpM COCTaBAAI-
W MX MOXHO BblAeNINTb B KAYeCTBe OCHOBHBbIX
nogcucTteM CTPYKTYPHOW mogenu AN ONTU-
Mun3aLuum Npon3BoacTBa rpuboB BeEL EHKMU.

YuntbiBas BblIWEN3NI0OXEHHOoe, npeano-
XeHa CTPpYKTypHas mopenb NPUMEHEeHUS Cu-
CTEMHOrO noaxopja K pa3paboTke TexXHONO-
rmn nonydabpukatoB U3 KyIbTUBUPYEMbIX
rpu6oB BeweHka o6blkHOBeHHas (puc. 1).
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MPOAYKLUMNN NG KYJTIbTUBUPYEMbBbIXTPUNBOB

OT60p WTAMMOB rpnMbOB
n cybcTpartoB
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Bblpall|BaHKS, K
TOoBapoBeAHO-
KoHuenuua P A
y6OpKN 1 XpaHeHUs TexHonornye
BblpallnBaHus
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rpubos cBoOlicTBaM
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ypoXxasi u XxpaHeHus
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X
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nonygadpukartos nokasartenm
KoHuenuusa KayecTBa
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Puc. 1. CTpykTypHasa Mogenb MNPMMEHEHWUA CUCTEMHOro nogxopga
K pa3paboTKe TexHonorum nonydpabpnkaToB M3 KYAbTUBUPYEMBDIX
rpnéoB BelweHKa o06blkHOBeHHasa (Structural model of a system approach
to the development of the technology of semi-finished cultivated mushrooms

oyster mushroom)
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C He3HaYNTENbHbIMW U3MEHEHUAMU, 06-
YC/AOB/IEHHbBIMW BULOM pas3pabaTbiBaeMom
npoAayKUuuKn, faHHass MoAesib MOXeT 6biTb
nerko nepedopMmynupoBaHa AN APYTUX
BUAOB NPOAYKTOB XWBOTHOFO WAU pacTu-
TeNbHOro npomumcxoxpgeHus. Moatomy, c Ta-
KON TOYKM 3peHuns, NnpefnoxeHHas mMofensb
MOXEeT CYMTaTbCA TUNOBOIA.

PaccmatpuBaemas COBOKYMHOCTb

nogcucrteM B f[aHHOW cxeMe HampaBre-
Ha Ha MNofNy4yYeHue npoAaykuum ynpasBnse-
MOro, BbICOKOro, cTabWnbHOro KavecTBa.
OHa npepnonaraeT B3aummopgeihcTBume Tpex
cybbekTOoB: npowussogutensa rpumbos, nepe-
paboTuMka U noTpebuTensa, obbvekTammn ge-
ATENbHOCTM KOTOPbLIX SABASIOTCA COOTBETCT-
BEHHO noacucTemMa BblpawumBaHusa, ybopku
MW XpaHeHuUs, nogcucrtema TeXHONOrMh ne-
pepaboTkm n nogcuctema notpebseHnsa no-
nygpabpukatoB. 3TM NOACUCTEMbLI, HECOM-
HEHHO, B3aMMOCBSI3aHbl, B3aMMO3aBUCUMbI
M B3aMMOOOBYC/NOBMEeHbl. BaXHbIM 31eMeH-
TOM CUCTEMHOTO Noaxona SABASETCHA aHanus
31eMEeHTOB CUCTEMbI M YyCTaHOBNEeHUe CBS-
3eli MexXay HUmMu.
CucrtemHbii

noaxon pacCMOTpPeH Ha

npumepe KynbTUBUPYeMbIX TpubosB Be-
WeHKka O6ObIKHOBEHHas, KOTOpble SABNAKT-
CA pe3ynbTaToM AeATEe/IbHOCTU MNepBOA U3
paccmaTpuMBaeMblXx NogcuctemM. AHanNuWTu-
yeckune wnccnepoBaHuss M cuctemartusayums
mHpopmaymm nokasanum, 4To rpmbbl BeWEH-
Ka O6bIKHOBEHHas, Kak 6M0N0rM4YeckKkmin 06b-
eKT, BecCbMa M3MeH4YuBbl [6-9, 10]. MoaTomy
nonyyeHve nonygabpukaTtoB MNOCTOSAHHO-
ro KayecTBa HEBO3MOXHO 6€3 MOHMTOPWUH-
ra noacucrTembl

BblpalWwMBaHus, Kotopas

AonxHa obecneunmBaTb 3ajaHHble noka-
3aTenn KayecTBa NpofykTa Ha Bbixoje U3
noACUCTEMBbI.
Mponssogntens rpubos, pa3pabaTbl-
BasA (yuyumTbiBasf) KOHUENUWI BblpalWumBaHus
ronboB, [O/IXEH NPOM3BOANTL OTOOpP WTaM-

MOB rpmboB m cybcTpaTtoB AN NONydYeHUs

Y TAYUHbBINV

rpub6oB € 3ajaHHbIMW TOBApPOBEAHO-TEXHO-
normyeckum cBolicTBaM, CPOPMY/INPOBAH-
HbiIMM nepepaboTymkoM rpmb6os. C yyeTom
OCOb6eHHOCTeldi OTO6paHHbBIX WTaMMOB W
cybcTpaTtoB co3fgaeT YCNOBWSA BblpawuBa-
HUA, onpepenseT ycnoBuss U Cpokum cbopa
ypoxasi, a TakxXe YyC/0BUSA U CPOKW XpaHe-
HUA rpnbosB, obecneynBaw W mMe NONyyYeHune
rprnboB - pesynbTata CBOero Tpyga - C 3a-
JaHHBIMW MNoka3aTensaMu kKayecTBa, 3ajaH-
HOW KOHAWULWUN.

MepepaboTunk, OCHOBbLIBAACb Ha KOH-
Lenumm TexXHonormum nepepaboOTKU, YUYUTHI-
Bas TexXHO/MorMyeckume cBolictBa Trpubos,
npovM3BOAMT AMATHOCTWKY, ajganTtauunt Tpa-
OVLUMNOHHbBIX U pa3BUTUE HOBbIX NOAXOLOB K
nepepaboTke rpumb6oB JaHHOro Bupga, pas-
pabaTtbiBas npuembl nepepaboTkm u napa-
mMeTpbl npoueccoB. [pu 3TomM B npouecce
paspaboTku TeXHONOorni nepepaboTyuk
hbopmupyet TpeboBaHMSA K TOBapOBEeAHO-
TeXHo/ormyecknm csocteam rpubos un cTa-
BMT COOTBeTCTBYylOLW Me 3ajauyn nepes npo-
nasogutenem rpnbos.

MoTpebuntens QopmMupyeT KOHLEenuuto
npoAaykTa U pernamMmeHTUpyeT ero nokasarte-
nn KayecTBa, yuyuTbiBaeMble nepepaboTyu-
KOM Mpu coO34aHUM NOACUCTEMbl TEXHO/O-
rmii nepepaboTku, a Takke pa3pabaTtbiBaeT
npoaykuuu c
mcnonb3oBaHMem nonycgabpukatoB U cooT-

acCCOPTUMEHT KYyNMHaAPHOI
BeTCTBYH L, ME TEXHOMNOTUN.

OnTMManbHbIM MOXHO CYMTaTb TaKol
BapuaHT, Korga nNpovM3BOoAUTEeNb rpuboB U
nepepaboTunk npegcraBnAaT coboin ogHO
uenoe. B a3Tom cnyvYae nNpowM3BOAMUTENDb
3aMHTepecoBaH B BblpawWwuBaHuu rpuboB,
MMewLWwnx 3ajaHHble CcBOlWCTBa, KOTOpble
6yaoyT peanu3oBaHbl B xoge nepepaboTku
M NO3BONAT NONYYNTb NPOAYKT CTAabUMbHO-
ro BbICOKOTo KayecTBa, CMNOCOOHbIA KOHKY-
pupoBaTb Ha COBpPEMEHHOM pbiHKe TOoBa-

poB.
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3aKknwovyeHune

Takum o6pa3om, UCNONb3OBaHWE CUC-
TEMHOro nogxofa fJaeT BO3MOXHOCTb NO-
nyyaTb NMPOAYKLMWIO BbICOKOTO CTAabUNbHOTO
kKayecTBa. Pa3pa6oTaHHbIe B paMKax cuc-
TEMHOrO Noagxofa anropuTm 3TanoB NpoBe-
LEeHUS uccrnepoBaHUn M TMNoBas CTPYKTyp-
Hass MoAesib B CUNY WX YHUBEPCaA/ZIbHOCTMU
MOTYyT 6bITb UCNOMIb30BAHbl A/ ONTUMM3A-
UMM pa3paboTOK M NPOU3BOLCTBEHHbIX TEX-
HONOTrMik npakTuuecku nNwW6GoON npogykuum
pacTUTEeNbHOTO U XWUBOTHOTO NMPOUCXOXAE-
HUSA.
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