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MHOYCTPUN UHXUHUPUHTA HOBbIX NMPOAYKTOB NMUTAHUA
®YHKUMNOHAIBbHOIO U CNEUMAITM3NPOBAHHOIO HA3HAYEHUA
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B mocnenHee nmecstuierre HaOIIOJACTCS CTAOMIBLHO BBICOKHH CIIPOC HA IMUINEBBIC TOO0ABKH
(OYHKIIMOHATIBHOTO U CIICIUATU3UPOBAHHOTO HA3HAYCHHUS JJIsl 3aMEHBI IUIIEBBIX JO0ABOK C MHIICK-
com «E» Ha HaTypaJbHBIC MHUIICBBIC HHTPEAUCHTHI C aHAJOTMYHBIME cBoiicTBaMu. [Ipu 3TOM Hemoc-
TATOYHO Y/ENSETCS BHUMAHUs Pa3pabOTKe M HCIOJIb30BAHUIO JOCTHIKEHUN COBPEMEHHOTO HHKH-
HUPUHTA, SBJISIONIETOCS OJHUM U3 BEIYIIMX HANPABICHUI HHHOBAIIMOHHOTO pa3Butus. CTaHIapTH-
3alysi B 3THX MPOIECCax UTPaeT BEAYILYIO poiib. [I[poaHaIM3UpOBaHbl CTAHAAPTHI 110 KU3HEHHOMY
LUKy [TPOIYKIIMH, BKIIFOUasi HAYYHO-HUCCIIEI0BATEIbCKUE U ONBITHO-KOHCTPYKTOPCKUE pa3paboTKy,
MOCTAHOBKY Ha MPOM3BOJICTBO, MPOM3BOACTBO U M3TOTOBJICHUE, OLIEHKY COOTBETCTBHS, IPUMEHEHUE
npoxaykuuu. [TokazaHa posib MHHOBAIMOHHOTO MEHEPKMEHTA B LEJIOM M PHCK-OPHEHTHPOBAHHOTO
IIoaxoaa B 4aCTHOCTH. HpI/IBe}IeHa I/IJIGHTI/Iq)I/IKaLlI/IH " YPOBEHb PUCKOB I10 )KU3HCHHOMY LHUKITY IIPO-
NYKIUH. BBINOJNIHEH aHAIU3 MEXIYHAPOJHOIO U POCCUMCKOIO OIbITa pa3BUTHS CTaHAAPTU3ALMHU B
obecrieueHM MHHOBAIIMOHHOMW JIESTENBHOCTH B MPOU3BOCTBE MPOIYKTOB MUTAHUS (YHKIHMOHAIb-
HOTO W CIICIUAM3UPOBAHHOTO HA3HAYCHUS, B TOM YHCJIEC MOJOYHOH mpoaykuuu. [Toka3zaHo, 4To K
YHCIy OCHOBHBIX HAIPABJICHHUH, OOECICUMBAIONINX MPOU3BOJICTBO KAYCCTBCHHON KOHKYPCHTHOM
MMUIIEBOH MPOIYKIUHU, BOCTPEOOBAaHHOM 1 B Poccru, M HA MUPOBEIX PHIHKAX, OTHOCSTCSI COBEPILICHCT-
BOBaHHE M Pa3BUTHE HOPMATHUBHOM 0a3bl B chepe KauecTBa MUIIEBON MPOAYKIUH, B TOM YKCIIE U MO-
JIOYHOM, MyTeM TapMOHHU3ALUKA C MEXKIYHAPOJHBIMH CTAHIAPTAMH, aKTYallHM3alis HAY4YHBIX OCHOB
MPOM3BOICTBA HOBBIX NPOAYKTOB MUTaHHs (PYHKIMOHAIBHOTO U CHEUAIN3UPOBAHHOTO Ha3HAYCHMS,
MIPUOOPETAIOMNX B COBPEMEHHBIX YCIOBHIIX 0c000€ 3Ha4YeHHE, 00OOIIECHNE W HCIIONB30BAHUE COOT-
BETCTBYIOLIMX JIOCTH)KEHUI B 00JIACTH MH)KUHUPHHTA MPOJYKIIMHU CEIbCKOTrO X03sHCTBA HA BCEX JTa-
ax JI0 MOKYTaTeIsl.

KaioueBnbie ciioBa: cranjaptu3anusi, IPOAYKTbl MUTAHUS (PYHKIMOHAIBHOTO M CIICIMaIN3H-
POBAHHOI'O HA3HAYCHUW A, TApMOHHN3alWA HATUOHAJIbHBIX CTAHAAPTOB C MEXKIAYHApOAHBIMU.

B mocnemnee necarwietre Habiromaetcs
CTaOMJIBHO BBICOKHI CIIPOC Ha MHUIIEBBLIE 00aB-
KH (YHKIIMOHAIEHOTO W CIICIUAIN3UPOBAHHOTO
HA3HAYEHHUs U1 3aMEHbl IHIIEBBIX J00aBOK C
unnexkcom «E» Ha HaTypanpHblE MUIIEBHIC HWH-
TPEIUEHTHl C aHAJIOTUYHBIMU cBoiicTBamu [1-3].
[Ipu >TOM HemocTaToOYHO yAeNseTcS BHUMAaHUS
pa3paboTKe U MCHOIB30BAHMUIO OCTHKEHHUU CO-
BPEMEHHOTO WH)KWHUPHHTA, SIBIAIOLIETOCS OJ-
HUM W3 BeAyIINX HANPaBICHUH NHHOBAIMOHHOTO
pasButus. CraHmapTH3alUs B 3THUX Ipoleccax
urpaet Beyuryo pois [4—8]. CtangapTsl MO Ka-
JKIOMY 3Taly >KA3HEHHOTO IUKJIA MPOIYKIMHA B
001eM BHJIe IPUBEICHEI B Ta0II. 1.

CyI1ecTBEHHYIO pOJib B KOMMEpLATU3auN
MIEPCIIEKTUBHBIX BHUJIOB MPOAYKIIMU UTPAET PUCK-

OPUEHTHPOBAHHBIA TOJIXOJT K OLIEHKE UX MECTa B
COBPEMEHHBIX YCIOBUSIX pbIHKA [9].

[Ipumeps! naeHTH(UKAIINN U YPOBHS PUCKOB
P OCBOCHHH BBITyCKa HOBBIX BHJIOB MPOIYK-
MY, B TOM YHCIE WU NHUIICBOM, NMPUBEICHHI B
Taom. 2.

N3BecTHO, YTO MPOAYKLUHUIO MOXXHO IPOU3-
BoguTh U 110 'OCT, o TY, umo CTO [10].

AHanu3 IedCcTBYOIIEH HOPMAaTUBHOM 0a3bl B
cthepe crenraaTu3uPOBAaHHOW THINEBON MPOIYK-
MU TIO3BOJIJI BBISIBUTH HampaBieHus B Poccuii-
ckoii ®enepaunu, Tpedyromme pazButust [11].

BwmecTte ¢ TeM akTyalbHOH SIBISIETCS U MPaK-
THKa MEXIYHApOJHONH M 3apyOeKHOW CTaHmap-
TU3allud B 00ECICYCHUU WHHOBAIMOHHOM Jes-
TEJIBHOCTH B MPOU3BOJICTBE MPOAYKTOB MUTAHUS
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Tabnuua 1
CTaHAaPThI N0 XU3HEHHOMY LMKy NPoAyKLMK
KHu3HEHHBIH HUKII IPOLYKIUU
HUOKP [TocTaHoBKa Ha MPOU3BOJCTBO,
MIPOU3BOJCTBO U U3TOTOBJICHHE
Te;c:;;{e;:oe Pa3pa60TKav PazpaboTka u usro- Ornenka [Ipumenenue
Havaro TEXHUYECKON TOBJICHUE CPEICTB | COOTBETCTBHUSA MPOAY KLU
Y . JOKyMEHTalun TEXHOJOTHIECKOTO
TEXHUYECKUHI (KITn TII) JR—
OTYeT
CranmapTsl Ha CraHaapThl TOJATOTOBKH TEXHOJIOTHYe-
METOJIBI UCCIIEZI0- | CKOM, CTPOMTENBHON U KOHCTPYKTOPCKOM
BaHMM (MCIIBITA- JOKyMEHTaIUN
HUM) 1 n3mepennit | CraHzapThl aBTOMATU3UPOBAHHOTO MIPOEK- Crannaptsl JlokyMeHTHI Ha
CranpmapTsl Ha TUPOBaHUS IO OIIEHKE JKCIUTyaTalHIo
MOJATOTOBKY OT- CraHaapThl IOCTaHOBKH NMPOIYKIIMH Ha COOTBETCTBHSA U YTHUIIU3AIHIO
YETHON IOKYMEH- | IPOU3BOJICTBO

Taru

CraHnmapTsl CUCTEMBI MEHEKMEHTa Kade-
CcTBa

Tabnuua 2

MaeHTudUKaLUNA U ypoBeHb PUCKOB NPU OCBOEHUU BbiNyCKa HOBbIX BUAOB NPOAYKLUMK
(uctouHuk Quality Austria Riskomanagement [9])

YpoBeHs pucka
Hert Huzkuit | Kontponu- | Beico- | HexonT-
Wnentuduxanms puckos pyeMbiit Knit | porupy-
eMBIi
1 2 3 4
RO1 | OtHocAmmecs K ppIHKY | _—
RO2 | OTHOCSIIIUECS K TIEpCOHAITY
RO3 | KomMepueckue (3KOHOMUYECKUE)
R04 | Texauueckue
ROS5 | IIpaBoBbIE (TIpaBOBOE COOTBETCT-
BHE) >
RO6 | Pucku Ge3omacHocTH
RO7 | AnmMunuCTpaTUBHBIE
RO8 | OtHocsmmecs k popme coOCTBEH-
HOCTH
RO9 | OTtHOCsIIIIIECS K OKpY>KAIOIIEH cpe-
e N
R10 | OtHocsmuecs k nHPOPMATMOHHBIM |
TEXHOJIOTHSM

(hyHKIIMOHABHOTO U CIICUAIM3UPOBAHHOTO Ha-
3HAYECHWS.

DKCIOpTEPHl CTpaH C TMEPEXOHON HKOHO-
MHUKOH TMpU MOUBITKE MONYYUTH AOCTYIl CBOEH
MPOAYKIIMKA Ha 3apyOeKHbIE PHIHKU CTaJKHBA-
I0TCA C CephE3HBIMHU IpobOJieMaMH, U, B 4aCTHO-

CTH, CBSI3aHHBIMH C HHpOpMamued o 100po-
BOJIBHBIX U 00f3aTEIbHBIX TEXHUUYECKUX Tpebo-
BaHUSX Ha NpPEIIoJjaraeMblX pBIHKaxX COBITa.
Pemennto 3Tux mpoGieM akTHBHO COJEHCTBYET
International Organization for Standardization
ISO (mexnyHapomHast opraHmsaius IO CTaH-
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naptuzaruu MCO), pa3pabarsiBaronias MexIy-
HapOJHbIE CTaHJAPTHI.

Ilo omeHke crenUaNMCTOB, B HACTOSAIIEE
BpeMsl MEXIyHapOTHBIE CTAaHAAPTHl BHOCAT 00-
Jlee BECOMBIN BKJIaJ B oOecriedeHne SKOHOMUYe-
CKOI'0 POCTa, YeM MaTeHTHI U JulieH3uu [12].

CerogHs paccMaTpUBAIOTCS TPU OCHOBHBIX
MoIxoJa OM3HEC-CTpaTernd KOMIAHWKA B YacTH
CTaHIapTHU3ALNU:

— KOMIaHHS CO3/]aeT COOCTBEHHBIMH CHJIAMH
MATeHThl M CTaHAAPTHl MPEANPHUATHS (3aKphITast
CHCTEMa TEXHUYECKOW JOKyMEHTAlliH, OPHEHTH-
pOBaHHasl Ha MOHOIIOJIbHBIE BBITO/IBI);

— CO3IaeTcsl CTpPaTeTHYecKuil allbsgHC He-
CKOJIbKUX KOMITaHHH, KOTOPBIH pa3pabaThiBaeT
CBOM CTaHAAPTHI;

— paspabaTeiBarOTCS OOIIETOCTYIHBIE TEX-
HUYECKHE YCIIOBUS W HAIlMOHAIBHBIE CTaHIAPTHI
¢ OOLIENPUHATHIMH HOPMaMH U METOJaMHU.

B pesynbrare m3ydeHHs MHEHHUS 3KOHOMH-
geckux KpyroB Deutsches Institut fiir Normung
DIN (Hemeukuii HHCTUTYT 1O CTaHJIApTHU3ALINN)
MIPUILEI K BBIBOAY, YTO MUPOBOM PBIHOK CETOIHS
HYKIAeTCS B OTKPBITBIX MEXIYHAPOIHBIX CTaH-
nmaprax [12].

CraHaapThl SBISIOTCSA 3JEMEHTOM METPOJIO-
THYECKOT0 oOecTeueHus] MHHOBanuil. Eciu Henb-
351 I3MEPHUTH, TO HEBO3MOKHO CO3/ATh.

B cBoeil nmpakThueckoil JesATeNTbHOCTH MEXK-
JlyHapOJHbIC OpraHHM3alMH IO CTaHIAPTHU3ALUN
NCO pykoBOACTBYIOTCS CIEIYIONTUMU TPHHIIH-
namu:

— OpHEHTHUPOBAaHHE Ha YCTAaHOBJICHHE B
cTaHmaprax TpeOOBaHM, OTBEYAIOIIUX COBpE-
MEHHOMY YPOBHIO Pa3BHTHS HAYKH M TEXHHUKH C
MaKCHMAaJbHbIM HCIHOJIb30BAaHHUEM HHHOBAIMOH-
HBIX pa3paboToK;

— aKTHBHM3aIUsA pa3paboOTKH CTaHAAPTOB B
MHHOBAIIHOHHBIX 00JIaCTIX.

B MexayHapo#HOH NPAaKTHKE AEUCTBYET
Komexc Ammmentapuyc (ytat. Codex Alimenta-
rius — [umeBoii Kogekc) — CBOJ MUIIEBBIX MEX-
JyHapOJHBIX CTAaHAAPTOB.

Komuccueit Konekc AmumeHTtapuyc paspa-
OortaH pan MexIayHapOIHBIX CTaHAAPTOB, B TOM
qycie MO MPOU3BOJACTBY NPOAYKTOB THTaHUSI
(YHKIIMOHAIEHOTO W CIIEIUAIM3UPOBAHHOTO Ha-
3HAYCHHS:

— CAC/RCP 20-1979 Code of Ethics for In-
ternational Trade in Food including Concessional
and Food Aid Transactions (CBox mpaBui o co-
OJIF0/IEHUH IPUHIIMIIOB ATUKH B MEKIYHapOIHOM
TOProBJIe MUIIEBBIMU NpoayKkTamu) [13];

— CAC/GL 38-2001 Guidelines for generic
official certificate formats and the production and
issurance of certificates (PykoBomcTBO 110
0ohOpMIICHUIO, BBIIAYE W TPUMCHCHHIO OOIIHX
odunmanbHeIX ceptudukaros) [14];

— CAC/GL 60—2006 Principles for
traceability/Product tracing as a tool within a
food inspection and certification system (Pyxo-
BOJICTBO I10 OCHOBHBIM MPHHIIUAIAM TPOCIICKHU-
BaEMOCTH KaK CPEIICTBE CHUCTEMBI KOHTPOJ H
CepTUQUKAIINN MTUTIEBHIX TPOIYKTOB) [15];

— CODEX STAN CoBmecTHas mporpamma
D®AO/BO3 — O0mwmit crangapT Ha MapKUPOBKY
pacacoBaHHBIX MUIIEBBIX TTPOIYKTOB [16].

B HEX paccMOTpEHBI MOAXObI K CUCTEMATH-
3anuy (PyHKIMOHATBHBIX THINEBbIX WHTPEIUCH-
TOB, UX 000OIIEHHAS KIACCH(PUKAIMS C YUYETOM
psAna KiIacCHU(UKAMMOHHBIX MPHU3HAKOB: (PYHK-
[[UOHAJBPHOE HA3HAYCHHUE, UCTOYHUK IOIYYCHUS,
cnenudrKa XUMUYECKOTO COCTaBa PaCTHTEIHHO-
TO CHIpbsA, 00JacTh NMPHUMEHEHUS B Pa3THIHBIX
OTpaciifaxX MHUINEBOH MPOMBIIUIEHHOCTH U TEXHO-
JIOTUYECKOE Ha3HAUCHHUE.

B pamkax peanmzanmu CtpaTeruu NOBBIIIIE-
HUSl KauyecTBa NMINEBOW Ipoaykuuu B Poccwuii-
ckoit @enepanuu 10 2030 roga, B TOM 4HCIE O
MPOU3BOJCTBY TPOAYKTOB THTaHUS (YHKIHO-
HAJIBHOTO W CIEIUATN3UPOBAaHHOTO HAa3HAYEHUS,
pa3pabaThIBalOTCS W HAIMOHAIBHBIC U MEKIOCY-
JTAPCTBEHHBIE CTAHIAPTHI.

Taxk, ¢ 01.07.2006 r. BBeACH B ACHCTBHE Ha-
nnoHanbHEIN cTagmapt ['OCT P 52349, ssusto-
IIMICS OCHOBOW CHCTEeMaTH3aluu  (yHKIHO-
HaJbHBIX MHUIIEBBIX UHIPEAUECHTOB [17].

JanpHeluM pa3BUTUEM 3TOrO HarpaBlie-
HMs siBisieTca BBenenne B aeiictBue ¢ 01.01.
2012 r. nanuonaneHoro crangapta I'OCT P
54059 [18] u 'OCT P 54060. B ocHoBe cTanmap-
ta ['OCT P 54060 npuHAT MEXIyHapOTHBIN
crangapt CAC/GL 23 — 1997 Guidelines for use
of nutrition and health claims. Ctenens cootBer-
cTBus — HeakBuBaneHTHas (NEQ) [19].

C 01.01. 2015 r. BBeeH B JIEHCTBHE HAIHO-
HanbHbIN cTangapt [OCT P 55577 [20].

[lepeunciienHble CTaHAAPTH SBISIOTCA Ha-
[UOHAJBHBIMU, WM JCHCTBYIOT Ha TEPPUTOPUU
Poccutiickoit ®eaepanuu.

C 01.07.2018 1. BBemeH B JeWCTBUE
MexrocyaapcTBeHHbIi ctanmapt 'OCT 33999.
Crangapt corjacoBaiM 4WieHbl TaMOXEHHOTO
coro3a EBpa3uiickoro 3KOHOMHYECKOTO CO03a, B
tom uucne Kazaxcran, Poccus, benopyccus,
Apwmenust, Kuprusust, I'pysus, Y36ekucran [21].

BectHuk IOYplY. Cepusa «MuweBbie U 6UOTEXHONOMMNY.
2019.T.7,Ne 3. C. 5-12



AKTyanbHble NpobrnemMbl pa3sBUTUA NULLEBbLIX U OUOTEXHOSOIrMN

I[lpu onpenenenun 0a30BBIX TEPMUHOB
npuMeHeHbl TexHudeckune periiaMeHTsl Tamo-
JKEHHOTO coro3a [22, 23]. B memom mepedwncieH-
HBI€ CTaHAAPTHl PErNIAMEHTHPYIOT TEPMHUHBI H
oTpeneNieHus, HO He TpeOOBaHUs K Ka4eCTBY.

[Ipumepsl rapMoOHHM3AIMK HAIMOHAIBHBIX U
MEXTOCYAAPCTBEHHbIX  CTaHIApPTOB  IHILEBOI
MPOAYKLHHU C MEKIYHApOAHBIMH HE MPOCMaTpH-
BatoTcs. Bmecte ¢ TeM HE0OXOIMMO OTMETHUTH
00IIenpU3HAHHBIN TPUHITUI — POCCHICKHE CTaH-
JapTel  00ECIeYHBAIOT POCCHHCKOE KauecTBO,
MEXTyHapOHBbIE CTaHIAPTHl TUMHUTHPYIOT Kade-
CTBO MHUPOBEIX OpPCHJIOB.

[IpakTHka moaxona K pemeHuro mpodieM B
CMEXHBIX OTpacisfiX, B YAaCTHOCTH XUMHUYECKOM
TEXHOJIOTHH, ToKazaida 3((EeKTUBHOCTH TapMoO-
HU3AIUN POCCHUICKUX CTaHAAPTOB B COUETAHHH C
UHXUHUPUHTOBBIMH HCCIEIOBAaHUAMU [24].

C menbio 0OBEKTUBHOW OIEHKH CUTYaIlUU C
Ka4ecTBOM IHINEBOW MPOAYKIUU PaCHOPSKEHU-
eM IlpasutensctBa P® ot 30.04.15 Ne 780-p op-
raau3oBaHa Poccuiickasg cuctemMa KauecTBa —
PockauectBo. DTO He3aBHCHMas HEKOMMeEpUe-
CKasl opraHu3aius, Kotopas mo nopydenuro lIpa-
BuTenbcTBa PO mpoBoaut oO6bekTHBHBIE Tabopa-
TOPHBIE UCCIIEIOBAaHUS TOBApoB [25].

PockauectBo coTpymHmuaer ¢ Hamboiee
KOMIIETEHTHBIMU HE3aBUCUMBIMU POCCHUICKUMHU
naboparopusimu. Ha ceromHsHuid 1eHb, COBMe-
ctHO ¢ Poccwmiickoi cucTeMou kadecTBa, MCCIIe-
JOBaHMSAMHU KauecTBa MPOAYKIMH 3aHUMAETCS
6onee 100 nabGoparopuii, pacroJOXKEHHBIX BO
Bcex (emeparbHBIX okpyrax Poccuiickoit dene-
pamum.

YyuThiBas COCTOSIHME COCTaBa MOJOYHOMN
MPOAYKIUU B YaCTH COJEPKAHHS PaCTHUTEIbHBIX
*kupoB, ¢ 1 urons 2019 r. B Poccun u3amMeHumch
MpaBUja MPOJAXKH MOJOYHOW MPOAYKLIUH — C
3TOTO JIHS BCE MPOAYKTHI C COJIEPIKaHUEM PACTH-
TEJBHBIX KUPOB JTOJDKHBI pa3MenIaTbCsa OTIETHHO
ot 100-mpouieHTHON «MOMOUKI». COracHo TMo-
craHoBiyieHnto IIpaBurenscrBa P®, «B TOproBom
3ale WM APYrOM MECTe MPOJaXKH MOJIOYHBIE,
MOJIOKOCOZIEPKAIllie ¥ MOJIOYHBIE COCTaBHBIE
MPOAYKTHI TOJDKHBI pa3MeNIaTbCs TakK, YTOObI UX
MOJKHO OBUIO BH3YaJbHO OTHEIHTH OT IPYTUX
MUIIEBEIX MPOAYKTOB, M COMPOBOXKIATHCS WH-
(dopmanmonHoii Haamucelo «lIponykTer Oe3 3a-
MEHUTENs] MOJIOYHOTO XKHpay. B cBoro ouepenb
MuHIpoMTOpPT COBMECTHO ¢ PocmoTtpebnam3o-
poM pa3paboTanu cCHerualbHble METOIUYECKHE
PEKOMEHJAIMU IO BBIKIaAKE MOJOYHOM Ipo-
TYKITUH.

B MuHuncrepcTBe CelbCKOro xossiicrsa PO
COCTOSIIIOCH COBEIIaHUE MO0 OOCYKACHUIO TPOEK-
ta (enepanmpHOro 3akoHa «0O0 3KOJOTHUECKH
YUCTOM CEJIbCKOXO35MCTBEHHON MPOIYKLUH, ChI-
pbe U MIPOJOBOJIBCTBUNY.

Kak 0p110 0TMEUeHO BBIIIe, HOBBIE CTaHIAP-
THI SBJISIOTCS HAI[MOHANBHBIMH, T. €. JEHCTBYIOT
B Poccun. Bmecte ¢ TeM BbIXoa Ha MeXAyHapo.-
HBI PBIHOK JHUKTYET HEOOXOIUMOCTh TapMOHU-
3alMM CTAHAAPTOB C MEXIYHAPOJHBIMH, YPOBEHb
TpeOOBaHUH KOTOPBIX CYLIECTBEHHO BBIIIE, BBI-
MOJIHEHUE KOTOPBIX BO3MOXKHO IPU HHBECTHUIIU-
OHHOM pa3BUTHUM CYIIECTBYIOIIEH TEXHUKU U
TEXHOJIOTHH.

K umciy ocHOBHBIX HampaBJieHU, oOeceun-
BAIOILMX MPOU3BOJCTBO KAUYECTBEHHOW KOHKY-
PEHTHOH THINEBOI TPOIYKITHH, BOCTPEOOBAHHOM
u B Poccun, 1 Ha MUPOBBIX IIOOANBHBIX PBIHKAX,
U, COOTBETCTBEHHO, MHBECTULIMOHHYIO MPUBJICKA-
TENBHOCTh IPOLYKTOBBIX MHHOBAIIUI OTHOCSTCSI:

— COBEpIICHCTBOBAaHUE U pPa3BUTHE HOpMa-
TUBHOH 0a3pl B cdepe KayecTBa MHIIEBOI Mpo-
OyKUUW IIyT€M TapMOHM3alMU C MEXIyHapon-
HBIMH CTaHIapTaMU;

— aKTyaJlu3alusl HayYHBIX OCHOB IIPOU3BOJ-
CTBa HOBBIX NPOAYKTOB MUTAHUA (PYHKIIHOHAIb-
HOTO U CHELUAIU3UPOBAHHOIO HA3HAUYECHUS, IPU-
00peTarNX B COBPEMEHHBIX YCIOBHAX 0co0oe
3HAUYCHHUE;

— 00001IeHNe U HCITOIB30BAaHUE COOTBETCT-
BYIOIIIMX JOCTH)KEHHH B 00JaCTM MH)KWHUPHUHTA
MIPOAYKIIMH CENbCKOTI0 X03sMCTBa Ha BCEX dTamnax
JI0 TIOKyTIaTeNsl.
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CURRENT TRENDS OF NATIONAL STANDARDIZATION

IN MODERN CONDITIONS OF THE ENGINEERING INDUSTRY

OF NEW FOOD PRODUCTS OF FUNCTIONAL AND SPECIALIZED
PURPOSE

G.D. Apalkova, N.V. Popova
South Ural State University, Chelyabinsk, Russian Federation

In the last decade, there has been a consistently high demand for functional and specialized
food additives to replace food additives with an "E" index with natural food ingredients with sim-
ilar properties. At the same time, insufficient attention is paid to the development and use of
modern engineering achievements, which is one of the leading trends of innovative development.
Standardization plays a leading role in these processes. The standards for the product life cycle,
including research and development, production and manufacturing, conformity assessment and
application of products are analyzed. The role of innovation management in general and risk-
based approach in particular is shown. The identification and risk level for the product life cycle
is given. The international and Russian experience in the development of standardization in en-
suring innovation in the production of functional and specialized food products, including dairy
products is analyzed. The article reveals that among the main trends that ensure the production of
high-quality competitive food products in demand in Russia and in the world markets there is the
improvement and development of the regulatory framework in the field of food products quality,
including dairy products, through coordination with international standards, updating of the sci-
entific foundations of the production of new food for functional and specialized purpose. It ac-
quires special importance in modern conditions, generalization and use of relevant achievements
in the field of engineering of agricultural products at all stages up to the buyer.

Keywords: standardization, food products of functional and specialized purpose, coordina-
tion of national standards with international standards.

Bulletin of the South Ural State University.
10 Ser. Food and Biotechnology. 2019, vol. 7, no. 3, pp. 5-12



Ananbkoea I' [., lNonoea H.B. AKmyanbHble HanpaeseHusi HayuoHalbHOU cmaHlapmus3ayuu
8 CO8PEMEHHbIX YC/I08USsIX UHOYCMPUU UHXUHUPUHEa. ..

References

1. Strategiya povysheniya kachestva pishche-voy produktsii v Rossiyskoy Federatsii do 2030 goda. Utv.
rasporyazheniem Pravitel'stva Rossiyskoy Federatsii ot 29 iyunya 2016 g. Ne 1364-r [Strategy for food products
quality improvement in the Russian Federation till 2030", approved by the order of the Government of the Rus-
sian Federation of June 29, 2016 Ne1364-p.].

2. Krasil'nikov V.N. [Problems of innovative processes in the production of functional and specialized food
products]. Materialy VII Rossiyskogo foruma «Zdorovoe pitanie s rozhdeniya: meditsina, obrazovanie,
pishchevye tekhnologii» [Proceedings of the VII Russian forum “Healthy food from birth: medicine, education,
food technologies™]. St. Petersburg, 9—-10 November, 2013, pp. 32—46. (in Russ.)

3. Alyab'ev S., Goloshchapov D., Klintsov V. et al. [Innovation in Russia is an inexhaustible source of
growth]. Tsentr po razvitiyu innovatsiy McKinsey Innovation Practice [McKinsey Innovation Practice center for
innovation], 2018. 112 p. (in Russ.)

4. Rasporyazhenie Pravitel'stva RF ot 23 iyulya 2013 g. Ne 1300-r Ob utverzhdenii plana meropriyatiy
(«dorozhnoy karty») v oblasti inzhiniringa i promyshlennogo dizayna [Order of the government of the Russian
Federation of July 23, 2013 Ne 1300-R On approval of the action plan (“road map”) in the field of engineering
and industrial design].

5. Prikaz Minpromtorga Rossii ot 9 aprelya 2014 g. N 653 Ob utverzhdenii plana meropriyatiy,
napravlennykh na razrabotku standartov, normativov, pravil v oblasti inzhiniringa [The order of Ministry of
industry and trade of Russia of April 9, 2014 N 653 On the approval of the action plan directed to the develop
standards, regulations, rules in the field of engineering].

6. Prikaz Federal'nogo agentstva po tekhnicheskomu regulirovaniyu i metrologii ot 18 aprelya 2014 goda
N 504 Perechen' mer, obespechivayushchikh realizatsiyu Plana meropriyatiy, napravlennykh na razrabotku
standartov, normativov, pravil v oblasti inzhiniringa [The order of Federal Agency for Technical Regulation and
Metrology of April 18, 2014 N 504 the List of the measures providing implementation of the action plan di-
rected to develop standards, regulations, rules in the field of engineering].

7. AEN Engineering GmbH & Co. KG i razvitie biotekhnologiy [AEN Engineering GmbH & Co. and bio-
technologies development]. 12.12.2012. Dillenburg, Germany. Available at: http:// www.aen-engineering.de

8. Anisimov S.A. Inzhiniring v biotekhnologii [Engineering in biotechnology]. Available at:
http://www.rusbio.biz>ru /anis.shtml/

9. Ekki Bauer. Vzaimodeystviya dlya dostizheniya ustoychivogo uspekha / Sistemy me-nedzhmenta. Vse
grani sootvetstviya [Interactions to achieve sustainable success / Management Systems. All facets of compli-
ance]. Materialy mezhdunarodnoy konf. [Procedeeings of the international conference]. Ekaterinburg, 2014, pp.
28-39.

10. Federal'nyy zakon ot 29 iyunya 2015 g. Ne 162-FZ O standartizatsii v Rossiyskoy Federatsii [Federal
law No. 162-FZ of 29 June 22015 On standardization in the Russian Federation].

11. Kalinina 1.V, Fatkullin R.I., Sushkova E.A., Kurmangaliev Zh.A. The Current State of Legislative Regu-
lation in Respect to Specialised Food. Bulletin of the South Ural State University. Ser. Food and Biotechnology,
2018, vol. 6, no. 4, pp. 5-11. (in Russ.) DOI: 10.14529/food180401

12. DIN-Mitteilungen+elektronorm, 2003, no. 6, pp. 3—6.

13. CAC/RCP 20-1979 Mezhdunarodnyy standart Komissii Kodeks Alimentarius. Code of Ethics for Interna-
tional Trade in Food including Concessional and Food Aid Transactions (Svod pravil o soblyudenii printsipov etiki
v mezhdunarodnoy torgovle pishchevymi produktami). Komissiya Codex Alimentarius [CAC/RCP 20-1979 Interna-
tional standard CODEX Alimentarius Commission. Code of Ethics for International Trade in Food including Con-
cessional and Food Aid Transactions. CODEX Alimentarius Commission]. 1979 g. / Rev. 1. 1985.

14. Sovmestnaya programma FAO/VOZ po standartam na pishchevye produkty komissii «Kodeks
Alimentarius». Obshchiy standart na markirovku rasfasovannykh pishchevykh produktov (CODEX STAN 1-1985
(Rev. 1-1991) [Joint FAO/WHO food standards programme of Codex Alimentarius Commission. General standard
for labeling packaged foods (CODEX STAN 1-1985 (Rev. 1-1991)]. Moscow, 2005. 64 p.

15. CAC/GL 38-2001 Mezhdunarodnyy standart Komissii Kodeks Alimentarius. Guidelines for generic official
certificate formats and the production and issurance of certificates (Rukovodstvo po oformleniyu, vydache i
primeneniyu obshchikh ofitsial'nykh sertifikatov). Komissiya Codex Alimentarius [CAC/GL 38-2001 International
standard CODEX Alimentarius Commission.. Guidelines for generic official certificate formats and the production
and issurance of certificates. Codex Alimentarius Commission. 2001 / Rev. 1 -2005]. 2001 / Rev. 1. 2005.

16. CAC/GL 60-2006 Mezhdunarodnyy standart Komissii Kodeks Alimentarius. Principles for traceability /
Product tracing as a tool within a food inspection and certification system (Rukovodstvo po osnovnym
printsipam proslezhivaemosti kak sredstve sistemy kontrolya i sertifikatsii pishchevykh produktov). Komissiya
Codex Alimentarius [CAC/GL 60-2006 International standard CODEX Alimentarius Commission.. Principles
for traceability/Product tracing as a tool within a food inspection and certification system. Codex Alimentarius
Commission], 2006.

BectHuk IOYplY. Cepusa «MuweBbie U 6UOTEXHONOMMNY.
2019.T.7, Ne 3. C. 5-12 1



AKTyanbHble NpobrnemMbl pa3sBUTUA NULLEBbLIX U OUOTEXHOSOIrMN

17. GOST R 52349-2005 Natsional'nyy standart. Produkty pishchevye. Produkty pishchevye
funktsional'nye. Terminy i opredeleniya (Foodstuffs. Functional foods. Terms and definitions). Vveden
01.07.2006 [GOST R 52349-2005 National Standard. Foodstuffs. Functional foods. Terms and definitions. Date
of effec. 01.07.2006]. Moscow, 2006. 26 p.

18. GOST R 54059-2010 Natsional'nyy standart. Produkty pishchevye funktsional'-nye. Ingredienty
pishchevye funktsional'nye. Klassifikatsiya i obshchie trebovaniya (Functional foods. Functional food ingredi-
ents. Classification and general requirements). Vveden 01.01.2012 [GOST R 54059-2010 National Standard.
Functional foods. Functional food ingredients. Classification and general requirements. Effect. of 01.01. 2012].
Moscow, 2011. 7 p.

19. GOST R 54060-2010 Natsional'nyy standart. Produkty pishchevye funktsional'-nye.ldentifikatsiya.
Obshchie polozheniya. CAC/GL 23-1997 Guidelines for use of nutrition and health claims (NEQ) (Functional
food stuffs. Identification. General provisions). Vveden 01.01.2012 [GOST R 54060-2010 National Standard.
Functional food stuffs. Identification. General provisions. CAC/GL 23 — 1997 Guidelines for use of nutrition
and health claims (NEQ). Effect. 01.01. 2012]. Moscow, 2011. 8 p.

20. GOST R 55577-2013 Natsional'nyy standart. Produkty pishchevye spetsializirovannye i funktsional'nye.
Informatsiya ob otlichitel'nykh priznakakh i effektivnosti (Specialized and functional foodstuffs. Information
about the distinctive signs and efficiency claims). Vveden 01.01.2015 [GOST R 55577-2013 National Standard.
Specialized and functional foodstuffs. Information about the distinctive signs and efficiency claims]. Moscow,
2014. 16 p.

21. GOST 33999-2016 Mezhgosudarstvennyy standart. Produktsiya pishchevaya spetsializirovannaya.
Produktsiya pishchevaya dieticheskogo lechebnogo i dieticheskogo profilakticheskogo pitaniya. Terminy i
opredeleniya (Specialized foodstuffs. Dietary medical and dietary preventive products. Terms and definitions).
Vveden 01.07.2018 [GOST R 33999-2016 Interstate Standard. Specialized foodstuffs. Dietary medical and die-
tary preventive products. Terms and definitions. Effect. of 01.07. 2018]. Moscow, 2017. 4 p.

22. TR TS 021/2011 Tekhnicheskiy reglament Tamozhennogo soyuza «O bezopasnosti pishchevoy
produktsiiy. Utverzhden Resheniem Komissii Tamozhennogo soyuza ot 9 dekabrya 2011 goda Ne 880 [TR CU
021/2011 Technical regulations of the Customs Union "On food safety". Approved by the decision of the Cus-
toms Union Commission of December 9, 2011 No. 880].

23. TR TS 027/2012 Tekhnicheskiy reglament Tamozhennogo soyuza «O bezopasnosti otdel'nykh vidov
spetsializirovannoy pishchevoy produktsii, v tom chisle dieticheskogo lechebnogo i dieticheskogo
profilakticheskogo pitaniya». Prinyat Resheniem Soveta Evraziyskoy ekonomicheskoy komissii ot 15 iyunya
2012 goda Ne 34 [TR CU 027/2012 Technical regulations of the Customs Union "On safety of certain types of
specialized food products, including dietary medical and dietary preventive nutrition". Adopted by the decision
of the Council of the Eurasian economic Commission of June 15, 2012 No. 34].

24. Apalkova G.D. Destruction of Graphitized Electrodes Under the Conditions of Thermal Shock. Refrac-
tories and Industrial Ceramics, 2018, vol. 59, no. 2, pp. 163—-169. DOI: 10.1007/s11148-018-0199-z

25. Roskachestvo (Rossiyskaya sistema kachestva) [Roskachestvo (Russian quality system)]. Available at:
https: // roskachestvo.gov.ru

Galiia D. Apalkova, Doctor of Sciences (Engineering), Professor of the Department of Food and Biotech-
nology, South Ural State University, Chelyabinsk, apalkovagd@susu.ru

Natalia V. Popova, Candidate of Sciences (Engineering), Associate Professor of the Department of Food
and Biotechnology, South Ural State University, Chelyabinsk, nvpopova@susu.ru

Received June 17, 2019
OBPA3EIl HUTUPOBAHUSI FOR CITATION

AnanbkoBa, ['.JI. AKTyasbHbIC HANpaBJICHHUS HAIIHO- Apalkova G.D., Popova N.V. Current Trends of Na-
HaJbHOHM CTaHIAPTH3AlMH B COBPEMEHHBIX YCIOBHSIX WH- tional Standardization in Modern Conditions of the Engi-
JNyCTPHU MH)XHHUPHUHIA HOBBIX MPOAYKTOB ITUTAHHsS (YHK- neering Industry of New Food Products of Functional and
LUOHATBHOTO U CHEUUATN3UpOBaHHOTO HasHaueHws / ['.J1. Specialized Purpose. Bulletin of the South Ural State
AmnanpkoBa, H.B. IlomoBa // Bectouk IOVYpI'Y. Cepus University. Ser. Food and Biotechnology, 2019, vol. 7,

«[Inmessle n O6morexnomorum». — 2019. — T.7, Ne3.— no. 3, pp. 5-12. (in Russ.) DOI: 10.14529/food190301

C. 5-12. DOI: 10.14529/f00d190301

Bulletin of the South Ural State University.
12 Ser. Food and Biotechnology. 2019, vol. 7, no. 3, pp. 5-12




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


