MepeiiTn Ha cTpaHuLy C NOJSIHOM BepCUen»

HHOOPMALIIUA AJA ABTOPOB

Kypuan «TexHuKa ¥ TEXHOJOTHS MUIIEBHIX POU3BOJICTB
(Food Processing: Techniques and Technology)» npenna3nauen
JUIs My OJIMKAIIMK CTaTeil, MOCBALICHHBIX NPoOIeMaM MUIIEBOH U
CMEXHBIX OTpAcIeil POMBIIUIEHHOCTH.

Crarbsi JIOJDKHA OTBe4aTh HpoQUI0 KypHala, o0yiagaTh
HAy4YHOI HOBU3HOM, MyOJINKOBATHCS BIIEPBHIC.

Pykonuchk Hay4qHO# cTaThu, MOCTYIHBILAS B PEAAKIIHIO XKypHAIA
«TexHMKa ¥ TEXHOJIOTHs MUILEBBIX Tpou3BocTB (Food Processing:
Techniques and Technology)», paccmarpuBaeTcst OTBETCTBEHHBIM 3a
BBIIYCK Ha MPEMET COOTBETCTBHSI MPODHIIIO JKypHaa, TpeOOBaHMUs
K 0(OPMIICHHIO, IPOBEPSIETCS] OPUIMHATIBHOCTD PEICTaBICHHOIO
TEKCTa B CHCTEME « AHTHUIUIArHAT), PETUCTPUPYETCS.

B xypHane my0auKyOTCs TOIBKO PYKOITUCH, TEKCT KOTOPBIX
PEKOMEHIOBAH PCLICH3CHTAMH.

Penakuus opraHusyer «IByXCTOPOHHEE CIIENoe» (AHOHUMHOE)
pELeH3UPOBAaHUE NPEACTABICHHBIX PYKONHCEH € MENbI0 HX
9KCIEPTHOM OLICHKH. BBIOOP peLieH3eHTa OCYIECTBISCTCS PELICHHEM
TJIaBHOTO peAaKkTopa WM ero zamecturensd. s mpoBeneHus
PELeH3UPOBAHUS PYKONHUCEH cTaTeil B KauyecTBE PELEH3CHTOB
MOTYT IPHUBJICKATBCS KaK WICHbI PSAAKIOHHO KOJUIETHH XKy pHaa
«TexHuka 1 TexHOJOTHs MuUIEBbIX pou3BocTB (Food Processing:
Techniques and Technology)», Tak 1 BbICOKOKBaIH(DUIUPOBAHHBIE
yYEHBIC M CICIHAIUCTBI APYTHX OpraHu3aluil U IPeANPHITHH,
obnagaromue TayOOKMMHU NPOPECCHOHATBHBIMU 3HAHUSMU H
OMBITOM PabOTHI O KOHKPETHOMY Hay4YHOMY HAIPABJICHUIO, KaK
HPaBUIIO, TOKTOPA HAyK, Hpodeccopa. Bee perieH3eHTH! SIBIIOTCS
MPU3HAHHBIMHU CIELUAIUCTAMH 110 TEMAaTHKE PELEeH3HPYEMBIX
MaTepHaiOB U UMEIOT B T€UCHHE MOCIEAHUX 3 JIET MyOJIMKaIH
10 TEMaTHKE PELICH3UPYEMON CTAThH.

PeniensenTsl yBeIOMISIIOTCS O TOM, YTO HPHUCIAHHBIE UM
PYKOITHCH SIBIISIFOTCS] YaCTHOH COOCTBEHHOCTBIO aBTOPOB U OTHOCSTCS
K CBEICHHSM, HE IIOJUICKAIIUM pasriIalllcHHI0. PereH3eHTaM He
paspelaercs JenaTh KOIKUK cTaTell Uit cCBouX Hy k1. PeriensupoBanne
HPOBOUTCS KOH(UAeHIMAIEHO. Hapyenne KoHpHASHIIMaTbHOCTH
BO3MOYKHO TOJIBKO B CITy4ae 3asIBJICHIS PELICH3EHTA O HEIOCTOBEPHOCTU
ik panbcuGUKaLnE MaTepHAIOB, H3J0KCHHBIX B CTAThE.

CpoK paccMOTpEeHMsI CTaTbU HE JOJDKEH MPEBBIMIATh TPeX
MECSAIEeB CO THS IONyYCHUS CTATbU HA PEICH3UPOBAHUE.

OpurrHaisl pereH3uil XpaHsaTcs B U3/1aTeIbCTBE U B PEIAKIINT
W3JIaHUs B TEYCHHE IISITH JIET CO JHS MyOJIMKaluu cTaTei.

Ecim B peneH3uu Ha CTaTbio HMeeTCs YKa3aHME Ha
HEOOXOMMOCTh €€ UCIIPABIICHHUS, TO CTAThsI HAIIPABIISETCS ABTOPY
Ha 10paboTKy.

Ecaum cTtaths mo pekoOMEHJAIMH pPELeH3eHTa IO0JBEpriach
3HAYMUTEIHHOW aBTOPCKOW repepaboTKe, TO OHa HaIpaBIISIETCS
Ha TIOBTOPHOE PEICH3UPOBAHKUE TOMY )K€ PELIEH3EHTY, KOTOPBII
ceral KpUTHYECKHEe 3aMevaHusl.

Pepakumst octaBisieT 3a co00il MpaBoO OTKJIOHEHHS CTaTei B
Ccllydae HeCIIOCOOHOCTH MM HEeXEJIaHUs aBTOPA YUeCTh HOKeIaH s
peIaKknuu.

IIpu HanM4YKMK OTPHLIATEIBHBIX PELEH3UI HA PYKOIUCH OT JIBYX
Pa3HBIX PEIEH3CHTOB WJIM OJIHOM PEIICH3UH Ha ee JopabOTaHHBIH
BApPHAHT CTaThs OTKJIOHSETCS OT MyOIMKaluKu 63 pacCMOTPEHUs
OPYTUMH WICHAMH pPEIKOJJIETHH. ABTOpPY HE MNPHHATOH K
nyOJIMKAalUU CTaTbU OTBETCTBEHHBIM 3a BBIYCK HAMpPaBIseT
MOTHUBUPOBAHHBIN OTKa3. DaMmins pereH3eHTa MOXET ObITh
COO00IIIEHA aBTOPY JIMIIB C COTJIACHS PELICH3CHTA.

Perienue 0 BO3MOXXHOCTH 1Ty OJIMKALIMK MOCIIE PELEeH3UPOBAHHS
MPUHUMAETCS TJIABHBIM PEIAaKTOPOM, a MPHU HEOOXOAMMOCTH —
penKoerneit B Heaom.

Penaxmust sxypHaia HalpaBlIsieT aBTOPaM IMPEICTaBICHHBIX
MaTepHaloB KOMHMM PELCH3UI MM MOTHBHPOBAHHBIH OTKa3, a
Tak)Ke 00513yeTcs HAalPaBIsATh KOMHUU PeLeH3uid B MUHUCTEPCTBO
HayKHd U BbIclIero odpaszoBanus Poccuiickoit deneparuu npu
MOCTYIUICHUU B PEJAKIIMIO M3JJaHUsI COOTBETCTBYIOIIETO 3ampoca.

Penaxuus xypHaia HE XpaHUT PYKONHUCH, HE MPUHATHIE K
rnevyaty. Pykonucu, NpuHATHIC K ITyOJIUKAIIH, HE BO3BPAIIAIOTCS.
Pyxonucwy, moy4uBILIze OTPULATENIBHBIH PE3YJIbTAT OT PELICH3EHTA,
He MyOJIHMKYIOTCS U TaK)Ke HEe BO3BPALIAIOTCS 00paTHO aBTOPY.

Pyxonucu nevaTaroTcesi, Kak paBUiio, B IOPSIIKE OYEPETHOCTH
HX TOCTYIUICHHUS B PEIAKLUIO. B HCKIIOYUTENbHBIX CIydYasx,
peIaKknroHHAas KOJUICTHSI UMEET IPAaBO U3MEHUTh OYEPEIHOCTh
nyOinKanuu craTei.

Bce marepuansl )xypHana « TeXHMKa 1 TEXHOJIOTHS MUILEBBIX
npousBozacTB (Food Processing: Techniques and Technology)»
pacnpocTpaHsoTes Ha yciaoBusx nunensun Creative Commons
Attribution 4.0 International (CC BY 4.0).

TPEBOBAHUSA K O®OPMJIEHUIO CTATHU

O0BeM cTaThu AOJDKEH ObITh HE MeHee 20—25 ThIC. 3HAKOB
(He BKIJIFOYast CIIUCKH JIUTEPATYPbI HA PYCCKOM M QHTITMHCKOM $SI3bIKax).
O6beM 0030pHOIT pykomucH — OoJiee 25 ThIC. 3HAKOB.

Odopmienne Tekcta (popmaruposanue): monus mo 20 Mmm,
OJIMHAPHBII HHTEPBaAT 6€3 EPEHOCOB, JMIITHKUX MPOOEIIOB U a03aIHBIX
unTepBaioB, mpudT Times New Roman, 10 kersb. Criegyer usberats
neperpy3Ku cTaTeit OOIbIINM KOTHIECTBOM (hopMyJI, TyOIMpOBaHHs
OJIHUX U TeX )K€ Pe3yIbTaTOB B TAOIMILAX U IpapuKax.

I'paduku, rarpamMmbl 1 T. 1. (KeIaTeIbHO [BETHBIC), CO3aHHBIE
cpenctBamu MicrosoftOffice u Corel Draw, n0/KHBI TOTTyCKaTh
BO3MOXKHOCTb PEIAaKTUPOBAHMS M HANPABIAIOTCS B PEIAKIHIO
oTnenpHbIMU (aiinamu B popmarax tiff, jpeg, cdr, excel.

Kaxxnas Tabnuua, rpaduk, 1uarpaMma U T. M. JOJDKHBI HIMETh
3aroJIOBKH M IMOPSIAKOBBIC HOMEpA, B TEKCTE€ CTATHH JIOJIKHBI
MPUCYTCTBOBATH CCHUIKH Ha KXy U3 HUX.

CTpykTypa cTaTtbu:
. Uuanexc YJIK, Tun cratbu;
. HazpaHnue crathbuy;
. Maunmans! n paMuianm Bcex aBTOpOB;
. O¢punuanpHoe MOJIHOE Ha3BAHNE YUPEKICHHS,
. E-mail aBTopa, ¢ KOTOpBIM CJI€yeT BECTH MEPEIUCKY;
. AnHOTanus (pa3buBaercs Ha pasaensl: «Beenenne», «OOBEKTHI
METOJIbl HCCIEAOBAaHMUNY», «Pe3ynpTaThl M X 00CYyXIEHHUEY,
«BBIBOITBIY);
7. KimtoueBsie clioBa;
8. ®uHAHCUpPOBAHUE;
9. Texcr cratbu (00s13aTeNbHBIE paszeisl: «BBenenney», «O0ObEKTh
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W METOJbl UCCIeOBaHUi», «Pe3ynpTaThl U UX 00CYXKICHHEY,

«BBIBOIBIY);

10. Kputepuit aBTOpCcTBa;

11. KoH()IUKT HHTEPECOB;

12. bnaronapHocTu;

13. Criucok nuTepatypsl;

14. Cnucok nutepatypsl (References);

15. CBenenus 06 aBTOpax (Ha pyCCKOM U aHTJIMHCKOM sI3bIKAX).
Tloxats pykonuch MOXKHO Ha caiite xypHana https://fptt.ru

Wi oTnpaBuB Ha e-mail fptt98@gmail.com

B pegakumio npeocTaB/siloTCs:
1. DnextponHas Bepcusi cratbu B iporpamme MSWord. daiin cratbu
ciiestyeT Has3BaTh 1o (hammimu niepsoro asropa — [lerposl Tl.doc. He
JIOIYCKaeTcst B 0OHOM (paiiyie moMeraTb HeCKOJIbKO JJOKyMEHTOB;
2. CkaHMpOBAHHAs JIEKTPOHHAsI BEPCUS CTATbU, MOJIMHCAHHAS
BCcEeMH aBTOpaMy, B iporpamme PDF. ®@aiin cratbu cienyer Ha3BaTh
o ¢amunuu nepsoro asropa — Ilerposl'TI.pdf. He nomyckaercs
B 01HOM (haiiyie moMeIaTh HECKOIbKO JOKYMEHTOB;
3. NapanTHiiHoe NUCbMO (CKaH-KOIMS) Ha UMs TJIABHOTO PELaKTOpa
JKypHalla Ha OJlaHKe HalpaBIISoLlel opraHu3aluu ¢ yKa3aHueMm
JaTbl PETUCTPALIMHM U MCXOMSIIETO HOMEpPa, C 3aK/II0OUeHHEM 00
aKTyaJbHOCTH PabOThl U PEKOMEHJALMAMU K OIIyOIMKOBaHHIO,
C MOAINHUCHIO PYKOBOJAUTENS YUPEKIACHNUS;
4. U3naTenbCKuil INIEH3NOHHBIA JOTOBOP.

Bonee nonpobras nupopManus Ha caiite xypHana « TexHuka u
TeXHOJIOrusl uiIeBbIX npou3BoiacTB (Food Processing: Techniques
and Technology)» https://fptt.ru.
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