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FOPCKAA 3JIUTA B MOUCKAX KOMIMPOMUCCA
MEXAY rocyaAPCTBEHHbIMU MHTEPECAMU
N STHUYECKUM MNMATPUOTU3MOM

3akoHOMepHbIN nHTepec Poccuiickoro rocygapcersa k CeBepHomy KaBkasy
6bL1 06010HBIM. Hapopl permoHa Takske ObIIM 3aMHTEpeCOBaHbI B HAJIasKMBa-
HUU IPOYHBIX U BBITOOHBIX [IJISI HUX CBSI3€l ¢ MOTyuell fepykaBoii. Poccus ucro-
pUUecKy BBICTyIIaJIa B KaueCTBe MOKPOBUTEJISI MECTHBIX IJieMeH, BO MHOTOM
HeJTpanu30Baia HeGIATONPUSITHYIO BHEITHEIOTUTUIECKYIO KOHBIOHKTYPY,
B YAaCTHOCTM arpeccuBHbIe ycTpeMiieHMsT KpbIMCKOTO XaHCTBA, MePCUICKYIO
¥ OCMAaHCKYI 3KCIaHCHi0. HemapoM K pycCKMM TOCYIapsiM yCTPeMJISIIUCH
MHOTOYMCIEHHBIE TTOCOTBbCTBA C MPOChOOIT O MPUHSITUM B TTOAJAHCTBO. BMme-
cTe ¢ TeM, cieldyKa MeCTHBIX peajnii He I03BoJIsiia 6e360/Ie3HEHHO BKIIIO-
YUTH PETMOH B COCTaB MHOT'OHAIIMOHAIBHOTO TOCyAapcTBa. Pa3Hblii ypoBeHb
COIMa/IbHO-9KOHOMMYECKOTO Y TIOJIUTUYECKOT0 Pa3BUTHS CeBePOKaBKa3CKUX
HapoOB, crielMduUHasT MEHTAIBHOCTD Jleiayia MX TOCTATOUHO KOH(MIMKTHO
cpenoii, BecbMa TPYAHO BOCIIPMHMMABIIIEN BHeIlIHee Bo3aelicTBue. [JTaBHOI
T'OJIOBHOJI 6OJIBIO IJISI POCCUIACKOM afMUHUCTPALIMA CTajla TOpcKast Haberopast
MIpaKTUKa, KOTOpasi Iprobpesia uepThl HACTOSIIE MHAYCTpUM'. DTO ObUT U UH-
CTUTYT COIMATMU3ALINY, U CIIOCO6 TOOBIBAHMSI CPENICTB, CMUPUTHCS C KOTOPBIM
umIepus He moria. Kpome TOro, BHyTpM caMyuX TOPCKUX OBIIECTB CYIIeCTBO-

! Bines M.M., Heroes B.B. KaBkasckas BoitHa.— M.: «PoceT», 1994.— C. 109-146.
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B/ Cepbe3HbIe MPOTUBOPeUNsi, ObUIM CBOU JIUIEPHI, KOTOPbIE CTPEMMUIINCH
K JOMMHMPOBaHMIO HaJl cOcelsIMM, a IOTOMY BMellaTeabCcTBO Poccuu B 3Tn
CTIOpPbI 60JIe3HEHHO CKa3bIBAJIOCh HA UX B3aMMOOTHOIIEHMSIX C HElO.

[axxe nanbHOBUAHBIM IMPECTAaBUTENSIM FOPCKOI MUThI, PATOBAaBIIUM 3a
cOMmKkeHNe ¢ PyCCKMMM, HEIIPOCTO ObUIO OTKA3aThCs OT TPAAUIIMOHHOTO MUPO-
BO33peHMsI, 6a3MUPYIOIIETrocsl Ha STHMUYECKOM MaTPMUOTU3ME, U TPOHUKHYTHCS
00IIerocyJapCcTBeHHBIMM MHTEPECHI, KOTOPbIE 3a4acTyI0 PaCXOOMUINCH C TIPU-
BBIYHBIMM OLIEHKaMM M CTE€pPeoTUNaMu. ITO IPUBOAWIO K MyUUTETLHOMY I10-
MCKY KOMITIPOMMCCA, B3a/MOUCK/IIOYAIOIIMM TOCTYIIKaM, CMeHe MMOIUTUYEeCKUX
OPUEHTUPOB, KOTOPbIE MOKHO HaliTH B OM0rpadmsix TOPCKUX AesITeNIel TOV ITOPHI.

31ech XOTenoch ObI OTMETUTDH ONHY He3aypsITHYIO JIMYHOCTh — Pemopa
Anexkcanaposuua bekoBuua-Uepkacckoro. OH Bes CBOV pof, OT DJIbMYP3bl,
6para criogBuskHMKa IleTpa Benukoro [dasnet — ['mpes bekmypsuHa (mmocie
KperieHust — Anekcaugp bekoBuu-UepKkacckuii), OMHOTO U3 «0O0pa30BaHHEN-
IIMX JTIIOEI CBOEr0 BpeMeHM U OTIIMYHBIX CIIOCOOHOCTE» !. CBOe mepBoHa-
yaJibHOe 00pa3oBaHMe 3TOT KHI3b moyuni B Kusispe. B nanpHejiem ero
oTripaBw B Tudmuc, rae oH IOCTUTal MePCUACKNUI, apabCKuii, TaTapCKuii
M JIATUHCKMI SI3bIKK. BITpoueM, 1o cJI0BaM COBPeMEHHMKOB, 3TO ObLI, IIPEXKe
BCETO, U B ITIEPBYIO OUepe/lb, BOVH, KOTOPbI He 00peMeHSsIT ce6s M3IUITHUMU
3HAHMSIMM. BOT, uTO mucas o Hem 6;113K0 3HaBIuMii ero B. C. Toscroii: «Bce 06-
pasoBaHMe KHs351 bBekoBuYa coCcTOsI0 B TOM, YTO OH UMCTO TOBOPUJI IIO-PYCCKU
M Ha TOM e sI3bIKe MMCaa XOPOUIMM MMOYEePKOM, OCTa/IbHOE ero BOCIIUTaHue
ObLIO 10 MeJIoveii BCelesio Y4epKeccKoe, IoUeMy ¥ SKM3Hb ero Oblyia COBEPIIIEeHHO
asmaTckoro nommuba. OH He MMeJT IIPUBBIUKY BCe CBOOOTHOE OT CITY3KOBI BpeMsI
3aHMMATbhCS 4YeM-T1MO60 YMCTBEHHBIM. Bcerma 1 BCIOAy OKPY>KeHHbI CBOMMU
y3[IeHSIMMU, — KOTOPbI€e, B CYIIIHOCTH, ObLIM €r0 KOMaHAMPAMM, — TOABIACTHBIMMU
eMy KHSI3bSIMU, TOCTSIMU, IPUEIKUMU U3 OPYTUX IJIEMEH, AeHb ITPOBOAUIN
B IYCTO¥ GOJITOBHE, OCMOTPE U IP0obax OPY>KusI, KOTOPBIM Ty3€eMIIbl OOBeIa-
JIUCh; MHOTA Cy4YasoCh, YTO MOABIACTHbIE KHSI351 bekoBMua npuesskany aJis
CyneOHbIX pa3bMpaTesbCTB B3aMMHbIX TSKO; HO KHSI3b BeKOBMY He ObIT B CO-
CTOSTHUM BECTYU KaKOM-TMO0 HeCTy>KeOHbIN 1 Ha3uIaTeTIbHbIl OOIeCTBEHHbIN
pa3roBOp, HUKOTAA He 6paj B PyKM KaKyl-11Mb0 KHUTY UM ra3eTy, He MMel
TIOHSTHS O KAPTEXKHOV UTPe; B TIUIIE U YIIOTpebaeHMr BUHA ObLT KpajiHe BO3-
JlepkaH; MOMUTHUYECKME ero BO33PEHMS ¥ MbILUIEHUS] OrpaHMUYMBaInCh Kas-
Ka3CKMMM BOIIpocamm»?.

KaBka3sckue BjacTy nmopyuasau KHs1310 beKoB1u4y BbITIOJTHEHME CAMBIX pa3-
HOOOpa3HbIX 3a/1au, HAIIPABIeHHbIX Ha MMOAAepsKaHe MUPHBIX YCIOBUIA K3~
Hu B Kabapge, roe eMmy MpUXOAMIIOCH BHICTYIIATh TOCPETHUKOM -TIOPYIMTETEM

! Onpeimko O.J1. o Tponam mcropyn. — Hanbuuk: Snb6pyc, 1990.- 214 c.

% Toncroii B.C. XapakTepuCTUKY PyccKuX reHepanoB Ha KaBkase / ITy61. [BCTYIL. CT. ¥ TpUMeY. |
B.M. Be3oTtocHoro // Poccuiickuit Apxus: Vctopusi OTeyecTBa B CBUIETENIbCTBAX U TOKYMEHTAX
XVIII-XX BB.: AnbmaHax.— M.: Ctyaus TPUTD: Poc. Apxus, 1996.- T. VII.- 211 c.
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Section 1. History and archaeology

B KOHQUIMKTHBIX CUTYAUSIX. UTHCTUTYT MOPYIUTENBCTBA UTPAJT 3aMETHYIO POJTb
B 00OIIIeCTBEHHO XKM3HM KabapayuHiieB. Ha mopyku 6pasnch JToay 3a caMble
pasauyHble MOCTYNKU. By cityyan, Korga auia, aplive NpUcsIry, BBOLUIUCH
B 3a0y>KIeHMe TeMM, 32 KOTO IMOPYJIaINCh, M 3 9TO MOBEPTATNCH KPYITHBIM
mrpadam. HeynuBuTeIbHO ITO3TOMY, UTO JIFOAY HEPEIKO OTKA3bIBAIMCH JABATh
MIPUCSITU 110 KAKUM-IO0 Je1am, 160 pydaTebCTBO MHOIIA 060paurBaioCh
3HAYUTEIbHBIMM CJIOKHOCTSIMM JJIS TOpyunTens. [Ioqo6HOro posia moaoxkeHue
CUJIBHO MeIIaJIo MPaBOCYAMIO, M OT KHSI3s1 BekoBMua HA4a/IbCTBO TPeOOBaIo
CKJIOHSITh K TTIOPYUMUTETbCTBY M3BECTHBIX Cpeay KabapauHIeB Troeri .

[NonoskeHMe e OCIOKHSIOCh TEM 00CTOSITEICTBOM, YTO MHCTUTYT ITOPY-
YUTENbCTBA 3aK/II0Yajl B CBOE OCHOBE ONpefieieHHble, TPYLHO IIPEOONMMbIE
B YCJIOBUSIX TOCIIOACTBA TPAAMULIMOHHBIX OTHOIIEHWIA, TpensiTCTBUS. [lopydaTs-
Cs1 MOT paBHBII B COCJIOBHOM OTHOIIIEHUY 32 PABHOTO cebe, MV ITpeICTaBUTENb
BBICIIETO COCTIOBMS — 38 IIPEACTaBUTEISI HUXKECTOSIIIEro COC0BMS. B cuy maH-
HBIX YCJIOBMI1 HAMTY MOAXOSIIEro CJIydyalo IOPyYnTessl He BCerna yoaBaaoch
Iaske KHsI310 bekoBuuy.

®.A. bekoBuu-UYepKacCKu1il XOTe/l BUOETb CBOI HAapOZ, MPOCBEIIEHHbIM,
a [IoTOMY JIJIs1 «<BO3BeIeHMST KabapaAMHIIEB Ha CTEIIeHb 6IarOPOLHOro 06pa3oBa-
HMSI» TIPeJjIarai OTKPBITh B Hanmpumke yummmiie 4jist 00ydeHusI feTeit pycCKomMy
U apabckoMy si3bIkaM. OOyUuaBIIMXCST 3a Ka3eHHBIN CUeT JeTeil HeobXoammo,
110 MHeHMI0 BekoBmya-UYepkacckoro, 61710 M30MPOBATH OT BIVSHMS CBOUX He-
MPOCBEIIEeHHbIX COOTeYECTBEHHMKOB, M OTITYCKaTh JOMOIJ1 He yallje OHOT0 pa3a
B Mecs1. C OKOHYaHMEeM YUMUIUIIA «OTChIIATh UX B BbICIIME B Poccum yImiam-
1113, a TI0C/Ie 3aBepIeHNs yueObl B OHbIX IT03BOJIUTH BO3BPAIATHCS HA POIVHY,
MpefoCTaBMB IIPEMMYIILECTBEHHO MPeJ, MPOYMMM ITPaBO K 3aHSATUIO PA3/IMYHbIX
B Kabapne gomkHOCTE. DTO 6B1JI0 OBI IIPUMEPOM [JISI BBICILIETO COCTIOBMUS, KO-
TOpOe ToykenaeT 00yyaTh BIPeIb CBOMX JIeTell B CBEeTCKMX IIKOJax...»2 CpoK
006yUeHMs TTPeAIIoNaraaoch yCTAaHOBUTD B TpU roga. Ilepemnmcka mo Bompocy
00 OTKPBITMM IIKO/IBI B HaMbumKe 3aTSIHYIACh, XOTS ObUINM COCTABIEHbI IPOEKT
IIKOJIBHOTO 3[JaHMS ¥ CMeTa He0OXOIMMBbIX PACXOI0B.

B ITeTepbypre mocumTany peajioxkeHne KHs3s1 BekoBuya HeCKOJIbKO Ipe-
SKAeBPEeMEeHHBIM, HO VUM CYIIEeCTBYIOINIYIO OOIIeCTBeHHYI0 HeOOXOAMMOCTb
Y PaCIIOPSIAVIIACD «ITPUHMMATD TY3eMHOe IOHOIIIECTBO B ITOJIKOBBIE 1 6aTaIbOH-
Hble UIKOJIbI IIpU Boiickax KaBka3ckoro Kopmycar. [Ipenyarasoch 3TOT OIBIT
pacrpocTpanuTb U Ha Becb CeBepHbIii KaBkas. Cirysk6a B apMuu U 06ydeHue
B KaJeTCKMUX KOPITYCaX OCTABAINCh OCHOBHO (hOPMO¥1 TTOATOTOBKY MECTHBIX
KaIpPOB, XOTSI TAKOE TIOIOKeHVe YKe He YIOBIeTBOPSIIO MTOTPeOHOCTSIM Kpas.

Ero orHomenne k Kabapme 1 Poccun MOKHO 0XapaKTepyu30BaTh CJIOBAMMU —
JIr060Bb 1 [Toir. 3ech eCTh KaXKyIeecst MPOTUBOPEYNe, HO 9TO IepeXOAsInye

! AkTBI, cobpaHHble KaBkasckoii apxeorpaduueckoii komuccueii / Ion pen. A.I1. Bepsxke.—
Tudmnuc, 1878.- T. VIL.- 872 c.

2 PIBUA. @.1268. Om.2. [1.781.J1.2 06.
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IpyT B Apyra CTOPOHBI eIVHOro 1eioro. JIto6oBs 1 Jonar K pomHoit Kabapme
U Heuykmoii Poccuu caenanich HepacTOPKMMbIMU B €10 SKU3HU U cyaboe. ITpu
ku3Hu @.A. bekoBnu-UepKacckuii roaBepraacs Hamagkam «CIipaBa» U «Cie-
Ba». Hepenko eMy 6bLIO TSIKENO CAEaTh BHIOOP MEXKIY STHUUECKMMM COTIIe-
MEeHHMKaMU, TpaguLMeil u IIPUCITOi poccuiickomy uMmriepatopy. OgHako ero
MO IePKMBAJIO CO3HAHME TOTO, UTO OH Jieial He0OX0IMOe U CIacUTeTbHOe
IleJi0, UTO IaBaJIo MY CUJIbI M TIOAKPEIUISIIO Bepy B MMPaBOTY BHIOPAHHOTO ITyTH.

Hs1 ripefcTaBuUTeNeli TOPCKOM SIUThI, HAXOAMBIIMXCS HA POCCUICKON
QTy3KO€e, TP BCeX X 0COOEHHOCTSIX OblIa XapaKTepHa OpeAeIeHHast pa3aBo-
€HHOCTb B OLleHKax MPOUCXOLSIEro Ha UX MaJIOii poauHe. SBJSIsICh 4acCTbIO
CBOEro Hapojia, OHM He MOTJIM OBICTPO ITPEOA0IeTh XapaKTePHbI 1) perMoHa
MU30JSILMOHMU3M, OTPEUBCS OT Y3KUX, MECTEUKOBBIX IleHHOCTel. Ho To, 4yTo OT-
JIMYAJIO UX OT COTVIEMEHHMKOB — 3TO MHTYUTUBHOE OCO3HaHME UCTOPUYECKOI
MepCcIreKTUBbI, KOTOpasi OTKpbIBasiach nepen Hapogamu CeBepHoro KaBkasa
TOCJIe BKIIOYEHMS €r0 B COCTaB POCCUIACKOTO roCyJapCTBa.

Cynpba MHOTMX 13 HUX ObLIa TPATUYHOI, He TTOHSThIe COOTeUeCTBEHHMKA-
MM, He TI0JIb3YSICh JOBEPUEM CO CTOPOHBI KaBKa3CKOV aAMUHUCTPALMM, OHH,
TeM He MeHee, ObLIM CBSI3YIONMM 3BeHOM Mexkay KaBka3zom 1 oCTaJbHBIMU
HapoJaMy MHOTOHALIMOHa/IIbHOM Poccun. B 3TOM MX IM1aBHAs UCTOpUYECKas
3auiyra. Bmecre ¢ TeM HUKOTA,A He OCTaBJIsIach HaeXX1a Ha MUPHOE pellleHne
Mpo6JIe MBI, C TOMOIIbIO KYJIbTYPHOTO BO3/I€/ICTBMSI, IePeroBOPOB, SKOHOMIYe-
CKOJi BbIrogpl. OTCI0fa KasKylasicsi HPOTUBOPEUYMBOCTD, «<METaHMSI» B TIOMCKaX
OITMMAaJbHOI MO B3aMMOOTHOIIEHMII. 11 3TO He 3J10i1 yMbICeI Lapu3Ma,
KAaK ITOPOJi MBITAIOTCS MPEICTaBUTD, & TPYAHBIN MTOMCK Hanboee MpuemMIeMbIX
(hopM OBIIEKUTHSI HEITOXOKMX HAPOIOB, KOTOPBIE B CUJITy 0ObEKTMBHBIX 00CTO-
SITEJIBCTB AOKHBI ObLIM HAYUMUTHCS JKUTh BMeCTe.

EcTecTBEHHO, UTO Takas mpobaemMa MOIJIa ObITh pellieHa TOTbKO B TOM CITy-
yae, KOTJa OHa HaXouJjla MOAAEPKKY Y MECTHBIX IyieMeH. EcTecTBeHHO, 1a/leko
He cpasy, ¥ JayieKko He Bce skuTeny KaBkasa roToBbl ObLIN MTONTM HA COMMKeHEe
¢ Poccuerii. Takyro MCTOPUYECKYIO TTIEPCIIEKTUBY M3HAYAIbHO MOIJIM OLIEHUTh
Y BOCIIPUHSTD ITpeACcTaBUTENN TOPCKO 3m1Thbl. OHA TPAAMUIIMOHHO IPUHMMAaeT
pelieHus 1 BefeT 3a co60it 061ecTBO. IME@HHO ITpUBJIeUeHe JTUTHI Ha CBOIO
CTOPOHY ObUIO HEOOXOIMMOI, ITIePBOOYEPETHOI 3a1avueii.

Cnucok aurepaTypsbl:

1. AkTbI, cobpanHble KaBKa3cKkoii apxeorpadudeckoii Komuccueii / ITom peq.
A.TI. Bepske.— Tudmc, 1878.- T. VIL.- 872 c.

2. bBbmmes M.M., [leroeB B.B. KaBka3sckas BoiiHa.— M.: «PoceT», 1994.— C. 109-146.

3. benryranos C.H. Kabapga: ucropus u dbammwinn.— Hampumk: Dmb6pyc,
2007 - C. 158-159.

4. Kappanos Y.3. ITyTs K Poccun: KabapayHCcKe KHI3bsI B MUICTOPYUM OTHOIIIE-
Huit Kabapmsl ¢ Poccuiickum rocymapctBom B XVI-Hauase XIX Beka / ITepe-
Bes ¢ kabapauHckoro B.T. KyspmuH. — Hambunk: Dmp6pyc,— 2001.- 332 c.
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WEB-SERVER CROSS-SITE REQUEST
FORGERY PROTECTION

Abstract. Cross-Site Request Forgery (CSRF) is an attack that allows a mali-
cious user to spoof legitimate requests to server, masquerading as an authenti-
cated user. This article provides methods how to protect server from this kind
of attack by generating unique tokens and validating their authenticity with
each submission using one-time pad encryption technique.

Keywords: web; server; protection; CSRF; cryptography; one-time pad.

1. Introduction

One of the most important things in development of web applications is se-
curity. Every solid development company has to worry about creation of secured
websites and web applications. As code can’t be secured and bug-free for 100%,
development teams should do their best to make their applications as secured
as possible. Detecting vulnerabilities should be a done at the very beginning
of development and deployment, because further hacks could influence on fi-
nancial and on company’s status. Thats why code security must be taken into
mind to developers and should be kept there during all development proccesses.

2. Major web application authentication threats

Nowadays, developers are facing a bunch of authentication attacks. Let’s
take a look at few of them:
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A. Brute-Forcing Accounts

Malicious program (or an attacker) can straightforwardly try to guess a
username and password (login credentials). This easy hacking technique is
named a brute-force attack, and works by next way: an attacker is trying to
guess an email address, because it is usually used as the login. Same with the
password, guessing repeatedly in a hope to find the right one. User’s emails
are mostly easy to find or steal, and passwords are often easy to guess'.

In some cases, web servers might display some important information
even when authentication failed. For example, when attackersubmitted an
email address and it isn’t found in server’s database, the application will
respond with some error message, like “This e-mail address #{example@ad-
dress.com} does not exist.” Then he will be able to use another email combi-
nation and do further research in internet to finally find the correct one, so
email will be present in the database. When the attacker finally found correct
email, then he would be able to continue attempt to guess user’s credentials,
now it is password. It may be possible doing recovering it through the restore
password page.

To avoid and prevent such kind of attacks, you might use a CAPTCHA after
few not successful authentication tries. Also, for better server ion protection,
developers may think about disabling accounts of user, whose email was used
for several failed login attempts. For example, to such use it might be sent an
email message with descritpion, why his account is temporary blocked and
details on how to prevent this block and restore the account. And, of course,
developers might show simple default error message on failed login attempts,
instead of showing important data about user’s account and credentionals,
which may help an attacker to achieve success.

B. Account Hijacking

Of course, brute-forcing isn’t the single possible way to hijack user’s
credentionals and account. An attacker can also somehow steal a session
cookie of a user — further victim. With such data. Attacker may change
user’s account credentials. The best solution to protect server from such
type of attack is to protect the forgot password page from cross-site request
forgery (CSRF) and require the password prior to changing any sensitive
information?.

An attacker may got access to a user’s account using some sophisticated
hacking methods, like XSS or CSRF. So, protecting web server from these at-
tacks is very important, and we will tell more about one of these particular
vulnerabilities — CSRF.

! Brute-force attack [Electronic resource]: Wikipedia. Free encyclopedia.— Access mode: URL:
https://en.wikipedia.org/wiki/Brute-force attack (accessed date: 09/01/2020).

% CSRF [Electronic resource]: Wikipedia. Free encyclopedia.— Access mode: URL: https://
en.wikipedia.org/wiki/Cross-site_request_forgery (accessed date: 09/01/2020).
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3. How do CSRF works

A CSRF attack happens when an attacker forges a malicious link that pro-
ceed some action on the target website on account of the victim-user (account
should be loggen in the target website). This attack is executed automatically,
so the victim-user doesn’t understand what is going on and that it is an attack
(Figure 1).

But, to proceed CSRF attack, the attacker should put the forged link in some
place or web-application where the victim is usually visiting. So, attackers put
such kind of links on different webistes like: forums, social boards, advertising,

blogs, and so on.
gEI

Perpetrator embeds the . . Avisitor clicks on the
request into a hyperlink and Website Visitor link, inadvertently
sends it to visitors who may sending the request to
be logged into the site the website

Website validates request and
transfers funds from the visitor's
account to the perpetrator

< [l werwe... BB

Y

Website
Perpetrator

Perpetrator forges a request for
a fund transfer to a website

Figure 1. CSRF attack example

As example, let’s imagine situation, when the user(victim) has logged in
to a payment website while browsing a social website. The browser downloads
webpage, which includes the forged link, created by attacker. In this case, the
CSRF attack happens: now attacker can use user’s forged credentials, and for
example steal user’s money and sent them to his own account.

There are a lot of different solutions how to protect web server against
CSRF attacks. Developers should understand when GET and POST requests
must be. GET requests don’t need CSRF protection because they don’t provide
any important information which can’t be public and accessable to any user.

4. One-Time Pad technique

In Information technology, in particular in cryptography context, one-
time pad technique is defined as special system that is used for secured infor-
mation sharing using private authentication tokens. This token is generated
randomly and is used to encrypt senders message. Afterwards, when message
is received by server. It is going to be decrypted. Decryption arrives with a
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special matching key which is stored only on server and with one-time pad.
The advantage of this method is that all received messages, that are encrypted
by one-time pad technique, theoretically are secured from being breaked by
analyzing an accessed messages. Every encrypted message is unique by itself
and has no coherence to any other encryption, even next one. That is why no
patterns can be detected.

However, a one-time pad is facing one major problem. Server should have
an access to the encryption key that is used for encrypting the clients message.
The main difficulty is how to keep both of the keys secured or how to get the
encryption key safely to decrypt the message!.

In some cases one-time pads are being used in one physical location. During
the process they are separated and contains some information about the keys
in this technique. The key that works in one-time pad technique calls a secret
key or private token as if it is compromised, all messages that are encrypted by
that key will be easily decrypted.

One time pads made significant contribution for secret messaging between
commands during World War II and when Cold War era started. During the era
of Internet, the problem of saving and transfer private tokens gone after the
invention of public keys (Figure 2).

Alice Bob
One-time One-time
pad pad
Plaintext Ciphertext Plaintext
L/ L/
Encrypt Decrypt

Figure 2. One-Time pad usage

By default all one-time pads are creating via generation of a random string
of symbols (characters) and numbers. This string should be as long as message
that is going to be sent or even longer. The string with containing symbols
should be generated in total random. For example, one of the methods of creat-
ing random string is to use a ‘lottery machine’ and pull random balls that are
numbered or marked with alphabet values or it can be created by computer
program.

! One-Time pad [Electronic resource]: Wikipedia. Free encyclopedia.— Access mode: URL:
https://en.wikipedia.org/wiki/One-time_pad (accessed date: 09/01/2020).
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String is saved to the pad (in our case it can be any devise). That pad is
provided to anyone who wants to send the message or receive it. In most cases
a pad can be displayed as a collection of some important keys. They may contain
an information about when this key is going to be expired or when it was used.

When the message is ready and is going to be sent, the client has to use
already generated private token to encrypt all characters in the message. Every
character consists of bits (in most cases characters has eight bits of total length)
and all of them are completely “OR’ed” with the analogue bits that are stored in
the secret key. Under the hood, the basic algorithm of the encryption is the XOR
operation. Some more complicated algorithms are frequently combined with some
other algorithms, for example MD5 or other one. Those algorithms have very high
percentage of security because the message is being masked by very complicated
algorithm. It means that only the sender and receiver can decrypt the message.

Once the one-time pad is used, it can’t be reused. If it is reused, someone
who intercepts multiple messages can begin to compare them for similar coding
for words that may possibly occur in both messages.

5. Algorithm of CSRF Protection

To protect your server against CSRF attacks, developer should provide two
components. Thus, one of them is a unique token, which may be included into
website’s HTML layout. Second one is the same token, but it should be stored in
session cookies. When a client makes a non GET request, then the CSRF token
is taken from the HTML layout and is sent in this request.

We need to store randomly generated encrypted token in session (Fig. 3).

session[:_csrf_token] = SecureRandom.basesd ( AUTHENTICITY _TOKEN_LENGTH)

Figure 3. Generated token storing in session

Now cryptography will take part. The method which inserts token into ses-
sion cookie, also should return that token to another method, were it will be
prepared to inserting into HTML, and here we take some precautions. Note that
we also have to encrypt the token that goes into the session cookie.

As a first step, this method generates a one-time pad that will be used
for encrypting the token. A one-time pad is a cryptographic technique. So we
should use a randomly-generated key to encrypt a plaintext token of the same
length, and requires the key to be used to decrypt the message (Fig. 4).

one_time_pad = SecureRandom.random_bytes (AUTHENTICITY_TOKEN_LENGTH)
encrypted_csrf_token = xor_byte_strings{one_time_pad, raw_token)
masked_token = one_time_pad + encrypted_csrf_token

Basesd,strict_encodesd{masked_token)

Figure 4. Preparing token for HTML
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A “one-time” pad has its name because: each key is used for a single mes-
sage, and then discarded. So we implement this by creating a new one-time pad
for each new CSRF token, then uses it to encrypt the plaintext token using the
XOR bitwise operation. The one-time pad string is prepended to the encrypted
string, then Base64-encoded to make the string ready for HTML (Figure 5)!.

Next step is decryption and verification on server side. When a client sends
a request to server, the CSRF token is sent along with the request, taken from
the HTML. Also, it can be used and sent as the X—CSRF-Token HTTP header.

We don’t need to verify HEAD or GET requests, for example. AS a request
can pass the token in params or as a the X—~CSRF-Token HTTP header, server
should match at least one of those tokens to the token from session cookie.
Now server should inverse an encryption method to check if token is valid — to
match both tokens (Figure 6).

one-time pad CSRF token
(plaintext)

vtalFQ38doXe

N7

XOR

az5b3611u59x

‘ \X17\x@ET (ug\x02T\x11ZaH ‘

masked token
az5b3611u59x\x17\x@ET (ug\x@2T\x11ZaH

\ 4
Base64-encode

masked authenticity token
YX01YJM2MAxXINT14FwSUKHVNALQRWMF T

Figure 5. Algorithm for creating masked token for inserting into HTML

! Base64 [Electronic resource]: Wikipedia. Free encyclopedia.— Access mode: URL: https://
en.wikipedia.org/wiki/Base64 (accessed date: 09/01/2020).
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def walid_authenticity_token?(session, encoded_masked_token) # :doc:
¥ o...

begin
masked_token = Basefd.strict_decodedd{encoded_masked_token)
rescue ArgumentError # encoded_masked_token is invalid Basesd
return false

end

if masked_token.length == AUTHENTICITY_ TOKEN_LEMGTH
Foou.
elsif masked token.lemgth == AUTHEMTICITY TOKEM LEMGTH * 2

caerf_token = unmask_token{masked_token)

compare_with_real_token{csrf_token, session) ||
valid_per_form_csrf_token?(csrf_token, session)
alse

false ¥ Token is malformed.

Figure 6. Method to validate received token

First, server need to take the Base64-encoded string and decode it to end up
with the “masked token”. From here, we unmask the token and then compare
it to the token in the session. Before #unmask_token can decrypt the token,
server has to split the masked token into two parts: the one-time pad, and the
encrypted token itself. Then, it XORs the two strings to finally produce the
plaintext token (Figure 7).

def unmask_token{masked_token) # :doc:
one_time_pad = masked_token[@...AUTHENTICITY_TOKEM_LENGTH]
encrypted_csrf_token = masked_token[AUTHENTICITY_TOKEN_LEMGTH..-1]
wor_byte_strings{one_time_pad, encrypted_csrf_token)
end
Figure 7. Decrypting received token

As last step, server has to compare both tokens. If they match — request is
authorized.
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Conclusion

In this article was described algorithm of CSRF protection in web-server.
To describe methods of this algorithm we used Ruby language as example. This
algorithm uses one-time pad encryption technique. It works through compara-
sion of stored token (on server side) with received one from client side.

Using this algorithm keep your server protected from CSRF attacks and is
easy to develop and improve.
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COUUANIbHO-KYJIbTYPHAA AOANTALIUA
CTYOEHTOB-UHAYCOB BO BPEMA U3YYEHUA
KYPCA «PYCCKUH 913bIK KAK MHOCTPAHHDbI»

3a mocsieiHYe TOIbI B YKPAMHCKUX BBICIINX YUeOHbBIX 3aBe€HNUSIX 3HAUN -
TeJIbHO BO3POWIO KOJIMYECTBO MHAMUICKUX CTYLeHTOB. IHAVS SIBSIETCSI BTOPOM
cTpaHoii mociae Kurasi, rpaskgaHe KOTOPOii B OCHOBHOM ITOJIy4aloT 06pa3oBa-
HIe 32 pyOoeskoM. BOMbIIMHCTBO MHAMIICKMX CTYIEHTOB B YKpayHe MoyYaoT
MeIuLMHCKoe obpasoBaHue. O6pa3oBaHMe B MeOUIIMHCKOI 1IKoie B MHaun
IJ7IST OGBIYHOJ CeMbM CJIMIIKOM 3aTpaTHO — 10—15 Thicsiu mosutapoB. B YkpanHe
CTYAEHT-MHOCTpaHell IJIaTUT 3a Iof, OKOJIo 3 ThIC. Ao/IapoB. K Tomy ke Haiia
CTpaHa MpuBJieKaeT MHAYCOB CBOMM KIMMATOM U paciioiiokeHneM. Begp uem
JajIbllle YeJI0OBeK OThe3)KaeT OT IOMa, TeM BBIIIE Y HETO MOTMBAIVs, OOIbIIe
IIIAHCOB CTaTh OTBETCTBEHHBIM ¥ CAMOCTOSITENIbHBIM.

BaskHbIM (haKTOpOM KaueCcTBEHHOTO M YCITENTHOTO 00yJYeHMs] MHOCTPaH-
HBIX CTYIEHTOB SIBJISIETCSI MX amanTanus K OCOOEHHOCTSIM MPOKMBAHMS
B Uykoii cTpaHe. CyIecTBYIOT pasinuHbie (POpMBI afanTamnyu, HarmpuMmep:
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usmonormnueckas, mcuxosornueckas, KyJbTypHasi, coupanbHas u ap. Haxo-
JISICb B HE3HAKOMOIJi CTpaHe, MHOCTPaHIIbl YaCTO MOTPYKAIOTCS B HOCTAIbIUIO,
CTpajaT OT CTPECCOB U OAMHOUYECTBa B HOBOJ cpepe. i mpefoTBpaleHus
TaKOTO COCTOSIHMSI MpernofaBaTe/In AOKHbI BCIUECKM ITIOMOTraTh CTyLeHTaM-
MHOCTPaHLIAM MPOMTH IIPOLECC MICUXOOTMUECKONM U COLMATbHO-KYJIbTYPHO
ajanTalyui, ClI0COOCTBOBATh MX BOBIEUEHMIO B COLMATBHYIO U KYIbTYPHYIO
SKM3Hb HOBOTO COOOIIECTBA, aIeKBATHOMY B3aMIMO/Ie/ICTBUIIO C ee MIpeACTaBu-
tensivu. [Iporiecc amanTaimm MoKeT ITPOXOIUTH ObICTpee UM MejieHHee, YTO
HeIOCPeCTBEHHO BAMSET Ha KaUeCTBO XXKM3HM MHOCTPAHLIEB U Ha UX yCIIeXU
B yue6e. OmHOJ 13 CyIIeCTBEHHBIX ITPOOJIEM aJanTalyu SIBJISETCS SI3bIKOBOIA
6apbep. [TosaToMy IpernogaBaTesib MHOCTPAHHOTO SI3bIKA, C KOTOPHIM B HaUasie
CBOEro 00yueHMsI CTYIeHThbI 3HAKOMSITCSI, CTAHOBUTCSI [IJISI HUX OHOBPEMEHHO
COBETUMKOM U BOCIIMTATEIEM.

[Ipexkne Bcero, M3ydeHue JII0OOTO MHOCTPAHHOTO SI3bIKa HAUMHAETCS C OB-
JlaleHus orpeeeHHbIM JIEKCMYeCKMM MUHMMYMOM. DTO AaeT BO3MOXHOCTh
CTYyIEeHTaM MCIIOIb30BaTh SI3bIK KaK CPEICTBO OOIIEHMSI B COOTBETCTBYIOIINX
CUTYalMSIX 1 06ecreurBaeT JOCTIKeHMe KOMMYHUKATUBHOI 1€/ Ha oTIpefe-
JneHHOM 9Tarie. [IperogaBarens TokeH GOPMUPOBATH STOT MUHUMYM C yue-
TOM KOMMYHMKATUBHbBIX ITOTPEOHOCTEN CBOUX CTYHEHTOB. [IJIs1 TIOTIOTHEHMST
aKTMBHOTO CJIOBApHOTO 3araca 3¢ heKTUBHbBIM, TT0 HallleMy MHEHUIO, SIBJISIeTCST
MUCIOb30BaHMe POJIEBBIX UTD, & TAKKe CUTYaTUBHBIX 3a7a4, KOTOPbIE MOTYT
OBITH CBSI3aHBI C OymyIei mpodeccueil cTyneHTOB. UTeHMe TakkKe SIBJISIeTCS
Jle/ICTBEHHBIM CPeICTBOM O0OTaleHMsT CJIOBApHOro 3araca. TemaTuka Tek-
CTOB IIPY 3TOM OITpeie/ISIeTCSI KOMMYHMKATUBHBIMU ITOTPEOHOCTSIMU, KOTOPbIE
COOTBETCTBYIOT CTaHAAPTHBIM SI3bIKOBBIM CUTYyalMsIM, Hanipumep: «MarasuH,
MMPOLYKTHI IUTaHUS», «BonbHNUIIA, aniTeKa, JeueHne», «['opon, rae 51 yuychy,
«[Toroma», «KajeHgapb 1 BpeMsi», «3HAKOMCTBO», «<BHeITHOCTb», «T'apmepob6»,
«OCcobGeHHOCTH XapaKTepa U MOBeIeHNsI», «IIyTelecTBUsl» U Ipyrue.

[periomaBaTenu Kadeqpsl I3bIKOBOI TOATOTOBKY €KeHeeTbHO ITOCeIaloT
VHIUACKUX CTYAEHTOB B OOIIEKUTHSIX, IPOBOISIT C HUMM Oecellbl HA MHTEpe-
CYIOIIVe UX TEMBI IT0 OpTaHMU3aIMK yUeOHOTO Ipoliecca, 6bITa, a TAaKKe aKTUB-
HOTO OTAbIXa. 711 TOCTVOKeHST HeOOXOAMMOro YPOBHS OBJIaIeHUST PYCCKUM
SI3BIKOM KadeZipa sI3bIKOBOII ITOATOTOBKYM [THEITPONETPOBCKOI MeIVIIVHCKOA
aKaZeMuu MPOBOAUT C MHIYCAMU CTpaHOBeqYecKue sKCKypcuu. [lepen kaxkmoii
9KCKYPCHET CTYAEHTHI ITOJyYaroT HEOOXOAMMYI0 MH(MOPMAIIIO O TO VIJIU MHOT
JIOCTONPUMEYATeTbHOCTY, YUTAIOT KOMMEHTApUM O HE3HAKOMBIX TTOHSTUSIX
i peanusix. [Tocme aKCKypcum MPOBOISTCS 006CYKAeHMs, CTyoeHTaM IpeIo-
CTaBJISIETCSI BO3MOXKHOCTb PAacCKa3aTh aHAJOTUUHYIO MHGOPMAIMIO O CBOET
ponuHe. ITogo6Has paboTa, 110 HallleMy MHEHMIO, CTUMY/IMUPYET yueOHO-II0-
3HABATEJbHYIO IeSITeNIbHOCTD CTYeHTOB-MHOCTPaHIeB. KomnekTus Kadenpbl
TaKkKe IPUBJEKaeT 3Ty TaJaHTIMBYIO HALIUIO K yYaCTUIO B IUTEePaTyPHBIX Beue-
pax, KOHLIepTax, pa3IMYHbIX KyJIbTYPHbBIX MEPONPUSATUSIX. Bosblloe 3HaUeHe
[ amanTauym CTyOeHTOB MMeeT UX BXOXKAEeHMS B COLMOKYJIbTYPHOE IPO-
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CTPaHCTBO YKpauHbI, 3HAKOMCTBO C €€ MCTOPUE, KyJIbTYPOil, HALMOHAIbHBIMU
TPagULMUSIMU.

B pesyibTaTe Takoit paboThl YCKOPSIETCS IIPOLECC BHIPAOOTKM HABBIKOB
peueBoi IesITeTbHOCTY, ITOBBIIAETCS 3(PHEKTMBHOCTD 00YUEHVST, CTUMYJIN-
pyeTcs Mo3HaBaTe/bHas AesITelbHOCTb CTYAeHTOB, HallpaBJeHHas Ha CaMO-
CTOSITENIbHOE COBEPIIEHCTBOBAHME B M3yUEHUM PYCCKOTO SI3bIKa. YCIIEIHOMY
OBJIQIEHMIO MHOCTPAHHBIM SI3BIKOM COITYTCTBYeT 00beIMHeHNe ayaqUTOPHOI
Y BHEAYIVTOPHO paboThl, SIBJISIIOIIENCS BasKHOM COCTABJISIIONIEN y4eOHO-BOC-
MUTATeNbHOTO Mpoliecca.
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THE IMPORTANCE OF ART IN THE EDUCATION
OF CHILDREN AND ADOLESCENTS

Abstract. Art and culture in the educational process of children and ado-
lescents play the important role. The possibilities of a specific interaction of
culture and art are noticed in the corrective and therapeutic activities. Self-
education is the process of shaping human innovation through participation
in culture.

Keywords: culture, art, education, upbringing, therapy, work.

Introduction

Changes taking place in Poland bring many risks for human individuals,
but also condition the development of the modern human who has to face
the need to build a new system of values and modernize the existing ones.
Unemployment, poverty, crime, addiction — including alcoholism, drug ad-
diction, corruption, homelessness, aggression- those are some pathological
phenomena occurring in everyday social reality. These problems translate
into individual families, which has a negative impact on the development
of children and youth. Many students have educational problems, which
are a direct consequence of the negative changes. In recent times, school
counselors indicate an increase of children and adolescents with various
personality disorders such as emotional disorders, aggression, hyperactiv-
ity, low resistance to physical and mental effort, fearfulness, depression,
etc. Living in a rush in addition to poor material conditions causes stress-
ful situations. Fear, anxiety are serious problems experienced especially by
children from families where social crisis for various reasons is especially
sharp. One of the ways to minimize these negative effects among students,
therapeutic and corrective actions should be introduced to the educational
process where art will play an important role as an integral part of culture
and a tool to create change.
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1. Art in the corrective and therapeutic interactions.

Nowadays violence and aggression at school is a problem which is primarily
faced by the teachers. The fear that teachers feel towards aggressive students
creates helplessness, and the use of punishment, reprisals against students
with such behavior does not bring any change. Very often it only deepens the
undesirable behavior!. Redl F. believes that students are characterized by at
least three types of aggression:

« frustrating aggression which has a source in the family home,;

e aggression born in the school environment;

e aggression which is a reaction to the internal state of a child.

Therefore, there is a need to take all necessary actions for example correc-
tion of behavior by eliminating aggression so as to:

e remove from educational environment all stimuli causing reactions of
anger, fear, preventing from meeting important needs — the aim is to
eliminate the motivation which causes agression,;

« take action leading to the modification and adjustment of pupils at-
titudes that lead them to aggressive behavior;

« modify situations shaping aggressive habits;

« develop pupils’ ability to resolve stressful situations rationally and raise
the level of tolerance for frustration states;

e try to change the direction of behavior occurring among children?.

Horbowski A. believes that every student should be aware that an effective
method of treatment is often the encounter with art. Therapy through art or art
therapy has already had significant achievements in psychological and psychi-
atric therapy. However, art is often forgotten in psychotherapeutic activities>.

Stowik P. writes that the using art for therapeutic purposes may be helpful
when working with children, especially having a personality disorder or other
mental abnormalities. We can talk here about passive and active psychotherapeu-
tic interaction*. A major role in the process of changing attitudes plays pedagogi-
cal therapy. Corrective and compensatory activities on the one hand are targeted
to improve dysfunction (correction), on the other hand their goal is to support
the developing well functions so that they can either support disturbed functions
or can replaced or compensated®. In the therapy we can use art therapy - artistic

! Poraj G. Aggression at school - the study of primary school children in the region of Lodz]
[in:] Threats to the education and socialization of young people and the possibilities to overcome
them] (Eds.) Sottysiak T., Bydgoszcz, 2005.- P. 245.

% Mountain S. Methodology of rehabilitation,— Warsaw, 1985.

3 Horbowski A, Culture as an counteracting factor against aggression [in:] Culture as an

element of the new educational strategy. Essays and sketches, Paluch M., Horbowski A., Szmyd
K.,— Krakow 1999.-P. 62-73.

* Stowik P. Art as the possibility of psychotherapeutic influence on a child, [in:] Kida J., (eds.)
Art and the world of the child, Rzeszow 1996.- P. 403.

S Skorek E.M. Pedagogical therapy, practical issues and suggestions for activities,— Krakéw, 2010.
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activities, theater, reading and music. Psychotherapist or educator may freely
choose the appropriate type and form of art, which by its specificity affects the
pupil. Stimulating the imagination during contacts with art encourages a child
to adopt the attitude of truth, honesty, frees them from aggression, makes chil-
dren consider their behavior. Please note that the use of creative activity such
as plastic in art therapy promotes mental and manual development in a student
(painting, sculpting, molding or weaving). We should also refer to music (music
therapy). In this case, playing an instrument and composing can induce empathy
or unloading the tension of attention deficit hyperactivity disorder. The schools
have recently created drama clubs, where students play their roles who through
“role playing” take appropriate assessments and feel valued.

Wojnar I. pointed out that through art people can express themselves com-
pletly, can better develop and understand their problems, own lives, and the
world in which he lives becomes more understandable and accessible!. The
impact of art on the human is subjected to his personal experience. Art as
means of aesthetic sensitivity training should become an important part of
the educational process?.

It should be emphasized that the ability to conduct educational activities
including art depends on the teacher’s preparation. Therefore, in the teaching
process universities should pay more attention to the introduction of art in
education programs.

2. Self-education as an important part of education in the field of
cultural education

The modern man should have a comprehensive educational and self-cre-
ative competencies. These are the features of an innovative person. An impor-
tant element in the educational process is self-education. At the core of the
treatment of self-education as a process of formation of a modern man, lies the
fact that he is an autonomous and sovereign individuality to himself and oth-
ers. A man is the entity developing through the whole life. Self-study may be a
factor in cultural education. As pointed out by A. Tyszka culture problems are
usually combined with psychological mechanisms of learning, starting with the
language, model of behavior, ways of thinking, value systems. Those are cultural
components of personality that are becoming premises of cultural activity?>.

Horbowski A. writes that, participation in culture is a complex and difficult
process, requiring from an individual particular knowledge and skills. Its es-
sence is to investigate the cultural values, get to know them, be influenced by
them, introduce them into a system of individual values, reconstruct, process
and create new ones”. The above quoted author believes that due to complex-
ity of participation in culture there is a need to educate individuals and social

! Wojnar I. Aesthetic education [in:] Pedagogy (eds.) Suchodolski B.,— Warsaw, 1985.
2 Ibid.
3 Tyszka A. Participation in culture. The diversity of lifestyles,— Warsaw, 1971.
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groups — children, youth and adults to participate in culture - education to
culture!. The ability to self-education is an indispensable element also of an
adult human who is above the age limits.

In the educational process of children and adolescents such habits should
be created they want to develop, through self-education, their talents and par-
ticipate in activities or cultural and educational events.

W. Okon and J. Potturzycki treat self-directed learning as a process of form-
ing an adult. The first of these authors concluded that,, self-education can be a
realization of the ideal personality... it is the acquisition of general culture, and
within it some knowledge and some forms of behavior, or professional culture
depending on the type of profession performed by a person?. Such a treatment
of self-education extends its range of content to all areas of human cultural
activity. It introduces the process of formation of the human personality in the
circle of participation in cultural issues. Pétturzycki J. looked at self-education
not only like on the educational process, he also found that it is a specific style
of life also including cultural activities of a person. He writes that,, self-study
is both the educational and lifestyle process characterized by active learning
of the world and ourselves, improving not only the personality in all sectors of
education and upbringing but also improving socio-moral, ethical, and physi-
cal health. The main factor and self-educational need is the education activity
resulting from the independence when it comes to planning and taking educa-
tional activities for ourselves and the social environment, in all the areas of life
and culture”. Self-education is therefore an important part of understanding
art and culture by a man. Consequently it can be assumed that self-education is
a factor of cultural education. Self-study may be a factor in the approximation
of the culture in the context of participation in culture.

A modern man is mobile, able to use their knowledge in a rapidly changing
world. It is worth noting that today we are dealing with a highly dynamic social de-
velopment, which includes changes taking place in the course of human life in the
scope of his self-knowledge and interactions with others*. Appropriate educational
treatment and the social educational system influences human development in
many areas of operation — with particular emphasis on the emotional, personality,
interpersonal and moral development. In addition, education and its components
is a set of transmitting values which have to set the direction and meaning of hu-
man life. Any contact with the goods and social values shapes certain personality
dispositions which is the purpose of the development of an individual human be-
ing. All educational activities are a factor in individual and social changes. Educa-
tional activity, as Brzezinska A. stated, is always an intervention in “an individual

! Horbowski A. Cultural education as a socio-educational system, - Rzeszow, 2000.— P. 40-41.
2 pétturzycki J. Didactics for adults,— Warsaw, 1991.
3 Ibidem.
* Sternberg R.]. Introduction to Psychology,— Warsaw, 1999.
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reality (in the private world of a person, his images of the world and the images of
himself, his own implicit theories explaining the functioning of the world and the
perosn’s place in it), in the social reality (in the cultural world of meaning) being
the valuable context for the development of the individual reality”!.

Spasowski W. considered self-study very widely and, what should be empha-
sized, as one of the levels of educational activities, the author has developed the
own concept of individual self-teaching. He accepted that,, Self-education is a
natural need felt by every rich soul striving for perfection, to know the truth,
to progress|...] It is the highest level and most perfect method in the field of
human education”?.

Self-education is therefore an important element of the educational com-
petence of the modern man. The self-educational ability, learning is a fac-
tor supporting development of the person. It contributes to strengthening of
personal competence and creating new ones, it modifies and strengthens also
interpersonal, social and organizational skills, contributes to modifying and
shaping new realization competencies?®.

Education and school is expected to be able to shape appropriate attitudes
in children and adolescents, free from violence and any prejudice that may be
undesirable and harmful to individuals and society. Cultural education strategy,
in the context of the threats to a modern man, is a socio-educational action that
can bring the desired results. The significant role of cultural education in the
development of the individual is proved by the fact that culture, art is an enrich-
ment and affirmation of life. Experiencing culture and art is a personal act, it is
the experience and imagination, creates new opportunities for education. Cre-
ative participation in culture at the same time means creating new values and
personal experience of the permanent, existing values, thus it is expressed in a
new synthesis between action and personal experience as well as in the and ex-
pressive attitude to culture*. Through education and cultural education the desire
to self-educationa should be induced in a person. The idea of preparing children
and young people to participate in culture stems from the need to prepare the
person to live in culture which he creates and uses. Thus, it can be stated that the
purpose of cultural education is to prepare a person for cultural values in during
the individual life of every human being. Cultural education should shape the
person’s attitude towards culture, learn the ways of life in the world of values®.

! Brzezinska A. Psychology of upbringing [in:] Psychology v.3 (Strelau J. eds.) Academic
handbook Gdansk in 2000.- P. 233.

2 Spasowski W. Principles of self-education,— Warsaw, 1959.— P. 19.
3 Paluch M. A man in the changing society,— Sanok, 2007.— P. 43.

* Paluch M. A child as a subject of actions within the cultural education [in:] Paluch M.,-
Horbowski A.,- P. 538.

S Szmyd K. Culture as new element of the education strategy. Essays and sketches,— Krakéw,
1999.- P. 60.
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Horbowski A. writes that,, Cultural education is identified with an educa-
tion for culture, introduces a range of activities shaping the ingredients of a
particular culture, its norms and values [...] The significant role of cultural
education in the development of the human being is clearly proved by the
fact that culture is a certain set of values defining the meaning of life in a
certain way” .

It should be emphasized that the man lives in the social space, which con-
tains elements of culture. The task for a teacher as an organizer of cultural
activities is to show the factors that help a person understand the fact that cul-
tural education certainly supports the cultural development of the individual,
covers the whole life of a man from the birth to the old age. Cultural education
activates individuals, groups and communities and creates the foundations
for self-fulfillment and creativity. Modern education should expose the man
and his well-being — welfare of the individual is going to be a social welfare.
Focusing of all socio-educational activities is the main goal of a democratic
country and democratic education, which should ensure optimal conditions
for the existence and development of the citizens.

The particular importance for a man in all conditions is therefore education,
which by means of appropriate processes and impacts, is able to change people.
Educating students in the field of social pedagogy should be supervised and
directed to know the social reality in which we live. The ability to create theo-
retical and practical socio-educational process is the foundation of education?.
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THE PHENOMENON OF BAKING DIGNITY BASED ON
THE ASSESSMENT OF PHYSICAL AND BIOCHEMICAL
INDICATORS OF VARIOUS CLASSES OF SOFT WHEAT

The main task of the food industry is to produce high-quality food, includ-
ing bakery products-the main and traditional products in our country. The qual-
ity of bread is determined by the quality of the raw materials used and, above
all, flour and water, as the main raw materials. In bakery technology, water
determines the flow of colloidal, biochemical and microbiological processes in
semi-finished bakery products, affecting their properties and ultimately the
quality of bakery products.

In recent years, bread is considered as a functional food product, through
which a person receives the biologically active compounds he needs. Based
on the research of both Kazakh and foreign scientists, for the development
of a wide range of bakery products, including for dietary nutrition, promising
and more practical are the technologies of bread production using innova-
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tive methods to improve quality. Each of the dough components enriches
the finished bread with certain substances that are useful for humans, and in
General the product acquires a preventive orientation. The natural ratio of
the natural raw materials of food nutrients contributes to the increase in the
nutritional value of products and their better assimilation.

For Kazakhstan, which has a large agricultural potential, the production and
preservation of harvested grain is of the most important strategic importance!.

In accordance with the purpose of research the following tasks were solved:

- Study of changes in the properties of wheat grains of different classes;

— Research on the influence of wheat on the quality of bakery products.

The following research objects were used for experimental research: sam-
ples of soft wheat grains of classes 3, 4 and 5, and non-class wheat. These
samples are ground in a laboratory mill unit. The samples of baked bread from
whole wheat of the above-mentioned classes.

The Organoleptic (color, smell, taste, crunch) and physico-chemical and
mechanical (humidity, quantity and quality of gluten, grain size, ash content,
metal impurities, pest infestation of grain stocks, mass fractions of fat, protein,
fiber and amino acids, as well as nature, vitreous) indicators were determined
in wheat grain and finished flour.

In the finished bread, humidity, acidity, porosity, as well as shape stability
and specific volume were determined.

The study was carried out on the basis of Almaty Technological University,
research laboratory for assessing the quality and safety of food products, baked
goods, the finished bread was performed at the laboratories of the Department
“Technology of bakeries and processing productions”.

Smell, taste and crunch were determined according to NS27558-87. To de-
termine the smell, about 20 g of flour was poured on clean paper, warmed with
breath, and then the smell was examined. In order to enhance the sensation,
the flour in the glass was poured with hot water, after which the smell was
determined. In addition, the taste and crunch can be assessed by chewing 1-2
loaves of flour, weighing about 1G each. The flour color was determined by
comparing the test sample with the established samples.

The flour humidity was determined by the accelerated method accord-
ing to NS9404-88 by drying 5 g of the suspension in a drying Cabinet of
the SESH-3M brand. Drying in the Cabinet was carried out for 40 minutes
at a temperature of (130+2)°C. Humidity was expressed as a percentage,
for which the weight of evaporated moisture is multiplied by 20 when 5g
is suspended.

The content of raw gluten was controlled according to NS27839-88 by a
standard method, i.e. by the amount of gluten washed from a dough kneaded

! Paschenko L.P. Technology of bakery products / L.P. Paschenko, I.M. Zharkova.— Moscow:
Koloss, 2008.- 389 p.
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from 25 g of flour and 13 ml of tap water at 180 C. The content of raw gluten
was expressed as a percentage of the mass of flour.

The quality of raw gluten was determined by measuring its elastic-elastic
properties according to NS27839-88. The method provides for the measure-
ment of elastic-elastic properties of raw gluten on the IDK-1 device. The mea-
surement results were expressed in conventional units of the device and, de-
pending on their values, gluten is assigned to the appropriate quality group.

For fineness of grinding according to the requirements of NS27560-87,
laboratory sieves with a diameter of 20 cm shells were used for manual siev-
ing. The sieves ‘ numbers corresponded to the state Standards established for
the flour variety under study. The remainder on the upper sieve, as well as the
passage through the lower sieve, was weighed on technical scales and expressed
as a percentage of the weight of the taken hitch.

Metallomagnetic impurities were measured using a magnet in a flour
weight of 1 kg (National standard 20239-74). All metallomagnetic particles
were weighed and measured on a grid with 0.3 mm divisions. Pest infestation
of grain stocks was established according to NS27559-87. The essence of the
method is to isolate insects and mites by sifting on sieves and visually detect-
ing live individuals.

The ash content of flour was determined according to with NS27494-87
using an accelerator-nitric acid and expressed as a percentage.

The mass fraction of protein was determined according to NS10846-64, the
fat content was determined according to NS29033-91, the mass fraction of fiber
was carried out by the Wendi method. The mass fraction of amino acids was
determined according to M-04-38-2009. The vitreous content of wheat grains
was determined on a diaphanoscope according to NS10987-76, the grain nature
on a liter purka according to NS10840-64, and the mass fraction of 1000 grains
according to NS10842-89.

Results of studies of samples of soft wheat for organoleptic indicators meet
the requirements for soft wheat flour (table 1).

Table 1.- Organoleptic indicators of wheat flour quality

Indicator Wheat out of| Class 3 Class 4 wheat | Class 5 wheat
class wheat
Color White White White Wlt.h a Wthe Wl.th a
creamy tint grayish tinge

Typical of normal flour, without the smell of mold, musti-

Smell ness and other foreign odors
f . . .
antent o Typical of normal flour, without sour, bitter and other for-
mineral impu- | .
rities eign tastes
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There were also conducted studies of the mechanical properties of grain
(grain nature), as well as pest infestation, the content of metal impurities. The
content of metal impurities and pest infestation were not detected. The grain
content of all samples was 765-770 g/1, which is the norm for wheat.

Determination of the vitreous content of wheat samples showed that class
3.4 grain samples were vitreous with some partially vitreous grain content, in
contrast to class 5 wheat and non-class wheat, which had more powdery grains.

The following table shows the physical and biochemical parameters of
wheat flour samples.

Table 2.- Physical and chemical indicators of wheat flour quality

Indicator Tax rate Wheat out | Class 3 | Class 4 | Class 5
of class | wheat | wheat | wheat

Humidity,% 14.0-15.0 12.6 12.7 12.7 12.8
Mass fraction of pro-
tein, not less than% 14.0 12.4 13.17 11.02 11.26
Mass fraction of 16-3.2 1.74 1.62 1.14 1.16
fat,%
Mass fraction of
fiber.% 8.4 8.7 10.41 9.8
Mass fraction of
ash.% 0.55 1.36 1.42 1.37 1.11
Mass fraction of 28.0 2157 | 2476 | 2294 | 19.77
gluten, not less%
Gluten quality ac-
cording to IDK-1, 20-100 74 76.1 72.5 73.3
unit of the device

The quality of bread products depends on the quantity and quality of glu-
ten flour. Gluten in the bakery industry performs two main functions: it is a
plasticizer, that is, it serves as a kind of lubricant that gives the mass of starch
grains fluidity, and a binder that connects the starch grains into a single test
mass. The first property of gluten allows you to form the dough, the second to
keep the shape given to the dough. The uniqueness of gluten consists in the
fact that the gluten frame formed when pressing the dough, which holds the
mass of starch grains'.

The results show that the amount of gluten in the control sample, class
3 wheat corresponds to the norm, in contrast to the samples of class 4 wheat,
where the amount of gluten is 2 times higher than the norm and in class
5 wheat, where this indicator is lower.

! Hlebinfo.ru [Electronic resource]: site of professional bakers and confectioners.— Mode of
access: URL: http://hlebinfo.ru
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The quality of gluten shows that the readings of all samples are normal
and approximately the same. This is due to the formation of hydrogen bonds
between oppositely charged active centers of individual protein molecules due
to active micro clusters and disulfide bonds as a result of the oxidation of sulf-
hydryl groups under the influence of peroxide compounds of processed wheat,
which strengthen the protein structure and reduce the activity of proteolysis’
enzymes'.

The results obtained showed a slight improvement in the elastic proper-
ties of the gluten samples, a decrease in humidity and hydration capacity, and
an increase in the content of dry gluten compared to wheat outside the class.

An important indicator of flour is its ash content. Ash content, due to its
sharp unevenness in the component parts of the grain, is of great production
importance as a means of controlling the grinding process and the quality of
flour. The ash content of flour and its color is affected by the ash content of
the grain.

As aresult of the research, the ash content of only 3 classes of wheat can be
considered, although reduced, but the norm. The remaining samples as a result
of this process began to have increased ash content, i.e. an increased content
of mineral substances.

Fiber, despite the fact that it is not digested by the body, plays an impor-
tant role in digestion, providing mechanical movement of food through the
gastrointestinal tract. The results showed that the control sample and class 3
and 5 wheat have good indicators, in contrast to class 5 wheat, where the fiber
content is too high?.

The protein content of wheat in all samples is below the norm, but the most
acceptable result is class 3 wheat. The fat content in all samples, except for class
4 wheat, is normal. The best result again has wheat class 3.

The change in the indicators of physical and biochemical properties of grain
is probably due to the dissociation of molecules with the formation of reactive
compounds and the formation of more micro clusters from wheat associates
with an increase in the duration of its processing.

Coarse grinding (granulometric composition, size of flour particles) it has
a significant effect on the physical, structural and mechanical properties of
dough and finished bread. Other things being equal, the size of flour particles
within 150...400 microns does not significantly affect the quality of bread. Very
large particles of grits, the size of 400 ... 500 microns, do not have time to fully
absorb moisture during the dough mixing and retain their individuality. The
size of flour from soft wheat varieties was assessed according to NS by going
through silk sieves No. 43/35.

! URL: http: Harvard.edu // The Nutrition source. Fiber (article about the role and content
of fiber in food).

2 Ibid.
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Since the quality of bakery products depends not only on the properties
of raw materials, but also to a large extent on the rheological properties of
semi-finished products, it was advisable to study the influence of wheat on the
rheological properties of the dough.

Based on the results obtained from wheat grains, it was advisable to study
its influence on the quality of bread. The quality of bakery products was judged
by physical and chemical parameters: humidity, acidity, porosity, as well as by
shape stability and specific volume. Preparation of the test was carried out in
a non-stick way (table 2).

Table 2.- Influence of wheat of different classes on the quality of bread

Quality indicators of bread
Samples Forms Specific vol- Humidity,| . . .
abutment ume bread, % Acidity,hail.| Porosity,%
resistance,% cm’/g °
Wheat out of
0.40 3.20 41 2.8 71
class
Class 3 wheat 0.50 3.60 41 2.8 80
Class 4 wheat 0.47 3.51 41 2.8 79
Class 5 wheat 0.45 3.44 40 2.8 77

For all experimental samples of bread, compared with a sample of wheat
outside the class, an increase in the form stability index from 0.40% to 0.50%
(in the third class of wheat), the specific volume index to 3.6 cm3/g (in the third
class of wheat) and porosity from 72 to 80% was revealed (table 2).

The results obtained are due to the strengthening of gluten and changes in
the rheological properties of the test.

An increase in the specific volume of wheat samples of classes 3,4 and 5 by
125, 117.5 and 112.5% and porosity by 112.6, 111.2 and 108.4%, respectively,
was found, due to an increase in the plasticity of the test and an improvement
in the lifting force of yeast.

Summing up, we can say with confidence that class 3 wheat, as well as semi-
finished and ready-made bread made from whole wheat of different classes has
the best indicators. Thus, it is possible to recommend for further study wheat
and products with its participation for further research.

In General, all the wheat samples can be referred to the recommended
ones, since they have increased mechanical, organoleptic, and physical and
biochemical parameters equal to the wheat sample outside the class.

Thus, the results of the research showed that wheat of the studied classes
had an impact on the properties of raw materials, semi-finished products and
contributed to improving the quality of bakery products and improving their
quality.
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It can also be recommended to start research on these wheat samples us-
ing cavitations technology of grain processing to improve the quality of bakery
products and can also be innovative and promising in the technology of bakery
products and be an alternative to the use of quality improvers of finished bread.

The Department Of technology of baking and processing industries of
Almaty Technological University is currently developing a research direction
related to the study of various methods of cavitations’ effects on wheat grain
in order to improve the quality and improve the quality of bakery products.
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PHYSICO-CHEMICAL PROPERTIES OF WHOLE-
WHEAT BREAD MADE USING CABBAGE
EXTRACT (BRASSICA OLERACEA)

Cabbage (Brassica oleracea) belongs to the cruciferous family, different
types of cabbage show great differences in terms of size, shape, and color of

leaves and head structure'. Due to its antioxidant, anti-inflammatory and an-
tibacterial properties, cabbage is widely used in folk medicine to alleviate the

! Amit Jaiswal, Nissreen Abu-Ghannam, Shilpi Gupta. A Comparative Study on the Polyphenolic
Content, Antibacterial Activity and Antioxidant Capacity of Different Solvent Extracts of Brassica
Oleracea Vegetables /School of Food Science and Environmental Health. 12.2011. -1 p.
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symptoms associated with gastrointestinal disorders (gastritis, peptic ulcer, and
irritable bowel syndrome), as well as in the treatment of small cuts and wounds
and mastitis!, since cabbage juice contains vitamin U. This vitamin has a cy-
toprotective effect on the mucous membrane of the stomach and duodenum,
increasing its protective capabilities?.

The main components of cabbage are carbohydrates, which make up al-
most 90% of dry weight, where about one third are dietary fiber and two-thirds
are low molecular weight carbohydrates. Other characteristic components are
glucosinolates. Glucosinolates are known to have antibacterial, antifungal, and
antitumor activity®. The study found that glucosinolates are effective against
various types of cancer, such as breast, lung and colon cancer. Glucosinolates
can decompose to form isothiocyanates and nitriles in plants during treatment
by the endogenous myrosinase enzyme (thioglucoside glucohydrolase) or in the
gastrointestinal tract by commensal microflora“.

Most consumers prefer bread and bakery products from varietal flour,
rather than whole-grain flour, because their texture properties are less at-
tractive. It is known that whole-grain flour (WGF) is processed from grain
that is not purified from the outer layers of the endosperm, germ and shell.
Varietal flour is a product with a high content of carbohydrates, causing
difficulty in the functioning of the gastrointestinal tract, obesity and other
diseases. The choice of introducing whole grain flour in the production of
bakery products is associated with the peculiarities of the chemical com-
position and the degree of its effect on the human body°. However, bran in
whole-grain flour affects the quality of bread and bakery products. To meet
consumer health needs, a variety of bread and bakery products with various
additives are expanding®.

The purpose of this study is to improve the quality of whole-wheat bread
with the addition of cabbage juice.

! Eunyoung hong, Gun-Hee kim. Anticancer and Antimicrobial Activities of g-Phenylethyl
Isothiocyanate in Brassica rapa L./ Food Sci. Technol. Res., 14 (4), 2008.- P. 377-382.

2 Kapomaros U. /1., MycaeBa P. MeguuinmHcKoe 3HaUeHMe KamycThl / JMeKTPOHHbBIN HAayUHbI
>KypHas «buonorus u uHTerpaTuBHasg MeguuuHa» 2017. — N2 1 (sHBapb).

3 Komal Talreja, Archana Moon. Brassica oleracea: phytochemical profiling in search for
anticancer compounds / internatcional Journal of life science and pfarma research.— Vol. 4. Issue
4/0CT-DEC2014.

* Activity of Brassica oleracea Leaf Juice on Foodborne Pathogenic Bacteria.

S Benokyposa E.B., Macnosa B.A. [IporHo3upoBaHue 1 BapbMpOBaHye IT0Ka3aTesell KayecTBa
MYYHBIX KYJIMHApHBIX U3 eIuii C BHeCeHMEeM I11eIbHO3epHOBOJ MileHNYHOol Myku / KauecTBo
1 6e30MacHOCTb IPOAYKTOB MuTaHysl. [InieBast MpOMBIIUIEHHOCTD, 6. 2017. — 26 c.

¢ Parvane Saneei, Ahmad Esmaillzadeh, Whole-Grain Intake and Mortality from All Causes,
Cardiovascular Disease, and Cancer: A Systematic Review and Dose-Response Meta-Analysis
of Prospective Cohort Studies / Article in Advances in Nutrition.— November 2016; 7: 1052-65;
doi:10.3945/an.115.011635.
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Object of research:

To obtain whole-grain flour, winter red wheat “Daulet” with a protein con-
tent of 12.2 obtained by the Kazakh Research Institute of Agriculture and Plant
Growing (Kazakhstan, Almaty) was used.

As ingredients, we used a liquid extract of white cabbage (Brassica olera-
cea), drinking water per SS2874, table salt following SS13830, pressed baker’s
yeast per SS171 with a lifting force of not more than 70 min.

Research Methods:

The determination of physicochemical analyzes was carried out according
to the following SSs: SS27842-88. Wheat flour bread; SS21094-75. Bread and
bakery products. Method for determining moisture; SS5670-96. Bakery prod-
ucts. Methods for determining acidity, SS5669-96. Bakery products. Method
for determining porosity; SS5672-68. Bread and bakery products. Methods for
determining the mass fraction of sugar; SS5668-68. Bakery products. Methods
for determining the mass fraction of fat.

The physical properties of bread (volume, specific volume, height, width,
length, density, weight, maximum diameter) were determined in the device
“BVM bread meter — L370LC (Tex Vol Sweden).” The system is fully computer-
ized and controlled via the command menu. The laser sensor moves in a semi-
circle around a rotating, measurable product.

The rheological properties of bread (elasticity, extensibility, elasticity and
baking strength) were determined on an alveograph-consistory-log NG (Chopin).

Recipes for preparing whole-grain wheat bread, that is, combinations using
cabbage juice with different percentages when converted to solids. Cabbage juice
contains 2% dry matter. Combinations of cooking bread are shown in (table 1).

Table 1.- Variant combinations of test samples
(calculation conducted per 1000 g of flour)

Name of Raw material consumptlon. (% by weight of flour), by op-
raw mate- h tions
. Bo, the B1_1 _ o, _ o B4 - B5 -
rials | ontrol| (3% CE) |B226G%) | Bs= (%) | 100y | (12%)

Whole Grain| 5, 100 100 100 100 100
Flour
Pressed 2.5 2.5 2.5 2.5 2.5 2.5
yeast
Table salt 1.5 1.5 1.5 1.5 1.5 1.5
Vegetable oil 3 3 3 3 3 3
Cabbage
Extract (CE) - 150 250 343 490 637
W According to the calculation, based on the humidity of the test

ater 49%
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Results
The results of the analysis of the physical properties of whole-grain bread
samples are shown in (table 2).

Table 2.- Physical properties of bread baked using
different percentages of cabbage juice

Product | Vol- |Specific . . . . Max
Names | ume | volume Length | Width |Height | Density | Weight D

B, 603.6| 1.7245 | 142.6 90 86.3 | 0.5798 | 350 | 95.9
B, 645.4] 1.7801 | 147.3 | 90.2 92 0.5562 | 359 | 97.5
B, 672.3] 1.7966 | 151.5 | 90.6 | 99.6 | 0.5952 | 400 |100.3
B, 708.7| 2.1092 | 158.8 | 90.2 92.9 | 0.4741 | 336.0 |110.7
B
B

4 936.5| 2.3099 | 161.1 | 90.9 | 115.2 | 0.4324 | 405.2 |125.2
5 718.8] 1.6580 | 159.0 | 90.0 | 92.7 | 0.6924 | 493.0 |110.6

The results of the analysis of the physical properties of whole-grain bread
samples showed that the specific volume in the control variant of whole-grain
bread B (bread baked without the addition of cabbage juice) was 1.7245, while
the bread samples B , B,, B,, and B, increased in proportion to the increase in
the amount of cabbage juice and varied from 1.78801 to 2.3099 cm?3/g, but in
option B5 the specific volume sharply decreased and amounted to 1.6580 cm?® /g.
B4 bread sample had the highest value of 2.3099 cm?/g. The specific volume of
bread is an indicator of the internal structure of bread crumbs. A higher specific
volume is associated with a more porous crumb and softer texture.

The volume of bread, the height, width and length of the bread was pro-
portionally changed in terms of the volume of bread.

The density of the bread sample in the control variant B was 0.5798, and
for the samples, B , B,, B,, and B, the bread density decreased depending on the
increase in the amount of cabbage juice and varied from 0.5798 to 0.4324, but
in the variant B, the bread density increased sharply and amounted to 0.6924.
Sample B, had the lowest value of 0.4324.

The maximum diameter of the object may be the result of a lower ability to
retain gas in the substituted dough due to dilution of the gluten content and
destruction of the gluten and starch matrix and subsequent loss of gas during
baking (Rubel et al. 2015).

The results of the analysis of physicochemical indicators of samples of
whole-grain bread baked using various percentages of cabbage juice are shown
in (table 3).

The results of the analysis of the physicochemical properties of whole-
grain bread samples showed that the moisture content in the control version
of BO bread was 49,40, and in the experimental bread samples the humidity
decreased depending on the increase in the amount of cabbage juice and varied
from 49,40 to 48,40.
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Table 3.- Physico-chemical characteristics of the studied bread

Product Names | Crumb moisture% | Acidity. degrees | Porosity.%
B, 49.40 4.8 53.3
B, 49.30 4.6 53.7
B, 48.51 4.8 54.4
B, 48.46 4.9 55.0
B, 48.40 4.9 55.3
B, 48.40 5.1 53.1

Humidity depends on the strength of the bread recipe and, to a certain
extent, is related to nutritional value, since the proportion of nutrients
decreases with increasing humidity.

The acidity of the bread sample in the control variant B, was 4,8, and there
was no significant change in the experimental samples. But analyzing the
data, one can see how it increases depending on the increase in the amount of
cabbage juice and varied from 4,6 to 5,1.

Acidity is to some extent characterized by the taste of bread. Insufficient
and overly sour bread tastes.

The porosity of bread shows the percentage of pore volume to total crumb
volume. The porosity of bread is associated with its digestibility. Well-loosened
bread with an even fine thin-walled porosity is easily chewed and soaked in
digestive juices and therefore is more fully absorbed.

Conclusion

The specific volume, height, weight, and maximum diameter of the bread
increased to sample By, and in B; they lowered again. As the volume of bread
increased, the density of bread decreased. However, bread samples that were
checked for breadth did not show significant changes.

Comparison of the physical and physicochemical properties of whole-grain
wheat bread (control) and prototypes with different percentages of cabbage
juice showed that bread with cabbage juice had a significantly higher rate
compared to the control variant. Therefore, adding a certain dosage of cabbage
juice to whole wheat flour can not only increase the nutritional value of bread
but also positively affect the quality of bread.

When comparing in all respects the physical and physicochemical
properties of finished products from the studied materials, sample B, has the
best performance. The noted high values of physicochemical indicators confirm
that bread samples can satisfy consumer needs as the main food product.
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DETERMINATION OF SOME PHYSICAL
PROPERTIES OF DRY SHUBAT

Abstract. Shubat - is a fermented camel’s milk obtained by lactic acid fer-
mentation. The obtaining shubat powders were evaluated by their physical
properties, such as: density, water activity, moisture content, hygroscopicity,
water solubility index and water absorption index. Depending on the drying
method used, the obtaining shubat powders showed different physical proper-
ties. Freeze-dried shubat powder had higher bulk density (0.825g/cm?), water
activity (0.544), moisture content (6.22%), and hygroscopicity (25.16%) than
spray-dried shubat powder (0.722g/cm?, 0.221, 2.59%, and 14.06%, respective-
ly). Water solubility index of dry shubat were as follows: spray dried samples —
75.22%, freeze-dried samples — 61.42%. Water absorption index of powders
showed similar results.

Keywords: camel milk, shubat, powders, freeze drying, spray-drying.

Introduction

Camel milk is mostly white and opaque, has a sweet and specific taste, but
sometimes it can be salty. Changes in taste depend on the type of feeding and
availability of drinking water by camel. The average value of the pH of camel
milk is 6.56, and the average density is 1.0291.

Shubat - is a lactic acid drink, produced from natural camel milk as a result
of lactic acid and alcoholic fermentation. At the beginning of the season, in the

! Aralbayev N., Dikhanbayeva F., Serikbayeva A., Yus A.Y. Comparative study of amino
acid composition of camel milk and camel milk powder // Vestnik KazNRTU, — Almaty, 2019.-
Vol. 5(135).— P. 416-421.
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absence of a good shubat, a special starter is made for fermenting camel milk,
which includes three kinds of microorganisms: Lactobacillus casei, Streptococcus
thermophilus and the Torula yeast with a ratio of yeast to lactic acid bacteria 2:1.
Usually camel milk is fermented with 10% leaven. As a result of the vital activ-
ity of a specific microflora, complex biochemical processes take place in camel
milk. The composition of the shubat is significantly different from that of the
original camel milk. Shubat contains 2.8-3.8% protein, most of which is casein!.

Milk powder is a product obtained by the removal of water from whole
milk, usually fat percent of whole milk powder is minimum 26% and maximum
40%, for partially skimmed milk powder minimum 1.5% and maximum 2.5%.
For all types of milk powder water content ranges from 3-5%2. Under any cir-
cumstances water percent of milk powder should not exceed 5%. In the present
day the three principal processes for the manufacture of milk powder are spray
drying, drum drying and freeze-drying. The drying technologies applied in the
present work were spray drying and freeze-drying.

Milk powder is frequently used for convenience in applications for trans-
portation, handling, processing, and for product formulations. Powders possess
physical and functional properties, including powder structure, particle size
distribution, powder density, bulk density, particle density, occluded air, inter-
stitial air, flowability, rehydration (wettability, sinkability, dispersibility, solu-
bility), hygroscopicity, heat stability, emulsifying properties, glass transition
temperature, water activity, stickiness, caking, and even scorched particles®.
These parameters determine the quality, terms and conditions of storage of
the milk powder.

The main purpose of this study was to determine some physical proper-
ties of shubat powder obtained by spray drying and freeze-drying, which were
density, moisture content, water activity, water solubility index, water absorp-
tion index, and hygroscopicity. The study of these physical and functional pa-
rameters will serve to obtain a rapidly soluble dry shubat with a long shelf life.

Materials and methods

Materials. Shubat was made from milk Camelus dromedaries from the
camel farm «Daulet-Beket» LLP, located in Akshi, Almaty region, Kazakhstan.
For transportation of samples used a cooling container. Then it placed in a
refrigerator (4 # 1 °C) before used.

Preparation of freeze-dried shubat powder (FDSP). Prepared 50 ml plas-
tic flasks, poured into them 20 ml of sample (chilled shubat) and put into a
freezer (maintained -22 * 1 °C for 36 hours). Pre-frozen samples of shubat were

! Serikbayeva A.D. New probiotic products from camel milk // Bulletin of the Innovative
University of Eurasia, 2009.- Vol. 4.- P. 85-87.

2 Spreer E. Milk and Dairy product Technology, 1995.- P. 111-114.

3 Oldfield D., Singh H.Functional properties of milk powder / In: Onwulata C, editor.
Encapsulated and powdered foods, - New York, N.Y., CRC Press, 2005.- P. 365-86.
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transferred to a vacuum freeze-dryer (Scanvac CoolSafe, Denmark). The param-
eters were set as follows: temperature inside the condenser was —108 + 1 °C,
the pressure in the vacuum pump was 4*10~* mbar, and the drying time was 24
hours. The FDSP was collected in a plastic container and placed in a refrigerator
for further analysis at 4 + 1 °C.

Preparation of spray-dried shubat powder (SDSP). Prepared 1000ml
glass bottle, poured into them one liter of sample (chilled shubat) and a mag-
netic stirrer was placed (at minimum speed). Spray drying of shubat was carried
out using a mini spray dryer (Buchi mini Spray Dryer B-290, Switzerland). The
parameters were set as follows: inlet temperature — 150 °C, aspirator — 50%,
feed rate — 30 ml/min, spray gas — 30 mm. This condition produced outlet tem-
perature of approximately 94 = 2 °C. The SDSP was collected at the bottom of
collection vessel to an amber glass bottle and placed in a desiccator at room
temperature (25 + 1 °C) prior to analysis.

Analysis of powder

Tap density (p,). The tap density was determined according to the interna-
tional standard ISO 3953 (1993) by pressing the measured shubat powder mass
to a state where no further volume reduction was observed!. This measurement
was carried out on a density tester (Micromimetics GeoPyc 1360, USA). The tap
density tester stopped automatically when the equilibrium volume was reached
and gave values of tap density and volume?2.

Bulk density (p,). The bulk density was determined by measuring the mass
of the shubat powder sample at specified volumes. Each sample was carefully
poured without sealing into a dry graduated cylinder of 25ml volume, weighed
and recorded data’. The bulk density value was determined by the following
formula:

pb = % (@/sm?) (1)

where p, is the bulk density of the sample, g/sm*; m is the mass of the sample,
g; Vis the volume of the sample in a graduated cylinder, sm>.

Water activity. Water activity of the shubat powder was determined on a
digital water activity indicator (Model 3TE, Aqualab, WA). Approximately 2g
ofsample was weighed into a cup and placed in a water activity meter. The water
activity of the sample was determined at room temperature 25 * 1 °C.

! Stephenson R. Mutual solubilities: water-cyclic amines, water-alkanolamines, and water-
poluamines // Journal Chemical Engineering Data, 1993.- Vol. 38(4).- P. 634-637.

% Guerin E., Tchoreloff P., Leclerc B., Tanguy D., Deleuil M., Couarraze G.Rheological

characterization of pharmaceutical powders using tap testing, shear cell and mercury porosimeter
// International Journal of Pharmaceutics, 1999.- Vol. 18(1).- P. 1-7.

3 Amidon G.E., Secreast P.]., Mudie D. Particle, powder and compact characterization.
Developing solid oral dosage forms: Pharmaceutical theory and practice // Elsevier Science and
Technology, Oxford, United Kingdom, 2009.- P. 163-186.
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Moisture content. Moisture content of the shubat powder was determined
using a moisture analyzer (A&D MX-50, USA), which determines up to 0.01%
moisture. The measurement was repeated 5 times for each sample of shubat
powder and the arithmetic mean value was derived.

Water solubility index (WSI). WSI of the samples was determined ac-
cording to the procedures described by Kha et al'. Approximately 2.5g of the
sample was poured into a 50ml graduated tube, added 30ml of distilled water
and mixed on a vortex mixer (ZX4, Velp Scientifica, Italy). The tube was then
placed in a water bath (37 °C) for 30 minutes. After incubation, the resulting
mixture was centrifuged at 3500 rpm for 30 min (Model 4200, Kubota, Tokyo,
Japan). The resulting liquid phase was poured into a pre-dried and weighed
glass Petri dish. Then it put in a convection oven for drying at 105 °C for 24
hours (ED23, Binder Gmbh, Germany). After this the Petri dish was removed
from the oven and placed in a desiccator. The cooled Petri dish with sample
residues was re-weighed until constant weight was obtained. The residue is a
solubilized powder and the weight of the residue of the initial sample weight
is expressed as a WSI, which is determined by the following formula:

W =2x100% @)
m
where WSI is the solubility index in watelr,%; m, is the initial mass of the sample,
g; m,—weight of the residue after drying, g.

Water absorption index (WAI). After centrifugation and separation of the
liquid phase, the resulting precipitate was weighed. WAI was calculated as the
weight of the precipitate relative to the initial weight of the sample, which is
determined by the following formula:

wAI = 54100% 3)
m
where WAI is the water adsorption indexl,%; m, is the initial mass of the sample,
g; m, is the mass of the precipitate after centrifugation, g.

Hygroscopicity. Hygroscopicity is the ability of a powder to absorb mois-
ture from the environment. 1g of the shubat powder was weighed in a previ-
ously dried and suspended glass Petri dish and placed in a closed desiccator
at room temperature (25 £ 1 °C). The relative humidity of the medium inside
the desiccator was 75 + 2%, which was maintained by 150ml of saturated NaCl
solution?. A digital hydrometer (Pro’s Kit, NT-113, USA) was used to monitor
the parameters. After seven days, the samples were taken out and weighed.

! Kha T.C.,Nguyen M.N., Roach P.D. Effects of spray drying conditions on the physicochemical
and antioxidant properties of the Gac (Momordicacochinchinensis) fruit aril powder // Journal of
Food Engineering, 2010.- Vol. 89.- P. 385-392.

% Labuza T.P. Moisture sorption: Practical aspects of isotherm measurement and use //
American Association of Cereal Chemists, St. Paul, Minnesota, 1984.— P15-19.
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Hygroscopicity was calculated as the difference in weight between the initial
and final sample per 100g of dry matter (g/100 g) using the formula below!.

- 1
H:(m2 m, )x100 @
X(100—w
! 100

where H is hygroscopicity,%; m, is the initial mass of the sample, g; m, is the
final mass of the sample, g; w is the moisture content in the sample,%.

Results and discussion

According to the results of studies, tap density of FDSP was higher than
the tap density of SDSP, and the bulk density, on the contrary, are lower (Table
1). This is due to the different moisture content of shubat powder samples.
According to Suleiman et al?. bulk density was affected by the type of drying,
spray-drying produced heavier powder with higher bulk density and true den-
sity. Also value of the bulk density of powders depends on the particle size and
the intensity of the force between them. A change in these properties can lead
to a distortion of the bulk density. But as regards the tap density, method of
drying did not affect to the results of shubat powder.

Water activity for FDSP was almost two times higher (0.522) than the value
of water activity of a SDSP sample (0.221). This means that the SDSP will have a
longer shelf life, since the less free water in the product, the less the probability
of growth of microorganisms in it®. It means that the type of drying affects to
the value of water activity of the shubat powder. Products with a water activ-
ity of less than 0.6 are considered microbiologically stable, respectively, based
on the results obtained, both samples are resistant to microbial growth and
spoilage during storage*.

Along with the water activity, moisture content is one of the important
functional parameters of milk powder. The data in table below show that the
sample of FDSP contains more moisture than the sample of SDSP. According to

! Tonon R.V., Brabet C., Hubinger M.D. Influence of process conditions on the physicochemical
properties of acai (Euterpe oleraceae Mart.) powder produced by spray drying //] Food Eng.: 2008.-
Vol. 88.-P411-418.

% Sulieman A.M.E., Elamin O.M., Elkhalifa E.A., Laleye L. Comparison of physicochemical
properties of spray-dried camel’s milk and cow’s milk powder // International Journal of Food
Science and Nutrition Engineering, 2014.- Vol. 4(1).- P. 15-19.

3 Chomanov U., Shingisov A. Improving the technology of vacuum-freeze drying of koumiss
and shubat, Almaty, 2016.- P. 39-43; Ohba T., Takahashi K., Igarashi S. Mechanism of insoluble
material formation in spray dried whole milk powder, Sopporo, Sopporo Research Laboratory,
1989.- P.91-108.

* Betts G., Cook S., McLean B., Betts R., Sharpe T., Walker S.Scientific review of the
microbiological risks associated with reductions in fat and added sugar in foods // Food Standards
Agency, 2006.- P. 51-55; Simatos D., Blond G. The porous texture of freeze dried products / In:
Goldblith S.A., Rey L., Rothmayr W.W. Freeze—drying an advanced food technology, — New York,
Academic Press, 1975.— Vol. 1.- P. 401-411.
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CODEX STAN207-1999 (Standard for milk powder and dry cream) the moisture
content of milk powder must be less than 4%. It means that the SDSP sample
meets the requirements of the standard and was better than the FDSP sample.
Since the same raw material was used, this shows the dependence of the mois-
ture content parameter on the kind of drying method.

According to the Table 1, it can be seen that water solubility of SDSP sample
(75.22%) is a bit more than the FDSP sample (61.42%), and the absorption prop-
erties — opposite, slightly less (121.34% and 156.23% respectively). The water
solubility of food powders is influenced by various factors, such as particle size,
moisture content, degree of dispersion, drying parameters, etc. It was found
that the interaction of proteins and fats affects the solubility of milk powder
in water!. According to Ohba et al.?, it has been found that increasing the fat
content of a milk powder above 26% leads to a sharp increase in the insoluble
material, so the water solubility of skimmed milk powder is generally better
than that of whole milk powder.

The hygroscopicity of a milk powder is its equilibrium moisture content
after being exposed to air humidity under given conditions. This is the most
important indicator on which the shelf life of the product depends. The hygro-
scopicity of the food powder is explained by the high content of amorphous
sugar (lactose) in its composition®. This parameter depends on the drying meth-
od, and according our results the hygroscopicity of FDSP sample (25.16%) was
higher almost twice than SDSP sample (14.06%). It means that the SDSP sample
has a longer shelf life than the FDSP sample.

Table 1. - Some physical properties of dry shubat

Tap Bulk Water Moisture Hygro-
Sample | density, | density, activi con- |WSI,% | WAI% | scopic-
g/cm?® g/cm?® ty tent, % ity,%

FDSP 0.825 0.293 0.544 6.22 61.42 | 156.23 | 25.16
SDSP 0.722 0.502 0.221 2.59 75.22 |121.34| 14.06

Conclusion

The physical properties of shubat powder obtained by freeze-drying and
spray drying are analyzed. The results showed that the physical parameters of
the shubat powder depend on the choice of the drying method. The tap density
of the FDSP was higher than the SDSP, but the bulk density, were less. Water

! Buma T.]., Henstra S. Particle structure of spray-dried milk products as observed by a
scanning electron microscope // Netherlands Milk and Dairy Journal, 1971.- Vol. 25.- P. 75-80.

2 Ohba T., Takahashi K., Igarashi S. Mechanism of insoluble material formation in spray dried
whole milk powder, Sopporo, Sopporo Research Laboratory, 1989.- P. 91-108.

% Simatos D., Blond G. The porous texture of freeze dried products / In: Goldblith S.A., Rey
L., Rothmayr W.W. Freeze-drying an advanced food technology, New York, Academic Press, 1975.—
Vol. 1.- P. 401-411.
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activity value of shubat powder after freeze-drying was approximately twice as
large as spray drying. The moisture content of FDSP was higher by 40% than of
SDSP sample. WSI of FDSP were lower than the SDSP. This is due to the smaller
particle size of the latter. The determination of hygroscopicity showed that the
index of FDSP was less around by 55% than SDSP. During the all analysis, five
replicates were used.

Shubat powder is highly desirable since it possess long shelf life, requires
relatively low transportation cost and storage capacity and the product can be
distributed over a wide area. After reconstitution, shubat powder can be used as
a fresh shubat, while retaining its nutritional and medicinal properties. Accord-
ing our studies production of shubat powder can be manufactured using both of
methods, but regarding the physical properties spray drying method is preferable.
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NEW METHODS FOR PROCESSING RAW SUGAR
PRODUCTS TO ENSURE ITS SAFETY

Sugar is one of the main socially necessary daily food products. Currently,
95% of sugar in Kazakhstan is produced from imported raw sugar and only 5%
from domestic raw materials — sugar beets. Kazakhstan’s high import depen-
dence on sugar significantly reduces the country’s economic security in food
products.

Sugar beet is a highly productive crop plant that provides raw materials for
the industrial production of sugar and other products.

Sugar beet is currently the main source of sugar in Kazakhstan, providing
about 55-58% of its consumption.

In the process of processing sugar beets, in addition to sugar, molasses and
beet pulp are obtained. Molasses is a raw material for the production of organic
acids, yeast, alcohol and feed. In the production of sugar, defecation li South-
East of Kazakhstan is the main region of sugar production in Kazakhstan, as
its soil and climatic conditions are fully consistent with the biological require-
ments for the growth, development, and accumulation of sugar beet crops.me
or defecate, which is a valuable lime fertilizer, is also obtained as a by-product.

In the zone of southeast Kazakhstan, the main areas of sugar beets and
sugar factories are concentrated. In the period of the sixties and eighties of the
last century, up to 4.0-5.2 million tons of beets were grown in Almaty, Zhambyl
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and Taldykorgan regions. Due to the construction of new irrigation systems and
the reconstruction of existing ones, the areas of irrigated lands were increased,
on which seven- and eight-field beet crop rotations were introduced and devel-
oped; beet-growing farms received new agricultural machinery; existing sugar
factories were reconstructed and new ones built.

This year, 6856 hectares of sugar beets were sown in seven beet-growing
areas of the Almaty region, harvesting has now been completed, only 240.0
thousand tons have been harvested, 205 thousand tons delivered to the sugar
factory. The average yield was 352 kg/ha. After processing, sugar output is ex-
pected to be about 22 thousand tons, the need of the population of the region
will be provided by its own sugar. This is the first time in the years of sovereign
Kazakhstan!.

At the moment, in our republic there are no modern techniques and tech-
nologies for processing sugar beets that provide long-term safe storage. There-
fore, this problem is very urgent for Kazakhstan sugar factories.

We have developed a combined technology for the destruction of mold and
yeast of sugar beet with an increase in its biological value for long-term storage.
It is produced by an ion-ozonator production line, combined and combined with
electrical circuits by two units, an ozonator unit and a synthesizer of positive
oxygen ions, which synthesizes positive and positive ozone synthesized ions,
as well as their mixtures, namely, an ion-ozone mixture of positive polarity of
the electric current.

This is done this way:

- forlong-term storage of sugar beets, we set up the ion-ozonation produc-
tion line for ozone synthesis within the permissible concentrations in compli-
ance with the established exposure in time, while giving the sugar be

- ion-ozone processing of sugar beets can be carried out in collars, wag-
ons, in specialized warehouses, as well as in other storage rooms for sugar
beets. For experimental and research work, tanks for ion-ozone processing
are used.

We have processed and obtained the results of sugar beets of the Merken
sugar factory of the first degree of infection. The results are shown in (table 1).

Based on the analysis and comparison of the values, it is possible to recom-
mend generalizing operating parameters of ozone treatment time — 15 min,
pressure 4 ati, ozone concentration of 6 g/ m3, which leads to the death of sugar
beet microorganisms infected with the first degree of infection.

U URL: https://agropk.by/itma/khranenie-sakharnoy. Storage of sugar beets. January
22, 2018; Sapronov N.M. Sugar beet harvesting and storage: organizational, technological
innovations / N.M. Sapronov, A.N. Morozov, V.N. Tsukanov [Text] // Sugar. 2007.— No. 8.— P. 24—
30; Islamgulov D.R., Ismagilov R.R., Bikmetov I.R. Doses of nitrogen fertilizers and technological
qualities of root crops //J. Sugar beet. 2013.- No. 3.— P. 17-19.
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Table 1.- Results of full-factor experiments of type 2* - sugar
beets of the Merken sugar factory - 1 degree of charge

N¢ Ex- X,—con- x,—time |x,-Excess| y -

. . y, — Yeast
peri- | x, | centration |ozone treat-| pressure, | Mold, ZCFU y
ence ozone g/m?®| ment, min ati CFU/g g

1 + 6 15 4 2 Not detected
2 + 3 15 4 3 Not detected
3 + 6 5 4 10 Not detected
4 + 3 5 4 5 Not detected
5 + 6 15 2 3 Not detected
6 + 3 15 2 4 Not detected
7 + 6 5 2 14 Not detected
8 + 3 5 2 7 Not detected
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3. Islamgulov D.R.,Ismagilov R.R., Bikmetov I.R. Doses of nitrogen fertilizers
and technological qualities of root crops // J. Sugar beet. 2013.— No. 3.-
P. 17-19.
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METHODS FOR MEASURING VISCOSITY
OF NEWTONIAN LIQUIDS

Viscosity is the property of a liquid or gas to resist deformations or move-
ments of their parts relative to each other.

Two methods are used to measure the viscosity of liquids:

1) based on the Stokes law through the determination of the rate of im-
mersion or ascent of a spherical solid in a liquid. This method is used in cases
of highly viscous liquids, since it is valid only for the slow motion of a solid in
a laminar flow around;

2) through the determination of the rate of flow of fluid from the capillary
or small hole. This method is universal and easier to execute.

Several different devices are used to measure viscosity by determining the
rate of fluid outflow. Flowing cup viscometer! consists of a reservoir and a set of
nozzles. The viscometer measures the viscosity, which is expressed in seconds
of the expiration time. A variation of a flow cup viscometer is a submersible
viscometer with a handle that allows rapid testing to determine viscosity. The
disadvantage of such measurements is that empirical formulas that are ap-
proximate are used for conversion to absolute units of viscosity.

Capillary viscometers are based on forced or free (due to gravitational forc-
es) flow of the system under investigation through various forms of capillaries.
A standard viscometer of this type is a U-shaped glass tube, the wide elbow of
which extends to the bottom. The other knee contains a capillary soldered in-
side and ends at the top with a ball that goes into a wider tube. Under the ball
and above it there are two marks that limit a certain volume?.

To conduct studies on a U-shaped viscometer, it is necessary to measure
the passage time between the upper and lower marks when the fluid expires.
The kinematic viscosity of the liquid in this case will be equal to the product of
this time by the constant of the viscometer C. Each standard set has nine vis-
cometers, the diameters of the inner capillaries of which vary between 0.34-5.5
mm, which corresponds to C = 0.003-30 cSt/s.

! Viskozimetry dlja opredelenija uslovnoj vjazkosti lakokrasochnyh materialov. Tehnicheskie
uslovija: GOST 9070-77.— [Vved. 1977-01-01].—- M.: Izd-vo standartov, 1994.- 10 p.-
(Mezhgosudarstvennyj standart).

2 Viskozimetry kapilljarnye stekljannye. Tehnicheskie uslovija (s Izmenenijami N1, 2): GOST
10028-81.-[Vved. 1983-01-01].—- M.: FGUP «Standartinform», 2005. - 14 p.— (Mezhgosudarstvennyj
standart).
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The disadvantage of a U-shaped viscometer is that it is more complicated
than the previous ones and has limitations in use.

To measure the viscosity of liquids, it is necessary to improve the design of
viscometers so as to simplify the experiments. It is also necessary to achieve
the possibility of directly calculating the physical characteristics of liquids from
the results of experiments.
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GRAIN MIX WITH BIOACTIVATED GRAIN AND PLANT
COMPONENTS IN THE DEVELOPMENT OF TECHNOLOGY
FOR BREAD OF INCREASED NUTRITIONAL VALUE

Modern man is deficient in vitamins, minerals, and dietary fiber. The quality
of food has a decisive influence on the duration of life and the maintenance of
an active state of a person. The use of domestic raw materials as an ingredient
in the recipe of bakery products in the context of the economic crisis is one of
the urgent tasks facing enterprises. In this regard, special attention is drawn
to the technology of bakery products using raw materials of domestic produc-
tion. The purpose of the study was to develop a technology for the production
of bakery products of increased nutritional value in an accelerated manner.

The use of various types of plant-based fortifiers improves the organolep-
tic and physico-chemical properties of bread, improves its nutritional value,
intensifies the technological process of bread preparation, and creates a new
range of therapeutic and prophylactic bread. Currently, grain crops are widely
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used in solving this problem. Special attention should be paid to bioactivated
grains, otherwise called sprouted. In the bioactivated grain, due to the process
of grain germination, difficult-to-digest compounds pass into simpler ones, and
an additional amount of vitamins, amino acids, minerals, and easily digestible
carbohydrates is formed. Such properties of bioactivated grain lead to the fact
that baking with the use of bioactivated wheat grain is a promising and new
technology in the baking industry. Due to the composition and well-thought-
out formulation, grain bread becomes the most important source of dietary
fiber, vitamins, trace elements, amino acids, and the nutritional and biological
value of this bread exceeds all traditional bread varieties.

The purpose of our research is to study the influence of grain and vegetable
raw materials on the quality of bread and the development of bread”’Kopzhasar”
of increased nutritional value using a grain mixture of bioactivated wheat and
corn grains and vegetable raw materials.

The following grains rich in essential nutrients, including antioxidants,
polyunsaturated fatty acids (especially omega-3) were selected for more effec-
tive enrichment of the finished bread: bioactivated wheat grain and flax. It was
also used rye flour Wheat flour grade 1, salt and rye sourdough spontaneous
fermentation. The following powders of dry hawthorn and dzhigida were used
as vegetable components to enrich the finished bread with nutrients, give it
taste and color properties, and according to some information!, for the sake of
prolonging the shelf life.

These berries are high in minerals, antioxidants and vitamins. They are
widely distributed in Kazakhstan and have a number of therapeutic and preven-
tive properties that can positively affect the cardiovascular, immune, and diges-
tive systems of the body, normalize blood pressure, and improve brain activity.

The leaven was used in a mass fraction of 20%. Wheat grains were bioacti-
vated as follows: cleaning from impurities, washing, soaking, germination at a
temperature of 24-25 °C for a duration of 24 hours. These modes were chosen
by us due to previous researchs?.

! Kizatova M., Pronina Yu.G., Nabieva Z.S., Nurgozhina Zh.K., Gumarov B. Increase in
nutrition and biological value of white bread with use of the grain mix “Omega-6” Bulletin of the
national Academy of Sciences of the Republic of Kazakhstan,— No. 5. September-October, 2019.-
Almaty,- P. 70-77; Papadimitriou K., Zoumpopoulou G., Georgalaki M., Lexandraki V., Kazou R.,
Tsakalidou E. Innovations in Traditional Foods Woodhead Publishing, 2019.- 339 p; Huzin F.K.,
Kanarkaya Z.A., Ivleva A.R., Gematdinova V.M. Perfection of technology of production of bakery
products on the basis of crushed sprouted wheat grain. Vestnik VGUIT [Proceedings of VSUET].
2017.- Vol. 79.- No. 1.- P. 178-187. (in Russian).

% Sanna M., Fois S., Falchi G., Campus M., Roggio T., Catzeddu P. Effect of liquid sourdough
technology on the pre-biotic, texture, and sensory properties of a crispy flatbread Food
Science and Biotechnology June 2019.- Vol. 28.— Issue 3.— P. 721-730; Clément H.,Prost C.,
Chiron H.,Ducasse M.B., Valle G.D.,Courcoux P.,Onno B. The effect of organic wheat flour by-
products on sourdough performances assessed by a multi-criteria approach Food Research
International.- Vol. 106.— April, 2018.- P. 981.
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Organoleptic, physical and chemical parameters (humidity, acidity, content of
micro-and macronutrients, vitamins), as well as bread volume were studied. The
research was conducted on the basis of research centers and laboratories of Almaty
technological University. The shelf life of ready-made bread was also studied.

Was developed the bread recipe “Kopzhasar” with the use of grain mixtures,
where the percentage of grain mixture in the bread recipe was 5, 15, 25 and 35%.
The quality of the obtained bread samples was investigated in comparison with
the control sample. The recipe for grain bread of increased nutritional value is
shown in the following table.

Table 1.- dough Recipe for grain bread “Kopzhasar”

Grain bread with a grain mixture
Name of indicators | Control content:

5% 15% 25% 35%
Wheat flour 1 grade. g 100 100 100 100 100
Rye sourdough. g 50 50 50 50 25
Salt. g 3.5 3.5 3.5 3.5 3.5
Water. ml Calculation using the formula
Grain mix. g 0 | 125 | 375 | 625 | 875

The dough for bread was prepared by a batch process using a rye leaven.
The dough was kneaded for 15 minutes until a homogeneous mass was formed,
then the kneaded dough was put on fermentation for 1.5-2 hours. Forms with
the test were subjected to final proofing in a thermostat at a temperature of
36-38 °C and relative humidity of 70-75% for 45 minutes. Baking was car-
ried out in the oven at a temperature of 190-200 °C for 35-40 minutes. Baked
products were cooled and 6 hours after baking, a comparative analysis of the
organoleptic and physico-chemical parameters of baked bread was performed.

The organoleptic evaluation of baked bread samples is presented in table
2 below. The indicators were evaluated on a 5-point scale, where 5 is the high-
est score, the assessment was conducted in an independent group of people
aged 20-50 years. Also, studies were conducted on the physical, chemical and
rheological parameters of the obtained samples of grain bread of increased
nutritional value “Kopzhasar”. (table 3).

Table 2.- Organoleptic evaluation of grain bread with a grain mixture
content in different percentages compared to the control

Grain bread with a grain mixture
Name of indicators | Control content:
5% 15% 25% 35%
1 2 3 4 5 6
Flavour 5 4 5 5 4
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1 2 3 4 5 6

Smell 4 4 5 5 5
Surface color 5 5 5 5 4
The crumb color 5 5 5 5 4
Crumb structure 5 5 5 4 4
Porosity 5 4 5 4 3

Table 3.- Physico-chemical, rheological parameters of the
obtained bread samples, per 100 g of product

Grain bread with a grain mixture

Name of indicators | Control content:
5% 15% 25% 35%

Acidity, deg 1.6 1.8 2.0 2.6 3.5

The protein content, g 5.6 6.0 6.3 6.6 7.0

Carbohydrate, g 35.8 37.2 49.0 49.4 51.6

The contents of dietary | ¢ , 8.6 10.0 114 | 13.1

fibers, g

Content of macro-and

microelements, mg 47.0 50.0 57.0 59.7 61.1
- calcium 49.0 57.1 64.4 70.1 75.0
- magnesium 150.0 158.1 167.0 170.4 186.3
- phosphorus 3.7 4.1 6.0 6.9 7.3
— iron

The content of vita-

mins, mg 0.14 0.23 0.35 0.44 0.51
- B, 0.03 0.05 0.07 0.08 0.1
- B, 4.4 4.8 5.4 6.8 7.0
- E

Thevolumeofbread, | 570 | 570 | 00 | 560 | 520

According to the results obtained, an increase in the content of the grain
mixture affects the crumb structure and porosity, making them worse. The color
of bread and crumb also changes. Studies have shown that with an increase in
the mass fraction of the grain mixture, the nutritional value and acidity of bread
increases, but the rheological and organoleptic indicators decrease. Thus, the
content of dietary fiber due to the grain mixture rich in them, increases in com-
parison with the control sample by 48.34%, protein by 25%, carbohydrates by
44.13%. So important for full-fledged energy production, glucose assimilation,
transmission of nerve signals, building of bone tissue, magnesium becomes

more by 53.06%, vitamin E by 59.09%.
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Special attention deserves to grain bread with a grain mixture content of
15%, since this type was the most optimal in terms of organoleptic, physico-
chemical and rheological parameters. Let’s look in more detail at the photo
of the crumb of control bread and grain bread of increased nutritional value
with a content of 15% of the grain mixture (figure 1). It shows that the portion
of bread crumb with a 15% content of grain mixture remains attractive to the
consumer, with many small pores, visible inclusions of grain mixture. Bread
with the use of bioactivated grains, vegetable raw materials and rye sourdough
was also attractive in terms of shelf life. So, after 24 and even 48 hours after
baking, the bread retained its attractiveness, the crumb remained soft, with a
good crumb. Safety began to deteriorate after 60 hours, finally deteriorated after
96 hours. This is due to the increased humidity of bioactivated grains and the
increased acidity of rye flour and rye sourdough, and the addition of hawthorn
berries and dzhigida.

Figure 1. Photo of the crumb of the developed grain bread in comparison
with the control, where: a) control; b) grain bread of increased
nutritional value with a content of 15% of the grain mixture

Thus, to obtain products with increased nutritional value, the optimal solu-
tion is to add a grain mixture with biactivated wheat grains, flax and hawthorn
berries and dzhigida. As a result of the research, a rational method for prepar-
ing bread from a grain mixture with bioactivated grains has been developed,
which is characterized by increased nutritional value, attractive organoleptic
and rheological properties, and can be stored for a long time.
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POETICS OF THE QUANTITATIVE SUFFIX
IN THE AZERBAIJANI LANGUAGE

Abstract. In the Azerbaijani language, the grammatical expression of quan-
tity is mainly given by the suffixes -lar (-lor) [lar, ler]. It is true that in gram-
matical sources the plural -lik (-lik, -luq, -luk) (grassy, meadow, rocky, garden,
shrub, etc.) indicates the quality -1i (-1i, -1u, -1u) (grassy, watery, salty, woody,
woody), as well as in the first person plural -1q (-ik, -uq, -iik) (people, many,
united, go), -1z (-iz,- iz, -uz) (our father, our mother, you go, you know) such
suffixes are also interpreted as grammatical means of quantity'.

Keywords: grammatical elements, quantitative suffixes, style, poetry,
melody.

Introduction: Relevant studies have been conducted on the creation of
poetry in Azerbaijani linguistics using phonetic, lexical and syntactic means.
However, there is practically no serious research on the poetics of grammati-
cal elements. Only in some cases can one come up with ideas and thoughts
about the stylistic features of grammatical elements, which also include more
stylistic issues than poetry. Of course, the fact that language units are used in
a stylistic sense is accepted without exception. However, stylistic functional-
ity does not always coincide with poetics. As poetics has its own variant of
expression and quality of development. Commenting on this question for the
first time, A. Demirchizade observed a repetition, which is one of the neces-
sary conditions for the emergence of poetics, and took it into account not as
an embodiment of pietism, but as a manifestation of stylistic synonyms. In this
regard, A. Demirchizade writes: “The stylistic capabilities of morphological

! Abdullaev G. Modern Azerbaijani language. In 4 parts, II part,— Baku, Science and Education,
2013.-P. 40; Aslanov A. Negative and quantitative categories in the Azerbaijani language. Azorb.
Published by the Academy of Sciences of the USSR,- Baku, 1963.— P. 69-78; The style of the
Azerbaijani literary language.— Baku, Science, 1970.- P. 38; Belchikov Yu.A. Stylistics and speech
culture.— Moscow, ed. URAQ, 2000.- P. 229.- P. 240-246; Buslaev F.I. About teaching the native
language.- Moscow, ed. Librcom, 2010.- P. 107.
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units should be measured and selected, first of all, on the basis of the degree of
synonymy in terms of their semantic features. In stylistic morphology, as well
as in stylistic vocabulary, morphemes are studied both from the point of view
of synonymy, and from the point of view of stylistic stratification, a new sty-
listic rigidity”!. Although this idea of A. Demirchizade was put forward within
the framework of the style of morphological elements, it is not difficult to see
traces of morphological poetry and the paths leading to it. In other words, this
idea is of particular interest from the point of view of the further development
and direction of research on poetics. In this sense, the consistent development
of the quantitative suffix in the sentence quoted in the book “The style of the
Azerbaijani literary language” can be considered as an example of poetics inside
the sentence: “They were laid out on the tables: all kinds of bread, cakes, pak-
hlava, halva”. (J. Mamedguluzade)?. Agamusa Akhundov, a prominent linguist,
also explained such examples in the context of stylistics, as representations of
artistic information were mainly interpreted around stylistic issues. Using the
example of a repetition of the quantitative suffix given by Jalil Mammadgulu-
zade, A. Akhundov concludes that the excellent traditions of the language of
Jalil Mammadguluzade are reflected not only in the language of images, but
also in the language of the author?3.

In some studies of Russian linguistics, the rhythmic features and emotional
diversity expressed by the repetition of grammatical elements are interpreted
from the point of view of style and are explained as figurative means* Two main
features of poetry can be observed due to the repeated use of the suffix-lar (-lor)
[lar, ler] in the literary texts of the Azerbaijani language. The first is the reuse
of a quantitative suffix in a sentence, and the second is the use of this suffix
in combination with numerical words. Reusing a quantitative suffix in words
within a sentence gives the impression that it is used to describe an indefinite
plural and add a quantitative suffix to a specific plural.

On the other hand, the reuse of the quantitative suffix at both points en-
hances artistic information, including pathos and rhetoric, while ensuring
rhythm, harmony and tone. All this creates an image as a characteristic fea-
ture of creativity within popular poetry. It is interesting that the consistent
and repeated use of the quantitative suffix in words is observed in oral folk
examples, which clearly evoke the most subtle impression of the spirit of the
people: “With this sword you suck out the blood of khans, lords and pasha.
With this sword, enemies, enemies, old enemies will try the strength of your
hand. With this sword you will destroy the fortresses, destroy the caravans”>.

! Abdullaeva S. Language of Azerbaijani fairy tales and epics.— Baku, Science, 1998.— P. 181-184.

2 Akhundov A. Problems of language and style.— Baku, Youth, 1970.- P. 246.

3 The style of the Azerbaijani literary language.— Baku, Science, 1970.- P. 38.

* Belchikov Yu.A. Stylistics and speech culture.— Moscow, ed. URAO, 2000.- P. 17.

S Abdullaeva S. Language of Azerbaijani fairy tales and epics.— Baku, Science, 1998.- P. 552.
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The sentences revive the emotional impression, thanks to the consistent
development of the suffix -lar (-lar) [lar, ler] as part of homogeneous members,
the reader has an exhaustive understanding of the inner world and the nature
of the artistic image:

Where did you stay, gentlemen beks, aghs, khans, peoplel.

Weak, incompetent and idiots were pleased with their position, thus, ex-
pressed their words and the words of their heart to the oak tree to lead a quiet
and silent life, instead of complaining about injustice (A. Valiev, Shadow, p. 34).

The suffix -Lar (-lor) [lar, lehr] is developed in parallel and gives the im-
pression of abundance, excess, greatness of the described event, object and
situation: A deprived father left a good condition: several crops, several horses,
what’s the difference, a lot of money. (J. Mamedguluzade, stories about the vil-
lage of Danabash, p. 47).

Conclusion: Since the suffix -lar (-lor) [-lar, -ler] can participate in most
language paradigms, its medium of artistic information is also wide. Of course,
the suffix -lar (-lor) [- lar, -ler] cannot create a poetic scale in the entire field of
activity. Their poetic creation is usually observed in sequential enumerations,
including in parallel combinations. Poetry arising from the repeated use of
quantitative suffixes in sentence structures, which provides a great guarantee
for the perception and mastery of meanings and their concepts. Therefore,
poetic descriptions, the source of which is spoken language, are increasingly
used as a methodological tool, especially in literary texts.

Summary

In the Azerbaijani language, the grammatical expression of quantity is given
by the suffix -lar (-lor) [-lar, -ler]. In linguistic literature, some considerations
are also advanced regarding the expression of the grammatical expression of
quantity by other suffixes.

Reuse of these elements creates an emotional effect, on the one hand,
rhythm, harmony, tone, pathos and rhetoric — on the other. While emotions
serve stylistic diversity separately, they provide a multifaceted revival of poetic
scope when used in harmony with important attributes of poetics.
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UCTOKHU U BIIUAHUE dUTTOCOPUN MOLOEPHA

B HoBoe BpeMsI IMBMIM3ALIMOHHOM OCOOGEHHOCTBIO 3arajia CTaHOBUTCSI
upnes [Iporpecca, KOraa «COBpeMeHHOe» UM «HOBOe» 3aBeIOMO JIydIlle «IIpo-
nreiero». Hauano MogepHMUCTCKO hytocoduu cOBIagaeT ¢ HauaioM 0c060-
IO 9Tara B UCTOPUMU eBpoTIelicKoii pumocodum — pumocobpunr HoBoro BpemeHm.
®duocodust HoBoro BpemMeHM CyleCTBEHHO OTIMYAETCS OT aHTUUHOM U Cpef-
HEBEKOBOI1 1 [10 CBOEMY COZeP>KaHMIO, ¥ [0 METOI0JIOTMYeCKMM IIPUHLIUIIAM,
U TI0 XapaKTepy Tex Mpo6iieM, KOTOPbIe OKa3bIBAIOTCS B IIEHTPe BHMMAHMSI.
9T0, pasymeeTcsl, He 3HAUMUT, UTO GMI0CO]MS COBCEM TepSIET CBSI3b C IPESKHEN
Tpaguiyeii, HO OHA TI0-CBOEMY MHTEPIIPeTUPYET Ty TPALMUIINIO, PACCTaBIISIS
HOBbIE aKIIEHTHI.

PokieHe HOBOTO TUIIA CO3HAHMSI CBSI3aHO C ITPOLIECCOM CEKYJISIPU3ALIIN.
C mBukennem Pepopmaiiuu u satem Koutppedopmanyu, c 6ypHbIM pasBUTH-
eM ropoJioB, oTKpbITHeM HoBoro CBeTa, BO3pacTaHMEM POJIU JTEHEKHOTO XO-
3sT/ICTBA U MTPEAIIPMHMMATENbCTBA, TO €CTh CTAHOBJEHMEM KaIUTAIN3Ma, a TaK-
K€ C CO3/TaHKeM HOBOT'O TUIIA HAYK!M — SKCIIepMMEHTaTbHO-MaTeMaTUUEeCKOTO
ecrecTBo3HaHMsI. [Ipoliecc cekynsipusauy HaunMHaeTcsl B EBporie mpumMepHo
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B XV Beke. A B XVI-XVII BB. yriyosisieTcs 1 pacuimpsieTcsi. Bce 60/bIIyio camo-
CTOSITEJIBHOCTD IT0 OTHOIIEHUIO K I[ePKBYU U PETUTUM TIPUOOpeTaeT He TOMbKO
COLMATBHO-TIONIUTIYECKAS M SKOHOMMUECKAsl, HO ¥ TyXOBHAsI XXKU3Hb — uiI0-
codus, HayKa, MCKyccTBO. Pumocodust oco3HaeT cebs1 aBBTOHOMHBIM, He3aBUCH -
MbIM OT OTKpOBeHMsI 3HaHueM 0 bore, mupe u yenoseke. IIpomcxoouT cMmeHa
MMPOBO33pPEHUECKMX OPUEHTUPOB.

CraHOBJIeHMe HOBOEBPOIIEICKOI KYJIbTYPbl OTMEUEHO POXKAEHUEM TOTO
(enomeHa, KOTOPBIN BIOCIEICTBUM ITOTYYUT Ha3BaHMeE «IyXa KalmuTaau3Ma»
M TIepBbie POCTKY KOTOPOTO, CBSI3aHHBI, ITPeXe BCEro, C yBeJIMUeHeM JeHeX-
HOTO 3araca. biraromapst 3ToMy ueyioBek, 1o cioBaM B. 3ombapTa, «mpuyJyaeTcst
K YMCTO KOJIMYECTBEHHOMY BO33PeHMI0 Ha MUpP»!. OTMeueHHble ITPOLeCChI CO-
MPOBOXKAAIOTCS MOSIBJIEHMEM HOBOTO TUIIA UYeI0OBeKa — yeoBeka C pa3BUThIM
" pedeKTMPOBAHHBIM MHAVBUIYATbHBIM cO3HaHMeM. CO3HaHVe COOCTBEHHO
CUJIBI U TaJIAHTa, TOPOOCTb, YECTOMI00ME, CAMOYTBEPXKIEeHNE OTINYAIOT Yesio-
BeKa Ha 3ape HoBoro BpemeHu. B 3TOT nepuop, Kak HUKOTa IIpex/e, BO3poc
MHTepeC K UeJI0BeueCKOMY CYIIeCTBY BO BCeM MHOT000pa3ui ero MposiBJIeHMIA.
BblIliie Bcero ryMaHMCThI LIEHST YHUKATbHOCTD U CBOe0Opa3yie ye0Beueckoro
UHAMBUIYYMA.

VIcKITFOUMTENIbHO BasKHYIO POJib B GopMupoBaHuy Gumiocopum 1 HayKu
HoBoro Bpemenu coirpasia Pedopmariusi, KoTropasi BHecaa CyIleCTBeHHbIe
TepeMeHbI B 00IIYI0 AYXOBHYIO aTMOChepy U X035/ CTBEHHYIO JKI3Hb 3ama-
HoVi EBpombl, MPOTECTaHTU3M BBICTYIINI C KPUTUKOIM KATOIMYECKON LEPKBU
C XapaKTepHbIM [JJi1 Hee MPUHUUIIOM Mepapxuu. [IocKoIbKy KOCMMUUecKast
uepapxusi B CpegHKe BeKa OCMBIUISIACH C IIOMOIIbI0 Guaocopuu u GuU3UKN
ApucToTesisi, TO MMEHHO APUCTOTEJTb CTaJ IPeAMETOM OXKECTOYEHHOV KPUTUKU
CO CTOPOHBI ITPOTECTAHTCKMX OOrocIoBOB. Ha Hero oco6eHHO 00pyIIMBAIChH
MIMeTHCTbI, CYIUTABIINE YUeHe Tpeueckoro Guiocoda MCTOUHMKOM KaToamude-
CKoJi HebmarouectuBocTy. M JTrotep, v KanbBUH, KPUTUKYS CXOJIACTUKY, BULEIN
B ApUCTOTeJIe IIaBHOT'O BMHOBHMKA TOTO MHTEeJUIEKTyan13Ma, KOTOPBbIiA, 10 UX
MHEHIIO, e[1Ba JIX He BBITECHUJI BEPY B KaTOIMYECKOI LIePKBMU.

[IpoTMBoOMOCTaB/IeHMEe BEPBI M 3HAHMS, XapaKTepHOe JJ151 TIPOTeCTaHTU3Ma,
TIPMBEJIO K CO3HATEIbHOMY CTPEMJIEHUIO OTPAaHUUUTD chepy ITpUMeHeHNsT pas-
yMa MUPOM «3eMHBbIX Belleit», TOCKOIbKY TPaHCIleHAeHTHbIN bor, o y6exxme-
HUIO MMPOTECTAHTCKMUX 6OTOCIIOBOB, €CTh UCK/IIOUMUTETBHO MPeMeT Bepbl, a He
3HaHu4. [Tof «3eMHBIMU BelllaMi» IOHUMAaJIOCh, IIPEXIEe BCEro, MpakTUUeCcKn
OPVEeHTMPOBAHHOE MTO3HAHMe IIPUPOIbL. PazyM cTam opueHTHPOBaThLCS Ha cde-
Py IIPaKTUYECKOI OesTeIbHOCTU: peMecia, X03/CTBa, MoanTuku. [IpumeHe-
HJe pa3yMa B ITPAKTUUECKOIi eITeIbHOCTYU TeM 6ojiee MOooIIpsIOCh, YTO cama
aTa cdepa, ¢ TOUKM 3peHust pehopMaTopoB, IIpuobpeTaeT 0cob0 3HAUEHNE,
TPYZ, Terepb BBICTYIIaeT KaK CBOEro poja MUpcKasi ackesa. OTum GhakTom 06-

! 3om6apT B. DTIONBI 110 MCTOPUY PA3BUTHS COBPEMEHHOTO SKOHOMUUYECKOTO eoBeKa. — M.,
1004.-C. 238.
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YCIOBJIMBAETCSI MPU3HAHME 0C0007 IIEHHOCTM TEXHNYECKMUX Y HAyUHBIX M30-
O6peTeHmii, KOTOpPbIE CIIOCOOCTBYIOT OOJIETYEHNIO TPYAA ¥ CTUMY/IMPYIOT MaTe-
pUabHbINI IIPOTpecc.

VIMeHHO B 3TUX YCIOBUSIX BO3HMKAET 3KCIIEPMMEHTa/IbHO-MaTemMaTuye-
CKOe eCTeCTBO3HaHMe, Y UICTOKOB KOToporo crosin Keruiep, l'annneit, Kasa-
nbepu u ap. HoBast HayKa oTTecHMIa MeTadM3UKy Ha 3aJHUI IJIaH, CO3/1aB
0COOBIIi — CIIMEHTUCTCKUIA — CITOCOO MBILIIEHVS U SKM3HEHHO OpUeHTaIH,
T10 CeJi IeHb OIpeesIolMii XapaKTep eBPOIIeiiCKO KyJIbTYPbl U UHAYCTPU-
QJIbHO-TEXHMYECKOI LIMBUIM3ALUI, CTABILEl Tellepb BceMUpHOIA. 1o ciioBam
HeMelnkoro ¢uiocoda I. Pombaxa, «TouHast Hayka ectb unocodust HoBoro
BpeMeHM»!.

B nmepmop, 3aposkaeHMst MoJepHa MMeHHO HayKa IJITaBHbIM 06pa3oM orpe-
JleJisiyia Kak 00IIeCTBEHHOE CO3HAHMe, TaK ¥ 001y 061MK HOBOEBPOIIECKOI
IMBMWIN3AIHA. ITOT (PAKT CTAHOBUTCS 0COOEHHO OUEBUIHBIM B KOHTEKCTE eIlle
OITHO¥ 0COGEHHOCTY 3TON IMBUIM3ALMM, BBI3SBAHHONM K JKM3HM MMEHHO pa3-
BUTMEM HayKu. Peub ueT 0 TEXHMKE, [10 CBOEMY XapaKTepy OT/INYAloIIelics OT
TOJ1, KOTOpas 6blJIa B BOCTOUHbBIX 0OIIIECTBAX, B AHTUUHOCTY U B CPeJHEBEKOBbE.
BosHuKIlas B cor03e ¢ 3KCIepuMeHTalbHO-MaTeMaTUUeCKMM eCTeCTBO3HaHN -
eM, TeXHMKa O0JIbIlle BCEro MOBJMsIIa HA 0COG@HHOCTHU TOTO TUIIA I[MBUIN3A-
LM, KOTOPYIO TIPUHSTO Ha3bIBaTh MHAYCTPUAIbHON. «COBpeMeHHasl TEXHU-
Ka,— nuuiet Hemeukuii gpuaocod C. Mosep,— 3T0 aBTOHOMHOe 06pa3oBaHme
ucrtopuu HoBOoro BpeMeH!, Tak >ke Kak HayKa M MCKyccTBO. OHa He eCTb IIPOCTO
CyMMa OTAelnbHbIX MeTogoB. CKopee, ocaefHMe CYTh MPOSIBJIEHNS 9TOTO aB-
TOHOMHOTO M YHMBEPCaJIbHOTO porecca»?. CBSI3b MEKIY SKCIIEPMMEHTAIbHO-
MaTeMaTHYeCKUM eCTeCTBO3HaHMEeM ¥ TEXHUKOI — ITyOMHHAasI, OpraHnyecKas:
CcaMo pOKIeHye MeXaHMKY HEBO3MOXHO [1JIs IPE00JIeHS HellepeXoaMOro
IUISI aHTUYHOCTM M CPeIHUX BEKOB pyOeska MesKAy eCTeCTBEeHHBIM, C OIHO CTO-
POHBI, i TEXHUUYECKUM, UCKYCCTBEHHBIM — C IPYTOJi. B Bile sKcIiepyMeHTa TeX-
HMKa [JTYOOKO MPOHMKAET B CAaMy HayKy. B 3T0¥ CBsI3M peasibHOCTD, M3ydaeMast
HOBBIM €CTeCTBO3HaHMEM,— 3TO He MPOCTO MPUPOLHAasi, HO KOHCTpyupyeMasi
peasibHOCTb, CO3/iaBaeMas B 3HAUMTE/bHOI Mepe C TTIOMOLIbI0 TeXHUUECKOM
annapatypbl. Kak ormeuaeT akagemuk B.C. CTenuH, TexHMUYeCKas amnmnapary-
pa — pubOpHbIe YCTAHOBKM — BXOMST B KaUeCTBe KOHCTUTYTUBHOTO MOMEH-
Ta B TY CUCTEMY 0ObEKTOB, KOTOPbIe M3YJaIOTCsl HAyKOii. «B pasHbIx dopmax
9KCIIepUMEeHTa TaKoTo Pofa O0O0bEeKThI M3TOTOBJISIIOTCSI UCKYCCTBeHHO. K HUM
OTHOCSTCS B TIEPBYIO O04Yepenb MPUOOPHbIE YCTAHOBKY, C TIOMOIIBbI0O KOTOPBIX
MIPOBOAMUTCS SKCIIepUMEHTaAbHOE MCC/IeloBaHMe... BlloHe MpaBoOMepHO pac-
CMaTpUBaTh 0OBEKTHI IPUPO/IbI, BKIIOUEHHbBIE B OKCIIEPUMEHTAIbHYIO CUTYa-

! Rombach H. Substanz, System, Struktur; Freiburg; Miinchen, 1965.- 1: Die Ontologie des
Funktionalismus und der philosophische Hintergrund der modernen Wissenschaft.— P. 149.

% Moser S. Kritik der traditionellen Technikphilosophie // Techne, Technik, Technologie.
Pulloch die Miinchen, 1973.
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LIM10, KaK «KBa3UIIPUOOPHbBIE» YCTPOIICTBA HE3AaBMUCUMO OT TOTO, ITOTYYeHbI OHU
MCKYCCTBEHHBIM ITyTEM MUJIM €CTECTBEHHO BO3HUKJ/IM B IPUPOJe HE3aBUCUMO OT
JeTeTbHOCTHM UesIoBeKa... B akcrepumeHTe B3aumMozeiicTByomye hbparMeHTsl
MIPUPOABI BCEr[la BBICTYIIAIOT B QYHKIMM MPUOOPHBIX MTOACKUCTeM»!. B cBOIO
ouepenb MOTyUYeHHbIE TAKUM 00pa30M JOCTMKEeHMSI HAYKM OTKPBIBAIOT HeOTpa-
HUYEHHbIE BO3MOXKHOCTHU AJ151 Pa3BUTUS TEXHUKU.

Bce 9T 0c06EHHOCTY HOBOEBPOIIEICKO KYIbTYPhI BI3BAIN K SKM3HU U HO-
BYI0 opueHTaiuio dbunocobun. Eciau B cpegHme BeKa OHa BBICTYIIA/IA B COl03€
C TeooTHeEl, a B 310Xy Bo3poxkeHMs — C MUCKYCCTBOM M 'yMaHUTapHbIM 3Ha-
HMeM, TO HaunuHas ¢ XVII Beka oHa onyMpaeTtcs, INIaBHbIM 00pa3oM, Ha HAyKy.
[MosTOMY 1151 TIOHMMAaHUS IIPO6IEM, KOTOPbIE CTOSUIM Tepen ¢huiocodcKoii
MBICJIBIO pacCMaTpUBAEMOVi STIOXM, HAZIO TIPUHSTh BO BHMMAaHMeE CrenubuKy
HOBOTO TUITa HAYKY O IIPUPOJe, 0COOEHHOCTM KOTOPOI1 3aKIagbIBATICh MMEH-
HO B 3TOT NepPUOJ, X KOTOpas CyleCTBEHHO OTJIMYAEeTCS OT eCTeCTBO3HAHMS
AHTUYHOCTU U CPeSHMX BeKOB. U MOCKOIbKY HayKa 3aHMMaeT Befyllee MecTo
B MMPOBO33PEHNM HOBOEBPOIIEICKOI 3ITOXU, TO U B (pumocodum Ha MepBblii
IJIAaH BBIXOIST ITPOGIeMbI TEOPUM TTO3HAHMST — THOCEOIOT M, XOTS TTepBOHA-
YaJIbHO T'HOCEOJIOTHS ellle 0O0CHOBBIBAETCSI C TTOMOIIbI0O OHTOJIOTMYECKUX
MPEeNOChIIOK.

B Teopuu 3HaHMS MOAEPHM3M O3HAUAeT HOBYIO KOHIEMINIO dhumocobun
u Hayku. Knaccuueckast punocodust crpeMmmiach craTh Teopueit 6prTms. Mo-
JlepH COBMaJ C pa3o4yapoBaHMEM B ee IMpeTeH3UsIX Ha YMO3PUTEeIbHOE MOCTH-
sKeHMe TIPUHLINUIIOB Myupo3gauns. MogepHucrtckas guiocodust — aTo Teopust
TO3HaHMs, a He O0bITHSI. HoBasi KOHIIeIMsI HayKy 3aK/I0Yaiach B ee OpueH-
TalMy Ha MaTeMaTUKYy, IPAKTUKY, TEXHUKY, OIBIT U 3KcrepuMeHT. OTKa3 oT
YMO3PUTENbHOTO palMOHa/IM3Ma B MOJb3y 3MIIMPU3Ma ITOMOJIHUIICS HOBOM
apXUTEKTOHMKON 3HaHMSsI. YacTHbIe HAYKM He BBIBOASITCS U3 «IIEPBOI (Huiio-
coum», HO Pa3BUBAIOTCS caMM G1arofapsi OTBITY U SKCIIEPUMEHTY, TUTIOTe3aM
¥ 0000IIEHNSIM, TIPOBEPKE U MPAKTUIECKOMY ITpuMeHeHN0. Ouiocodust 1mo-
MpeskHeMY HY)KHa, HO Y)Ke Kak Teopysi TO3HAaHUS M yUeHMe O HAyYHOM MeTOJI€.
OHa IOTHOCTHIO 0TKA3aJ/1aCh OT MCC/IeHOBAHMS OBITHSI, TIepelaB ero AJIs u3yJe-
HMS YaCTHBIM HayKam. [Ipupona, o6ImecTBo 1 4esI0BeK Kak IMIaBHble 0O'beKTHI
TO3HaHMs IOPOAWIIN CEMENCTBA eCTECTBEHHBIX, COLMATbHBIX M T'yMaHUTaPHbIX
HayK. BeITHe okasanock puaocodckoit KaTeropueit, a He HAyYHbIM TEPMUHOM.

Oco6oe 3HaUeHME B MOJIEPHUCTCKOI MBICJIM TIPMOOpeTaeT mies MoCTyIia-
TEJIbHOTO PasBUTHSI, T.e. IIporpecca. ITO U IPporpecc B 06JacTy 3HaHMIA (Ha-
YUHBIIA ITPOrPecc), U Mporpecc B 06/1aCT YMeHMIi (TEXHMUYECKUIA ITporpecc).
Vpes aBomoL MM OKasasaa KoJoccaabHOe BAMSHME Ha MUPOBO33peHe Mogep-
Ha. lekapt u Jleitouuil, KanT u Jlaruiac cTpeMsTCs ITI0Ka3aTh, KaK 00pasyercs
U 3BOMOLMOHMpPYeT BeenmeHnnas. Jlamapk u JJapBuH pa3BUBAIOT UIEU 3BOJIIO-
¥y B obmacTy 6uonoruu. [Ipupona onpenenseTcs: Kak 3BOTIOIMOHMUPYIONINT

! Crenyu B.C. Teopetuueckoe 3HaHue.— M., 2000.— C. 151-152.
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(heHOMEH, Pa3BMUBAIOIINIICS OT Xa0ca K MOPSIAKY Yepe3 IoCIeI0BaTeIbHOCTD
He3HauMUTeNIbHbIX U3MEHEHMUI, TPOMUCXOASAIIMX eCTECTBEHHbIM ITyTeM. Takas
MOZeJb TI03BOJISIET 000MTHCh 6e3 JOMyIeHMs IPaHAMO3HOTO U CBepXbecTe-
CTBEHHOT'O BMEIIATe/NbCTBA, UTO JelaeT SBOMIOLMOHMU3M MIPeAIIOUTUTE/IbHee
KpealoHusma. Vnes sBosnouumn npeamnosnaraeT: 1) IBMUsKeHME OT IIPOCTOrO
K CJIOXKHOMY B IIpupope (B GuU3uKe, XMMUU, OMOJIOTMM Y KOCMOJIOTMH); 2) IBU-
SKEHVE YeJIOBEKa U OOIIeCTBa OT IIPMPOIbI K cBOOOIE (OT MUPa HEOOXOIMMOCTI
K LIapCTBY CBOOO/IBI MJIM OT MAaTEPUAIBLHOTO K TyXOBHOMY). IIpMHSITHE MaHHOT
Maen paavKaJbHO U3MEHUIO aHTPOIIOIOTUUECKYI0 JOKTpUHY. O6a IpeskHNUX
ITOAXO0/Ia — TEOJIOTUUECKMIA (UeJIOBEK €CTh TBOPEHME) U MeTa(pu3nuecKuii (ue-
JIOBEK eCTh Pa3yMHOE CYIIeCTBO) — IOABEPrarTCs CyllleCTBEHHOMY I1epeoCMbIC-
JieHM10. Ye/IOBEK OCTaeTCsl TBOPEHMEM, HO He JIMYHOTO bora XpucTuaHCKoO pe-
JIUTUU, @ 6e3TMYHO IPMUPOIBI U, B MU3BECTHOM CMbIC/IE, TBOPIIOM CAMOTO Ce0sl.
Benb sBOMIOLINS UeTOBeKa — TUIOA, KOJUIEKTUBHBIX YCWInit poma homo sapiens.
KpeannoHnsm noimeHsIeTCsl eCTeCTBEHHOHAaYYHbIM MaHTen3mMoM. [Ipupozna
C ee pa3yMHOCTbIO, HaJIeJISIeTCsI TBOPUYECKO SHeprueit uiib MmeTagopuuecKi.
Ila v caM ueIoBeK JOITyCKaeTCsl B COABTOPBI CAMOTO ce6sl, Hapsioy C eCTeCTBeH-
HBIM OTOOPOM ¥ 3aKOHOMEPHOCTSIMM Pa3sBUTHSI OOIIECTBaA.

Taxkum 06pa3om, MOSKHO TOBOPUTH O TOM, UTO 310Xy MOJepHa IIOPOAWII He
OIIVIH, @ MHOKECTBO ITPOEKTOB 6yayirero — 31o Pedhopmanmst, Konrppedopma-
uyst, 6apokko, [TpocBeleHne, uaess SMaHCUIIAIMM B HEMELIKOM KIacCUIecKoi
dbwmnocodun n mapkrcusme.

Cnucok auTepaTyphbl:

1. 3ombapt B. DTIOObI 10 ICTOPUM PA3BUTHSI COBPEMEHHOTO SKOHOMUYECKOTO
yenoBeKa.— M., 1004.— 238 c.

2. Jliotep M. Bpems mouaHus mpoiiio // Jirotep M. Vi36paHHbIe Tpou3Bee-
Hust 1520-1526.— XapbKoB, 1984.— 68 c.

3. Crenun B.C. TeopeTtuueckoe 3Hanue.— M., 2000.— C. 151-152.

4. Rombach H. Substanz, System, Struktur; Freiburg; Miinchen, 1965.- 1: Die
Ontologie des Funktionalismus und der philosophische Hintergrund der
modernen Wissenschaft.— 149 p.

5. Moser S. Kritik der traditionellen Technikphilosophie // Techne, Technik,
Technologie. Pulloch die Miinchen, 1973.
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KPUTUYECKOE MbILWIEHUE KAK CIMOCOB
OBbACHEHUA COLLMOKY/IBTYPHOIM PEAJIbHOCTHU
B YC10BUAX USMEHAIOLLEIOCA MUPA

B coBpeMeHHBIX YCIOBUSX MUPOBO33peHYEeCKMe MPeiCTaBlIeHs OpraHNy-
HO CBSI3aHBI C KPUTUUECKMMM PA3MBIIIIEHUSIMMA O LIEHHOCTSIX U SKM3HEHHBIX
YCTaHOBKax JMYHOCTU. KTO MbI, KAKOTO Hallle MeCTO B MUpe, B YeM CMBbICIT
U TIpefHa3HaueHye yeyioBeKa, KaKMMMU LeHHOCTSIMU J0JIKHA PYKOBOJCTBO-
BaThCSI IMYHOCTD B IPUHSITUM PELIeHMIt — 3TO BOMPOCHI, K KOTOPHIM obpaiia-
etcst punocodust. dunocod pasmMpIIUISIET 0 MUPO3TAHUY B 11€JI0M, O BEUHOCTU
" 6eCKOHEYHOCTY MPUPOABI, O CYIITHOCTY YeJIOBeKa U ero pasyme, O CMbIC/Ie
skusHnu. CoBpeMeHHast duaocodust sBsieTcs: 0606meHeM Guiocodckoin
MBICJIM YeJIOBEYEeCTBa, KOTOPAst 6a3MpyeTcs: Ha TeOPEeTUUECKUX TOCTUKEHUSIX,
CO3[JaHHBIX B JIOHE OTAeNbHOM HalMOHANbHOM KYJAbTYpPBI. VIeliHOl OCHOBO
COBpeMeHHOI H1r10codCKoii MbIC/IHA SIBJIIETCS ee 00paleHHOCTD K IMPaKTUKe.

BxosknmeHue B KyJIbTypy CTAaHOBUTCS 3(PGhEKTUBHBIM MPU YCIOBUY 3HAHMS
Y BUJIEHUS CaMUX MMPUHIIUAIIOB KM3HM, CMBICJIOB ¥ 3HAUEeHUi KYJIbTYpPhbI, CIIO-
co00B OpraHm3aluy KyJIbTYpPHOI'O IMPOCTPAHCTBA M CBOGOIHOTO IBUKEHMS
B 9TOM IIPOCTpaHCTBe. [I03TOMY BasKHBIM SIBJISIETCS YITyOJieHue caMoro 3Ha-
HMSL O KyJIbType, KOTOpOe JaeT BO3MOKHOCTD YeI0BEeKY YCIIEIIHO AeliCTBOBATD
B KYJIbTYPHOM OBITUM .

! Kones B. Mup KyIbTypbl ¥ MUp GbITUS (0 Hapaamurmax Gpunocodckoro cosHaHus) // Beicuee
o6pasoBanne B Poccunm. 2001.— N2 6.— C. 66.
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AHann3 0co6eHHOCTEel COBPEMEHHOI STIOXY XapaKTepU3yeT ee KaK KpaiiHe
MIPOTUBOPEUYMBYIO. YK€ Ha YPOBHE 00bIIEHHOTO CO3HAHMS OCMBIC/IEHME COBPe-
MEeHHOCTM 0OHAPYKMBAET CJIEAYIONIYI0 aHTMHOMMIO, BRIPAKEHHYIO B BOITPOCE:
«COBPEMEHHOCTD — KaK MPUHYKAeHMe WIK Kak cBoboma?»!. C ogHO CTOPOHBI,
COBPEMEHHOCTb aCCOIMUPYETCSI CO CBOOOA0V He3aBUCUMBIX CYsKAEHMI 11 CaMO-
CTOSITEIbHOTO BbIOOPA, OT 6€30TOBOPOUYHOTO aBTOPUTETA TPAAUIIMIL. [[uHaMMU3M,
MOOWJIBHOCTD, IPEOIIPUMMUNBOCTD, KaK XapaKTepHbIe YePThI COBPEMEHHOCTH,
SIBJISIIOTCSI CJIEZICTBMEM 3TOI ¢BOGOmbI. C APYroil CTOPOHBI, COBPEMEHHOCTh
TpeACcTaeT COBOKYIMTHOCTBIO JKeCTKUX CTaHAAPTOB-MMIIEPATUBOB, HeCcoOoze-
HJMe KOTOPBIX KapaeTcs OTIydeHeM OT Hee U IopaskeHneM B hOpMaIbHOM WITH
HedbopMasTbHOM craryce. [IpMHYOUTETbHOCTh COBPEMEHHOCTHM TIPOSIBIISIETCS
B TOM, UTO Pa3yMHOCTb 3TMX CTAHaPTOB He CTaBUTCS [10f, COMHEHME, XOTS UX
KPUTUUECKOe OCMBICTIEHNE TTPeIoIaraeTcsl HUIMUMEM AyXa CBOOOBI.

[ToHsaTHeE T106a/IM3aLIMY OTIMCHIBAET MIPOIIECCHI M COOBITHSI B COBPEMEHHOM
MMpe, KOTOpbIe CerOfHS 0 CYIIeCTBY SIBJISIOTCS GecripeielbHbIMU U OeCKOH-
TPOJBHBIMM, HOCSIT He3aIlJIaHMPOBAHHbIN, HeNpedBUAEeHHbIN, CTTIOHTAHHBII
U coTydaiiHbili xapakTep. C HeoIlpeAeneHHOCThIO B )KM3Hb YeJI0BeKa MPUXOOST
Ipyrue neHHocTy. Korpa uesoBek He yBepeH B 3aBTPalllHEM JHE, OH CTPEMUTCS
MOIYYUTb MOMEHTA/IbHOE, CUIOMMHYTHOE Y 0BOJIbCTBYME OT HACTOSIIIIETO MTHO-
BeHMSI. ITO MPUBOAUT K hparMeHTapu3ayy XKU3HM UeI0oBeKa, K IPoOIeHMIo ee
Ha OTHebHbIe 3MU30/bl. KaskAblil 3111307, SABISIeTCS CAMOA0CTaTOUYHBIM, HUKAK
He CBSI3aHHBIM C MPOILIBIMM 3aC/TyraMM ueJioBeKa 1 He BAMSIONMM Ha 6ymy-
1Iee; OH IOJIKeH MPOKMBATHCS, OCTABJIISIS IITyOOKOe OIIyIleHe ObICTPOTEUHO-
ro MrHOBeHMs1. IMIepaTUBHOCTb ¥ YHUBEPCAIbHOCTb HPAaBCTBEHHBIX TPAAU-
LIV ONTMPAeTCs Ha aBTOPUTET 00I[eCTBEHHOTO MHEHMSI, TIONyJYaeT UaealbHOe
BbIpakeHMe B 0OUIMX DUKCHMPOBAHHBIX IIPEICTABIEHUSIX O TOM, KaK CJiegyeT
MOCTyNnaTh. [JJ0ITrOBEUHOCTh, TPOYHOCTh U UCKIIOUUTENbHAS YCTONYMBOCTD —
XapaKTepHbIe YepThl MOPATbHBIX Tpaguiuii. MHOTHE U3 HUX, Oymyun cyrybo
MCTOPUYECKUM IPOAYKTOM, IIOPOXKIEHMEM CBOET0 BpeMeH !, ITepeXXiin 1iefble
MCTOPUYECKYe 30X, He TTOBEPTIINCH CKOIbKO-HMUOYAb CYyIeCTBEHHBIM U3-
MeHEeHMSIM, XOTSI HepeAKO MX MOAJIMHHBIN CMBICT M BbI3BaBIIME UX TPUUMHBI
HaBCeraa yrpavyeHbr?.

[Tpouiecchl rmobanmsanuy, OpPUEHTUMPOBAHHBIE HAa paCIpPOCTpaHeHMe
OIHOPOAHBIX KYJIBTYPHBIX 00pa3s1ioB, HA CO3[aHMe eIHOTO MMUPOBOTO IIPO-
CTPaHCTBa, IPUBOIAT K CTUPAHMIO TPAHUL] MEXIY Pa3IMYHbIMU KyJIbTypaMM,
K abCTparmpoBaHMIO OT HAIIMOHAIbHBIX 0COOEHHOCTEN 1 TpaguLuii. YernoBex,
CTAHOBSICh YACThIO «BCEMUPHOTO OBITHS JIIOIEVi», YaCTO OKA3bIBAETCS B CUTY-

! Kanycrun B.I. CoBpeMeHHOCTb — Kak HPUHYXKIEHMe MIM Kak cBoGoxa // Bompocs
dunocodpun. 2003.— N2 4.- C. 19-39.

% Bonorosa V.B. Mi3aMensomuiics 06pa3 061ecTBa: TPAAMUIMOHHbIE LIEHHOCTH U HAYYHO-
TexHU4eckuii nporpecc. Poccust u EBpoma: €BS3b KyJAbTYpbl UM 3KOHOMMKM: MaTepuaisl X
MeXIyHapOJHOI HayYyHO-TpaKTuieckoii KoHdepenuymn.— [Ipara, Yemickas pecrry6ivka: M3z -Bo
WORLD PRESS s.r.0., 2014.- C. 207.
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alyy OTBETCTBEHHOCTM 3a 3TO ObITHE. B cuTyanum KapAaMHaIbHOTO BbIOODA,
KOTZa OT TBOETO pelieHus 3aBUCUT OyyIas sKu3Hb, lepe[] UeJI0BEKOM BCTaeT
npo6iieMa BpI60pa; KAKUM KyTbTYPHBIM LIEHHOCTSIM OTHATh MpearnouTeHne? Ha
KaKue KpUTePUM OPUEHTUPOBATHCS, YTOOBI COBEPIIUTD MTPABUIbHBIN BHIOOP?
B mOCTOSTHHO MEHSIIOUIMXCS YCIOBUSX KU3HM JIIOOU TIePecTaT CYUTATh
CTaOMIILHOCTD U AJINTETbHOCTb YCIOBUSMM HOPMAIbHOTO CYIIeCTBOBAHMS.
CrnepcTByeM OJaHHOV IepeOoleHKM LIEHHOCTEN SIBJISIETCS pa3pylleHye Ipeem-
CTBEHHOCTM IMOKOJIEHUIA, CH/DKEHME 3HAUEHMS CeMEeMHBIX TPaauuii U 1eH-
HOCTe1, o6ecIieHMBaHKe y3 APYKObI ¥ TapTHePCTBA. UeT0BeK BUIUT B APYTOM
yeJioBeKe He YHUKAJIbHYIO U HETIOBTOPUMYIO JIMUHOCTD, & 0OBEKT, He0O6X0oay-
MBbIii IJ1ST YIOBJIETBOPEHMS €ro MoTpebHocTeil. CoBpeMeHHas! KyJIbTypa BeCbMa
HEOIHO3HAYHA: OHA COOEPSKUT KakK MO3UTUBHbIE, TAK M HETaTUBHbIE XapaKTe-
pUCTUKA. [I03UTUBHBIM CUMTAETCS OOpeTeHMe YeJIOBEKOM paHee HeBUIAHHOI
cBO6OMBI BIOOpA. COBpEMEHHOCTb ITpeIiaraeT 4eJI0BeKy MHOKeCTBO pa3jiny-
HBIX CTIOCOOOB CYIIeCTBOBAHMSI, CTUIIEN SKU3HU, COOOIECTB, aeT BO3MOKHOCTD
CaMOCTOSITeJIbHO BbIOMPATD TO, UTO SIBJISIETCS [1JISI HETO MpyYeM/IeMbIM, 3Ha-
YMMBIM, COOTBETCTBYET €ro MHTepecaMm, Ie/siM, OTBeJaeT ero BKycam. Bos-
MOYXHOCTb HEOTPAaHMUYEHHOTO BbIOOPA, a TAaKKe BO3MOKHOCTh CAMOTO BbhIOOpa
CBUIETETbCTBYET O HAIMUMM CBOOObI. OIHAKO YaCTO YeI0BeK, HAXOIsICh B CH-
Tyaluy BbIOOpA, COBEPIIAET ero HeOCO3HAHHO, PYKOBOICTBYETCST He BCerha
OTIPaBIAHHBIMM MOTMBAMM: ITPAarMaTUYeCKUMM COOOpasKeHUSIMM MU yCTa-
HOBKOJi HAa OPUTMHAIBHOCTb, HOBMU3HY, UTPOBYIO M300peTaTeNbHOCTb. TakUM
0b6pa3om, He 06amass HeOOXOAMMbBIMY 3HAHUSIMM, HABBIKAMM KPUTUUECKOTO
CYKIeHMsI, UeJI0OBeK He 06JIafaeT caMoii CITOCOOHOCThIO BRIOMPATD.
VHUKAJIbHOCTH COBPEMEHHO KybTYPbI COCTOUT ellle ¥ B TOM, UTO UeI0BeK
OKa3bIBaeTCs He mepe IpobaeMoii BIOopa, a mepe po6eMoii M30bITKA BbI-
60pa. OGOPOTHOI CTOPOHOI CBOOOIBI SIBJISETCST 6e3pa3sMepHast cBOOOIa, 10-
BeJleHHas 10 abcypaa. Takast cBo60a KPYIIUT IIPUBLIUHBIE HOPMbI, OCBSIIIIAET
pa3Hy3gaHHOCTh, YTPATy 3JIeMEeHTAapHOTO CThIAA, JeMMKATHOCTY M CKPOMHO-
CTU, HeeCTeCTBeHHOe MyOaMyHOe BhIpaskeH)e HU3MEHHOTO CYObeKTUBU3MA,
MHCTUHKTOB. Tak, Hanipumep, [I.U. [lybpoBcKuii oTMedaeT HeGbIBaIblil pas-
TyJl MppanMoHanu3ma, abcypaa, 6e30TBeTCTBEHHOCTH, KOTOPbIN TepeskuBa-
eT coBpeMeHHas Poccusi. MHOKeCTBO HETaTUBHbBIX TEHEHIIMI MCKYCCTBEH-
HO HacakAaeTcs TeleBUAEHMEM, KOTOpOe MpeBpaliaeTcsl B [JIABHBIN TeaTp
abeyppa. Ha teneBumenun (pabpuKyOTCS KAaPTUHKY PeabHOCTU, BbITOAHbIE
«3aKa3uMKY», M BBIJAIOTCS 32 IeICTBUTETbHYIO PeAIbHOCTD C 1IeJTbI0 «Pa3MsIT-
YUTb» KPUTUUECKME PETVCTPhI HAIIIETO CO3HAHMS M COBEPIIUTD MTOICTAHOBKY
B HEro keJIaTeNbHO OLIeHKM, BbIBOZA. UesTOBEK MO-TPeXXHEeMY ITOHMMAEeTCs Kak
pa3yMHOe CyI[eCTBO, HO er0 pa3yM IIPe[CTaBJIsIeTCs] pa3BUTHEM TaKUX ecTe-
CTBEHHBIX OPTaHOB, KaK MO3T ¥ HepBHas cuctema'. OcBoOOKAeHMEe YeloBeKa

! Bonorosa V.B. dutocodust MofepHa — UCTOKM U BiusiHKe. «IHHOBaLlMOHHAS HayKar.— Yda:
Hayuno-usgatenbckuii HeHTp «ADTEPHA», 2015.- T. 1.- Boimmyck N2 3.— C. 188.
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OT MaHUITYJISIIIMI €70 CO3HAHMS 3aK/TI0YAETCS B Pa3BUTUM KPUTUUECKOTO MBIIII-
JIeHMSI.

B cBoei1 ocHOBe J1100ast KYJIbTypa MMeeT M3Haua/IbHbIN, [IePBUYHbIN CTep-
>KeHb, YCTOMUMBOE SIAPO, copepsKallee TPaAUIIMN, IEHHOCTH, UIey, yCTAHOBKY,
KOTOpbIe, HECMOTPSI Ha CMEHY MCTOPUUECKIX 3IT0X, COXPAHSIOTCS B HEITPUKOC-
HOBEHHOCTY ¥ B OTHOCUTENIbHOI HeM3MEeHHOCT!. DTU «HOPMaTUBHbIE YCTAHOB-
KW» OTIPeIesIioT 06pa3 MCTOPUUECKOTO CYIeCTBOBAHMSI, SIBJISTIOTCST «TUI[OM»
KYJIbTYPBI, YKa3bIBasl HA ee CBOeoOpasye U OTanYMe OT APYTUX KynbTypl. s
COBpPEMeHHOI KY/IbTYPBI, OIIpeiessieMOoit Kak MOCTMOIePHMCTCKAsI, XapaKTepHa
00111251 HAIPaBIeHHOCTh TOTATbHO KPUTUKN. KpUTHKA KyAbTYPHI — HEOOXOAM -
MBblii aCIIeKT ee OCBOEHMS ¥ BOCIIPOM3BOICTBA, €€ TIOBCEJHEBHOTO CYIeCTBO-
BaHMS KaK MOMEHTA UeJI0BeueCKoii IesITeIbHOCTU. KpUTHKa KylIbTyphl CTAHO-
BUTCSI BASKHEMIIMM acrekToM hutocodcKkoro MpinuieHns. Kputuka KyabTypsl
€CTb Pe3y/bTaT CUIOKMUBIIENCS CITOCOOHOCTHM K pedIeKCn, TO eCTh CITOCOOHOCTH
TIpeBpaniaTh CaMy KyJabTypy B IIPpeIMeT OCMbICJIEHNMS CAMOTO CyObeKTa, B Ipef -
MeT BO3/IeiCTBUS, U3SMEeHEeHMSI.

dunocodno MOKHO pacCMaTPMBATh KaK BhICIIee MPOSIBJIeHNe KPUTHUYe-
CKOJ1 CITOCOOHOCTHM UesioBeKa. B CBsI3M ¢ 9TUM 60JIbIlIoe 3HAUEHME YO ensieTcs
HEeOoOXOIMMOCTH pallOHAJIBHOIO 060CHOBaHMs. B atMocdepe KyabTypHOI
HeoIlpeeeHHOCTY, HeCTabMIbHOCTU Y M3MEHUYMBOCTY BaJKHOI CTaHOBUTCS
aKTUBHAasI posib Guaocoduu, BEICTYIAKOINEN B KauecTBe 0c060ii popmbl co-
LIMAIBHO MPAKTUKM U KPUTUUECKY OCMBIC/ISIIOIIEH CITOCOObBI CYIeCTBOBAHMS
001ecTBa U KyJIbTypbl. ®umocodus ¢ ee MpUHLMITAMM CBOOOTHOIO 06CYKAE-
HUSI, TpOOGIeMaTHU3anuy CIYSKUT FapaHTOM CBOOOIBI IMIHOCTY M OOIIEeCTBa.
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IMPOSING VALUE ADDED TAX ON FINANCIAL SERVICES

Abstract. This scientific article is devoted to the consideration of issues of
taxation of financial services VAT, as well as determining the consequences of
exempting financial services from VAT. The VAT exemption of banks’ financial
services does not comply with taxation principles and restricts the ability of
banks to account for VAT incurred.
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When considering the issues of imposing financial services on the VAT,
it is important to distinguish between financial services purchased by busi-
nesses and consumers. Many economists have discussed the issue of including
intermediary financial services into the VAT base. In particular, Grubert &
Mackie (2000)! have pointed out that financial services are not included in the
VAT base as key evidence that these types of services are not included in the
consumer’s utility function and that it is considered to be a form of invest-
ment. However, there is a consensus of opinions in the scientific literature
that taxation of financial services should be assessed as consumption. Some
authors have supported this position by emphasizing that creating value
added and spending actual resources are used to provide financial services.
Herewith, production efficiency theory clearly specifies that B2B transactions
should not be subject to tax when using financial services. With the aim of
tax avoidance interim financial transactions can be carried out in two basic
ways: if the VAT is imposed on purchased financial services, the VAT paid on
financial services should also be fully accounted for, regardless of whether the
margin base price is accurate or not. If the VAT is not levied on transactions,
then the VAT paid by financial intermediaries must be taken into account in
full and, of course, at a zero rate.

! Grubert H. & Mackie J.B. Must financial services be taxed under a consumption tax? National
Tax Journal, 53(n. 1), 2000.- P. 23-40.
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Optimal taxation depends on the behavior of customers, as customers use
financial services for private consumption over a period of time. For this rea-
son, optimal taxation, first and foremost, depends on the efficiency of interim
tax revenues and, secondly, the tax on financial services is connected with the
increase of the volume services for one unit of consumption. If the state with
the first issue is favorable, financial services for consumers should definitely be
subject to taxation (Rousslang Donald J. 2002)!. In addition, the point of view
of Merrill Peter (2011)?2 is theoretically based on the fact that according to the
technique, applied in other industries, imposing the optimal VAT on the finan-
cial services justifies necessity to levy the VAT on the financial services as well.

VAT exemption for financial services can cause several facts of non-com-
pliance. First, financial institutions cannot deduct the VAT imposed on all non-
financial transactions, this tax amount can be added to the cost of financial ser-
vices, which implies that consumers are subject to taxation. Therefore, business
entities using financial services make relatively higher payments. This results in
excessive taxation of businesses, but absence taxation of households. Second,
avoidance of non-refundable VAT is creating incentives for integration. In ad-
dition, Huizinga (2002)3 argues that the differences between exempted trans-
actions and transactions which haven’t been exempted represent the value of
compliance and make taxation more complicated. According to the opinion of
Huizinga, payment of the VAT on financial services makes a favorable impact
on the demand for financial services by enterprises (reduces the interest rate
on loans and provides loans for the VAT which is entering in the books). How-
ever, he mentions a negative impact on households (taxation leads to higher
consumer prices). However, indirect taxation of financial services does not af-
fect the size of the financial sector. As a rule, the VAT accounting mechanism
does not influence the prices purchased by business entities that are registered
as taxpayers. However, VAT exemption for financial services is not for banks
or their customers, but for the next customer of customers. In this regard, the
VAT exemption for financial services often happens due to technical reasons. In
particular, many economist scholars have discussed in detail the application of
VAT on financial services and noted that 3/2 of all financial services are based
on margin, which complicates the introduction of the VAT invoices. However,
there are certain ways to solve this problem, for example, in Germany, payment
of the VAT on options for loans is an indication of the optimal methodology for

! Rousslang Donald J. “Should Financial Services Be Taxed Under a Consumption Tax?
Probably”. National Tax Journal, National Tax Association; National Tax Journal, June,- Vol. 55(2),
2002.-P. 281-291.

2 Merrill Peter R. “VAT Treatment of the Financial Sector.” Tax Analysts, 2011.— P. 163-185.
URL: http:/www.taxanalysts.com/www/freefiles.nsf/Files

3 Huizinga H. A European VAT on financial services? Economic Policy, 17(35), 2002.— P. 497~
537.
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taxation of margin-based financial transactions!. According to the results of
the research, the VAT exemption for financial services can lead to dispropor-
tions and non-compliances in the banking sector’s costs and consumption of
financial services and in tax cascades. Meanwhile it has been established that
entire taxation of bank loans can lead to better (Yilmaz and Baydur, 2017)2.
From the point of view of Denis and Mihov (2003)3, it should be noted that
major businesses usually have access to other convenient financing tools, such
as capital, but most SMEs make their investments mainly through financing via
major financial intermediaries, such as banks.

Probably, definitely there is no debate about the taxation of B2B trans-
actions. The clear consensus is that these transactions should not be taxed
and it can be achieved in two ways: through a full taxation regime or a zero
rate imposed on B2B transactions. These two methods are equivalent to B2B
transactions. In addition, according to the studyj, if there is a tax on corrective
income, the expected results from full taxation of financial services may be
even greater. Therefore, low-performing companies are out of the market, and
capital is distributed only among high-performing companies. Economists have
differing views on taxation of B2C transactions.

In general, the VAT exemption for financial services does not comply with
the principles of taxation and restricts for banks the accounting of the VAT
which is entered into the books, and results in a chain breakdown. This results
in a infringing the essence of the VAT, which means that the tax exemption
transforms this tax into a direct production tax. While there may be only con-
sumers who cannot benefit from the VAT exemption, consumers are not advised
to use too many financial services. Therefore, taxation of financial services at a
zero rate may result in a reduction in VAT revenues, but losses in these revenues
will be offset by increased banks’ profits.
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Abstract. The development of information technology has brought major
changes and is constantly transforming banking industry in Albania. Distribu-
tion of banking services via the internet is an indication of significant changes
in the industry. From the study, it’s found that, organizations in the banking
services industry in Albania, based on the internet and information technology,
have revolutionized the distribution channels. Electronic banking and internet
banking together with traditional channels, are a new reality created by the
organizations in the banking services industry in Albania.
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1. Introduction

The banking services industry in Albania has changed dramatically as a result
of information technology innovation. The Internet and information technol-
ogy have brought new practices in terms of business development. The bank-
ing services industry, from traditional banking to the business unit, has cre-
ated new practices regarding transactions and channels through which they can
be processed. Electronic service delivery channels replaced traditional ones or
provided other options for customers and the way in which they could perform
banking transactions. All of this, based on new technology and the internet. In
parallel with teller in the business unit, organizations in the banking industry
offered a new electronic teller, automated teller machines. Electronic banking
came as a new practice, a new and efficient channel for providing banking ser-
vices, Costanzo C. (2000)!. Meanwhile, in addition to electronic banking, internet
banking was developed as a new business opportunity and as a new channel for
providing banking services. E-banking has been considered an improvement by
previous electronic distribution systems, giving new business opportunities to
the banking industry, Ebling T. (2001)2 Electronic banking and internet bank-
ing as a new distribution channel of banking services, has expanded its range of
delivery channels for banking services by the organizations to answer the needs
and growing demands of customers. However, internet banking is consolidating
in Albania as a successful channel of delivery of banking services with a positive
impact and bringing significant benefits to organizations in terms of reducing

! Costanzo C. Pioneer internet-only bank has a new strategy. American Banker, 19 May. 2000.
2 Ebling T. The economics of online banking. Target Marketing, February, 2001.- 67 p.
78



BANKING SERVICES IN ALBANIAAND NEW DISTRIBUTION CHANNELS

the costs of providing banking services, promotion and positioning of services,
targeting new customer segments. The impact and role of electronic banking
and internet banking as a new channel of distribution of services in the banking
industry in Albania is the focus of the study.

2. Research question

This study aims to give answer the question: How internet and technology
innovation affects in the service delivery in the banking industry in Albania.

3. Methodology

Research methodology is based on treatment of the concept of services,
distribution channels of banking services, distribution channels based on the
internet and information technology, internet banking, through existing stud-
ies by well-known authors and scholars in the field. The second part is based
on a search to see the impact of internet in the delivery of banking services in
the context of Albania. This research was conducted in cooperation with seven
commercial banks operating in Albania. The banking system in Albania cur-
rently consists of twelve commercial banks operating in the market. Alpha bank
Albania, American Investment bank, Credins bank, United bank of Albania, First
investment bank Albania, Intesa SanPaolo bank Albania, National commercial
bank, OTP bank Albania, Procredit bank, Raiffeisen bank, Tirana bank, Union
bank. Structured questionnaire was sent in the marketing department of five
commercial banks that collaborated to conduct the study. During the current
study structured questions are used to generate answers that serve as informa-
tion or primary data whose analysis will help in achieving the goal of the study.
The sample used in the study is elected in a nonprobability way. Are selected
seven commercial banks which have the largest market share in the banking
industry in Albania. Selection of banks included in the study was done in order
that the sample to be more representative.

4. Literature review

Scholars in the field have provided some definitions related to the services.
The good is an object, a tool, a thing, while the service is a work, a performance,
an attempt (Berry L.L., 1984)!. A service is an act or performance offered by
one party to another. Although the process may be tied to a physical product,
the performance is essentially intangible and does not normally result in own-
ership of any of the factors of production (Lovelock C.H., 1983)2. A service is
any act or performance that one party can offer to another that is essentially
intangible and does not result in ownership of something, (Kotler & Keller,
2012)3. Services have many characteristics that distinguish them from physical

! Berry L.L. Services marketing is different, in: CH Lovelock (Ed.) Services Marketing Nee
York: Prentice Hall. 1984.

% Lovelock C.H. Classifying Services to Gain Strategic Marketing Insights. Journal of
Marketing,— Vol. 47. Summer, 1983.- P. 9-20.

3 Kotler P.and Keller K.L. Marketing Management, Upper Saddle River, NJ: Prentice Hall. 2012.
79



Section 9. Economics and management

goods, (Gronroos, 2000)!. Distribution channels are considered by researchers
in the field as very important and critical to the success of organizations for the
realization of their objectives. There are some definitions of the distribution
channel, but that all converge in their role of making products or of services
available to consumers. The development of information technology has en-
abled organizations to offer their services through internet based channels.
Electronic marketing channels use the Internet to make products and services
available so that the target market with access to computers or other technol-
ogy that enable, can buy and complete the transaction by electronic interactive
tools, (Rosenbloom, 1999)2. Based on previous studies, (Mols, 1999)3, the ideal
distribution channel is determined by what kind of services customers want and
how much they cost, the way in which these services can be provided and the
costs of alternative distribution channels. However, (Mols, 1999)* supposes that
two most important are, a segment based on internet banking and a segment of
the bank branch. Most banks have multiple channels to serve their customers.
Today the distribution channels have evolved, they can choose between the
branches, contact centers, ATMs and online channels, portals and banks web.

5. New distribution channels

There are some definitions of the distribution channel, but that all con-
verge in their role of making products or of services available to consumers.
Customers have the choice of transacting business through, bank branches,
mobile branches, ATM, internet banking, telebanking, mobile banking, P.O.S.
The bank management is keen on implementation of delivery channels for
various reasons, bank can deliver the services simpler, can deliver the ser-
vices faster, can acquire new customers, can retain existing customers, can
keep customers highly satisfied on the services provided, can lower operational
costs and transaction processing costs, can have a wider customer base, can
improve profitability. According to Seitz and Stickel” distribution channels are
the physical capacity to build contracts with customers in a systematic man-
ner, to inform, advise and sell products and services”. Thanks to information
technology through internet banking clients receive financial services without
interruption regardless of whether the business units and branches of the bank
at the time, the need for services are available based on hours of operation.
Distribution channels indicate or offer products and services to buyers or users
and are physical distribution channels such as warehouses, transport media and

! Gronroos C. Service Management and Marketing: A customer relationship management
approach, 2" Ed. England: John Eiley & Sons, 1td. 2000.

2 Rosenbloom B. Marketing Channels: A Management Viee. 6% edition. Dryden Press. Fort
Eorth, TX. 1999.

3 Mols N.P. The Internet and banks’ strategic distribution channel decisions, International
Journal of Bank Marketing, 2000.- Vol. 17.— No. 6.

4 Ibid.
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trade channels like distributors, wholesalers and retailers (Kotler, 2003)'. Well,
the Internet is what we call an electronic distribution channel. Bank branches.
The distribution is made by the traditional counter. These are the appearance of
the bank and the place where the customer meets the bank. Distribution takes
place in the traditional form. It is the basic distribution channel for the bank-
ing system, being transformed several times with each change of technology.
Today, many branches provide a more open style that is similar to the mod-
ern shopping experience for consumers. The branch is a distribution channel
where the human factor plays a dominant role. Mobile bank branches. This
channel represents a mobile banking branch with access to many of the tools
and systems for processing customer requirements. Representatives of mobile
sales and bank branches will continue to form part of the personal experience
of customers. Automated teller machine. They are probably the first distribu-
tion channel offered to customers with an automated technology system for
interaction with the bank for withdrawals and cash withdrawals. ATMs were
quickly turned from a distribution ATM into a self-service banking channel.
ATMs are an alternative to crowded tables at branches. Cash withdrawals at
the bank were shifted from desks to ATMs and this transfer is encouraged by
most banks from the lower prices for these services. This can reduce the waiting
time at the branch. Point of sale. Sales point systems such as electronic fund
transfer have been a common channel for some time, but these have recently
undergone changes allowing consumers to use the point of sale as a means of
attracting money. is a payment method that can be described as a distribution
channel. POS is a system by which customers pay for services that only using a
bank card. This system is widely used when buying, traveling, buying tickets. In
a society where time is an important resource, there has been a huge demand
from consumers for the most accessible distribution channels. Internet bank-
ing. Constantly continues to transform the ways in which business is devel-
oped. Internet banking channel is becoming more and more primary channel
for for carrying out all forms of financial transactions via personal computers,
mobile devices and other developing technologies. Internet banking is a service
provided by financial institutions based on the opportunity that gives you in-
formation technology. The Internet has quickly become an important channel
for the distribution of a wide range of businesses. Through internet banking
customers receive the necessary financial services regardless of time and place
where they are, based on electronic distribution channels and opportunities
they offer. Mobile banking. Mobile banking has already become one of the
most important channels for the distribution of banking services. Permanent
access, the ability at any time to receive timely information and to perform
transactions, have determined the continuous upward trend of this channel
of distribution of banking services. At the beginning, only some services were

! Kotler P. and Keller K.L. Marketing Management, Upper Saddle River, NJ: Prentice Hall. 2012.
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available: account balance, information about exchange rates, loans. Interac-
tive response systems. Interactive response systems achieve two goals: a) they
act as a traffic filter for directing customer calls to the appropriate call center
representatives, b) they provide an automated communication system for per-
forming some financial transactions. Call Center. Call Center fulfill all types
of customer requirements, contemporary ones have representatives equipped
with access to both on-line and traditional systems, perform all the functions
necessary to process customer requirements. Through the call center, all in-
formation is provided free of charge and a customer can choose from a wide
range of services (information about accounts, payments, exchanges, applica-
tion for a loan) E-mail. Email was originally used as a new distribution channel,
however given the malicious attacks to get consumer credentials this form of
communication is becoming obsolete. This distribution channel now operates
on a cross-sectional basis of parallel information.

6. Conclusions

With the possibility given from the development of information technol-
ogy and the Internet, for the realization of their objectives, banks in Albania
are applying new strategies. One of these strategies applied is the offering of
financial services not only through traditional channels but with a multichan-
nel system. Continued growth of the Internet is changing how organizations in
banking services in Albania develop their business activity. Advantages of the
internet provide a wide range of opportunities for companies to find new ways
to carrying out their business in order to cope with the increasing competition.
The development of various technology-enabled modes of financial service
distribution in banking industry in Albania has reduced the importance of the
traditional branch network as a direct channel of distribution in banking indus-
try. Electronic banking service distribution channels are increasingly becoming
the main banking channels for performing all forms of financial transactions,
through personal computers, mobile devices, and other emerging technologies.
The study clearly shows that the distribution channels of banking services in
commercial banks in Albania have changed, new distribution channels have
developed along with traditional channels, enabled by the Internet and infor-
mation technology.
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Abstract. The article addresses the issue of determining the moment when
a human life ends and its significance for criminal liability (in particular for
crimes under article 139 of the Criminal Code of Ukraine). To this end, a number
of regulatory acts relating to the subject of the research have been analysed.
The definition of the moment when a human life ends is proposed by the author.
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In accordance with article 3 of the Constitution of Ukraine, the person, his
or her life and health, honour and dignity, integrity and security are recognized
as the highest social value in Ukraine!. In the theory of criminal law, one of the
controversial issues is the determination of the moment when a life of a human
being ends. In the criminal law doctrine the moment of the end of human life is
the time of irreversible death, particularly, it is associated with the beginning
of irreversible disintegration of cells of the higher nervous system and, as a
consequence, the termination of brain functioning?. Let us consider the inter-
pretation of the concept of “death”, which gives the “Bolshaya Meditsinskaya
Entsiklopediya” (Comprehensive Medical Encyclopaedia): the term “death”
is defined as irreversible termination of vital activity of organism, inevitable
natural end of existence of any living being with two main stages of death:
1) clinical death and; 2) biological death?. Clinical death is a reversible stage

! Koncruryuis Vxpaiuu Big 28 uepsHs 1996 poxy / BepxosHa Pama Vkpainuu. Bimomocri
BepxoBHoi Pagu Ykpainn. 1996.— N2 30.- 141 c.

2 Kpuminanbhe nmpaBo Ykpainn: OcobmmBa uactuHa — po3ginu I, I1: [Tpaktukym: HaBuanbHuMii
roci6umk / B. 1. ['BO3/e1bKuMii Ta iH.; 3a 3ar. pea. B.K. Matsiituyka.— Kuis: KHT, 2008.- C. 105.

3 Bonbluas meauiuHckas sHiukaonenus: B 30-tu 7. AMH CCCP / . pen. B.B. [TleTpoBckuii.
3-e usn.— MockBa: CoBetckas sHuyKnoneaus.— T. 23. Caxapo3sa — Cocyauctslit ToHyc, 1984.— 544 c.
cun., 11 1. un. - C. 448.
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of death, which lasts several minutes after cessation of blood circulation and
breathing; in particular, the reversibility of this stage depends on the extent of
hypoxic changes in cerebral nerve cells, as well as the duration of a human being
in clinical death under conditions of normothermia does not exceed 8 minutes,
but under conditions of hypothermia the time in this state can increase'. Bio-
logical death is an irreversible termination of physiological processes in cells
and tissues of the body, during which resuscitation measures are unsuccessful?.

According to part 2 of Article 52 of the Law of Ukraine “Fundamentals of the
Ukrainian legislation on health protection” it is established that the moment of
irreversible death of a person is the moment of death of his brain or his biological
death Part 3 of Article 52 of this document indicates that brain death is estab-
lished at the complete and irreversible termination of all its functions, which are
registered on the working heart, as well as artificial ventilation of the lungs, and
in accordance with Part 4 of Article 52 of the Law of Ukraine “Fundamentals of
the Ukrainian legislation on health protection” health care workers on the basis
of diagnostic criteria of biological death of a person, such as: irreversible termina-
tion of blood circulation and respiratory functions, the occurrence of early and/
or late post-mortem changes, establish biological death®. Brain death is a state
associated with total necrosis of the brain, as well as the first cervical segments of
the spinal cord, during which cardiac activity and gas exchange are maintained by
continuous artificial ventilation of the lungs, particularly, this state is the result
of a stop of blood circulation in the brain, which occurs through a sharp increase
in intracranial pressure and equalizing it with the systemic arterial pressure*.

Therefore, the moment of death of a human brain is equated to its biologi-
cal death. It is noteworthy that brain death can develop due to primary damage
from such factors as: a sharp increase in intracranial pressure, which causes
cerebral circulation to stop as a result of severe brain injury, as well as spon-
taneous and/or other (traumatic) intracranial haemorrhage; brain infarction;
brain tumour; closed acute hydrocephalus; open brain injury accompanied by
mechanical damage to brain tissue; intracranial brain surgery; and secondary
brain damage, which is the result of hypoxia of various genesis and is also
characterized by cardiac arrest, termination or sharp deterioration of systemic
blood circulation due to long-term shock?.

! Bompmas mMeauuuHcKas sHiukonenus: B 30-tu . AMH CCCP / . pen. b. B. ITleTpoBckuii.
3-e usg.— Mocksa: CoBerckas aHUyknonenus.— T. 23. Caxapo3sa — CocyaucTslii TOHyC, 1984.- 544 c.
cui., 11 1. mn. — C.448.

2 Tam sxe.

3 OcHOBM 3aKOHOZABCTBA YKpAiHM PO OXOPOHY 30pOB>si: 3aK0oH Ykpainu Bix 19.11.1992.
N2 2801-XII / BepxoBHa Pana Ykpainu. Binomocti BepxoBHoi Pagu Vkpainn. 1993.—- N2 4. cT.19.

* Bonbiuas mMeauuyuHcKas sHiukonenus: B 30-tu . AMH CCCP / . pen. b.B. [TleTpoBckuii.
3-e usg.— Mocksa: CoBerckas aHyknonenys.— T. 23. Caxapo3sa — CocyaucTblii TOHYyC, 1984.- 544 c.
c ., 11 1. mn. - C. 453.
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In accordance with the Order of the Ministry of Health of Ukraine “On
Establishment of Diagnostic Criteria of Brain Death and the Procedure for Es-
tablishing the Moment of Human Death” of September 23, 2013 No. 821, reg-
istered with the Ministry of Justice of Ukraine on October 14, 2013 under No.
1757/24289, it is stated that brain death can be determined on the result of
the carried out procedure of diagnostics of brain death based only on clinical
diagnostic criteria or on the basis of clinical diagnostic criteria supplemented
by one of the confirmation (instrumental) criteria.

It is necessary to differentiate clinical death from biological death, because
during clinical death, despite the stop of breathing and blood circulation, the
vital functions of the organism do not stop within a short time of life and the
vital functions of the organism can be restored by resuscitation measures. In
particular, in our opinion, the final moment of human life should be considered
the moment of irreversible death by means of death of brain or biological death
of human being that is connected with development of irreversible process of
disintegration of cells of central nervous system.

The issue of determining the moment of an end of human life is extremely
important not only for the theory of criminal law, but also for law enforcement
activities, as well as for determining the crime of not providing assistance to
a sick person by medical worker (Article 139 of the Criminal Code of Ukraine).
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Abstract. The United Nation Convention of persons with Disabilities is
an International treaty that articulates the rights of persons with disabilities.
Specifically, States that become parties to the Convention agree to promote,
protect and ensure the full and equal enjoyment of all human rights and
fundamental freedoms by all persons with disabilities, and to promote respect
for their inherent dignity. The Convention is a paradigm shift in approaches to
disability, moving from a model where persons with disabilities are treated as
objects of medical treatment, charity and social protection to a model where
persons with disabilities are recognized as subjects of human rights, active in
the decisions that affect their lives and empowered to claim their rights.
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1. Introduction

The Convention on the Rights of Persons with Disabilities is an international
human rights treaty of the United Nations intended to protect the rights and dig-
nity of people with disabilities. Parties to the Convention are required to promote,
protect, and ensure the full enjoyment of Human Rights by people with disabilities
and ensure that they enjoy full equality under the law. The Convention has served
as the major catalyst in the global movement from viewing people with disabilities
as objects of charity, medical treatment and social protection towards viewing
them as full and equal members of society, with human rights. It is also the only
UN human rights instrument with an explicit sustainable development dimension.
The Convention was the first human rights treaty of the twenty-first century'.

The Convention follows the civil law tradition, with a preamble in which
the principle that “all human rights are universal, indivisible, interdependent
and interrelated” of the Vienna Declaration and Programme of Action is cited,
followed by 50 other articles. Unlike many UN covenants and conventions, it is
not formally divided into parts.

The CRPD, which entered into force on 3 May 2008, offers the opportunity
for people with a disability to press governments for real change on the basis

! General assembly adopts groundbreaking convention, optional protocol on rights of persons
with disabilities. URL: https://www.un.org/press/en/2006/ga10554.doc.htm (Accessed Date.
27.04.2020).
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of rights accorded to them under the treaty. It adopts a new model considering
persons with disabilities as full subjects of the law with clearly defined human
rights, thus substituting the previous medical paradigm, as well as the social
development model and the model based solely on non-discrimination prin-
ciples. It incorporates elements of such understandings yet moves beyond them
in the creation of a more comprehensive and integral framework. Because the
treaty views disability as a result of the interaction between an inaccessible
environment and a person, rather than an inherent attribute of an individual,
it considers persons with disabilities as right holders capable of exercising such
rights in an independent manner on the basis of equal citizenship. As one may
derive from Article 1 of the Convention, more than the existence of persons
with disabilities, there are disabling social structures, rules and practices'to

Also, the UNCRPD is, so far, the first and only of the nine core international
human rights treaties to which the European Union (EU) is a party, and the
first human rights treaty which the European Community, as it then was, was
involved in negotiating and signing, alongside its Member States.

2. The Definition and Types of Disability

The Convention adopts a social model of disability, but does not offer a
specific definition.The Convention’s preamble explains that the Convention
recognises:

“Disability is an evolving concept and that disability results from the inter-
action between persons with impairments and attitudinal and environmental
barriers that hinders their full and effective participation in society on an equal
basis with others”.

Another article states that “Persons with disabilities include those who
have long-term physical, mental, intellectual or sensory impairments which in
interaction with various barriers may hinder their full and effective participa-
tion in society on an equal basis with others”?.

The World Health Organization proposes the following definition of dis-
abilities: “Disabilities is an umbrella term, covering impairments, activity limi-
tations, and participation restrictions. An impairment is a problem in body
function or structure; an activity limitation is a difficulty encountered by an
individual in executing a task or action; while a participation restriction is a
problem experienced by an individual in involvement in life situations. Dis-
ability is thus not just a health problem. It is a complex phenomenon, reflecting

! Human Rights of Persons with Disabilities in International and EU Law. URL: https://cadmus.
eui.eu/bitstream/handle/1814/41985/WP_2016_01.pdf?sequence=1&isAllowed=y (Accessed Date
.27.04.2020).

2 Article 2 of the Convention on the Rights of Persons with Disabilities, was adopted by
the United Nations General Assembly on 13 December, 2006 and came into force in 3 May 2008.
URL: https://www.un.org/development/desa/disabilities/convention-on-the-rights-of-persons-
with-disabilities/convention-on-the-rights-of-persons-with-disabilities-2.html/ (Accessed Date
28.04.2020).
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the interaction between features of a person’s body and features of the society
in which he or she lives™!.

Many people still feel confused about what types of disabilities are covered
under the Rights of Persons With Disabilities. There are innumerable types of
disabilities that can affect a human being. Some of these conditions are more
common than others. Some of the types of disabilities are recognized by the
government in order to provide disability benefits to the needy ones. Often
people wonder what are the disabling conditions that are more prevalent. Here
is the list of 21 disabilities:

Blindness, Low-vision, Leprosy Cured persons, Hearing Impairment, Lo-
comotor Disability, Dwarfism, Intellectual Disability, Mental Illness, Autism
Spectrum Disorder, Cerebral Palsy, Muscular Dystrophy, Chronic Neurologi-
cal conditions, Specific Learning Disabilities, Multiple Sclerosis, Speech and
Language disability, Thalassemia, Hemophilia, Sickle Cell disease, Multiple
Disabilities including deaf-blindness, Acid Attack victim, Parkinson’s disease?.

3. What do we know about disability

Disability is part of the human condition almost everyone will be temporar-
ily or permanently impaired at some point in life, and those who survive to old
age will experience increasing difficulties in functioning. Disability is complex,
and the interventions to overcome the disadvantages associated with disability
are multiple and systemic varying with the context.

More than a billion people are estimated to live with some form of disabil-
ity, or about 15% of the world’s population (based on 2010 global population
estimates). This is higher than previous World Health Organization estimates,
which date from the 1970s and suggested around 10%.

According to the World Health Survey around 785 million (15.6%) persons
15 years and older live with a disability, while the Global Burden of Disease
estimates a figure of around 975 million (19.4%) persons. Of these, the World
Health Survey estimates that 110 million people (2.2%) have very significant
difficulties in functioning, while the Global Burden of Disease estimates that
190 million (3.8%) have “severe disability”. The equivalent of disability inferred
for conditions such as quadriplegia, severe depression, or blindness. Only the
Global Burden of Disease measures childhood disabilities (0-14 years), which
is estimated to be 95 million (5.1%) children, of whom 13 million (0.7%) have
“severe disability”3.

! Disabilities — WHO \\ URL: https://www.who.int/topics/disabilities/en/ (Accessed Date
29.4.2020).

2 Rights of Persons With Disabilities Act, 2016 in — India. URL: https://wecapable.com/rights-
of-persons-with-disabilities-act-2016-india/ (Accessed Date 29.04.2020).

3 World Report On Disability. URL: https://apps.who.int/iris/bitstream/handle/10665/70670/
WHO_NMH_VIP_11.01_eng.pdf; jsessionid=DB6AA640CC11BDOFOB1A5B09672A8854?sequen
ce=1/ (Accessed Date 29.04.2020).
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The number of people with disabilities is growing. This is because popula-
tions are ageing, older people have a higher risk of disability, and because of
the global increase in chronic health conditions associated with disability, such
as diabetes, cardiovascular diseases, and mental illness.

4. The Article 12 — Equal Recognition Before the Law and Legal Capacity

The right to equal recognition before the law had appeared in various forms
in a number of international declarations and treaties prior to the adoption of
the CRPD. However, it is clear that some of these treaties only envisioned the
right as guaranteeing the right to equal standing before the law, rather than
also including the right to be viewed as a legal actor who could enforce rights!.

The recognition of legal capacity in Article 12 lies at the core of the UN
Convention on the Rights of Persons with Disabilities (CRPD) and is key to the
full and equal enjoyment of all human rights by persons with disabilities. The
importance of self-direction is at the core of Article 12 with a clear move away
from substitute decision-making to a requirement for support for the person
with disabilities to make decisions and realise his/her will and preferences.
This central position is warranted, as it reflects the urgent need for reform
of laws affecting millions of people denied control over their own decision-
making, often in a continuous cycle of disempowerment.

Article 12 (equal recognition before the law) of the UN Convention on the
Rights of Persons with Disabilities lies at the heart of the Convention. It ad-
dresses recognition before the law, legal capacity and decisionmaking. Article
12, paragraphs 1 and 2, of the Convention requires States Parties to recognize
persons with disabilities as individuals before the law, possessing legal capac-
ity on an equal basis with others in all aspects of life. The Committee made
it clear in its very first authoritative General Comment on legal capacity that
mental capacity and legal capacity are different and distinct, but often conflated
concepts. Legal capacity, according to Article 12, is an inherent right owed to
everyone whereas mental capacity relates to a person’s decision-making skills
which varies from person to person and can often be subjective depending on
how it is measured. The Committee pointed out that people with psychosocial
disabilities are often denied legal capacity on the basis of a perceived or actual
problem with their mental capacity or on the basis of their disability alone?.

The General Comment on Article 12 of the CRPD defines Legal Capacity
as follows: Legal capacity and mental capacity are distinct concepts. Legal ca-
pacity is the ability to hold rights and duties (legal standing) and to exercise
these rights and duties (legal agency). It is the key to accessing meaningful

! Article 6 of the Universal Declaration of Human Rights (1949), Article 16 of the International
Covenant on Civl and Political Rights (1966), Article 15 of the Convention on the Elimination of
All Forms of Discrimination Against Women (1979). URL: https://rm.coe.int/168070d7f5 (Accessed
Date 29.04.2020).

2 Genleral comment on Article 12, Equal recognition before the law. URL: https://digitallibrary.
un.org/record/779679?In=en/ (Accessed Date 29.04.2020).
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participation in society. Mental capacity refers to the decision-making skills of
a person, which naturally vary from one person to another and may be different
for a given person depending on many factors, including environmental and
social factors. Under article 12 of the Convention, perceived or actual deficits
in mental capacity must not be used as justification for denying legal capac-
ity. Globally and regionally, Article 12 is being recognized as a key component
to achieving disability rights. Member States are encouraged to ensure that
persons with disabilities gain full recognition before the law while ensuring
effective access to justice on an equal basis with others. Key goals include i)
member states should have successfully repealed or amended any guardianship
and inheritance laws to protect the rights of persons with disabilities, ii) require
political parties to have disability inclusive party policies and manifestos with a
view to enhance political participation of the disabled, iii) promote and ensure
disability inclusive reform and policy of the justice, law, and order sectors.

Legal capacity is also important because it has a huge impact on how other
people (for example, service providers, public officials and members of the com-
munity) view persons with disabilities. If persons with disabilities are seen to be
incapable of making any decisions about their own lives, negative stereotypes
about disability are reinforced, yet these stereotypes are a significant barrier to
the inclusion and participation of persons with disabilities in society.

5. Conclusions

The United Nations Convention on the Rights of Persons with Disabilities
(CRPD), adopted in 2006, aims to promote, protect and ensure the full and equal
enjoyment of all Human Rights and fundamental freedoms by all persons with
disabilities, and to promote respect for their inherent dignity. It reflects the
major shift in global understanding and responses towards disability. Article 12
recognises that “Persons with disabilities enjoy legal capacity on an equal basis
with others in all aspects of Life”. Legal capacity refers to the dual concepts of
legal standing (where the person who is recognised as a holder of rights) and
legal agency where the person is recognised as being able to “create, modify or
end legal relationships”.
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