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VYcnoBus, B KOTOPHIX (pyHKIHOHUPYIOT OTEYECTBEHHBIE IHINEBBIC NMPEANIPUITHS, He BCETAa CIIOCOOCTBYIOT/MX Pa3BUTHIO U POCTY
KOHKypeHTocrocoOHocTH. PHuHaHCOBas HECTAOWIBHOCTh, HU3KHH TEXHWYECKHH POBEHD W, BHICOKHIA JI3HOC TEXHOJIOTHYECKOTO
000py10BaHMUs, OTCYTCTBUE 3aKOHOJATENHHBIX FapaHTH peaju3allii KOHTPAKTOB, CPABHUTEIFHO HHUSKWI ypOBEHb MEHEIKMEHTa
MIPEANPHUATHH, BBICOKUI ypOBEHb KOHKYPEHIIMM Ha BHYTPEHHEM pBIHKE, MH@IAIMSI — BCE 3TO TPEOyeT mepecMoTpa MOAXOIO0B K
(OPMHPOBAHUIO CHCTEMBI PECYpCHOTO OOECIEUeHUs] PasBUTHS MNPEANpUATUI NHUINEBON mnpoMmblinuieHHocTH. OueBnaHa
HEOOXOIUMOCTh TpaHC(HOPMAIIMHU COCTaBa U CTPYKTYPHI HCTOYHHKOB M PECYPCOB), OIIPEASIISIOMIX SKOHOMIYECKUH pocT. Peus naer
Ipekae Bcero 00 WHHOBAaIMOHHOW HANpPaBIEHHOCTH TEXHHMKO-TEXHOMOTMUYCCKOTO, Pa3BUTHS IHINEBOH IPOMBIIUICHHOCTH, YTO
TI03BOJIUT OTPACIH NMEPEHTH HAa WHHOBAIMOHHBIA IyTh pa3sBUTHSL MAHHOBanus — HOBOBBEICHHE B OOJIACTH TEXHHKHU, TEXHOJIOTHH,
OpTaHM3alUY TPYAA WM YIpaBIeHHs, OCHOBAHHOE HA HCIOIB30BaHUN JOCTIDKEHHH HAYKH U IIEPEIOBOTO OIBITA, 00eCIIeYnBaromee
Ka4eCTBEHHOE IIOBbINICHHE Y(PHEKTHBHOCTH ITPOU3BOJCTBEHHOM CHCTEMBI MM KauéCTBa NMPOXYKIMU. FIHHOBaIMs — 3TO HE BCSKOE
HOBIIIECTBO WJIM HOBOBBEIEHHE, a TOJBKO TaKoe, KOTOPOE\ Cepbe3HO MOBBIIAECT 3(P(PEKTHBHOCTH JEHCTBYIOMIEH CHCTEMBI.
TexHomnorust — KOMIUIEKC OPraHU3aIl[MOHHBIX MeEp, OMeparyii i HPUEeMOB, HaPABICHHBIX HAa U3rOTOBJIEHHE, 00CTyKHBaHUE, PEMOHT
W/MIH SKCIITyaTaluio U3/JeIHs ¢ HOMUHAIBHBIM KaueCTBOM M ONTHUManbHBIMU 3aTpaTamu. Llens paboTsl — hopManns3oBaTe mporecc
CO3aHMS IIPOTPECCUBHOM TEXHUKH TEXHOJIOTUH NPOAYKIOB IMUTaHUS. DOpManu3anys TeXHOAOTHL BKIIOYaeT ITanbl: (GOPMYIHPOBKA
¢yHKIHH, BEIOOP MPOTOTHIA; COCTABIECHHE JepeBa KOHCTPYKEUMBHON SBOMIIOIMHY MIPOTOTHIA; YTOGHCHNE M ACTATN3AINS HICMEHTOB
1-ro m 2-ro JramoB; npeoOpa3oBaHME B TEXHHYECKOE PEMICHHE; NMPOBEPKA OCYIIECTBEMOCTH M JQITyCTHMOCTH; ONTHUMHU3ALUSL
IapaMeTpoB, INPOBEJCHUE O3KCIEPUMEHIAABHON MPOBEPKY, /OCYIIECTBICHNE HPOMaXu OIBITHOM NapTHH HW3IENHil; OIEeHKa
oxxugaeMoro s dexra, mposepka (pacHIpeHne) 06JacTi IPUMEHEHUS H3AEIHSL.

ATIK, TeXHOIOrHYeCKH YKIa1, TCXHOJIOInIecKast CHCTEMa

Brenenne 00BSICHSICT  MPOLIECC CaMOOPTaHM3AlMK  LENOCTHBIX

[oBeienne >¢)(eKTHBHOCTH HAYYHBIX H HHXXe- CHCTEM, ByTOM dYFHCJIe aHTPOIOTeHHbIX [2]. Beuto moka-
HEPHBIX PadOT [0, pa3BUTHIO METOI0B IPeoOpa3oBaHUs 3aH0, YTO B OTKPBITBIX CHCTEMaxX IO CYIIECTBY peaji-
CEJICKOXO035UCTBEHHOTO CHIPHS B TIPOAYKTHI ITUTAHHS — 3yeTCs) MPOLIECC CaMOOPTaHM3ANN C JBYXKOHTYpPHOU
BaXHEHIIIEE YCIOBHE BRIXOJA ‘IepepadaThIBAIOMMX U 00paTHOi1 CBsI3bIO0.
numeBbix otpacieit AITKB mecTolf TeXHOIOTHIECKUI
yknaa.[1]. BeposSTHOCTHBIN XapaKTep MPOU3BO/ICTBEH- 1. IIpouecc caMooOpraHu3aliiu TeXHOJIOTHYeCKOM
HpIX npolieccoB B'AIIK He BruteTeH HOKHBIM 00pa3oM CHCTEMBI.
B TKaHb HAYYHbIX W MHXXCHCPHBIX W3BICKAHUH ¢ LCJIIBIO PaCCMOTpl/IM MOJECJIb JABYXKOHTYPHOTO MEXaHU3Ma
PasBUMsA TEXHONOTHI TPOAYKTOB MUTaHMs. Meromst YIpaBJICHUS] TIPUMEHHUTENIFHO K IPOIEcCaM MHIIEBBIX
TEOPUM)BEPOSITHOCTEN U MAaTEMATUYECKOM CTATUCTUKH, texHonoruit (puc. 1). I KoHTYp — cyTh ympaBieHue
a TakXe OMcHKa MHPOPMAIMOHHON 3HTPOITUHICOCTOS- CYLIECTBYIOIIMM TIpoIieccoM (DYHKIMOHMPOBAHHMS ITy-
HUSI TIPOTIECCOB JIOJDKHBI GTaTh HEOOXOAMMBIM MaTeMa- TEM €ro PEryJIHpOBaHUS OOCITYKHBAIOIIAM IIePCOHA-
THYECKUM alapaToM, COMPOBOXKITAIONIAM DPa3BUTHE oM. Il KOHTYp — CyTh YIIpaBICHHE CYMICCTBYIOIINM
TEXHOJIOTHIECKAX HOTOKOB. B 3aKpBITHIX cHCTeMax, mporeccoM (GYHKIIMOHUPOBAHISI KaK ITyTEeM aJallTaluu
I7Ie BO3HMKAIOT JIMIIb, BHYTPCHHHE IPOTHBOPEUHS, TEXHOJIOTHYECKAX CBOWCTB MCXOJHOTO CHIPbS K KOH-
WH(POPMAIMOHHAS SHTPOMHKS MOKET TOJBKO PacTd, TO CTPYKIIMSIM M peXuMaM pabOThl MAaIIWH, allapaToB U
€CTh IMOBBIIICHHE YPOBHS 'OpraHu3aluil (pa3BUTHS) OMOPEeaKTOpOB, TaK W IyTEM aJaNTallMd KOHCTPYKIHN
HEBO3MOXHO. B OTKPHBITHIX |CHCTEMAaxX OIPENeISIONIyI0 TEXHOJIOTUYECKOTO 000pYJOBaHUSI M PEKHMOB €ro pa-
POJIb UTPAIOT BHEMIHKME BO3IeiCcTBUsA. U Oe3 muanekTu- 0OTBI K TEXHOJIOTHYCCKMM CBOWCTBAM HCXOJHOTO
YEeCKOT0 OCMBICIICHHSI 3TUX MOHATHH TPYJHO AaTh yoOe- CeJIbCKOXO3HUCTBEHHOTO ChIPbSL.
JUTENILHBI OTBET Ha BOIPOC, KakoBa OyJeT TEXHHKA Vnpasnenue uepe3 Il xoHTyp mo BTopoMy myTH
ITUIIEBBIX TEXHOJOTUI B OyAyIIeM C YIpeXKICHUEM B pelaeT BOMPOCHl Pa3BUTHsI CUCTEMBI MPOLECCOB BBI-
40-50 ner. [lpu 3TOM BO3HUKaeT W APYrod BOIPOC: [IOJIHEHUEM HEOOXOIUMBIX Hay4HO-HMCCIIEI0BA-
BO3MOJKHO T (POPMAJM30BaTh WHHOBAIIMOHHEIN IPO- TEIBCKUX W OIBITHO-KOHCTPYKTOPCKUX padoT. Baxk-
[IECC Pa3BUTHA TEXHUKH MUIIEBBIX TEXHOIOTHH. HeHIel 3aKOHOMEPHOCTBIO POM3BOJCTBEHHBIX IIPO-

B 70-x romax XX Beka P.®. AGxeeB co3man Mo- LIECCOB TepepadaThIBAIOIINX M MHUIIEBBIX TEXHOJIOTHH
JIeNlb IByXKOHTYPHOTO MEXaHW3Ma YIIPaBICHHS, YTO SIBIISICTCSI X KOJIEOJIEMOCTb.
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BxomHble W BBIXOJHBIC IMapaMETPBl OTACIBHBIX
MPOIECCOB M TEXHOJOTHYECKHX CHCTEM B IIEJIOM I0-
CTOSIHHO KouyieOmoTest. [Ipudem »Tu kosebanus 00y-
CJIOBJICHBI KaK KaueCTBOM M KOJIMYECTBOM (J03UpOBa-
HUE) UCXOIHOTO CHIPhSI, TAaK ¥ YPOBHEM KBaJIH(UKAINU
00CITy»KUBAIOIET0 TMEPCoHANa, TEXHUYECKUM COCTOS-
HUEM 000pYyIOBaHUS, KINMATUUYECKHUMHU YCIOBUSIMH B
1IeX€ ¥ MHOTUMU JIPYTUMH (haKTOpaMH.
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Puc. 1. Texnonoruueckuit 06beKT
C IByXKOHTYPHOH 00paTHOI1 CBA3BIO:
TV — takTHdeckoe ynpasieHue (peryimpoBaHre 00beKTa);
CV — cTparermdeckoe ynpasieHne (pa3BUTHE 00BEKTa)

KoneuHo, psaoM BHEIIHMX BESAEMCTBUN MQXKHO
npeHeOpeub, HO OOJILIIMHCTBOL BO3JICHCTBUI H3BHE
HEOOXOJMMO aHAIN3NPOBATh AT yCTpausTh: Iipuy5ToM
YPOBEHb OpTaHM3AIMH TEXHOJOTHYECKOHW CHUCTEMBI
JomKeH pact. Bximouetine II koHTYypa ynpasieHus —
3TO TIpolecC aJanTafliid CHCTEMBI, YTO HPUBOAMT K
CO3JJaHUI0 WHHOBAITMOHHOW, COBOKYTTHOCTH TE€XHOJIOTHU-
YECKUX IPOLECcCOB B BHIEC MHHOBATHMOHHOW TEXHOJIO-
ruueckoi cuCremMpl. CrenoBaTeIbHO, HHHOBAIMOHHOE
TEXHUYECKOE hpellleHne \TEXHOIOTHYEeCKON 3afaud —
U3bICKaTeNbCKas paodoTa B pamkax Il koHTypa ympas-
neHustpEaM 3TOT HPOLECC CTPATErHUECKOro yIpaBie-
A (Pa3BUTHS TEXHOJIOTMYECKON CHETOMBL), BBIpaxa-
€Tes B BHJE.CXOsilIeiics cuupaiy B KOopinHatax: L.~
KQIIMUECTBO - MOJCHUCTEM B cHCTEME (CTPYKTYpHAS
c0HOETh); H — nadopMalionHas SHTPOIHS cOCTOS-
HUs ToAcucTeM (puc. 2). Ordaronye cnupaned moxa-
3bIBAIOT, YTO IIOBBIIICHUE CIPYKEYPHOHMCIOKHOCTH
00513aTeNbHO COTPOBOXKIACTCA YMEHBIIEHIIEM HH(OP-
MAI[MOHHON SHTPONNK, TO €CTh CTPYKTYpHas CIOX-
HOCTb HE BeJeT K PYHKIHOHAILHOMY yCIIoKHeHuo. 13
pHC. 2 BHIHO, YTO POCT OpPraHU3alMM (yMEHbLICHHE
MH(QOPMAIOHHON SHTPOIMM '€OCTOSIHUSL 00BEKTa) MO-
KET WMETh ODBOJIIOIMOHHBIM XapakTep — JIBIKCHHE
BBEpPX I10 Orubaromieil 1 peBOJIOIMOHHBIN XapakTep —
CKadoK, TO €CTh IEPeX0]] C OAHON orubaromei Ha apy-
ryto, OIroKe K ocu opauHar [3].

Takum o0Opazom, B Iporecce TaKoro aJanTanuoH-
HOTO pa3BUTUSl TEXHOJOTHYECKONW CHUCTEMBI LieJIeHa-
MIPaBJIEHHO COBEPIICHCTBYETCA KaK CTPYKTypa, TaKk U
(YHKIIMOHMPOBaHHWE CHCTEMbI: MoOBbImaercs 3ddex-
TUBHOCTh B3aUMOJEWUCTBUS C BHeWHeW cpenou. [lpum
9TOM CIJIQKHUBAIOTCS POTHBOPEUUS TEXHOJIOTUYECKON

CHUCTEMBI U €€ TJIaBHOC, OCHOBHOC TEXHUYCCKOEC ITPOTHU-
BOpE€YHEC: KIIPOU3BOAUTEIIBHOCTD — KaUY€CTBOY.

2. OTKJIOHEHHsSI NapaMeTPOB BeAyLIUX Ipoliec-
COB U Pa3BUTHE TEXHOJIOTHH.

Juanektrueckoe 0000IIEHHE WHHOBAIMOHHBIX
npoueccoB B TexHonorusx AIIK rosoput o TtoM, uTto
MPOLECC Pa3BUTHSI TEXHOJIOTMYECKOM CUCTEMBI — 3TO
MIPOIIECC YNPABJICHHUS TEXHOJIOTHMYECKOH CHCTEMOW IO
II xoHTYpY C TIpHUBICUCHUEM TTOHITHH OOpPATHOW CBSI3U
1 B3aUMHOW ajanTareld TEXHOJIOTHYECKHX CBOMCTB
CBIPBSI M KOHCTPYKTOPCKHX PEHICHHIT 00pabaThiBaro-
meil TexHuky. Takas affantanysi BEIET K CaMOOpraHu-
3allMM CHCTEMBI, COIPOBOXKIAeMOM  YIOPSI0YCHUEM
CBsI3€l, BOSHUKHOBEHNEM HOBOM CTPYKTYpBI, U yCuUIIe-
HUIO JeTepMHHanuM Tporecca JOyHKIMOHUPOBAHHSI.
Ocoboe BHUMaHUE CHEIYET YASINUTD PO OTKIOHEHUS
napaMeTpoB BeZyIUX TEXHOIOTMUECKUX MPOLECCOB OT
UX HOMUHAJIOB, PENIAMEHTUPYEMBIX TEXHOIOIHYECKON
nHETpyKIveil. HeT QTKIOHEHUs mapameTpoB Mporiec-
€OB, HET yuH(popmalink, HET 0OpaTHOH CBs3M, HET
yIpaBICHUSA TEXHONIOTH4ecKol cucteMmoil mo Il koHTy-
PY, HET Pa3BUTHA TEXHOJIOTHYECKOTO MOTOKa. VIMEeHHO
BO3JIEHCTBUSA OKPYXalOLIeW cpeibl NPUBOAAT K OTKIIO-
HEHUI) TTapaMeTPOB BEAYILIUX MPOIECCOB, YTO B CBOIO
ouepgrb MPUBOAUT K HEOOXOAUMBIM IPOLIECCaM ajiar-
Tallli 1 COBEPIICHCTBOBAHUS OPTraHU3MOB B >KHUBOU
MIpUPOJE, @ B TEXAMYECKUX CHCTEMaxX K Pa3BUTHIO Me-
TOJIOB TIpe0Opa3QBaHUs UCXOIHBIX MAaTepHAIOB B MPO-
IyKT. VneadbHbIC ke YCIOBUS BHEIIHEH cpenbl BEAYyT
K «U30JSiMM» TEXHOIOTUUECKON CHCTEMBI M HE CTH-
MYJHMPYIOT MHHOBAaIHOHHBIC pa3pabOTKH, YTO TOJKAET
MIPOHU3BOJICTBO HA SKCTEHCUBHBIN ITyTh Pa3BUTHA.

Puc. 2. Cxomsmasicsi crivpais pa3BUTHsI OMHAPHOTO TEXHOJIO-
IrHYecKoro o0bexTa: L — KomMuecTBO MOACUCTEM (CTPYKTYP-
Has cJI0XHOCTh); H — nH(bOpMaIonHas 3HTponus cocTos-
HHSI IIOJCUCTEM, OUT

Yro xe Hago MNOpeAInpUuHATD, 4TOOBI 00ECICUYHTH
TEXHOJIOTHYECKOH CHUCTEME yCJIoBus 1 HHTCHCHUBHO-
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ro pasutus? PacdeTsl MOKa3BIBAIOT, YTO OMHAPHYIO
TEXHOJIOTHYECKYIO CHCTEMY HAJI0 TEPEBECTH B PEKUM
TAKOTO  IKCIEPHUMEHTAILHOTO  (PYHKIIMOHHUPOBAHUS,
OpU KOTOPOM HH(OPMAIIMOHHAS SHTPOIHS COCTOSHUS
Kaxkoi mojcucreMsl coctaBut H = 0,382 6uT, a coot-
HOIIICHUE TOJHON M Ae(PEKTHOW MPOIYKIUU MPU ITOM
CTaHeT cooTBeTcTBeHHO P = 92,5 % u (1-P) = 7,5 %
[3]. JocTuyb 3TOr0 MOKHO, B YAaCTHOCTH, CYKECHHEM
WINA paclUIMpeHUeM MOoJied OMyCcKa Ha OCHOBHBIC Ta-
paMeTphl BHIXOOB MOjCUCTEM. Takoe KauecTBO BBIXO-
JIOB TIOJICHCTEM IIO3BOJIMT BBHIACIHNTL U B JajbHEHIIEM
yCTpaHUTh HauboJiee BaKHBIC TEXHHYECKUE MPOTHUBO-
peuusi B (YHKIMOHUPOBAHUHM TEXHOJOTHYECKOH CH-
CTEMBI, YTO, COOCTBCHHO, U IMPEICTABISACT WHHOBAIIH-
OHHBI# mporiece ee pa3BuTHsi. CTaHOBUTCS BO3MOXKHBIM
cnenath 00BEKTHBHOE 3aKJIFOYCHHE O TOM, YTO MOTCH-
WAl Pa3BUTHA OJHHUX TEXHOJIOTUYCCKHX CHCTEM
CKPBIT B MEPCIIEKTUBE PadOT MO WX aBTOMATHU3AINH, a
JIPYTUX — CBSI3aH C aIallTAlIMOHHBIM Pa3BUTHEM IIPO-
[IECCOB B KOHKPETHBIX MAIllMHAX, aliapaTax u ouope-
akTopax. Bo3aMOXHO Takke 00bEKTHBHOE 3aKITIOYCHHUE
0 1eJ1ecCO00Pa3HOCTH WHHOBAIUOHHOTO CHKATHSI TEXHO-
JIOTHH.

3. Omnepexawiiee OTpazkeHHe — OCHOBA CO3]a-
HHS TEXHOJIOTHYECKHX CHCTEMHBIX KOMILIEKCOB.

Kak u3BecTHO, B mepepabaThIBAIONINX U IHUIIEBHIX
orpacisix AIIK moTo4yHBIE TEXHOJIOTUYECKWE JMHUU
Hayanu co3gaBaTb B 50—60-e roapl mpouuioro Beka.
OCHOBY 3THX pabOT COCTaBMIIO Ka4eCTBEHHOE W \KQJIM-
YECTBEHHOE YHOPSIOUEHHE CBSA3CHAMENAY BeayIHMU
MPOIECCaMU  COOTBETCTBYIOMIeH TexHonoruu. U\ wf-
(dopMarsl Kak CHUTHall OTpakKeHMsi, CTalId 'oOpasOBHI-
BaTh 3aMKHYTbIE KOHTYDPbLBABHIC 00PaTHBIX CBs3eH B
(YHKIMOHHUPYIOMIEM TEXHOJIOTHIECKOM morpoke. Cymi-
HOCTB K€ JajbHEHIIero mpoiecca pasBUTHS TIOTOYHBIX
JUHUNA 3aKiIf04aeTCsl B LEJEHANpaBiIeHHOM HaKoIIe-
HUHM MHGOPMAaLH, C [TOCIEAYIOMUM €€ YIOopsA0ueHH-
eM. MIMeHHO/KOIMYecTBeHHAs OJEHKa HHPOPMAIUU Ha
OCHOBE OEPAKEHUSH ABIISIETCS HEOOXOAUMBIM YCIIOBHEM
K pa3pa0boTKe W MHHOBAMOHHOW TEXHOJOTMISCKOU
CHCIEMBIL,

VIcKmounTenbHO BaXKHOE 3HAUCHU G TIBIIMHHOBAIIH-
OHHOTO | Pa3BUTHS, AIPOM3BOAAIINX U [[lepepabaThIBato,
mux eTpacuen AIIK nmeer pemreHue Bompoca omepe-
YKAFOIIEFO OTPaXCHUS. DTO KacaeTcsl TeXHOIOI MIECKITX

CBOMCTB CEJBCKOXO3IMCTBEHHON MPOAYKLUUH KaK Chl-
pPbsl PAaCTUTEIBHOTO W IKMBOTHOTO MPOHUCXOKACHHS.
Peub uger o cTaOWUIBHOCTH STHUX CBOMCTB, KOTOpas
MOXET OBITh IMOJy4eHa JIByMsl MYTSMHU: NEPBBIA — OT-
60p HUCXOJHBIX MAaTCpHuaJOB U3 MMCIOIIECTOCd B HaJIU-
YUU CBHIPbsI O TPeOyeMbIM AJIs JajbHeHmel mepepa-
OOTKM TEXHOJIOTMYECKUM IapaMeTpaM M BTOPOH —
IIPOM3BO/ICTBO TAKOTO CHIPhS B COOTBETCTBHUH C TPeOO-
BaHWSAMH IepepadaThIBAIONINX W THUIIEBBIX TEXHOJO-
ruil. [lepBplid MyTh — JIMIIb CAMOPETYJISALMS TEXHOJIO-
TMYECKOH CHCTEMBI, YTO 00ECICUMBAET YCTOWIHBOCTH
ee (HyHKIIMOHMPOBaHUSI. BTOPOM IMyTh — CaMOpa3BUTHE
TEXHOJOTUYECKON CHUCTEMbI C YCIOKHEHUEM CTPYKTY-
pBl U yIpoIlIeHHEM peXuMa, (yHKIMOHUPOBAHUS, YTO
u obecrieunBacT POET ee OPralK3aly 3a cYeT ajanTa-
LIUU CBOUCTB ehIpbs. DTO O3HAYAET, YTO B IIEPBOM CITy-
yae paboTa€T b KOHTYp % KOHTYp OIEpaTHBHOW HH-
¢dopmarr, KOTOPHIM: ofecreunBaeT TaKTHYECKOE
yrnpapfieHne npomeceoMs (ero perynuposanue). Bo
BTOPOM)ciiydae padQract Il KOHTYp — KOHTYp cTpate-
FruecKor HH(popMaKruy, KOTOPHIH 0OecreynBaeT CTpa-
TErNYECKOE YIPABICHHE MPOIIECCOM (€r0 pa3BHUTHE), &
HMEHHO: CO3JaHUE paJuKaJbHO HOBOM CKBO3HOW ar-
PapHO-TIUIIEBON TEXHOJOTHH, OOBETUHSIOMEH B €Iu-
HOE IgJIoe (CHCTEMHBIN KOMIUIEKC) TIPOIECCHl MPOU3-
BOJICIBA M TMIPOLIECCH MEepepabOTKU CEeIbCKOXO3sIH-
CTBCHHOI NMPOIYKINHU B IPOXyKTHI muTanus [4]. Takum
oOpa3oM, pa3pa@OTKa), ¥ CTAHOBJICHHE arpapHo-
MUIIEBbIX TEXHOJOIMH PELIaeT BOIPOC ONEPEKAIOIIErO
oTpakeHust B.pa3sutun ATTK.

3aka0uenne

HMrax, WHHOBaUMOHHBIC, ACHCTBUTEIBHO IIPO-
pBIBHBIE Pa3paOOTKHM, Beaylde K CO3JAaHUI0 TPUH-
IMNKAATEHO HOBOTO TEXHOJIOTHYECKOTO 000pymoBa-
HHUS M HOBBIX ITOKOJEHUH TEXHOJOTHYECKHUX CHUCTEM,
BO3MOXHBEJIUIND TIPU YCTAHOBJIEHUH 3aKOHOMEPHO-
CTeil jopranuzanuu, CTpoeHus, QyHKIMOHUPOBAHUS U
Pa3BHUTUST OTKPBHITBIX CUCTEM, KAaKUMH SBISIOTCS CO-
BpemeHHble TexHonoruu AIIK. IIpu aTom mMexaHuszm
yIIpaBICHUS TCXHOJOTHYCCKUM OOBEKTOM BBHICTYIIA-
€T KaK CTepXeHb aJanTalMOHHOI'0 Pa3BUTHS, KOTO-
pHIl  peamu3yeT AaHTHIHTPONUIHYI  CYIIHOCTH
yrmpaBieHUsT 00beKTOM, (popManm3yss HHHOBAIMOH-
HBIl TIpoIlecC CO3MaHHUS MPOTPECCUBHON TEXHHUKHU
MMUIIEBBIX TEXHOJIOTHM.
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The conditions in which domestic food enterprises function do not always contribute t6 their, development and growth of
competitiveness. Financial instability, low technical level and high wear of technological equipment, the lack of legal guarantees of
contract realizations, a relatively low level of enterprise management, a high level of competition in the domestic market, inflation -
all these require an approach revision to the formation of the system of the resourcé support of the food enterprises. There is an
obvious need for the transformation of the composition and structure of sources and resourcesithat determine the economic growth.
First of all, the focus is on the innovative technical and technological developmeiit,of food enterprises that will enable to move to the
innovative development level. Innovation in engineering, technology, workdorganization andymanagement is based on the use of
scientific achievements and advanced experience, providing high qualitysproduction efficiency or product quality. Not every new
thing is innovation. It should seriously increase the efficiency of the curzént systemy, Technology is a set of institutional arrangements,
operations and techniques directed to the manufacture, maintenancejrepair and‘/ orioperation of the product with the rated quality
and optimal costs. The purpose of the article is to formalizethe process of creating advanced technology of foodstuffs. The
technology formalization includes the following steps: function formulation, prototype selection; creation of a tree of structural
prototype evolution; elaboration and detailing of elements of the 1st and 2nd stages; transformation into the technical solution;
feasibility and admissibility control; optimization of parameters, experimental testing, sale of the experimental batch of products;
assessment of the effect expected, control of the application field of'the product.

AIC, technological structure, technological system
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