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The study on the substantiation of using sprouted beans flour
enriched with iodine and selenium in the production of the sour-milk
product was carried out. The relevance of this research was deter-
mined by the lack of sour-milk products for people suffering from
endocrine disorders; the shortage of these products at the market
reaches about 23 % of the total manufacturing of produce. The study
revealed that goat milk may be considered as the basis for the cre-
ation of a sour-milk product for special dietary consumption. Goat
milk has a low content of as1- as2- and a high content of B-casein
fractions of proteins in comparison with cow milk. It was established
that it is rational to use the strains of cultures of Lactobacillus aci-
dophilus and Bifidobacterium lactis organisms in the ratio of 2:1 at
the concentration of flour of sprouted beans in the amount of 2 %
of the product weight. The samples have a clean, sour-milk smell,
sour-milk flavor, dense clot, and 25.8 % more bifidobacteria cells
compared to the control sample.

The dependences of a change in active acidity, effective viscosity
on the use of various concentrations of sprouted beans flour during the
production of the sour-milk product were obtained. Tt was established
that active acidity in the samples using 1.5; 2, and 2.5 % is 4.68; 4.60
and 4.58 pH units (respectively), which is by 0.04; 0.12 and 0.14 pH
units less than the control sample. The use of flour from sprouted
beans in the amount of 1.5..2.5 % reduces the area of the hysteresis
loop, which indicates more pronounced thixotropic properties of the
sour-milk product structure in comparison with the control sample.

The obtained regularities are scientific grounds for the develop-
ment of the formulation of the sour-milk item for a special dietary
purpose with the preservation of organoleptic quality indicators that
are usual for a consumer.
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The appropriateness of using the phospholipids of egg products
has been considered as an alternative to synthetic emulsifiers in
the technology of making milk-containing curds-based sour milk
products (hereinafter, milk-containing products) of the functional
purpose.

Underlying the development is the improvement of conven-
tional technology by replacing 50 % of milk fat with a blend of natu-
ral vegetable oils (based on the mathematically calculated ratios).
This could increase the content of essential fatty acids to the level
commensurate with the physiological norms of their consumption.
Adding the products of chicken egg processing as a useful and safe
natural emulsifier would prevent the separation of the product’s
fatty phases. The emulsifying mixture “Prottekt 01” has been used
as control.

The rational dosage for introducing the selected natural emulsi-
fiers has been determined, based on the calculation of 1..4 % to the
mass of the introduced vegetable fats (blend), which ensure the
highest fat-retaining capacity (FRC) indicator and do not affect the
organoleptic characteristics of the product.



It has been established that the stability of direct emulsifiers
(DE) «o/w» is 100 % in the case of using egg yolk powder or the
emulsifier “Prottekt 01” in the amount of 3 %; egg powder or albu-
min — 4 %.

The rational ratio of the formulation components has been de-
termined for such emulsions — water phase:vegetable oil blend:egg
yolk powder — as 21:76:3, provided the lowest possible percentage of
a water phase (whey) is introduced.

The dependence of a moisture-retaining capacity indicator on
the moisture content in a milk-containing product that included the
experimental samples of emulsions has been confirmed. The depen-
dence established is in good agreement with a phenomenon of the
reduced moisture-retaining capacity in a food product when its fat
content increases as a result of the lower moisture-retaining capacity
of the fatty phase compared with the protein phase.

The derived dependence of lecithin content on the indicators of
FRC and DE proves the appropriateness of choosing the egg yolk
powder as an emulsifier for making a milk-containing curds-based
sour milk product. The highest indicators of FRC, 5 cm?®/g, and the
formation of 100 % of DE, are observed when using 3 % of the egg
yolk powder (with a lecithin content of 10.3 g/100 g of the product)
in the emulsifier composition.

Keywords: blend of vegetable oils, milk-containing curds-based
sour milk product, egg yolk powder.
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The effect of casein on the quality of ice cream with different
fat content was studied. According to functional and technologi-
cal characteristics, micellar casein was selected for the enrichment
of ice cream. Using mathematical modeling in the environment of
the MathCad-15 package, the mass fraction of micellar casein in
the composition of ice cream with a fat content of 0 to 15 % was
optimized in order to obtain a high-quality product. At the first
stage, the response surface methodology was used to optimize the
response functions (overrun, melting resistance, organoleptic char-

acteristics) for the varied fat and protein content. In the second
stage, a comprehensive quality score of ice cream was used for
modeling as a function of estimates of individual quality indicators,
converted into scalable values using weights. The inverse relation-
ship between the values of the optimal protein content and the fat
content of ice cream was determined. To achieve the maximum
technological effect, in the composition of ice cream with a fat
content of 0-5 %, 6-10 % and 11-15 %, the need for micellar casein
is 6-5 %, 4-3 % and 2.5—1 %, respectively. According to the results
of calculating the percentage of energy value introduced by total
protein (more than 20 %), it was concluded that ice cream with a
fat content of 0-5 % with mass fractions of micellar casein of 6-5 %
and total protein of 9.7-8.7 % can be attributed to the category of
products with high protein content. Ice cream with a fat content
of 10-15 % with mass fractions of casein micellar of 3-1 % and
total protein of 6.7-4.7 % can be attributed to a product with high
protein content. The results of the study allow expanding the range
of protein-containing ice cream to meet the needs of consumers of
different groups.

Keywords: ice cream, enrichment, micellar casein, composition
optimization, comprehensive quality score.
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In the production of natural fruit juices, the uniform distribu-
tion of fruit pulp particles in the volume is of great importance,
which determines the aggregate stability of the system. To maintain
the aggregate stability of fruit juices, stabilizers are used, which are
polymers or surfactants. In this regard, the influence of natural poly-
mer agar on the stability of melon juice containing particles of melon
pulp has been studied. The initial melon juice had a pH of 5.78 and a
titrated acidity of 970.29 mg of citric acid/L, the content of soluble
solids in it corresponded to 10.08 TSS Brix. Samples of melon juice
with concentrations of 50, 70 and 90 % were used for research. The
study of the stability of melon juice in the presence of agar was car-
ried out for 6 days on the Turbiscan device (France). It is shown that
at concentrations of agar introduced into melon juice of 0.005 % and
0.01 %, the system retains its aggregate stability, but when switching
to a concentration of 0.02 %, the stability of the system decreases.
The size of melon pulp particles changes accordingly. If the addition
of agar concentration of 0.05 % and 0.01 % to the melon pulp re-
duces the particle size of the melon pulp, then an increase in the agar
concentration to 0.02 % causes a certain increase in the particle size
of the fruit pulp. This effect of agar concentration on the aggregate
stability of melon juice is explained by the fact that at low concentra-
tions, polymer macromolecules, covering the surface of melon pulp
particles, protect them from sticking. When the polymer concentra-
tion increases, melon pulp particles begin to stick together due to
the coupling of loops and tails of agar macromolecules adsorbed on
their surface.

Keywords: cloud melon juice, fruit pulp, agar, stabilization, ag-
gregation, sediment, flocculation.
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To improve the fatty acid and amino acid composition, as
well as the organoleptic characteristics of flour confectionery
products, new formulations for wafers “Summer Temptation” and
“Coconut Delight” with fillings made from organic raw materials
have been developed. Both products’ formulations contain pure
organic raw materials. The composition of “Summer Temptation”
wafers includes buckwheat flour, cane sugar, butter, skimmed milk
powder, sea buckthorn oil, and lemongrass powder. Rice flour,
coconut sugar, dry coconut milk, coconut oil, lemongrass powder
are added to the composition of “Coconut Delight” wafers. The
developed products have excellent organoleptic characteristics
that are confirmed by the conclusions from a tasting board. Safety
indicators also comply with regulatory requirements. Both samples
are distinguished by a lower content of heavy metals compared to
control. Since the fatty base and flour were replaced in the new
samples in comparison with the control formulation, the fatty acid
and amino acid compositions of the products were investigated.
The sample, based on organic buckwheat flour, demonstrated the
best amino acid composition. The content of essential amino acids
in the sample “Coconut Delight” increased slightly. The content
of saturated fatty acids decreased by almost 1.5 times in both
developed products. At the same time, the content of unsaturated
fatty acids in both types of wafers increased by almost 4 times in
comparison with control.

These results indicate that the use of organic raw materials
in the production of wafers with fillings improves their consumer
properties. The addition of unconventional organic oils to the fillings
improves the fatty acid composition while the replacement of flour
in wafer sheets improves the amino acid composition. The obtained
results can be used at enterprises in the food industry to expand the
range of organic products.

Keywords: amino acid composition, fatty acid composition,
organic products, pastry, wafers with fillings.
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Based on the research results, optimization modeling was per-

formed and the shelf life of pasteurized sausage products of the boiled
group with the elements of active packaging was substantiated.
Re-pasteurization was carried out at the temperature of 85-90 °C



for 15-20 minutes in the presence of an oxygen absorber. The de-
pendence regarding the impact of indicators of peroxide and acid
numbers on residual content of sodium nitrite accumulation during
long-term storage, depending on the formulation composition of
sausage products was found.

According to the data of stability of microbiological indicators
of pasteurized sausage products and increased values of peroxide
and acid numbers, the mathematical dependences to determine the
shelf life of sausages were obtained. The dependences substantiate
the extended storage for boiled sausage products of the first and top-
grade under the condition of using the protective barrier multilayer
polymeric materials and the elements of “active packaging”.

The conducted optimization modeling in accordance with the
obtained experimental data substantiates with high confidence prob-
ability the relations between the indicators of quality and safety of
sausage products at their shelf life that is longer than normatively
recommended. Due to the analysis of response surfaces, an extended
shelf life of the high-grade pasteurized sausage products of the boiled
group was estimated to be up to 95 days, of the first grade — up to
83 days. The obtained mathematical dependences make it possible
to predict the shelf life of pasteurized boiled sausage products, de-
pending on the formulation composition and the use of an oxygen
absorber during pasteurization.

The presented prediction and substantiation of the shelf life
was performed for sausages, the formulation of which contained
the traditional kinds of meat: beef, pork, and poultry. In addition,
poultry of mechanical rolling, protein stabilizer and animal pro-
teins based on pig skins, dairy products and spices were included
in the composition. In the process of production, sausages were
subject to re-pasteurizing at the temperature of 85-90 °C for
15-20 minutes.

Keywords: small sausages, pasteurization, storage, residual ni-
trite, peroxide peroxide value, acid value, microflora.
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The influence of natural antioxidants from different types of
vegetable raw materials on the processes of oxidative and hydrolytic
spoilage of sunflower oil during storage is studied. Plant antioxidants
are more environmentally friendly and safer than synthetic ones.

Green tea leaves and oak bark were used as vegetable raw
materials. Water-ethanol extracts from vegetable raw materials



were added to oil samples in experimental concentrations. The
samples were stored in the laboratory conditions at the temperature
of (20+2) °C. The study was performed for 5 months. The values of
the acid and peroxide numbers were determined.

The most effective blend of antioxidants showed the increase
in the acid number from 0.12 to 0.20 mg KOH /g (concentration of
green tea extract — 0.05 %, without the addition of oak bark extract).

According to the values of the peroxide number, the most ef-
fective blends of antioxidants were the experiment points with the
following green tea extract:oak bark extract ratio: (0.05:0.05) %,
(0.025:0.025) %, (0.025:0.05) %, (0.05:0.025) %.

To determine the induction period of oil and, accordingly, its
shelf life under experimental conditions, the values of the peroxide
numbers were used. It is rational to use extractives from oak bark and
green tea under the following conditions: the concentration of each
of the antioxidant extracts in terms of dry matter — (0.0250.04) %.
The maximum induction period is 100 days.

The efficiency of natural antioxidants in terms of the con-
centration of oak bark and green tea extracts is 0.05 and 0.025 %,
respectively, was compared to the effectiveness of the corresponding
concentration of one of the synthetic antioxidants — butylhydroxy-
anisole. When using butylhydroxyanisole, the induction period of oil
was 65 days, and when using natural antioxidants — 74 days.

Keywords: oil, antioxidant, oxidative spoilage, hydrolytic spoil-
age, induction period, economic substantiation.
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A new technique for removing a gel layer from the membrane
surface during the ultrafiltration concentration of pectin extract
has been considered. An experimental setup has been designed and
a procedure for processing the results of studying the process of the
concentration of pectin extracts has been devised, using a technique
of removing a gel layer from the membrane surface. The paper re-



ports the results of studying the application of a vibration stirring
technique to eliminate the gel layer and its effect on membrane
performance. Mathematical models have been built and the modes to
perform the process of the ultrafiltration of pectin extract by using
vibration stirring have been determined.

The graphical dependences of the quantitative and qualitative
characteristics of pectin concentrate (the concentration of pectin
substances and dry substances in the concentrate and permeate)
have been given that depend on the input parameters of the tem-
perature and pressure of the ultrafiltration concentration process. An
analysis of the given characteristics has made it possible to establish
the rational input parameters for the process of concentrating pectin
extracts. The rational operating parameters of the process of concen-
trating pectin extracts when using a new technique for eliminating
the gel layer are the filtration pressure of 0.4—0.5 MPa, a temperature
of 35...45 °C, a duration of 1.5-2.0 hours, and a vibration stirring
speed of 1.5-1.7 m/s.

This study was performed with the aim of intensifying the
membrane concentration of pectin extracts, improving the tech-
nical level of the concentration process, and implementing the
developed technique under industrial conditions. Based on the
research results, the expediency of using a new technique for
removing the gel layer has been established. Further implementa-
tion of these results in the food and processing industry would
make it possible to apply them in the production of a wide range
of pectin products.

Keywords: pectin extract, membrane treatment, polarization
layer, ultrafiltration concentration, vibration stirring.
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The result of improving the pasteurizer is a 6-fold decrease in the
specific metal consumption by the device, in comparison with the ba-
sic design (26 kg/m? versus 160 kg/m?). The duration of heating and
pasteurization of drinking milk at a temperature of 73..77 °C while
aging over 15..20s is 27.5s, which is 1.8 times less. A reduction in
the heat consumption for heating the apparatus is achieved, which is
1,372.8 k] (CPiPPU — Continuous “pipe in pipe” pasteurization unit),
in comparison to the consumption by the basic pasteurizer, 8,448 kJ.

The uniformity of flow heating was established when its speed
changes from 0.03 to 0.40 m/s for various heat supply techniques;
under the condition v=0.4 m/s, a temperature drop is ensured: at
internal heating — 1.4 °C; in the basic design with external heating
by a hot heat carrier — 2.7 °C; and in the proposed CPiPPU with
double-sided heating — 0.5 °C. The comparison of heat supply tech-
niques confirms the heat exchange efficiency of raw material process-
ing by CPiPPU while ensuring a minimum temperature drop. The
improved continuous pipe-in-pipe pasteurization unit based on the
double-sided heating by a flexible film resistive electric heater of the
radiating type (FFREHRT) is resource-efficient and can be used to
heat food raw materials in the temperature range 15...110 °C.

Keywords: pasteurization, milk, pipe-in-pipe heat exchanger,
heat supply, flow rate, electric heating.
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SUBSTANTIATING THE USE OF SPROUTED BEANS FLOUR IN THE PRODUCTION OF SOUR MILK PRODUCTS
BASED ON GOAT MILK (p. 6-13)

Y. Biletska, V. Babenko, A. Krivtsova, R. Plotnikova, O. Skyrda, T. Ryzhkova

[IpoBeieHO MOCTiKEHHSE IO OOTPYHTYBAHHIO BUKOPHCTAHHsI GOPOIIIHA MPOPOIeHnX 6060BHUX 36arayeHnX Ha MO Ta CeJieH TIijl 4ac BH-
POGHUIITBA KMCTOMOJOYHOTO MPOAYKTY. AKTYalbHICTh MPOBENEHNX AOCTIKEHb 3yMOBJIE€HA HECTAYer0 KMCJAOMOJOYHUX BUPOGIB 7St 0Ci0,
SIKI CTPaKAAIOTh HA €HIOKPUHHI IIOPYIIEHHsI, HE3AOBHEHICTh PUHKY SIKUX csrae 6iu3bko 23 % Bijl 3arajibHOrO BUPOOGHUITBA MPOAYKILi. B
Pe3yJIbTaTi OCIi/IKEHHST BCTABJIEHO, 10 MOJIOKO Ki3 MOKJIMBO PO3TJISIATH SIK OCHOBY /ISl CTBOPEHHST KMCJIOMOJIOYHOTO HPOIYKTY IS CIie-
[IaJIHOTO JIIETUYHOTO CIIOKUBAHHsL. MOJIOKO Ki3 MICTUTD Y CBOEMY CKJIajli HU3bKUIT BMICT 0s1- 00s2- Ta BrcOKMil MicT B-Ka3eiHOBUX (hpakitiit
GiJIKIB y MOPIBHSIHHI 3 MOJIOKOM KOPiB. BeTanoBieno, 1o pariionajbHO BUKOPUCTOBYBATH IHTAMITH KYJIBTYP Mikpooprauismis Lactobacillus
acidophilus i Bifidobacterium lactis y cniBBinHomenni 2:1 mpu KoHIeHTpaiii 6oporiHa npoporeHnx 6060BIX y KiTbKocTi 2 % 10 Macu Tpo-
NYKTY. 3pa3ku MAIOTh YMCTHH, KUCJIOMOJIOUHUI 3amaX, KUCIOMOJOYHUI CMaK, IJIbHUN 3TyCTOK, Ta Ha 25,8 % Ginbute KiaituH Gidinobakrepiii
MOPIBHAHO 3 KOHTPOJBHUM 3PA3KOM.

OTpuMani 3a/1€;KHOCTI 3MiHN aKTHBHOT KHCJIOTHOCTI, e(heKTUBHOT B'A3KOCTI BiJl BAKOPUCTAHHA PI3HUX KOHIIEHTpaIiii 60pOIIHa TpopoIe-
HIX 6060BUX T/l Yac BUPOGHUIITBA KHCIOMOJOYHOTO TIPOAYKTY. BeTaHOBIEHO, 110 aKTHBHA KUCJIOTHICTD Y 3paskax 3 BUKOpHCTaHHsIM 1,3; 2
Ta 2,5 % cxnanae — 4,68; 4,60 ta 4,58 pH oaunuib, (Bianosiano), o xa 0,04; 0,12 ta 0,14 pH oauuuib MeHIe HiK Yy KOHTPOJIBHOMY 3pPa3Ky.
Bukopucrartst 60poliHa 3 poporieHnx 6060BUX y KiabKocTi 1,5...2,5 % 3MeHIIye IOy TeTIi THCTEPE3Nca, O CBIAYUTD PO OijbIie BH-
paskeHi TMKCOTPOIIHI BJACTUBOCTI CTPYKTYPU KUCJIOMOJOUYHOTO MTPOAYKTY HOPIBHIHO 3 KOHTPOJIEM.

OTpumani 3aKOHOMIPHOCT] € HAYKOBUM THATPYHSIM JIsT PO3POOIEHHST PEENITYPU KUCIOMOTOYHOTO TIPOAYKTY IS CIIENiaqbHOTO AETHY-
HOTO NIPU3HAYEHHSI i3 30€PEeKEHHSIM 3BUYHUX JIJISI CIIOKUBAYA OPTAHONENTUYHUX TPOKATHUKIB SIKOCTI.

KiouoBi cioBa: 6opoIiiHo mpopoieHnx 6060BuUX, ceJieH, oL, HyT, Cost, MOJIOKO, OithizobakTepii, KHCTOMOJOUHUI TPOYKT.
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DETERMINING THE EFFICIENCY OF USING EGG PRODUCTS FOR THE STABILIZATION OF EMULSION WHEN
MAKING MILK-CONTAINING CURDS-BASED PRODUCTS (p. 14-23)

T. Belemets, I. Radzievskaya, N. Yushchenko, U. Kuzmyk

PosrisinyTo fo1iibHicTh BUKOpHCTaHHS (GochOIIiMiiB S€UHIX TPOAYKTIB SIK albTePHATUBU CHHTETHYHUM €MYJIbraTopaM y TeXHOJIOTIl
MTPOIYKTiB MOJIOKOBMICHMX CUPHHUX KUCJOMOJOUHUX ([l — IPOIYKTIB MOJIOKOBMiCHUX) (DYHKITIOHATBHOTO TIPU3HAYEHHSI.

B 0CHOBY PO3pOOKH MOKJIAIEHO YIOCKOHAJIEHHST TPAAMIIIHOT TeXHOIOTIT 1uisixoM, 50 % 3aMiHM MOJIOUHOTO JKMPY Ha KyMak HATyPaJbHUX
POCJMHHNX OJIil (32 MaTeMaTHYHO TIPOPAXOBAHUX CITiBBiHOMNIEND). [le 103BOMUTD MABUIUTH BMICT eCCEHIHaTbHIX KUPHUX KUCJIOT 10 PiBHS,
CHiBBiHOCHOTO 3 Bi3ioMOTIYHUMU HOpMaMH IX CTIOKUBAHHA. Jl0aBaHHS IPOYKTIB IIEPEPOOKH KyPSIUKX SIELD Y SKOCTI KOPUCHOTO Ta Ge3MEeUHOTO
HaTyPaJIbHOTO eMYJIbraTopy Z03BOJINTD TTONEPEUTH PO3/IIEHHS KIPOBHUX (ha3 poaykTy. Kortposs — emymbsryioua cymim «IIporrext 01».

BusHaueHo palioHa/ibHi 031 BBEJICHHST 00pPAaHUX HATYPAIbHUX €MYJbraTopis, i3 po3paxyHky 1..4 % 10 Macu BBEJEHUX POCHMHHUX
SKUPIB (KyMasky), KOTpi 3a6e31edyioTh HalBUINI TIOKa3HUK KUPOyTpUuMyBaibHoi 3paTHocti (KY 3) Ta He BIUIMBAIOTH Ha OPTraHOJIENTHYHI
[IOKa3HUKU IIPOJYKTY.

Beranosieno, 1o criiikicts npsivux emyJibcii (CE) «o/B» cranouts 100 % y pasi BUKOPHCTaHHSI JKOBTKOBOTO MOPOIIKY a60 eMyJIbraTopa
«IIporrekt 01» y kimbkocTi 3 %; ss€UHOrO MOPONIKY a60 anbOyMiHy — 4 %.

Bcranosneno pamionasbHe CIIBBiIHONIEHHS PENENTYPHUX KOMIIOHEHTIB TaKUX eMyJbCili — BoanHa ¢asa: KyHmask POCIMHHUX OJiii:
SKOBTKOBWUIT TOPOMIOK s1K 21:76:3 32 yMOBM HAIIMEHIIIOT0 MOKJIMBOTO BiJICOTKY BBeJIeHHsI BOAHOI (ha3u (MOJIOUHOT CUPOBATKN ).

[linTBep/skeHa 3aeKHICTh IOKAa3HMKA BOJOTOYTPUMYIOUOi 3/IaTHOCTI Bifi BMICTY BOJIOTH y TIPOAYKTI MOJIOKOBMICHOMY 3
eKCIIEPUMEHTAIBHIMI 3Da3KaMu eMyJIbCiil. BusiBiieHa 3aieXHICTh A00pe Y3TOUKYIOTHCS 3 SIBUIEM 3HUKEHHS BOJIOTOYTPUMYBAIBHOL
3[ATHOCTI XapuoBOTrO MPOAYKTY [pU 30iIblIeHH] B HbOMY BMICTY KHPY BHACJIJOK OiJIblll HU3BKOI BOJOTOYTPUMYIOUOT 3/aTHOCTI KUPOBOT
(hasu mopiBHAHO 3 GIITKOBOIO.

BeranoBseHa 3a/1e5KHICTh MiK BMicTOM JleruTrHy Ta nokasaukamu JKY 3 i CE 10oBoauTh HOMIIBHICTE BUGOPY came KOBTKOBOTO MOPOIIKY
y AKOCTi eMyJ/IbraTopa Jijisl BUPOGHHIITBA MPOAYKTY MOJIOKOBMICHOTO CHPHOTO Kucaomoiounoro. Haiismmmi mokasmnmku YKY3 — 5 cm?/r Ta yTBOA
pentst 100 % CE BigmivaroTscest pu BUKOPUCTaHHI 3% SKOBTKOBOTO ITOPONIKy (3 BMicToM Jteruruay — 10,3 r/100 r mpoaykTy) y cKitazi emyJbceil.

KmouoBi cioBa: Kymax pOCTMHHUX OJIill, TPOAYKT MOJTOKOBMiCHUI CHPHUIT KUCTOMOJOUHUI, JKOBTKOBUII TIOPOIITOK.
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DETERMINING THE EFFECT OF CASEIN ON THE QUALITY INDICATORS OF ICE CREAM WITH DIFFERENT FAT
CONTENT (p. 24-30)

G. Polishchuk, N. Breus, I. Shevchenko, V. Gnitsevych, T. Yudina, G. Nozhechkina-Yeroshenko, T. Semko

JlocaiizkeHO BIVINB Ka3eiHy Ha MOKA3HUKH SIKOCTI MOPO3WBA 3 PI3HUM BMICTOM KUPY. 32 PYHKITIOHAIBHO-TEXHOJIOTIYHIMI XapaKTepuc-
THKaMU JIJIst 30araueHHst MOPO31Ba 0OPaHO KaseiH MilessipHuil. [3 3acToCyBaHHIM MaTeMaTUYHOTO MOJIEJIOBAHHS Y CEPEIOBUII MATEMATHY-



Horo makery MathCad 15 onTimizoBaHo MacoBy 4acTKy KaseiHy MIlleJSIPHOTO Y CKJIa/li MOPO3HBa sKUPHICTIO B 0 10 15 % 3 METO0 of1epykaHHs
MPOAYKTY BUCOKOI sikocTi. Ha neproMy erarti st onTuMisartii (hyHKIH BiAryKy (36UTOCTI, OMOPY TaHEHHIO, OPraHOJIENTHYHIX XapaKTePHUCTHK) 3a
BapifioOBAHOTO BMICTY KUY Ta GLIKY BUKOPUCTAHO METOIOJIOTIIO TIOBEPXHI BiAryKy. Ha Apyromy eTarti st MOZIETIOBAHHS. BUKOPHCTAHO KOMILIEK-
CHUH TIOKa3HHUK SIKOCTI MOPO3HBA sIK (DYHKIIIIO OIIHOK OJMHIYHIX MOKA3HHUKIB SIKOCTI, IEPEBEIEHIX Y MACIIITA00BAHI 3HAYEHHST 32 IOTIOMOTOIO KOe-
(inienTis Baromocti. BeTaHOBIIEHO 3BOPOTHIO 3aJIEKHICTD MK 3HAUEHHSIMU ONITUMAJIBHOTO BMICTY GLIKY Ta JKUPHICTIO MOPO3UBA. [IJIst IOCATHEHHS
MaKCHMAJIBHOTO TEXHOJIOTYHOro edeKTy y cKiam Moposusa skupmicTio 0-5 %, 6-10 % Ta 1115 % motpeba y Kazeini MileJspHOMY CTaHOBHTD
6-5 %, 4-3 % ta 2,5—1 %, BianosigHo. 3a pesysisrataMu Po3paxyHKy IMPOIEHTHOT YaCTKU €HePreTHYHOT IIIHHOCTI, 10 TIPUBHECEHA 3araIbHUM OLIKOM
(Gispiire 20 %), 6ym0 3po6IIeHo BHCHOBOK TIPO MOKJIMBICTD BiHECEHHSI MOPO3HBA KUPHICTIO 0-5 % 3 MACOBIMM YaCTKAMU KazeiHy MilleJIsIPHOTO
6-5 % i saraspHoro Gika 9,7-8,7 % 110 KaTeropii MpoAyKTiB 3 BUCOKUM BMicTOM Gisika. Mopoauso skupHicTio 10-15 % 3 MacoBiMU YacTKamMu KaseiHy
Mirtesstpaoro 3—1 % i sarampHoro Ginka 6,7-4,7 % Moske OyTH BiIHECEHO /10 TTPOAYKTY 3 T/BUIIEHNM BMICTOM Oika. Pe3yssraTn 0CTiIKeHHs 10~
3BOJIIIOTH PO3IIMPUTH ACOPTHUMEHTHUIA Psizl GLIOKBMICHOTO MOPO3HMBA ISt 33/[0BOJIEHHSI TIOTPe( CHIOKUBAYIB PI3HUX TPYIL.
Ka1040Bi c10Ba: MOpO3MBO, 30aradeHHs, Ka3eiH MilleIApHUIA, OTITUMI3allis CKIaLy, KOMILIEKCHUN MOKa3HUK SKOCTI.
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STABILIZATION OF MELON CLOUDY JUICE WITH BIOPOLYMER AGAR (p. 31-38)

Sagdat Tazhibayeva, Bakyt Tyussyupova, Inabat Khamitova, Zhexenbek Toktarbay, Kuanyshbek Musabekov, Gulnur Daribayeva

[Ipn BUPOOHWUIITBI HATYpasbHUX (GPYKTOBUX COKIB BeJMKe 3HAYEHHST Ma€ PiBHOMIPHUIT PO3MOIIJI YacTOK (GPyKTOBOI M'AKOTI B 06Cs3i,
[0 BU3HAYAE arperaTHy CTIHKicTh cucremu. [[Jist MATPUMKE CYKYITHOI cTabiibHOCTI (DPYKTOBUX COKIB BUKOPHCTOBYIOThCs cTabitizatopu,
110 TIPEJICTABISIOTH 00010 ToTiMepH 260 OBEPXHEBO-aKTHBHI PEYOBUHU. Y 3B’SI3KY 3 I[IM OyJIO BUBYEHO BIUIIB IPHPOIHOTO MOJIMEPHOTO
arapy Ha cTaGlIbHICTh JIMHHOTO COKY, 1[0 MICTUTh YACTUHKU M'KOTI AnHi. Buxinuuii cik quni mas pH 5,78 i tutposany xucnothicts 970,29
MT JIMMOHHOI KHCJIOTH/J, BMICT B HBOMY PO3UMHHUX CyXWX pedoBuH Biamosizaso 10,08 TSS Brix. /[l pocmimkenns BUKOPUCTOBYBAIN
3pasKu JIMHHOTO COKy 3 KouienTpaitieo 50, 70 1 90 %. ocipkents cTabiabHOCTI COKY /IMHI B IPUCYTHOCTI arapy MpOBOINJIN NIPOTATOM 6
nuiB Ha npusaai Turbiscan (@pawirist). TTokazano, 1o Py KOHIEHTPAIIIsSIX arapy, o BBoAuThes B cik auni 0,005 % i 0,01 %, cucrema 36epi-
ra€ arperatHy CTiliKicTb, ajie npu repexoai Ha koHieHTpaiito 0,02 % cTabibHICTh CUCTEMU 3HUKYETHCS. BiAMOBIHO 3MIHIOETBCS 1 PO3MIp
JaCTOK M'SIKOTI i, SIKIo pogasamst arapy 3 kornentparieo 0,05 % i 0,01 % mo M’sIKOTi AMHI 3MeHIITy€e PO3Mip YaCTHHOK M’SIKOTI IMHI, TO
361ubIeHHsT KoHIleHTpalil arapy 10 0,02 % BUKINKAE esike 301IbIIEHHS] PO3MIPY YacTOK M'SIKOTI 110/1iB. Takuii BIUIUB KOHIIEHTPAILi arapy
Ha arperatHy cTabiIbHICTh AMHHOTO COKY MOSICHIOETHCS TUM, 10 MTPU HU3bKUX KOHIEHTPAIIISIX MAKPOMOJIEKYJIH TOJIMEpPY, TIOKPUBAIOYH O~
BEPXHIO YACTUHOK M'SIKOTI JIMHI, 3aXMINAIOTH iX Biz npuinmanns. Koiu KoHIeHTpallis moxiMepy 301IbIIy€eThes, YaCTUHKNA M AKOTI JIMHI 110~
YUHAIOTD 3JIUTIATHCS YE€Pe3 3UCTLICHHS TIeTeJIb | XBOCTIB MAKPOMOJICKYJI arapy, acopboBaHnX Ha iX MOBEPXHi.

KiiouoBi caoBa: HeocBiT/IeHUiT Cik AnHi, MSIKOTH IIOAIB, arap, crabiizailis, arperaitist, ocaj, GJIOKyJIsIis.
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DEVELOPMENT OF WAFERS WITH FILLINGS MADE FROM ORGANIC RAW MATERIALS WITH IMPROVED
CONSUMER PROPERTIES (p. 39-45)

A. Tkachenko, I. Syrokhman, V. Skrypnyk, G. Birta, Y. Burgu

3 METOI0 TIOJITIIEHHST JKHPHOKUCIOTHOTO 1 aMiHOKUCIOTHOTO CKJIA/Y Ta OPTAHOIENITHYHIX XaPAKTEPHCTHK GOPOITHSIHITX KOHANTEPCHKIX
BUPOGIB CTBOPEHO HOBI perienTypu Badesib 3 HAUMHKaMU 3 OPraHiuHoi cupoBuHu «JIiTHS criokyca» ta «Kokocosa Hacosofa». Y perentypax
000X BUPOOIB BUKOPHUCTAHO MOBHICTIO Opraniuny cuposuny. Jlo ckmany Badens «JliTHs criokyca» yBilIm: 60pOIIHO Tpeyane, IyKop Tpoc-
THHHUIL, MACJIO BEPIIKOBE, MOJIOKO CyXe 3HEKUPEHE Ta 0JIist 06JIINX0Ba, MOPOLIOK JeMoHrpacy. Jlo ckaany Badesns «Kokocosa Hacosomnar»
J0IaHO GOPOIIHO PICOBE, IYKOP KOKOCOBHIT, MOIOKO CyXe KOKOCOBE, KOKOCOBY OJIiI0, TIOPOIIOK JIeMOHTpacy. Po3pobiieri TpOIyKTH MaoTh
BIZIMIHHI OPraHoJIENTUYHI XapaKTePUCTHKHU, 110 ITATBEPKEHO BUCHOBKAMU JerycTailiiinoi komicii. [TokazHukn 6e3nedHocTi TakokK BifNoBi-
JAI0Th BUMOTAM HOPMaTUBHOI JoKyMeHTattii. O0u/iBa 3paskul BiIPI3HAIOTHCS MEHIITM BMICTOM BaKKUX METAJIB TIOPIBHSIHO 3 KOHTpOJieM. Tak
SIK y HOBHX 3Pa3Kax 3aMiHEHO KUPOBY OCHOBY Ta GOPOIIHO Y MOPIBHSIHHI 3 KOHTPOJIBHOO PEIENTYPOIO, 6YJIO TOCIKEHO KIPHOKUCIOTHUIT Ta
AMIHOKMCJIOTHUI cKJIa BUPOOiB. Kpammm aMiHOKHCTIOTHUM CKJIaI0M Bi/IPi3HABCS 3pa30K Ha OCHOBI IPEYaHOTo opranigHoro 6opourna. Bmict
He3aMiHHIX aMiHOKHCIOT y 3pa3ky «KokocoBa Hacosiona» 3pic He cyTTeBO. BMicT HacuueHNX JKUPHUX KUCJIOT 3HU3UBCS Maiixke y 1,5 pasu y
060X po3pobseHnx Bupodax. ¥ Toii e yac BMICT HEHACHYEHUX JKUPHUX KUCJIOT 3pic B 000X BadIsIX MOPIBHIHO 3 KOHTPOJIEM Maiike y 4 pasu.

[1i pesysbrati BKasyloTh Ha Te, [0 BUKOPUCTAHHSI OPraHiuHOT CHPOBUHM Y BUPOOHUIITBI Badesb 3 HAUMHKAMK TOJIIIIYE 1X CHOKUBHI
BJacTUBOCTI. /{0/IaBaHHs 10 HAYMHOK HETPAAUIIMHNX OPraHiYHUX OJIill Ja€ 3MOTY MOJIIIINTH JKUPHOKUCJIOTHUI CKIal, a 3aMiHa Gopomt-
Ha y BadeJbHUX JIUCTAX TOJIMNIYE aMiHOKUCIOTHMI ckyag. OTpuMaHi pe3yisraTé MOXKYTb BUKOPHCTOBYBATH ITiITPUEMCTBA Xap4OBOi
IIPOMHUCJIOBOCTI /IJIsT PO3IIMPEHHS ACOPTUMEHTY OPTaHiuHOI IPOYKILL.

KiiouoBi cioBa: aMiHOKUCIOTHUI CKJIaJl, JKUPHOKMCIOTHUN CKJIajl, OpartivHa npoayKilis, GoporiHsaHi BUpoOH, BadJri 3 HAYHHKAMH.
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SUBSTANTIATING THE OPTIMIZED SHELF LIFE OF PASTEURIZED SAUSAGES WITH THE ELEMENTS OF
ACTIVE PACKAGING (p. 46-54)

V. Pasichnyi, O. Shevchenko, O. Khrapachov, A. Marynin, I. Radzievska, Y. Matsuk, A. Geredchuk, M. Kuligin

3a pesyJsIsTaTaMi JI0CJIIKEHD TPOBEIEHO ONTUMI3aIiiiie MO/IEIOBAHHS Ta OOIPYHTOBAHO TePMiHN 30€piraHs acTepH30BaHuX KOBOAC-
HUX BUPOGIB BaPEHOI TPYIIU 3 eleMEHTaM I aKTUBHOTO MaKkyBaHHs. [[0BTOpHY macrepusartito mposoauiu 3a temieparypu 85-90 °C nporsirom



15-20 XBUJIMH Y TPUCYTHOCTI MOTJIMHAYA KUCHIO. BUSIBICHO 3a/1€KHICTD 110/I0 BIIMBY HA 3aJIUIITKOBHIA BMICT HITPUTY HATPIIO HAKOITMYEHHST B
TIPOIIeCi TPUBATIOTO 30€PiralHsT MOKAa3HIKIB EPOKCUIHOTO Ta KHCIOTHOTO YHCENT B 3aT€KHOCTI Bifl PEIENTYPHOTO CKIaNy KOBOACHUX BUPOOIB.

Ha nigcrasi ganux crabGinbHOCTI MiKPOOIOMOrIYHIX OKA3HUKIB MAcTEPU30BaHUX KOBOACHMX BUPOOIB Ta IMiJBUIIEHHS 3HAYEHD MEPOK-
CHJIHOTO i KHCIOTHOTO YHCEJT OTPUMAHO MaTEMATHYHI 3a/I€KHOCTI [/ BU3HAYEHHS TePMiHiB 30epirantst KoBoac. 3aeKHOCTI 06T PYHTOBYIOTh
UL BapeHUX KOBOACHUX BUPOGIB MEPIIOTO Ta BUIIOTO COPTY TEPMIHU TPUBAIOTO 30epiraHHsi, 32 yMOBY BUKOPHCTAHHS 3aXUCHUX Oap'€pHUX
6araTonrapoByX MOJTIMEPHIX MaTEPIiasIiB Ta eJIEMEHTIB «aKTUBHOTO TaKyBAHHS».

IIpoBeziene onrumizariiline Mo/IeJIIOBaHHS Bi/IIIOBIZHO JI0 OTPUMAHUX €KCIIEPUMEHTATIbHUX JaHUX 06rpyﬁTOBye, 3 BUCOKOIO JIOBIPUOIO
HWMOBIPHICTIO, 3B'130K Mi’K MOKA3HUKaMK SKOCTI Ta 6e3rmeqHocTi KoBOGacHUX BUPOOIB B TepMiHax 30epiraHHs OiIbIIIOMY 32 HOPMATHBHO PEKO-
MeHI0BaHU . 3aBASKK aHaJIi3y OBEPXOHD BIATYKY CIIPOrHO30BaHO OLIbII TPUBAIUIT TepMiH 30epiraHHs MacTepU30BaHuX KOBOACHUX BUPOOIB
BapeHoi rPyIu Jisi BUIOTO copTy 0 95 1i6, nepmroro o 83 xi6. Orpumani MaTeMaTHIHi 3aI€KHOCTI JI03BOJISIOTH TIPOTHO3YBATH TEPMiHU
30epiraHHs MACTEPU30BAHUX BapeHHUX KOBOACHWMX BUPOOIB 3aJI€KHO Bijl CKJIALY PEIENTYD Ta BUKOPUCTAHHIO TOMJIMHAYA KUCHIO B MPOIEC
TTacTepu3altii.

HasezieHe mporHo3yBaHHs Ta OOTPYHTYBAHHS TEPMiHIB 30epiraHHst POBENEHO /ISl CAPIETbOK B CKJIAAI PELENTyp KX, BAKOPHCTAHO
TPAUIIIITHI BUIM M'sica — SITTOBUYMHA, CBUHUHA, M'sico TrTuiti. KpiM TOro B CKJIa/li BAKOPUCTOBYBAJIM M'sica TITHIN MEXaHIYHOTO OOBAJIOBAHHS,
6isrkoBHit cTabismizaTop i TRApUHHI GIIKK Ha OCHOBI IIKYPH CBUHEH, MOJIOYHI IPOAYKTH 1 mipstHoIi. B niporieci BUpoOHUIITBA cape/ibKy Miani
MOBTOPHIN nacrepusarii ipu remieparypi 85-90 °C mporsirom 15-20 xBusmH.

KiiouoBi caoBa: capjiesibku, rlacrepusalilist, 36epirantisi, 3aJMIIKOBUI HITPUT, TEPOKCU/HE YUCI0, KHCJIOTHE YUCII0, MiKpodIIopa.
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DETERMINATION OF THE INFLUENCE OF NATURAL ANTIOXIDANT CONCENTRATIONS ON THE SHELF LIFE
OF SUNFLOWER OIL (p. 55-60)

N. Sytnik, E. Kunitsia, V. Mazaeva, A. Chernukha, O. Bezuglov, O. Bogatov, D. Beliuchenko, A. Maksymov, M. Popov, 1. Novik

Jlocnizzkeno BIIMB MTPUPOIHUX aHTHOKCH/IAHTIB 3 PI3HUX BUIIB POCIANHHOI CHPOBUHN HA MPOIECH OKMCHIOBATBHOTO Ta TiZPOTITHYHOTO
NCyBaHHsI COHANTHUKOBOI OJIii 1mix yac 36epiranis. Poc/aMHHI aHTHOKCHAAHTH € OLIbII €KOJOTIYHUME Ta Oe3MeYHUMU Y MOPIBHAHHI 3
CUHTETUYHUMH.

B sikoCTi pOCMHHOT CUPOBUHU BUKOPUCTAHO JINCTS 3€JIEHOT0 Yaio Ta Kopa Ay0y. [lo 3paskis ol 10/aH0 BOAHO-ETAHOJIbHI €KCTPAKTH 3
POCAMHHOI CUPOBUHH B JIOC/TIAHNX KOHIEHTPaIlisX. 3pasku 36epiraincs B 1ab0paTopHuX yMOBax 3a temieparypu (20+2) °C. locutipkens
MIPOBOMJIN TIPOTSTOM 5 MicsiB. [Ipu 1pboMy BU3HAYAIN 3HAYEHHST KUCJIOTHOTO Ta MEPOKCUAHOTO YHCEJL.

HaitedexrBHimma cyminm aHTHOKCHIAHTIB TOKa3asia 3poctantst kucsaotHoro yncsa Bix 0,12 o 0,20 mr KOH /t (koH1IeHTpaItist eKcTpakTy
3esteroro wato — 0,05 %, 6e3 MoaBaHHsT €KCTPAKTY KOPH 1y0y).

3a 3HAYEHHAMU MEPOKCHAHOTO YNCIa HAMOLTbIT eheKTUBHUMHU CYMIIIITaMI aHTUOKCU/IAHTIB BUABHUJINCS TOUKH €KCIIEPUMEHTY 3 TAKIM
CTIiBBIIHONIIEHHSIM €KCTPAKT 3€JIEHOr0 Yaro:eKcTpakT Kopu ay6y: (0,05:0,05) %, (0,025:0,025) %, (0,025:0,05) %, (0,05:0,025) %.

[lns BusHaueHHS mepiofy IHAYKIIl ouii Ta, BIANOBIAHO, ii TepMiHy NPHAATHOCTI B YMOBAaX EKCIIEPUMEHTY, BUKOPUCTAHO 3HAUEHHS
MEePOKCHIHIX Yrces. ParioHaIbHIM € BUKOPUCTAHHS €KCTPAKTHBHIIX PEYOBUH 3 KOPH My0y Ta 3€JIEHOTO Yaio 3a TAKUX YMOB: KOHI[EHTpPAILis
KOJKHOTO 3 €KCTPAKTiB-aHTHOKCUJAHTIB B mepepaxyHky Ha cyxy peuosuny — (0,025-0,04) %. Makcumanbpuuii mepioj iHAYKINI ckiaxae
100 xi6.

EdekruBricTp MPUPOAHUX AHTHOKCHUAAHTIB 32 YMOB KOHIEHTpaIlii ekcTpakTiB kopu ay0y Ta 3ejeHoro 4aio sixnosigno 0,05 Tta
0,025 % nopiBHsHO 3 eHEKTUBHICTIO BIAMOBIAHOI KOHIIEHTPAIl OZAHOTO i3 CUHTETHYHUX aHTHOKCUAAHTIB — OyTuiriapokcuanizoory. ITix vac
BUKOPUCTAHHS 6yTy1J1riup01<c14aHi30J1y nepiojt iHayKIii o1l ckiaB 65 /1i6, a it yac BUKOPUCTAHHST TIPUPOIHUX AaHTUOKCUIAHTIB — 74 100u.

KiiouoBi cioBa: oJ1ist, aHTHOKCHIAHT, OKUCHIOBAJIbHE TICYBAHHsI, MiZIPOJITUYHE TICYBaHHS, TIePiojl iHAYKILT, eKOHOMIYHE OOTPYHTYBaHHSI.
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DEVELOPING A TECHNIQUE FOR THE REMOVING OF A GEL LAYER IN THE PROCESS OF MEMBRANE
TREATMENT OF PECTIN EXTRACT (p. 63-69)

G. Deynichenko, V. Guzenko, D. Dmytrevskyi, V. Chervonyi, O. Omelchenko, D. Horielkov, O. Melnik, O. Korolenko

Po3rIsiHyTO MUTaHHA OO0 HOBOTO CIOCO0Y YCYHEHHs Tesb-Iapy Ha MOBEPXHI MeMOpaH 3a yJabTpadiabTpamiiiHoro KOHIEHTPYBaHHS
MEKTHHOBOTO €KCTPAKTY. P03p06IIeHO eKCIIEPIMEHTAIBHY YCTAHOBKY | METOANKY OOPOOKH PE3YIBTaTiB OCIIIZKEHHS TIPOIECY KOHIIEHTPYBaH-
HS EKTUHOBUX €KCTPAKTIB 13 3aCTOCYBaHHAM CTIOCO0Y BUAAJIEHHS TeJib-TIapy Ha MOBepXHi MeMOpaHu. [IpencTaB/eHi pesyibraTu 10C/IIKEHb
3acTOCYBaHHS coco0y BIOPAIitHOTO TIepeMilyBaHHs Uil YCYHEHHs TeJb-1apy i Horo BIUIMBY Ha MPOAYKTUBHICTL MeMOpaH. OTpuMano
MaTeMaTHYHI MOZIEJIi Ta BUSHAYEHO PEKUMU IIPOBEJICHHS POTIECY YIbTPadiIbTpaltii NEKTMHOBOTO €KCTPAKTY i3 3aCTOCYBaHHAM BibpamiiiHoro
TIepeMilTyBaHHs.

[Tpuseneni rpadiuni 3a1€XHOCTI KiJIbKICHUX Ta SKICHUX XapaKTEePUCTUK MEKTUHOBUX KOHIIEHTPATIB (KOHIIEHTPAILisl IEKTHHOBUX PEYOBIH
Ta CyXUX PEYOBWH B KOHIIEHTPATi) B 3aJ€KHOCTI BiJl BXi[HUX MapaMeTpiB TeMIepaTypH Ta TUCKY TIPOIleCy YIbTPadibTpaiiiiioro KOHIeH-
TPyBaHHS. AHAJII3 IPUBEICHUX XapaKTEPUCTHK J03BOJIIB BCTAHOBUTHI PAlliOHAJIbHI BXi/IHI TapaMeTpH IIPOIeCy KOHIIEHTPYBAHHS IIEKTHHOBUX
eKcTpakTiB. PartioHarpHIMI pOGOYNMI TTapaMeTPaMi MPOIIECY KOHIIEHTPYBAHHST TTEKTHHOBIX €KCTPAKTIB i3 3aCTOCYBAHHSIM HOBOTO CIIOCOGY
BUJIAJIEHHS Treqib-apy € Tuck diasrpanii 0,4—0,5 MITa, Temneparypa 35...45 °C, tpusamnicts —1,5-2,0 roausu ta mBuaKicTs BiGpariiinoro
nepeminryBanust 1,5—-1,7 m/c.

Jlane JOCJIKEHHS TPOBeIeHe 3 MeToo iHTeHcudikalii MeMOPaHHOro KOHIIEHTPYBAHHS TIEKTUHOBUX €KCTPAKTIB, MiJABUIIEHHS TEXHIY-
HOTO PIBHSI MPOIIECY KOHIIEHTPYBAHHSI Ta peasisaliii po3pobieHoro cmocody B MPOMUCIOBUX YMOBaX. 3a Pe3yJbTaTaMi JOCJIKEeHb OYII0




BCTAQHOBJICHO JIONIJIBHICTD 3aCTOCYBAHHSI HOBOTO CIIOCOOY BUJAJIeHHs resib-napy. [lojasbiie BIPOBa/UKEHHS IIMX PE3YJIBTATIB Y XapuoBy Ta
MepepobHy TPOMUCIIOBICTD AACTH 3MOTY 3aCTOCYBATH IX Y BUPOGHUIITBI TIEKTHHOMPOLYKTIB ITHPOKOTO aCOPTUMEHTY.

K1040Bi ci10Ba: IeKTHHOBHIA €KCTPAKT, MeMOpaHHa 00po0Ka, MOApUsaIiiiHuii map, yasrpadiibrpaliiiine KOHIEHTPYBaHHS, Bibpailiiine
TepeMilTy BaHHSI.
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IMPROVEMENT OF THE CONTINUOUS “PIPE IN PIPE” PASTEURIZATION UNIT (p. 70-75)

An. Zahorulko, A. Zagorulko, M. Yancheva, O. Dromenko, M. Sashnova, K. Petrova, L. Polozhyshnikova, N. Budnyk

3anpornoHoBani B CTaTTi iHKeHEePHO-TEXHOJOTIUHI PillleH s CIPAMOBaHi Ha BAOCKOHAJIEHHs Ge3rnepepBHOI MacTepusaiiiHoi ycTaHoBKI
«Tpy6a B TpyOi, OCKIIBLKN NPH T1epepobIli MOJOYHOI CHPOBHHU CaMe MacTepusallis 3HaYHOIO MipOIO BIIMBAE HA SIKICTh TOTOBOTO MTPOYKTY,
a OiibinicTs oOJaJHaHHS Mae HenpAMUi crocib reriomniaBeeH s, BUKopucTanHsa pisHOMAaHITHUX TEIJIOHOCITB TI0OB’sI3aHi 31 CKJIaAHICTIO
EKCILIyaTaniifHoro XapakTepy, HasBHICTIO JOMaTKOBUX BUTPAT Ha IX HArpiBaHHs, TPAHCIOPTYBAHHs, aBTOMATH3aI[iil0 Ta cTabiisario
TEMIIEPATYPHOTO TOJIS TPH 06POBITT CHPOBUHU.

B pesyaibrati BAOCKOHAJIEHHST TACTEPU3ATOPA JIOCATAETHCS 3MEHIIEHHsI B 6 pa3 IMMTOMOI METAJIOEMHICTI arapary B MOpiBHsIHHI 3 6a30B0I0
xoncTpykiieio (26 kr/m?, Bixnosizno g0 160 kr/m?). TpusasicTs migirpiBanms Ta macTepusaliii MUTHOTO MOJIOKA 3a Temmepatypu 73..77 °C
npu Butpumi 15...20 ¢ cranosuts — 27,5 ¢, mo y 1,8 pasis meHie. 3abe31edyeThCst SMEHIIEHHS] BUTPATH TEILIOTH Ha HATPIBAHHS anaparta, sike
cranoButh — 1372,8 k[ (ITYTBT), nopisusto 3 BuTparamMu B 6azoBomy nacrepusaropi — 8448 k/Ix.

BcTaHOB/IEHO PIBHOMIPHICTD HArpiBaHHS OTOKY T1pu 3MiHeHH] mBuakocTi Bix 0,03 10 0,40 M/c 1uis pisHUX COCOGIB TEIIIOMIABEICHHS
— niput yMOBi V=0,4 M/c 3a6e31edyeThCst eperaj TeMIepaTypy: py BHYTpintHboMy HarpiBarui — 1,4 °C; B 6a30B0OT KOHCTPYKILii 3 30BHIIIHIM
HarpiBom rapstauMm Tterionociem — 2,7 °C rta y 3anpononosanomy IIYTBT 3 aBocropontim obirpiBom — 0,5 °C. TIpoBesere HopiBHIHHS
€1oco6iB TETJIOTIABEICHHS MTATBEPKYE TeIIoMacooOMitHy edektuBHicTh 06pobIti cupoBuny B [TYTBT npu 3abesnedertst MiHIMaIbHOTO
reperajy TeMIeparypH.

Vinockonanena GesnepepBHa HacTepusailiiiia yctaHoBku «Tpyba B TpyOi» Ha ocHOBI JBocTopoHHbOro HarpiBanusi TTIPEHBT
XapaKTepU3yEThCA pecypcoeeKTUBHICTIO Ta MOsKe OyTH BUKOPUCTaHa B AKOCTI Mi[irpiBaya XapuoBoi CUPOBMHY B TEMIIEPATYPHOMY JliallasoHi
15..110 °C.

KiiouoBi cioBa: nacrepusailisi, M0L0K0, TEILIOOOMIHHUK TpyGa B TpyOi, TEIIOMIABEACHHS, IMBU/KICTD IIOTOKY, €IeKTPUIHIIT HATPIB.



