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A mathematical and physical model of the critical pneumatic
conveying modes has been developed to ensure the calculation and
construction of pneumatic product pipelines of continuous operation.
The model takes into consideration the technological conditions of gas
suspension movement; the laws of movement of individual fine particles,
accounting for their impact interaction and decompression, as well as
the actual boundary conditions for a food product movement. The pa-
rameters of the zone of dynamic destruction of the layer of a small-piece
food product by impact airwave were experimentally studied; the results
of the calculation have been compared with the experimental data.

The process of managing critical pneumatic conveying modes has
been theoretically described, based on the proportional elements and
feedback (a current loop of 4-20 mA); the process of destruction of the
cluster of products by airwave and controlled decompression has been
studied. The process of pneumatic conveying of a small-piece product
at the experimental bench system has been examined. As well as the
process of moving the material in the product pipeline, which is con-
trolled by compressed air pulses, to maintain the modes of operation.

The following has been established: pressure losses caused by the
movement of clean air; additional pressure losses resulting from the
movement of the material; the loss of pressure required for transport-
ing in a suspended state on a vertical stretch.

A model has been developed to calculate the coordinates of a
product particle when it collides with the inner surface of the prod-
uct pipeline, as well as a change in its kinematic characteristics. The
developed model makes it possible to determine the rational modes

of pneumatic conveying and possible energy costs in the processing

of various small-piece materials. The rational pneumatic conveying
regimes have been determined, as well as possible energy costs in
the processing of small-piece materials. As the time of supplying
compressed air in the product pipeline increases, the number of
product particles reaches a maximum in the range of 0.1...0.2's. The
compressed air flow rate, depending on the value of inlet mainline
pressure P (0.1...0.3 MPa), is 80...160 (Nl/min). A general approach
to the modeling of pneumatic conveying systems has been proposed.

Keywords: pneumatic conveying, small-piece, excess pressure,
feedback, gas suspension.
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One of the urgent problems in the dairy industry is to reduce
power input in the process of dispersing milk fat while ensuring a
high degree of homogenization. This problem can be solved through
the development and implementation of a virtually unexplored
jet-slot milk homogenizer. The principle of its action implies the
preliminary separation of cream from whole milk and its feed into
the high-velocity flow of skim milk. The homogenization process
occurs by creating a sufficient difference in velocities of the disperse
and dispersing phases of the milk emulsion, which is mathematically
described by Weber’s criterion.

Experimental studies of the effect of fat content in cream, cream
feed rate, and width of the annular slot on dispersion indices during
processing in the designed homogenizer have been carried out. The
mathematical dependence which relates these parameters was found.
It was proved that to obtain a milk emulsion with a dispersion level
of 0.8 um, the width of the annular slot should be 0.1-0.5 mm, fat
content in cream 40-50 %, and the feed rate less than 40 m/s. The
results of the evaluation of dispersion quality show a 7 % decrease in
the average diameter of the fat globules compared to the most com-
mon values obtainable in the valve homogenizer. A refined critical
value of the Weber criterion for dispersion of the fat phase of milk
was determined (29 units) which indicates an increase in the inten-
sity of the homogenization process in comparison with the jet milk
homogenizer with a separate cream feed. The derived critical value of
the criterion is necessary to create a theory of the process of dispers-
ing milk fat and develop more efficient designs of milk homogenizers.

Keywords: homogenization, jet-slot homogenizer, dispersion,
emulsion dispersion, Weber criterion, fat globule.
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Solving the problem of detecting counterfeiting in confection-
ery requires appropriate identification methods and is of paramount
importance in the list of measures aimed at achieving food safety and
quality.

The following infrared spectra of the samples were studied in
this work:

— a model system containing xanthan gum and tare gum;

—amodel system containing xanthan gum, tare gum, and sugar;

—a model system containing xanthan gum, tare gum, skimmed
milk powder;

— amodel system containing xanthan gum, tare gum, maltodextrin.

Absorption is characteristic of certain groups of atoms, its inten-
sity is directly proportional to their concentration. Thus, the mea-
surement of the absorption intensity makes it possible to calculate
the amount of a given component in the sample.

A detailed technological scheme for the production of heat-
resistant fillings using gelatin has been developed, which allows
obtaining a product with new organoleptic and physical and chemi-
cal properties. The novelty of the technological scheme is the use of
thermostable fillings of gelatin and the enzyme transglutaminase,
and a mixture of gums, in the technology. A special feature in the pro-
duction of these fillings is the operation of structuring at a tempera-
ture of 555 °C, which distinguishes it from existing technologies.

This paper reports the results of the infrared spectroscopic
analysis of fillings, which made it possible to argue about the posi-
tive effect of gelatin usage in the technology of confectionery. The
developed heat-resistant milk-containing filling has a high biological
and nutritional value in comparison with the existing technologies of
fillings for confectionery.

It has been analyzed that polysaccharides, gelatin, skimmed milk
powder, and powdered sugar are rich, first of all, in reactive groups.
Therefore, the physical and chemical properties of the fillings will be
enhanced (adhesion, moisture-binding forms, etc.).

Keywords: thermostable fillings, xanthan gum, tare gum, con-
fectionery, transglutaminase, IR-spectroscopy analysis.
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This paper has substantiated the possibility of using an IR
spectroscopy method to study patterns in the chemical composition
of wild and cultivated raw materials with the addition of algae as
iodine-containing supplements.

Tt has been found that the IR spectra of sauces based on the
mashed blueberry and sea buckthorn or cranberry with or with-
out algae demonstrate a set of absorption bands attributed to the
respective types of oscillations. The valence fluctuations in the
hydroxyl groups in the molecules of organic acids, carbohydrates,
flavonoids are observed at 3,365 cm™ to 3,400 cm™ v(OH). The
bands of valence and deformation fluctuations of the -CH double
bond of polyunsaturated fatty acids manifest themselves in the range
of 3,005 cm™ and 722 cm™'. The bands of 2,925 cm™!, 2,855 cm™ be-
long to the asymmetric and symmetric valence oscillations of the
v(C—H) carbon skeleton in -CHy-. The presence of the carboxylic,
amino-, and fatty acids is indicated by the following absorption bands:
1,746 cm™ — v (C=0) valence fluctuations in the protonated carboxyl
group -COOH; 1,545 ecm™! — v,(C=0; 1,415 cm™! — v(C=0) — the
asymmetric and symmetric valence fluctuations of the COO™groups;
and 1,240 cm ™! — the valence fluctuations of v(C—O). The presence
of flavonoids is confirmed by the presence of bands at 1,380 cm™! and
1,050 cm™! — the deformation 8(O—H) and symmetrical fluctuations
of O-H groups. The fluctuations of pyranose cycles of pectins are
manifested in the range of 1,163 cm™.

Tt is noted that the composition of berry raw materials and
sauces include polyunsaturated fatty acids, anthocyanins, flavonoids,
organic acids, and pectin substances.

An analysis of the IR spectra of berry sauce samples with the
addition of algae has shown that the use of these additives in sauce

technologies ensures a significant increase in the content of the phys-
iological and functional ingredients and improves the hydrophobic
properties of the raw materials.

Keywords: wild and cultivated berries, algae raw materials,
iodine-containing additives, berry sauces, IR spectroscopy.
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This study aimed to determine the effect of storage temperature
on the preservation and culinary properties of different varieties of
potatoes. It was established that at a storage temperature of 2.4 °C
the yield of marketable products for early ripening varieties is
88.22+1.53 % on average, for medium ripening ones is 96.87+1.09 %.
Natural weight loss by tubers of all varieties during the storage pe-
riod averaged 4.2 %, of which 72.9 % accounted for moisture evapo-
ration, 27.1 % due to weight loss. Storage temperatures 0...2 °C lead
to an increase in the natural weight loss to 5.53+0.2 % in early ripen-
ing varieties, to 5.21£0.53 % in medium ripening ones. The yield of
marketable products for early varieties is, respectively, 87.46+1.37
and 89.92+1.09 %.

In terms of dry matter, starch, and vitamin C, raw protein, the
early group of varieties outperform the medium ripening one. The
difference in dry matter content between the varieties reached 8.2 %,
starch — 7.0 %, sugar — 0.05 %, vitamin C — 5.6 mg/100 g, raw pro-
tein — 1.4 %. When stored, the loss of dry matter was in the range of
2.8-5.2 %, starch — 7.1 % of its initial content, while sugars increased
to 12.6 %. The losses of vitamin C by the ripening groups were in the
range of 14.8-34.5 %.

Tt was established that the varieties Savannah and Tornado are
distinguished by the set of indicators for the content of basic nutrients
after harvesting and after storage. The total quality ratio at the end of
storage is 0.88 and 0.86, respectively. According to the set of indicators
that characterize the culinary properties of potato, the varieties Banba
and Christina should rank first both at laying and at the end of storage;
among the medium ripening varieties — the variety Setanta.

The overall estimate of potato tuber quality largely depends on
the organoleptic characteristics (mealiness, taste, and tuber cook-
ing property). The correlation coefficient is 0.918, 0.845, and 0.733,
respectively. The mealiness of potato tubers has a strong direct
link to taste (=0.894) and an inverse strong link to sugar content
(r=—0.725). The mealiness of tubers depends on the content of sugars
and starch (=—0.679 and =0.571). The potato tuber crumb resis-
tance to darkening depends on the content of vitamin C (7=0.872).

Keywords: storage temperature, weight loss, marketable prod-
uct yield, culinary properties, potato tubers.

References

1. Dinamika proizvodstva kartofelya v mire v 1961-2019 gg. Top-15
stran-proizvoditeley. Available at: https://potatosystem.ru/dinami-
ka-proizvodstva-kartofelya

2. Navarre, D. A, Goyer, A., Shakya, R. (2009). Nutritional Value of
Potatoes. Advances in Potato Chemistry and Technology, 395-424.
doi: https://doi.org/10.1016/b978-0-12-374349-7.00014-3

3. McNulty, H., Pentieva, K. (2004). Folate bioavailability. Pro-
ceedings of the Nutrition Society, 63 (4), 529-536. doi: https://
doi.org/10.1079/pns2004383

4. Diretto, G., Al-Babili, S., Tavazza, R., Papacchioli, V., Beyer, P,
Giuliano, G. (2007). Metabolic Engineering of Potato Carotenoid
Content through Tuber-Specific Overexpression of a Bacterial Mini-
Pathway. PLoS ONE, 2 (4), €350. doi: https://doi.org/10.1371/
journal.pone.0000350

5. Ezekiel, R., Singh, N., Sharma, S., Kaur, A. (2013). Beneficial phyto-
chemicals in potato — a review. Food Research International, 50 (2),
487-496. doi: https://doi.org/10.1016 /j.foodres.2011.04.025

6. Bovell-Benjamin, A. C. (2007). Sweet Potato: A Review of its
Past, Present, and Future Role in Human Nutrition. Advances in
Food and Nutrition Research, 1-59. doi: https://doi.org/10.1016/
$1043-4526(06)52001-7

7. Van Jaarsveld, P. J., Marais, D. W., Harmse, E., Nestel, P,, Ro-
driguez-Amaya, D. B. (2006). Retention of B-carotene in boiled,
mashed orange-fleshed sweet potato. Journal of Food Composi-
tion and Analysis, 19 (4), 321-329. doi: https://doi.org/10.1016/
1.jfca.2004.10.007

8. Kartoplia: pidsumky y prohnozy. Available at: https://agrotimes.ua/
article/kartoplya-pidsumky-j-prognozy/

9. Yakist chypsiv ta kartopli fri zakladaietsia shche u poli. Available
at: https://propozitsiya.com/ua/yakist-chipsiv-ta-kartopli-fri-zak-
ladaietsya-shche-u-poli

10. 5 oshibok pri hranenii kartofelya. Available at: https://7dach.ru/
Exspert/5-oshibok-pri-hranenii-kartofelya-3860.html

11. Koltunov, V. A,, Voitseshyna, N. I, Furdyha, M. M. (2014). Resursnyi
potentsial sortymentu kartopli. Kyiv, 323.

12. Shpaar, D., Bykin, A., Dreger, D. (2004). Kartofel’. Vyrashchivanie,
uborka, hranenie. Torzhok: OOO “Variant”, 466.

13. Podpriatov, H. 1., Davydenko, A. Yu. (2016). Kulinarni vlastyvosti
bulb riznykh sortiv kartopli. Zbirnyk naukovykh prats NNTs “Insty-
tut zemlerobstva NAAN”, 2, 126-135.

14. Spear, R. R, Holden, Z. J., Ross, C. F, Weddell, B. J., Pavek, M. J.
(2017). Sensory Evaluation of Eleven Baked Russet-type Potato
Varieties and Clones. American Journal of Potato Research, 95 (1),
92-100. doi: https://doi.org/10.1007 /s12230-017-9607-z

15. Taylor, M. A.,McDougall, G.].,Stewart, D.(2007). Potato Flavourand
Texture. Potato Biology and Biotechnology, 525-540. doi: https://
doi.org/10.1016,/b978-044451018-1,/50066-x

16. Furdyga, M., Vermenko, Y., Sonets, T. (2017). Consumptive
qualities of different potato varieties. Plant varieties studying
and protection, 13 (1), 100-106. doi: https://doi.org/10.21498/
2518-1017.13.1.2017.97382

17. Kozhushko, N. S., Honcharov, M. D. (2012). Selektsiya sortiv kar-
topli na yakist. Visnyk Sumskoho natsionalnoho ahrarnoho univer-
sytetu. Seriya: Ahronomiya i biolohiya, 9, 140—145.



20.

21.

22.

23.

24.

25.

26.

217.

28.

29.

30.

31.

32.

33.

. Kozhushko, N. S., Honcharov, M. D. (2000). Tekhnolohichna
otsinka kartopli na prydatnist do promyslovoi pererobky. Kartopli-
anstvo, 30, 51-60.

. Haase, T, Schiiler, C., Haase, N. U., HeB, J. (2007). Suitability of

Organic Potatoes for Industrial Processing: Effect of Agronomical

Measures on Selected Quality Parameters at Harvest and after Stor-
age. Potato Research, 50 (2), 115-141. doi: https://doi.org/10.1007/
s11540-007-9033-6

Puzik, L. M., Bondariev, A. V. (2015). Tekhnolohina zberihannia
i pererobky kartopli, ovochiv i plodiv. Laboratornyi praktykum.
Kharkiv, 141.

Blenkinsop, R. W, Copp, L. J., Yada, R. Y., Marangoni, A. G. (2002).
Changes in Compositional Parameters of Tubers of Potato (Solanum
tuberosum) during Low-Temperature Storage and Their Relationship
to Chip Processing Quality. Journal of Agricultural and Food Chemis-
try, 50 (16), 4545-4553. doi: https://doi.org/10.1021/jf0255984
Sawicka, B., Kus, J., Barbas, P. (2006). Darkening of the pulp of po-
tato tubers in an organic farm and integrated tillage systems. Polish
Agricultural Journal, 142, 445-457.

Chemeda, A., Bultosa, G., Dechassa, N. (2014). Effect of Variety and
Storage on the Tuber Quality of Potatoes Cultivated in the Eastern
Highlands of Ethiopia. Science, Technology and Arts Research Jour-
nal, 3 (1), 84. doi: https://doi.org/10.4314 /star.v3i1.14

Ekspertyza sortiv kartopli. Metodyka provedennia ekspertyzy sortiv
roslyn kartopli ta hrup ovochevykh, bashtannykh, priano-sma-
kovykh na prydatnist do poshyrennia v Ukraini (2016). Minister-
stvo ahrarnoi polityky ta prodovolstva Ukrainy, 5-10. Available at:
https://www.sops.gov.ua/uploads/page/5a5f415{5df23.pdf
Metodychni rekomendatsiyi shchodo provedennia doslidzhen z kar-
topleiu (2002). Nemishaieva: UAAN, Instytut kartopliarstva, 182.
Puzik, L. M., Koltunov, V. A., Hordienko, I. M., Rozhkov, A. O.
(2015). Prohnozuvannia zberezhenosti yakosti plodoovochevoi
produktsiyi. Kharkiv, 196.

Horodniy, M. M., Melnychuk, S. D., Honchar, O. M. (2006).
Prykladna biokhimiya ta upravlinnia yakistiu produktsiyi roslyn-
nytstva. Kyiv: Aristei. 484.

Kaur, L., Singh, N., Singh Sodhi, N., Singh Gujral, H. (2002). Some
properties of potatoes and their starches 1. Cooking, textural and
rheological properties of potatoes. Food Chemistry, 79 (2), 177-181.
doi: https://doi.org/10.1016,/50308-8146(02)00129-2
Krochmal-Marczak, B., Sawicka, B., Kieltyka-Dadasiewicz, A.
(2017). Culinary properties of selected potato cultivars in relation to
storage. Towaroznawcze Problemy Jakosci, 4 (53), 72—81. Available
at: http://yadda.icm.edu.pl/yadda/element/bwmetal.clement.ckon-
element-000171499460

Flis, B., Zimnoch-Guzowska, E., Mankowski, D. (2012). Correlations
among Yield, Taste, Tuber Characteristics and Mineral Contents of
Potato Cultivars Grown at Different Growing Conditions. Jour-
nal of Agricultural Science, 4 (7). doi: https://doi.org/10.5539/
jas.v4n7p197

Davydenko, A. Y. (2017). Improving elements of technology prepara-
tion of potato tubers for selling. SWorld. URL: https://www.sworld.
com.ua/konferbel1/11.pdf

Safronovskaya, G. M. (2020). Kartofel’ iz probirki — kachestvo i
produktivnost’. Available at: https://glavagronom.ru/articles/Kar-
tofel-iz-probirki--kachestvo-i-produktivnost

Pshechenkov, K. A., Zayruk, V. N., Elanskiy, S. N., Mal’tsev, S. V.
(2016). Hranenie kartofelya. Moscow, 128.

DOI: 10.15587,/1729-4061.2020.215019
INVESTIGATION OF CHANGE OF QUALITY
INDICATORS OF GLUTEN-FREE BREAD DURING
STORAGE (p. 54—61)

Yana Biletska
V. N. Karazin Kharkiv National University, Kharkiv, Ukraine
ORCID: http://orcid.org/0000-0001-8060-6579

Galina Djukareva

Kharkiv State University of Food Technology and Trade,
Kharkiv, Ukraine

ORCID: http://orcid.org/0000-0002-6279-0859

Alla Nekos

Karazin Institute of Environmental Sciences

V. N. Karazin Kharkiv National University, Kharkiv, Ukraine
ORCID: http://orcid.org/0000-0003-1852-0234

Andrii Husliev
V. N. Karazin Kharkiv National University, Kharkiv, Ukraine
ORCID: http://orcid.org/0000-0001-9128-718X

Anna Krivtsova
V. N. Karazin Kharkiv National University, Kharkiv, Ukraine
ORCID: http://orcid.org/0000-0002-2306-7975

Myushfik Bakirov
University of Customs and Finance, Dnipro, Ukraine
ORCID: http://orcid.org/0000-0001-9723-9808

Valentyn Polupan

Kharkiv State University of Food Technology and Trade,
Kharkiv, Ukraine

ORCID: http://orcid.org/0000-0002-3705-1616

The content of vitamins and microelements in vegetable pow-
ders, flour of legumes and in bread made with their use was inves-
tigated. The degree of staling of gluten-free bread was determined
and, on the basis of the obtained regularities, the timing of the sale
of special bread was scientifically substantiated and experimentally
confirmed. The relevance of the studies carried out is due to the
shortage of special dietary consumption products, the under-filling
of the market for which is about 23 % of the total production.
As a result of the study, it was found that the composition of the
powder from carrots of the Daucus carota variety and the powder
from the beets of the Beta vulgaris L. variety contained vitamins:
A, E, C, By, Bs Bg, By, By, K, PP and trace elements: Ca, Mg, Fe,
Cu, I, Se, Zn. Vitamins A, E, C, Bg, By, Bj» and microelements: Mg,
Fe, Cu, I, Se, Zn are found in soy and chickpea flour. The degree
of nutrient retention after the manufacture of specialized bread
and after 72 hours of storage has been determined. Losses occur in
the content of vitamins A, E, C and trace elements Fe, Cu. After
72 hours of storage, the developed types of bread, provided that
100 g per day are consumed, cover 50 % of the daily requirement
for fortified vitamins and microelements. It has been established
that the terms of sale of the “Protein” bread are 48 hours. The
sales terms of “Carrot” and “Beet” bread are 72 hours, the decrease
in the degree of staling of the bread is due to the use of vegetable
powders (carriers of pectin), which is confirmed by an increase in
the hydrophilic properties of the crumb of bread. The established
patterns are important for scientists that they are working on the
creation of gluten-free bread for dietary nutrition with improved
quality indicators during storage, which is one of the priority and
urgent tasks of the food industry.



Keywords: bean flour, vegetable powders, special dietary bread,

vitamins, microelements.
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The development of a complex bakery improver “Freshness CDP
SUPER” (Ukraine) to slow down the staling of products developed
for accelerated technologies is urgent. It contains nutritional supple-
ments with GRAS status. Whey protein concentrate “CDP-UV-65"
was chosen as a functional basis. The active part contains the enzyme
preparation Novamil 1500 MG, maltodextrin, defatted sunflower
lecithin, carboxymethyl cellulose, apple pectin, dry wheat gluten and
ascorbic acid. It is proved that with rational dosage of the developed
complex bakery improver in the amount of 1.5 % to the flour mass,
the bread production process is reduced by 180 minutes.

It has been established that the bread “Milk Freshness”, the
recipe of which includes the developed improver, is characterized by
a higher specific volume by 10.1 % in comparison with the control,
porosity, and better shape stability of hearth products.

It has been proven that products with the addition of the Fresh-
ness CDP SUPER complex bakery improver retain freshness longer,
which is confirmed by a 47 % greater total crumb deformation com-
pared to the control.

The inhibition of staling in bread “Milk Freshness” occurs due
to the accumulation of dextrin by 27.1 % compared with the control.
Thus, the total content of dextrins in wheat bread is 1.918 % to DS,
and in Milk Freshness bread — 2.438 % to DS.

The research results prove the expediency of using the complex
bakery improver “Freshness CDP SUPER” in the technology of
wheat bread in order to extend the preservation period of its fresh-
ness up to 72 hours in unpackaged form.

Keywords: complex bakery improver, wheat bread, staling, dex-
trin, functional base, active part.
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IMPAKTHUYHI ACIIEKTU MOJEJIOBAHHSA PESKUMIB IIHEBMOTPAHCIIOPTYBAHHS /IPIBHO-LIITYYHUX
XAPYOBUX ITPOAYKTIB (c. 6—13)

JI. O. Kpusomnsac-Boaozaina, O. M. I'asea, M. B. fIkumuyk, A. B. [lepenisceka, T. T. I'naris, I'. P. Baxiyin

Po3pobiieHo MaTteMaTiaHy MOJIEIb KPUTHIHUX PEKUMIB THEBMOTPAHCIIOPTYBAHHS IS 3a0€3IeUeHHsT PO3PAXyHKIB Ta KOHCTPYIOBAHHST MEPEsKi
[HEBMOIIPOYKTOMPOBO/IB i3 6e3nepepBHUM peskuMoM poboTr. Moziesib BpaxoBy€ TEXHOIOTTUHI yMOBU PyXy Fa30BOi CyCIICH3IT; 3aKOHU PyXy OKPEMUX
JIPIGHO—TITYYHKX YaCTHHOK i3 BPaXyBaHHSM IX y[apHOI B3AEMOJIIT Ta IEKOMITPeCii, a TAKOK peaibHi TPaHUYHI YMOBH PYXy XapuoBOro MpojyKTy. Excrie-
PUMEHTAJIBHO JIOCIIIKEHO TTAPAMETPU 30HH AMHAMIYHOTO PYITHYBAHHS Py APIOHO-IITYYHOrO XapUOBOTO MPOLYKTY YAAPHOIO TOBITPSHOK XBIJIE.

TeopeTnyHo oOmMCaHO TMpoIleC YIPABIIHHA KPUTHUHIMU PEKUMaMH ITHEBMOTPAHCHOPTYBAHHS Ha OCHOBI ITPOTOPIIIHUX €JeMEHTIB i
3BOPOTHOTO 3B'sA3KY (cTpyMoBa net/ist 4—20 MA); ZOCTIPKEeHHS TIpoliecy PyIHYyBaHHS KJIacTepa MPOAYKTIB 32 OTTOMOTOIO TIOBITPSHOI XBUJII i
KOHTPOJIbOBAHOI JIEKOMITPECii. PO3IISIHYTO TIpOIeC MTHEBMOTPAHCTIOPTYBAHHS APIOHO-IITYYHOTO TIPOAYKTY B CUCTEMI €KCIIEPUMEHTAIBHOTO
CTEH/Iy Ta TPOIleC TTHEBMOTPAHCIIOPTYBAHHS, SIKUiT KEPYETHCST IMITYIbCAMU CTHCHEHOTO TIOBITPS, 10 06YMOBITIOIOTH POOOUi PEKIMIL

Bcranosieni: BTpatn THCKY, SIKi BHHUKAIOTB I/ 4ac PyXy YACTOTO MOBITPS; 10IATKOBI BTPATU TUCKY, sIKI BUHUKAIOTH IIPH PyCi MaTepiaiy;
BTPATH TUCKY Ha MiZITPUMKY TPAHCIOPTYBAHHS MaTepiay Yy MiBIIEHOMY CTaHi HA BePTHKATIbHIN JiJISTHIII.

Po3pobirero Moziestb VISl PO3PaxyHKy KOOPAWHATH YaCTHHKH MPOAYKTY TPH 3ITKHEHH] 3 BHYTPINIHBOIO TTOBEPXHEIO TPOAYKTOIPOBO/Y, &
TaKoK 3MiHa il KiHeMaTHYHUX XapaKTepucTuK. BuzHaueHi palfioHaIbHi PeKUMU THEBMOTPAHCIIOPTYBAHHS 1 MOK/IMBI eHepreTUUHI BUTpaTH 1IpU
nepepooiti ApidHo-ITyuHuX Matepiais. [Tix yac 361IbIIeH s yacy moiadi CTUCHEHOTO MOBITPS B IIPOLYKTOIPOBIJL, KIJIbKICTh 4aCTUHOK MPOLYKTY
nocsirae MakcuMymy B zianasoi 0,1...0,2 ¢. BurpaTtu cTrcHeHoro nosiTpst BUSHaY€Hi B 3aJI€KHOCTI B/l BEJIMUIHN BXi/THOTO MariCTpajbHOTO TUCKY
P (0,1..0,3 MIIa) Ta ckmanaiors 80...160 (Hu/xB). 3anpornoHoBaHo mijxiz 10 MOAETIOBAHHS THEBMOTPAHCIIOPTYIOUNX CUCTEM Y IiJIOMY.

KrouoBi ¢i1oBa: IHEeBMOTPAHCTIOPTYBAHHS, APIGHO—IITYYHI, HA/UTUIIKOBUI THCK, 3BOPOTHIN 3B’130K, ra30Ba CyCIEeH3isl.
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BU3HAYEHHA AKOCTI AUCIIEPTYBAHHA MOJIOYHOTI'O JKUPY B CTPYMUHHO-IIIVIMHHOMY
TOMOTEHI3ATOPI MOJIOKA (c. 16—24)

K. O. Camoiiuyk, O. O. KoBaiubos, B. O. Oxnekcienko, H. O. Ilansauuuka, /I. B. [ImurpeBcbkuii, B. M. YepBonuii, /[. B. 'opeinkos,
I. B. 3onoryxina, A. B. Ciamesa

OpnHi€0 3 aKTyaIbHIUX 3a/1a4 MOJIOKOIIEPEPOOHOI IIPOMUCIOBOCTI € 3HIKEHHS EHEPIETHYHUX BUTPAT TIPOIIECY AUCTIEPTYBAHHS MOJIOYHOTO
JKUPY TIPH 3a0€3MeYeHH] BICOKOTO CTYTEHs] TOMOTeHi3aIii. BupinmTu 1o 3amady MOKJINBO 3a PAXyHOK PO3POOKM Ta BIPOBA/UKEHHS TPaK-
TUYHO He JIOCJI/IKEHOT0 CTPYMUHHO-IIIINHHOTO roMoreHizaTopa MoJioka. IIpuniun iforo aii nossrae y nomnepesHbOMY BiJili/IeHHI BEPIIKIB 3
He30MPaHOro MOJIOKA 1 T10/1a4i iX y MBUAKICHWIT TTOTIK 3HEKMPEHOTro MoJIoKa. [Ipu 1iboMy roMoreHisaitist BiilOyBaeThCs 3a paXyHOK CTBOPEHHS
ZOCTATHBOI PI3HUII MIBUAKOCTI ANCIEPCHOI Ta ANCIIEPCIHHOT a3 MOTOUHOT eMyJIbCii, 10 MATeMAaTHIHO OMHCY€EThCsT KpuTepiem Bebepa.

IIpoBenieHi ekcriepuMeHTaIbHI AOCITI/KEHHS BIIMBY KUPHOCTI BEPILKIB, IIBUAKOCTI iX 0a4i Ta NIMPUHY KiJIbII€BOI HIIJIMHN Ha TIOKa3-
HUKK JUCIIEPCHOCTI MTPU TOMOTeHi3allil B po3po6IeHOMY rOMOTreHi3aTopi. 3HaliIeHO MaTeMaTHYHYy 3aJIeKHICTD, siKa TTOB’SI3Y€E I1i MapaMeTpu.
JloBejieHo, 1110 JIUIst OTPUMAHHST MOJIOUHOT eMyJibeii 3 ancnepenicTio 0,8 MKM mupuna KisbieBoi mismun Mae ckiragaru 0,1-0,5 MM, JKUPHICTD
BepikiB 40—50 %, a mBUAKICTD iX mogaui — Mewre 40 M/c. Pe3ysibraTit OIiHKH MOKA3HUKIB SIKOCTI AUCIIEPTYBAHHS CBi[4aTh PO 3MEHIIEHHS
CEPEHBOTO JliaMeTpa JKUPOBUX KyJIbOK Ha 7 % y MOPIBHAHHI 3 HAHOLIBII MOMMPEHNM Y MPOMHUCTOBOCTI IIOKa3HUKAMH KJIATTAHHOTO TOMOTEHi-
3atopa. ByJio BU3HAYEHO yTOUHEHE KPUTHYHE 3HAYEHHs KpuTepito Bebepa st aucnepryBants skupoBoi (hasu Mosioka — 29, 10 CBiAYuTh mpo
301/IbIIIEHHsI IHTEHCHBHOCTI TIPOLIECY TOMOTEHI3allil B HOPIBHAHHI 3 CTPYMUHHUM TOMOTEHI3aTOPOM MOJIOKA 3 PO3/JIBHOIO MTOIaYel0 BEPIIKIB.
3Hali/ieHe KpUTHYHE 3HAUEHHSI KPUTEPII0 HEOOXiAHE UIsI CTBOPEHHS TEOPii MpoIiecy AUCIEepryBaHHs MOJOYHOTO JKUPY Ta PO3POOKH OiIbIl
e(eKTUBHUX KOHCTPYKIIill TOMOTeHi3aTOPiB MOJIOKA.

Kimi040Bi c10Ba: TOMOTEHI3AIisT, CTPYMIHHO-IIINHHIN TOMOTEHI3aTOp, UCIEPCHICTD, IUCTIEPTyBaHHS eMyJIbcii, KpuTepiit BeGepa, xu-

PoBa KyJIbKa.
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PO3POBKA TEXHOJIOTTi BATOTOBJIEHHSI TEPMOCTABLIbHOI MOJIOKOBMICHOT HAUMHKU TA
JIOCJIJKEHHS IHOPAYEPBOHUX CHEKTPIB if KOMIIOHEHTIB (c. 25—31)

®. B. lTepuesoii, O. 0. Komean, C. M. Cabazam, M. I. Mauikin, B. ®. Moryrosa, B. O. BoJsiox

Pimmernst mpobsemu BusiBsienist anbendikaiiii B KOHANTEPCHKUX BUPOOAX BUMArae BiIMOBIAHUX METO/IB inenTudikarli i Mae mepiro-
YEProBe 3HAYCHHS B CIUCKY 3aXO0/IiB, CIPIMOBAHKX HA JAOCSTHEHHs GEe3IeKN i IKOCTI XapuoBOi POYKILil.



B po6oti socaipkyBanucs iHhpauepBoHi CIIEKTPU 3PasKiB:

— MOJIeJIbHA CHCTEeMa, 1110 MICTUTb KaMe/[b KCAaHTaHa Ta KaMe/lb Tapy;

— MOjIeTTbHa CHCTeMa, 10 MICTUTh KaMe/[b KCaHTaHa, KaMe/b Tapy Ta I[yKop;

— MOJIeJIbHA CUCTEMa, 110 MICTUTb KaMe/lb KCAHTaHa, KaMe/lb Tapy, CyXe 3HEe:KIPeHe MOJIOKO;

— MO/IeJIbHA CHCTEMa, 110 MiCTUTh KaMe/lb KCaHTaHa, KaMe/lb Tapy, MaJbTO/IeKCTPHH.

IlornmHanns xapakTepucTHYHE 711 OKPEMUX IPYII aTOMiB, IOTO IHTEHCUBHICTD ITPSIMO IIPOTIOPIIiiiHA IX KOHIleHTpaltii. Takum ynHOM, BU-
MipIOBaHHS IHTEHCUBHOCTI IIOTJIMHAHHS HA/IA€ MOKJIMBICTDh PO3PAaXyHKY KiJIBKOCTI JaHOTO KOMIIOHEHTA B 3Pa3Ky.

Po3pobiiera getasbHa TEXHOTOTIYHA CXeMa BIPOOHHITBA TEPMOCTIHTKOI HAYMHKY 3 BHKOPHCTAHHSIM JKEJATHHY, sIKa I03BOJIUTD OTPHMATH
MPOYKT 3 HOBUMHM OPraHOJIENTUYHNME Ta (hi3nKO-XiMiYHIMU BiaacTHBOCTIMU. HOBM3HA TEXHOJIOTIYHOI CXeMHU MOJISTAE B 3aCTOCYBAaHHI B TeX-
HOJIOTiT TepMOoCTabiIbHUX HAYMHOK JKeJIaTHHY Ta (hepMEeHTY TpaHCIoTaMiHasy, cyMin kameseil. OcobauBicTIO BAPOOHUIITBA JaHUX HAYNHOK
€ ollepartist CTPYKTYPOYTBOPEHHsI pH TeMItepatypi 55+5 °C, 1ie BiipisHsi€ ii Bift iCHYIOYNX TEXHOJIOTIH.

B po6ori naBegeno pesyssrati iHdpauyepBOHOrO CIEKTPOCKOMIITHOr0 aHali3y HAYMHOK Ta 3pOOJICHUN BUCHOBOK PO TIO3UTUBHUI eexT
BiJl 3aCTOCYBaHHS JKeJIATHHY Y TEXHOJIOTTT KOHANTEPChKUX BUPOOiB. Po3pobiiena TepMocTiiika MOJIOKOBMIiCHA HAYMHKA MA€ BUCOKY O10J10TTUHY
Ta XapyoBY I[IHHICTb B OPIBHSHHI 3 iICHYIOUMMH TEXHOJIOTISIMU HAYMHOK JIJIsl KOHAUTEPCHKUX BUPOOIB.

I[TpoaHasizoBaHo, 10 MOicaXapu/Ii, KeIaTHH, CyXe 3HEKIPEHe MOJIOKO Ta IyKpoBa Mmyapa 6arati, B EpILy Yepry, Ha PeakIiiiHo 31aTHi
rpynu. Otike, hizuko-xiMidHi BIaCTHBOCTI HAYMHOK OY/yTh TOCUIIIOBATUCH (are3iiini siBuia, hopMu 3B’I3Ky BOJIOTH TOIIIO).

KiouoBi caoBa: TepMocTabinbHi HAaYMHKH, KaMelb KCAHTaHy, KaMelb TapH, KOHAUTEPCbKi BUPOOM, TPaHCIIIOTAMiHA3a,

[Y-cniexTpockormiitHuii anais.
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ITEHTU®IKAISA BMICTY MAKPOHYTPICHTIB B ATTIHUX COYCAX METOJIOM I4-CITEKTPOCKOIIIT (c. 32—42)

I'. B. [leiinuuenko, T. C. Jlucronaz, I'. B. Hosik, O. O. Yepuymenko, A. I'. Dapicees, 0. A. Mauyk, T. O. Koxicauuenko

Po6ota npucssgueHa 00rpyHTYBaHHIO MOKIUBOCTI BUKOPUCTAHHS MeTOAY [U-CIeKTpOCKOIIiil st A0CTiIKEeHHsT 0COOIMBOCTEl XIMIYHOTO
CKJIATy ANKOPOCJTIOl Ta KYJIBTHBOBAHOI CHPOBHUHI 3 IOJABAHHSIM BOJIOPOCTEH B SIKOCTI HOZOBMIIIYI0YNX T06ABOK.

Beranosieno, 1o B IY-crexTpax coyciB Ha OCHOBI IIOpe YOPHUILL Ta obutinuxu abo SKYPaBJIUHH 3 J0ZaBaHHSIM BOJOPOCTEN Ta 6e3 J10-
JIaBaHHSI CIIOCTEPITAETHCST HAGIp CMYT MOTTWHAHHS, TPUTIMCYBAHNX BIAMOBIIHIM THTIAM KOJWBaHb. BaleHTHI KOJTUBAHHS TiAIPOKCUIHLHIX
TPYT B MOJIeKyJaX OPTaHiqHUX KUCJIOT, BYTJIeBO/IiB, (DIaBOHOIAIB TposABsioThesa mpu 3,365 ev ! 0 3,400 v ! v(OH). B obmacti 3,005
em!ra 722 eM™! IpOSBAAIOTLCA CMYTH BaJeHTHUX Ta AedopMmauiiinux konusannb —CH HoABifiHOro 3B’A3Ky I10JIiHEHACHYCHUX KUPHUX
xuesot. emyri 2,925 em !, 2,855 em™! BiHOCATHCS 10 ACHMETPHYHIX Ta CUMETPIYHIX BaJeHTHHX KosmBamb n(C-H) Byrsemenoro ckemrery
B -CHy-. Ha nagsuicTh kap6oHOBUX, aMiHO- Ta SKUPHUX KUCJOT BKa3yloTh cMyru noraunanust: 1,746 cm™' — v (C=0) pasnienTHi KoluBaHus B
npoToHoBaniit kapbokenpbiit rpym —~COOH, 1,545 cm ! v,o(C=0), 1415 em ! vy(C=0) acumeTpuuHi Ta CHMETPHYHi BaTEHTH KOTMBAHH
COO- rpyn Ta 1,240 cm~! Bantentni kosmsanns v(C—). Hassuath haaBonoinis miarsepasxyerses nassuictio emyr npu 1,380 em™! ta 1,050
em ! — nedopmartiitni §(O-H) ta cumerpuuni kosmpanus O—H rpyn. KonvsauHs mipaHO3ZHUX UKJIB EKTUHOBUX PEYOBUH TIPOSIBISIOTHCS
B o6acti 1,163 em 1.

Binmiuaerbes, 1m0 10 CKIIa/Ly STiZIHOI CHPOBUHE Ta COYCIB BXOJATD MOJIHEHACHYEH] JKUPHI KUCJIOTH, aHTOIiaH!, (h1aBOHOIAN, OpraHiyHi
KHCJIOTH Ta TIEKTUHOBI PEYOBUHU.

Anasiz T9-criekTpiB 3pa3KkiB cOyCiB 3 sTijl 3 I0AABAHHIM BOAOPOCTEIT MOKA3aB, 10 BUKOPUCTAHHS IIMX J00ABOK Y TEXHOJIOTISIX COYCIB 3a-
6esreuye CyTTEBE MiIBUIIEHHSA BMICTY B HbOMY (Di3ioIoriaHo-(hyHKIIIOHANIBHUX IHIPeai€HTIB Ta 301abIIy€ riZipodoOHi BAACTUBOCTI CHPOBUH.

KiiouoBi cioBa: 11MKOpocIi Ta KyJI6THBOBaHI sITO/IM, BOJIOPOCTEBA CUPOBIHA, HOABMIILY0Ui 100aBKH, ArigHi coycu, [U-criekTpockorris.
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JOCJIIKEHHA KYJIIHAPHUX BJIACTUBOCTEM KAPTOILII 3AJIEKHO BIJI COPTOBHX OCOBJIMBOCTEM TA
3MIHA iX ITIJT YAC 3BEPITAHHS (c. 43—53)

JI. M. Iysixk, B. K. Ilysik, I'. M. IToctaos, I. M. Cadponcbka,H. O. Insina, H. O. JlioGumoga, I'. I. Cyxosa, . I. [punbosa

TIpoBesieHi MOCHIIZKEHHS CTAaBUJIN 32 METY BU3HAYEHHS BIUIMBY TeMIIEPaTypu 30epiraHHs Ha 30epesKEeHICTh Ta KyJiHApHi BJIACTHBOCTI,
pisHuX copTiB Kaprormui. Beranosieno, 3a temneparypu 36epiranms 2.4 °C BUXiZ TOBapHOI TPOAYKINi y paHHIX COPTIB y CepeHbOMY —
88,22+1,53 %, y cepeaubocturimx — 96,87+1,09 %. [TpuponHi BTpaT Macu 3a 1mepios 30epiraHus B cepeHboMy y Oyaib0 BCIX COPTIB CTaHO-
Bun 4,2 %, i3 Hux 72,9 % 3a paXyHOK BUIIapoBYyBaHHst Bosiory, a 27,1 % — 3a srpatu Macu. Temneparypu 36epiratsst 0...2 °C 1pusBogsaTh 10
301/IbIIEHHST TPUPOIHOTO YOYTKY Macu 110 5,53 £0,2 % y paHHbOCTHTINX cOpTiB 10 5,21+0,53 % y cepeanpocTuranx. Buxix ToBapHoi mpoayk-
wii y pannix copri Bignosiano 87,46+1,37 ta 89,92 £1,09 %.

3a BMICTOM CyXUX PEYOBUH, KPOXMAJTIO i BiTaminy C, CHPOTO MPOTEIHy paHHs Ipyra COPTiB epeBakae cepeHbocTuray. Pisnuiis y BMicTy
CYXMX PEYOBHH MixK copTamu jocsirazia 8,2 %, kpoxmaiio — 7,0 %, nykpy — 0,05 %, sitaminy C — 5,6 mr/100 1, cuporo npotreiny — 1,4 %. Ilix
vac 36epiraHHs BTPATH CYyXUX PEYOBUH 3HAXOIUIINCH B MexKax 2,8—5,2 %, kpoxmaiio 7,1 % Bil iloro 1o4aTkoBoro BMicTy, B TOii yac 36i1bleHHs
1ykpis 10 12,6 %. Brparu Bitaminy C 3a rpynamu CTUIJIOCTI 3HAXOANINCH B Mexkax 14,8-34,5 %.




BeranosiieHo, 1110 3a KOMILIEKCOM MOKA3HUKIB BMICTY OCHOBHUX TTOKMBHUX PEYOBUH T/ 30UpaHHs BPOKAIO 1 mic/is fioro sGepiramst

Bugtisstiorbest copru Casanna ta Toprao. 3aranbhuii Koedinient sikocti B Kinii 36epiranus 0,88 Ta 0,86 Bianosiano. ITo cykymHocTi mokas-

HUKIB, SIKi XapaKTepu3yioTh KyJiHAPHI BJACTUBOCTI KapTOILI, SIK IPU 3aKJaaHHi, Tak i B KiHI[ 30epiraHus Ha mepiie Miciie CJIijl ToCTaBuTH
copru ban6a ta Kpuctina, a cepe cepesHbocTurinx copris — copt Ceranra.

3arasibHa OIliHKa AKOCTI Oy/Ib0 KapTorui B OLIbIIIH Mipi 3a/€KUTh BiZl OPraHOJENTHYHUX MOKAa3HUKIB (GOPONIHUCTOCTI, CMaKYy, Ta po3-
Bapiosanocti 6yzib0). Koedinient kopessiiii Bignosiano cranosuts 0,918, 0,845 ta 0,733. Bopounucticts Gyiib0 KapToIIi Ma€ CHIbHUHI 11psi-
Muii 38’130k 31 emakoM (7=0,894)ta oGeprennii cunbHU 38’930K 3 BMicTOM 11yKpiB (r=—0,725). Posapiosaticts Oy/ib0 3a1e5KUTh Bijl BMiCTY
mykpiB Ta kpoxmamo (=-0,679 ta r=0,571). CriiikicTs 110 moteMHenHst M'sikytia — Bijt BmicTy Bitaminy C (r=0,872).

Kio4oBi cioBa: Temieparypa 30epiraHts, BTpata MacH, BUXijl TOBAPHOI POYKILii, KyJiHAPHI BJAACTUBOCTI, OyJIb0HM KAPTOILII.
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JOCHIZKEHHA 3MIHU IIOKASHUKIB AKOCTI BE3IVIIOTEHOBOTI'O XJVIIBA ITPOTATOM 3BEPITAHHA (c. 54—61)

A. O. Bineupka, I. I. Tiokapesa, A. H. Hekoc, A. II. I'ycaes, A. C. Kpisuosa, M. II. Bakipos, B. B. Iloaynan, B. M. Onuniesko,
€. Bb. CokosoBa

JlocipkeHo BMICT BiTaMiHIB Ta MiKPOEJIEMEHTIB y OBOYEBHX TIOPOIIKaX, 6opolnHi 6060BUX Ta y XJ1i6i, BATOTOBJIEHOMY i3 IX BHKOPUCTAH-
HIM. BusHaueHo cTymiHb 4epCTBiHHS 6€3TTI0TEHOBOTO XTiba Ta Ha MACTaBl OTPUMAHNX 3aKOHOMIPHOCTEH HAYKOBO OOIPYHTOBAHO Ta €KCITe-
PUMEHTATBHO MATBEP/ZKEHO CTPOKU Peatizaltii CrerianbHoro Xmiba. AKTyanbHICTh MTPOBEAEHUX MOCTIKEHb 3yMOBJICHA HECTAUYCIO TPOYKTIB
CIIENiaIbHOTO [IIETHYHOTO CTIOKUBAHHS, HE3ATIOBHEHICTh PUHKY SIKUX csirae 6m3bKo 23 % Bill 3aralbHOTO BUPOOHHUIITBA IPOYKILii. B pesyiib-
TaTi 0CAIUKEHHST BCTAHOBJIEHO, 1110 Y CKJIaJIi MOPOMIKY i3 MOPKBU copty Daucus carota ta iopomiky i3 6ypsiky copry Beta vulgaris L. Busineni
sitaminu: A, E, C, By, Bs, Bg, Bo, By, K, PP ta mikpoesnementu: Ca, Mg, Fe, Cu, I, Se, Zn. Y ckaazui GoporiHa coi Ta HyTy BUsIBJICH] BiTaMminum: A,
E, C, Bg, By, Bis Ta mikpoesnementu: Mg, Fe, Cu, I, Se, Zn. BerarnosiieHo cryrinb 36epeskers HyTPIEHTIB TicJist BUTOTOBJICHHS XJIi06a Ta micJist
72-x ropuH 36epiranns. Brparu BinOysatotbest 3a BMicTom Bitaminis A, E, C ta mikpoenemenris Fe, Cu. Yepes 72 rogun 36epirants po3pobieni
Buu x71iGa, 3a ymosu BxkuBattst 100 r Ha 106y mokpusaioTh Bix 50 % 1060801 moTpebu y 36araueHux BiTaMiHax Ta MikpoesneMmeHTax. Bera-
HOBJICHO, 1110 TepMiHu peastizaltii xaiba «BinkoBuii» cranoBasaTs 48 roaun. Tepminu peasizanii xmi6a « MopkB'siHuii> ta «BypsikoBuii» cra-
HOBJISATH 72 TOJMHU, 3MEHIICHHS CTYTIEHs] YePCTBIHHS XJ1i06a SIKUX 0OYMOBJIEHE BUKOPUCTAHHAM KPOXMAJIIO Ta OBOYEBHUX TOPOIIKIB (HOCIiB
MEKTUHY), 1O TATBEP/IKYETHCS 301IBIIEHHSM TiAPOMIIBHUX BAACTHBOCTEH M'SIKYIIKK XJ1i6a. BeranoBieni 3akoHOMIPHOCTI € BayKJIMBUMU
JUISL HAYKOBIIIB TOMY, 110 CTBOPEHHS OE3TIIOTEHOBOTO XJi0a IS AIETHIHOTO XapuyBaHHSA 3 IOJIMIIEHNMU MOKa3HUKAaMU SIKOCTI B TPOIeCi
36epiratHst € OZHUM 3 IPIOPUTETHUX i aKTYaIbHUX 3aBIaHb XapuoBOl IPOMUCIOBOCTI.

Kiouosi cioBa: 6opoiino 6060BKX, 0BOYEBI MOPOIIKH, XJIi6 CHEIiaTbHOTO JIETUIHOTO CIIOKUBAHHSI, BITAMIHU, MiKPOEJIEMEHTH.
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PO3POBJIEHHS MOJIIIIITYBAYA HAIIPABJEHOI IIi I IOJOBKEHHSI CBIXKOCTI XJIBA 3 NIIEHUYHOTO
BOPOIIIHA (c. 62—70)

0. A. Bimuk, O. B. Kouy6eii-JIuteunenxo, 0. B. Bounapenko, T. O. Bacuibuenko, A. T. Ilyxusk

OCHOBHOIO 3a/129€10 BUPOOHUKIB X1i600yI04HNX BUPOGIB € OTPUMAHHS SIKICHOI MPOAYKIIi MOZOBKEHOTO TePMiHy 30epiraHs, 3a mpH-
CKOPEHUX TEXHOJIOTi il BUTOTOBJIEHHsI. AKTYaJbHUM € PO3POOJIEHHS [IJIs1 YIIOBIJIbHEHHS YePCTBIHHS BUPOGIB BUTOTOBJIEHNX 32 IPUCKOPEHUX
TEXHOJIOTIH KOMILIEKCHOTO XJtibonekapebkuii mosiniyBay «Caixkicts KCB CYTIEP» (Vkpaina), 10 CKJIasy SIKOro BXOASATH XapuoBi 100aBKU
3i crarycom GRAS. B sikocti (hyHKIIOHATBEHOI OCHOBU 0OPaHO KOHIEHTPAT cupoBaTKoBuii Ginkosuii cyxuii «KCB-Y®-65. [lo akTusHOi
yactuau — depmenthuii npenapar Hosamin 1500MG, MaabroeKcTpuH, JEIUTUH 3HEKUPEHNUH 3 COHAIINNUKY, KapOOKCHMETHIIIIETION03a,
A6y IHAIT TIEKTHH, cyXa TIIEHNYHA KIeHKOBIHA Ta acKop6iHoBa KucsoTa. JloBeieHo, 0 3 PAIliOHAIBHOTO 03y BaHHsI PO3POOJIEHOTO KOMII-
JIEKCHOTO XJIIO0MEKapChKOro mosiniysada y Kiabkocti 1,5 % 10 Macu 60poliHa BHACTINOK iHTeHCHDIKallil TeXHOIOTIYHOTO MPoIiecy BUPOO-
HUITBO XJi6a ckopouyeTbest Ha 180 xB.

Beranosiiero, 1o x1i6 «MosouHa CBisKiCTb», IKUii MiCTUTh PO3POOIEHUH TIOTIITyBad, Ma€ OibIl, TIOPIBHIHO 3 KOHTPOJIEM, TTHTOMUIL
o6’em na 10,1 %, TOpUCTICTD, a TAKOXK Kparry GOpMOCTIHKICTD TOAOBIX BUPOOIB.

JloBezeHo, 110 BUPOOH 3 OAHHIM KOMILUIEKCHOTO XTibomekapepkoro momimmrysada «Caixkicts KCB CYIIEP» nosime 36epiraiots cBi-
JKICTD, O MATBEPIXKEHO OLIbINOI0 Ha 47 % 3araibHOI0 AedopMallieio M SIKYHIKH.

TasbMyBaHHsI IPOIECiB YepeTBiHHs y X061 « MostouHa CBisKiCTb» BiAOYBaeThCst BHACKIOK Olbiioro Ha 27,1 %, MOPiBHSIHO 3 KOHTPOJIEM,
HAKOIIIYICHHM JeKCTPUHIB. Tak, 3araJbHUI BMICT IeKCTPHHIB y X71i01 rrernanomy cranoButsb 1,918, % no CP ay xii6i «Mosouna cBixkicTs» —
2,438 % no CP.

Pesyisratut 10CTiKeHb JOBOISITH IOMIIBHICTH BUKOPUCTAHHST KOMILJIEKCHOTO XJtiboniekapebkoro nosirninysada «Caiskicts KCB CYITEP» y
TEXHOJIOTIT XJ1i0a MIIEHMYHOTO JJIst OA0BKEHH TPUBAIOCTI 30epiraHis oro cBizxocTi 10 72 roji B He YIIAKOBAHOMY BUTJIS.

Kii0uoBi cioBa: KOMIIEKCHUTT XJTiG0NeKapChKuii Oy Bay, XJ1i6, 4epcTBiHHsl, AeKCTPUH, (GYHKIIOHATbHA OCHOBA, AKTHBHA YaCTHHA.



