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In order to determine the influence of temperature and time
of germination of the Bogatyr variety buckwheat on a change
in the content of vitamins E, C, and B group, the germination
parameters were optimized when developing a new type of season-
ing. To optimize the germination parameters, the response surface
methodology was used. The maximum total content of B, E, and C
group vitamins in the sprouted buckwheat (4.591 mg/100 g) was
observed at a temperature of 21.5 °C and the duration of germina-
tion of 3 days.

The Bogatyr variety buckwheat was sprouted for 4 days. Chang-
es in the nutritional and biological value of the sprouted grains
were registered after 24 hours. Based on the comparative chemical
analysis, it was established that the content of protein, fiber, vita-
mins, amino acids increases during the germination of buckwheat in
comparison with the control sample. The protein content on day 4
increases by 1.38 times compared to control. At the same time, the
mass fraction of carbohydrates on day 4 is reduced by 1.57 times; the
mass fraction of fat — by 2 times.

It was established that the prototype seasoning that contains
30 % of sprouted buckwheat is characterized by a higher content
of protein, vitamins, micro-and macronutrients compared to the
control sample (without the addition of sprouted buckwheat).
Adding the sprouted buckwheat grain to the seasoning has made
it possible to increase by 25 % the antioxidant activity of the fin-
ished product compared to the control sample, which is 259.09 and
383.72mg/100 g, respectively. In terms of safety indicators, the
new product fully complies with the requirements for sanitary and
hygienic safety.

The results reported here give reasons to recommend the pro-
duction of a new type of seasonings of enhanced nutritional value
based on the sprouted Bogatyr variety buckwheat, which could ex-
pand and improve the quality of nutrition.

Keywords: quality assessment, optimization, germination, buck-
wheat grain, seasoning of improved quality, antioxidant activity.
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The need to intensify the process of extracting sugar substances
from sweet sorghum stalks in order to improve the quality and yield
of the target product has been substantiated. Existing techniques
of sugar substance extraction used in sweet sorghum processing
technologies have been analyzed. The application of a combined
technique for extracting sugary substances has been proposed imply-
ing the production of pressed and diffusion juice.

The results of optimizing the press technique of juice extraction
from sorghum stalks are given. The equations of material balance of
products and sugars have been built, depending on such factors as
the degree of pressing, the initial content of solids and sugars in the
stalks. A procedure for calculating the yield of pressed juice, cake,
and the content of total sugars has been devised, according to which
the preliminary pressing of the stalks ensures the extraction of juice
in the range of 25-35 %, the yield of the pressed cake is 75-65 % on
average, with a sugar content exceeding 60 %.

It has been experimentally established that the use of the anti-
current process of extraction of sugar substances from the pressed
cake ensures their complete extraction from raw materials.

The rational parameters for this process have been defined. At a
temperature of 6670 °C and a duration of 20 minutes, it is possible



to obtain an extract whose content of solids is 13.0 %, total sugars —
11.10 %, and whose purity is 85.38 %.

The research was carried out in order to intensify the extrac-
tion of sugar substances from sweet sorghum plant raw materials, to
improve the technical level of the extraction process, and implement
the devised method under industrial conditions. Further implemen-
tation of these results in the food industry could make it possible
to establish the production of a wide range of sugar-containing
products, both organically and as a natural substitute for sugar in
food products.

Keywords: sweet sorghum, sugary substance extraction, pressed,
diffusion juice, food syrup.
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The problem of removing heavy and radioactive metals from
the human body is relevant all over the world. Recent research has
shown that it is more effective to use substances contained in natural
food products, including pectin. Pectin has a favorable effect not
only under acute exposure to metals, but also with their prolonged
entry into the body, which is typical for an environmental load of
residents of industrial regions and modern megalopolis.

The use of pectin substances as natural detoxicants requires
research to preserve these substances in products and further use.
Therefore, an important condition for using pectin concentrates is to
determine the shelf life for safe consumption. Based on this, studies
were conducted to determine optimal storage parameters and terms
for pumpkin concentrate.

The sequence and parameters of pectin concentrate production
from Karina pumpkin pomace are justified.

As aresult of the study, it was found that during storage of pectin
concentrate from Karina pumpkin pomace at a temperature of 8 °C
for 10 months, the pectin content in the concentrate decreased by
0-12. 45 %, at 25 °C — by 0-63 %, compared to the control sample.
Based on the results, it can be concluded that the safe storage period
of pectin-containing concentrates from Karina pumpkin extracts at a
temperature of 25 °C is 7 months, at 8 °C — 10 months.

As a result of mathematical processing of experimental data,
equations for the relationship of pectin amount with storage tem-
perature, pH and time are obtained.

Keywords: flow diagram, pectin concentrate, safe storage terms,
pectin mass ratio, mathematical description.
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This paper reports the results of studying the effect of fat
removal from wheat germ on its functional-technological proper-
ties, as well as its commercial potential, using the technology of
butter biscuits as an example. The expediency of large-scale ap-
plication of fat-free germ has been established for resolving two
tasks at the same time: the introduction of the concept of lean
manufacturing provided the germ utilization is scientifically justi-
fied, that is, creating value without losses. It has been noted that
flour confectionery technology has prospects for the introduction
of fat-free wheat germ.

It has been shown that although wheat germ has a unique
chemical composition, it contains much fat, which contributes
to the processes of oxidation and rancidity. It is the lack of a
scientific base on the influence of the fat removal process on the
functional-technological properties of fat-free wheat germ that is
a deterrent for its application in the food industry.

The paper gives the results from studying the functional-tech-
nological properties of wheat germ from which fat was removed
with freon-12.

The solubility of proteins of fat-free wheat germ depending on
the pH has been investigated; it was determined that the condi-
tions for pronounced solubility were created at pH 9.

It has been determined that NaCl at a concentration of 1...5 %
does not affect the amount of dissolved protein.

The results from investigating the surface tension of wheat germ
protein solutions and fat-free wheat germ depending on the medium
pH are presented. The dependence of values of the surface activity of
wheat germ protein solutions on pH has been established.

The dependence of the phase inversion point on the concen-
tration of wheat germ and fat-free wheat germ has been investi-
gated. It was determined that the emulsifying ability increases
with an increase in the concentration of the suspension to 10 %.

A technological scheme for making butter biscuits with the
use of fat-free wheat germ has been devised.



Keywords: wheat germ, fat-free wheat germ, functional-techno-
logical properties, butter biscuits.
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This paper reports the results of studying the influence of two

types of protein-mineral additives on the properties of butter biscuit
emulsion. The additives are considered as a source of digestible cal-
cium compounds and as a functional and technological component
that can improve the quality of buttery flour products. The param-
eters for pre-hydration of additives in the environment of cow’s
milk for better implementation of their functional and technological
characteristics have been substantiated. It was established that the



use of protein-mineral additives in the manufacture of emulsions in
the amount of up to 7 % leads to an increase in the emulsification
capacity of model systems by 1.5..1.65 times. Improved emulsion
resistance has been proven, in particular after heat treatment. It was
established that using 5...7 % of the additive produces a pronounced
thermal stabilizing effect. After heat treatment at a temperature of
90...95 °C during 3x60 s, when using the protein-mineral additive,
a volume of the released water and fat phase increases by 12...25 %.
When applying the improved additive, a volume of the released
phases increases by 3..10 %. A lower degree of coalescence of the
fat phase as part of the emulsion when using the improved protein-
mineral additive was microscopically confirmed.

The fact of increasing the effective viscosity of emulsions when
using up to 7 % of the improved protein-mineral additive was estab-
lished. This is a positive fact in terms of stabilizing the emulsions and
improving their stability as one of the important factors related to
the quality of finished flour confectionery. It was established that the
improved form of the additive, due to the content of chondroitin sul-
fates, provides for a better effect on the characteristics of emulsions,
which should have a positive influence on the quality of flour-based
buttery products.

Keywords: protein-mineral additive, emulsion properties, con-
fectionery, calcium compounds.
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This paper reports a study into different ways of applying
a highly effective technology for making yeast-free bread from
wheat flour of the highest, first, and second grades by the acceler-
ated method. The dough mechanical loosening technology was
used, which makes it possible to reduce the time to prepare the
high-quality dough and bake bread. This study has confirmed that
the mechanical loosening technique makes it possible to make
high-quality yeast-free bread by an accelerated method without
fermentation and proving. Such a technique reduces the time of
dough preparation by 3 times, improves the rheological proper-
ties of the dough, and reduces baking time by 2 times, as well
as improves the quality of bread from flour of the highest, first,
and second grade. The results showed that the safety indicators
of yeast-free bakery products prepared from flour of the highest,

first, and second grade meet the norms established by TR TC
021/2011 of the Technical Regulations of the Customs Union
“On Food Safety”. In terms of microbiological indicators, the
results demonstrated that during storage for 5 days QMAFAnM
ranged as follows: in yeast-free bakery products from flour of the
highest grade — from 1.2-102 to 1.8:102 CFU/g. In the yeast-free
bakery products from flour of the first grade — from 1.5-10% to
2.1-102CFU/g; in the yeast-free bakery products from flour of
the second grade — from 1.9-102 to 3.2-102 CFU/g. In addition,
bacteria of the E. coli group were found on all yeast-free bakery
products. Thus, applying the highly effective technology of the
accelerated dough preparation could significantly improve the
quality of bread, reduce the time of baking, and reliably ensure
that useful properties are maintained.

Keywords: yeast-free bread, wheat flour, technology, acceler-
ated method, dough, mechanical loosening.
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Meat-containing bread with the use of hemp flour has been
devised, with the subsequent assessment of its physical and chemi-
cal, sensory properties involving the study into the technological
indicators of new products. Three experimental formulations for
meat-containing bread were developed, which included semi-fat
pork, poultry, mechanically deboned turkey, pumpkin pulp, and 8,
10, 12 % of hemp flour. A meat-containing bread from combined raw
materials was adopted as control. All samples were evaluated taking
into consideration their physical and chemical, technological, and
sensory characteristics.

It has been proven that the addition of hemp flour to the formu-
lation improved the consumer value of products by increasing the
content of protein, fat, and minerals. It was found that the protein
content in the developed products was 18.03-19.53 g/100 g, which is
3.21-11.80 % higher than that of the analog. The fat content increased
by 17.84—56.83 %, which also led to an increase in the calorie content
of products.

It has been experimentally confirmed that the introduction of
hemp flour into bread’s minced meat improves the functional and
technological indicators of model meat systems. An increase in water-
binding capacity was observed, by 13.46-22.15 %; in water-holding
capacity, by 10.34-21.43 %; in fat-holding capacity, by 17.2-26.9 %.
The combination of semi-fat pork, poultry, mechanically deboned tur-
key, and hemp flour increases the ductility of the minced meat while
reducing the shear stress, contributes to the good forming properties
of the minced meat. The sensory analysis of the prototypes showed
their high consumer value. The organoleptic assessment and sensory
analysis of the prototypes demonstrated high consumer properties of
the manufactured products, which makes it possible to recommend
them for inclusion in the diets of various segments of the population.

Keywords: hemp flour, meat-containing bread, pumpkin pulp,
technological indicators, physical and chemical properties.
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The issue related to the possibility of applying the filtration process

of young beer with the use of experimental microfiltration polymer
semi-permeable membrane elements was considered. It was shown that
under modern conditions, it is expedient to use membrane processes of
young beer filtration in the brewing industry. The process of membrane
treatment of beer can be carried out at the stage of pasteurization of
young beer in a cold way. Such actions can be directed to preserve
the organoleptic parameters of the final product — filtered beer. An
experimental setup for the study of the main technological parameters



of membrane processing of young beer was presented. The results of
experimental studies of the influence of baric and temperature modes
on the performance of nuclear microfiltration polymer membranes were
shown. Rational parameters of pressure (0.03—0.05 MPa), duration (8—
10 s, and temperature (3...6 °C) of the process of membrane filtration
of young beer using nuclear microfiltration polymer membranes were
determined. The qualitative characteristics of filtered beer obtained
by membrane methods were explored. The comparative characteristic
of the results of the studies of the qualitative component of resulting
beer after microfiltration according to the known requirements and
standards for organoleptic indicators was presented. It is found that in
terms of filtration rate, selectivity, yeast residue, and other characteris-
tics, nuclear microfiltration polymer membranes are promising for the
implementation of the process of microfiltration of young beer. These
studies proved the feasibility of further research into improving the
process of membrane processing of beer and technical equipment of the
beer production line with the development of new equipment.

Keywords: young beer, microfiltration process, membrane installa-
tion, qualitative characteristics.
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Processed cheeses belong to food products of high nutritional
and biological value. Bioflavonoids, which are widespread in higher
plants and have a number of unique properties, are practically not
found in traditional processed cheese chunks. Quercetin is most
commonly found in plant flavonoids. Most studies have confirmed
the following basic biological properties of quercetin: immunos-
timulating effect (increases the activity of phagocytes, T- and B-
lymphocytes; increases the production of antibodies, reduces the
manifestations of secondary immunodeficiency, the incidence of viral
infections); oncoprotective effect due to a decrease in the damaging
effect of oxygen radicals on the genetic apparatus; antioxidant pro-
tection; positive effect in cardiovascular diseases, etc. The cheapest,
most bioavailable and frequently used plant raw materials are onions,
which also contain bioflavonoids. The article explores the use of wild
onions in the creation of functional processed cheese. In connection
with the spread of coronavirus infection, it is necessary to strengthen
the body’s immunity with the help of nutrition. The experiments
carried out have established the quantitative presence of flavonoids,
vitamin K in processed cheese with wild onions. Inulin and saponins
were found in the composition of wild onions, which also proves the
advisability of using wild onions in food. The research results on
the development of a technology for a new processed cheese and a
method of adding wild onion filler in different variations: fresh and
in the form of a powder are presented. It was found that fresh addi-
tion of Allium odorum imparts a sharp onion aroma, and when dried
it imparts a slightly chalky aroma to the final product. The positive
effect of the vegetable filler on the shelf life of processed cheese has
been proven.

Keywords: food, wild onions, coronovirus, processed cheeses, veg-
etable fillers, Allium odorum, flavonoids.
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Camel milk is a valuable source of protein and nutrients, it has

therapeutic and prophylactic properties. The production of dry dairy
products based on camel milk implies prolonging its shelf life, a de-

crease in the cost of its transportation and storage. To manufacture
dry camel milk, it is necessary to optimize the technological param-
eters of drying, which affect its physical-chemical properties.

Whole milk from camels (Camelus dromedarius) was dried on a

spray drying plant under the following modes: the inlet temperature
from 140 °C to 160 °C; the feed rate from 30 ml/min to 40 ml/min.
The dependence of such physical properties of milk powder as the
water solubility index, water absorption index, moisture content,
hygroscopicity, density, water activity, the stickiness and size of par-
ticles on the technological parameters of drying has been established.

The study results show that the highest index of solubility of

samples was equal to 81.25+0.11 %, which corresponded to the air
temperature at the inlet of 150 °C and the feed rate of 30 ml/min.
At the same time, the lowest solubility was 62.89+0.27 % under the
modes of 140 and 40 ml/min, respectively. With an increase in the air
temperature at the inlet and a decrease in the rate of supply of dairy
raw materials, there was a decrease in the moisture content and wa-
ter activity. However, an increase in the air temperature at the inlet
above 150 °C led to a decrease in the solubility index in water. The
optimal particle sizes of whole camel milk powder, preceding a rela-
tively high solubility index, were 36.22+0.33 pm, 108.89+0.56 um,
and 229.19+0.74 pm.

The data reported in this paper could be useful in devising the

technology for manufacturing a dry milk product from camel milk.

Keywords: dry whole camel milk, spray drying, physical proper-

ties, production technology.
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This paper reports the improved rotor-film evaporator with the
lower arrangement of the separating space, the auger-type discharge
of concentrated organic fruit and berry paste, and preheating the
puree with secondary steam. The working surface of the evaporator
is heated by a flexible film resistive electric heater of the radiating
type with an insulating outer surface. Peltier elements installed in
the device make it possible to provide low-voltage power for exhaust
fans from the thermal secondary steam. The puree fed for processing
is preheated by 8...10 °C by the heat from the concentrated product
and secondary steam.

For the experiment, fruit and berry blended puree from apples,
quince, and black currants was used. The structural and mechanical
properties of blended puree have been determined when the tempera-
ture changes within 55...75 °C, in particular, the effective viscosity var-
ies in the range of 22...6 Pa-s, the maximum shear stress — 29...8 Pa. Ef-
fective regions in the fruit and berry puree concentration process have
been established: Kinin=Vpaste/ Vpuree=0.190; Kinax=Vipaste/ Vpuree=0.725.

When concentrating fruit and berry pastes with an initial
solids content of 9...15 % to the resulting content (29..31 %), it is
advisable to apply a surface load of 0.048...0.121 kg/m2s. By calcu-
lation, the reduction of the specific energy consumption for heating
the volume of the product unit has been confirmed: a rotor-film
evaporator — 547 kJ /kg over a period of 75 s, compared to the basic
vacuum evaporator — 1,090 kJ/kg, respectively, over 1.08 hours.
The results could be useful when designing evaporating equipment
for rotor-film-type devices in order to concentrate various blends of
fruit and berry raw materials under conditions of using the energy
of secondary steam.

Keywords: concentration, rotor-film evaporator, organic fruit
and berry raw materials, surface load, secondary steam energy.
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BU3HAYEHH OIITUMAJIbHUX ITAPAMETPIB ITIPOLIECY ITPOPOIIYBAHHS I'PEUYNXU SIK OCHOBI
IMPUITPABHU ITOJIIIIITEHOTO AKOCTI (c. 6-16)

Ayana Serikbaeva, Bagimkul Tnymbaeva, M. P. Mapaap, H. A. Tkauenko, Saniya Ibraimova, Raushangul Uazhanova

3 METOI0 BU3HAUEHHS BILINBY TeMIIepaTypH i yacy IIPOPOILyBaHHs rpedku copry «borartups» na sminy Bmicry Bitaminis E, C i rpynu
B nposejena onriMisarisi rapaMeTpiB MpOPOILYBaHHs TIPH PO3POOI HOBOTO BUAY NMpunpasu. s onTumisanii mapaMeTpiB mpopory-
BaHHsI BUKOPUCTAaHA METOOJIOTIsS TIOBEPXHi BiATYKy. MakcuMmanbia cymapuuii BmicT BitaminiB rpynu B, E i C B mpopormenoi rpeukn
(4,591 mr/100 r) Biggnauaetbes npu temueparypi 21,5 °C i Tpusanocti npopourysatuus 3,0 1o6u.

I'peuky copty «Boratup» mpopouryBaiu IpoTarom 4 auis. 3MiHa XapyoBoi Ta 6i00riYHOT IIHHOCTI TPOPOIIEHUX 3ePEH MTPOBOAUIN
yepes Koxkiy 100y. Ha 0cHOBI MOPiBHAALHOTO XiMIYHOTO aHai3y BCTAHOBJIEHO, 1[0 BMICT GiJKa, KIITKOBUHMU, BITaMiHiB, aMiHOKHCIOT Y
MOPIBHSHHI 3 KOHTPOJIBLHUM 3Pa3KOM ITI/[BUIIYETLCSI IIPH TIPOPOIILYBaHHs Tpevku. Bmict Giska Ha 4-y 100y 36iabimyerses B 1,38 pasis y
MopiBHAHHI 3 KOHTpoJsieM. [Ipu 11boOMyY, MacoBa YyacTKa BYTJIEBO/AIB Ha 4-y 100y 3HUKYETHCs B 1,57 pas, a MacoBa 4acTKa )KUPY B 2 pasu.

Beranosieno, 1o goc/inuii 3pa3ok npuipasu 3 BkiodeHusM 30 % MpopoleHoi rpeukn XapaKTepusy€eThCs MiABUIEHUM BMiCTOM
6isika, BiTaMiHiB, MIKpO- i MAKpOEJIEMEHTIB y MOPIBHIAHHI 3 KOHTPOJbLHUM 3paskoM (6e3 joxaBanist mpopolnenol rpeukn). JlogaBarms
MIPOPOIIEHOTO 3ePHA TPEYKH 0 CKJIALY MPUIPABH JO3BOJUIO 301MbnTi HA 25 % aHTHOKCUIAHTHY aKTUBHICTH TOTOBOTO TIPOAYKTY B
MOPIBHSIHHI 3 KOHTPOJIBHUM 3pa3KoM, 1o ctaHoBuTb 259,09 1 383,72 mr/100 r BiamosiaHo. 3a MOKa3HUKaMI 6e3TeyHoCTi HOBUH MPOAYKT
MOBHICTIO BiAINOBila€ BUMOTaM caHiTapHO-TirieHiuHOoi Ge3MeuHOCTi.

OTpumani pe3yJibraTi 03BOJISAIOTH PEKOMEH/IYBATH BUPOOHUIITBO HOBOTO BU/LY IPUITPABHU MiBUIIEHOT XapYOBOi IHHOCTI Ha OCHOBI
TIPOPOIIEHOI Tpedykn copTy «boratnp», 1mo f103BOIUTH PO3MUPHUTH i MOMIMNIINTH SKiCTh XapuyBaHHS.

KiiouoBi cioBa: ominka sSIKOCTi, ONTUMIi3allisl, IPOPOIYBAHHS, 3¢PHO TPEUKH, IPUIIPABA TOJIMNIIECHOI SKOCTi, aHTHOKCH/IAHTHA aK-
TUBHICTb.

DOI: 10.15587/1729-4061.2021.237785
JOCJIAKEHHA ITPOLECY BUIYUYEHHA HYKPUCTUX PEYHOBHH 31 CTEBEJI COPTO IYKPOBOI'O B
TEXHO.JIOTII OJIEPKAHHSA XAPYOBUX CUPOIIIB (c. 17-24)

H. A. I'ycarunceka, H. O. I'puropenxko, O. C. Kanenuk, M. B. I'ycaruncekuii, C. M. Terepina

O6rpyHTOBaHO HEOOXiMHICTD iHTeHCHbIKallii TPOIleCy BUIYYEHHS I[yKPUCTUX PEYOBUH i3 cTeHEN COPro IMyKPOBOrO 3aJisl IiIBH-
HIEHHST STKOCTI Ta BUXO/Y IIJIOBOTO MPOAYKTY. IIpoBeieHo anasiis icHy1ounx cnoco6iB eKCTparyBaHHsl IyKPUCTUX PEYOBUH, sIKi BUKOPUC-
TOBYIOTH B TEXHOJIOTISIX TTePePOOKH COPTO IIYKPOBOTO. 3aMPOMOHOBAHO 3aCTOCYBAHHSI KOMOIHOBAHOTO CIOCOOY BUIYUEHHS I[YKPHCTHX
PEYOBUH 3 OTPUMAHHAM IIPECOBOTO i AnQy3iiHOTO COKY.

Hagejeno pesysibraTu OnTUMisaliii pecoBoro crnocoby BUIYUYEHHsI COKY i3 crebesr copro. BusHavyeHi piBHsSHHS MaTepiagbHOTO Gaancy
MIPOLYKTIB Ta I[YKPIiB 3aJI€KHO Bil GaKTOPIB — CTYIEHs IPECYBaHHsI, IOYaTKOBOTO BMICTY CyXUX PEYOBHH Ta I[yKpiB y cTebiax. PozpobieHo
METO/IMKY PO3PaXyHKIB BUXOJY TPECOBOTO COKY, JKMUXY Ta BMICTY 3arajbHUX IyKPiB, BIAMOBIHO SKOI MOTIEPEHE MpeCyBaHHs cTeben 3a-
Gesreuye BUTYYeHHsT COKY B Meskax 25—35 %, BUXi/ TPECOBAHOTO JKMUXY CKJIAJIA€ B CepeHbOMY 75—635 %3 BMicTOM I[yKpiB ToHas 60 %.

ExcrieprMeHTa IbHO BCTAHOBJIEHO, 10 3ACTOCYBAHHS IPOTUTEUIHHOTO TIPOIECY €KCTPAryBaHHs IIyKPUCTUX PEUYOBHUH 3 IPECOBAHOTO
KMIXY 3a0e31edy€e MaKCHMAIbHO MOBHE IX BIJIYIEHHS i3 CHPOBIHN.

Busnaveno pamionajbHi mapaMmerpu I1boro tmpoiecy. 3a temmeparypu 66—-70 °C ta tpuBasocti 20 XBUJIMHU BAAETHCS OTPUMATH
€KCTpPaKT 3 BMicToM cyxux pewoBun 13,0 %, saraspuux mykpis 11,10 % ta yncroroio 85,38 %.

[TpoBeneno mocaimkents 3 MeTo1o iHTeHCUDIKAIT BUTYYeHHS IIYKPUCTUX PEYOBWH i3 POCAUHHOI CHPOBUHU COPTO I[YKPOBOTO, IS
MiIBUIIIEHHS TEXHIYHOTO PiBHS IIPOIECY €KCTPAryBaHHs Ta peasizailii po3po6JeHOro METOAY B IPOMUCIOBUX yMoBaxX. [lojaibiie BIpo-
Ba/UKEHHS I[IX PE3YJIbTATIB Y XapUOBY MIPOMHUCJIOBICTD /[a€ 3MOTY HAJIATO/KEHHST BUPOOHUIITBA IIMPOKOTO ACOPTUMEHTY IIYKPOBMICHIX
MIPOIYKTIB, SIK OPraHiyHOTO CIPSMYBAHHS TaK i B IKOCTI HATYPAJIbHOIO 3aMiHHUKA I[YKPY Y XapYoBUX BUPOOAX.

Ko4oBi cioBa: copro ykpoBe, BUJIydeHHs IYKPUCTUX PEYOBHH, PecoBuil, Andy3iiHnii cik, XapuyoBHii cupor.
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OBIPYHTYBAHHS TEPMIHIB BE3IIEYHOT' O 3BEPITAHHS IEKTUHOBOTO KOHIIEHTPATY 3A
MMOKA3HUKOM MACOBOI YACTKH ITEKTUHY (c. 25-32)

Galiya Iskakova, Maigul Kizatova, Meruyet Baiysbayeva, Sanavar Azimova, Assel Izembayeva, Zhuldyz Zharylkassynova

[Tpobsema BUBEAEHHS 3 OpraHisaMy JioJell BaKKUX i pagioaKTUBHUX MeTaJiB akTyajbHa y BCbOMY CBIiTi. /locaiskeHHst ocTaHHix
POKIB 1moKa3aso, 1o Ol eheKTUBHO BUKOPUCTOBYBATH PEYOBUHH, MO0 MICTATHCS B HATYPAJBHUX XapuyoBHX TPOAyKTaX. /[0 Takux
PEYOBHUH BiZIHOCUTHCA TeKTHH. [IeKTHH Mae cpusgTINBY /if0 He TIJIBKK B YMOBaX TOCTPOTO BILTMBY METaJliB, aje i IpH TPUBATIOMY Hajl-
XOJ’KEHHI 1X B OpratisM, 1110 XapaKTepPHO /I €KOJIOITUHOI0 HaBAHTAKEHH S JKUTEJIB IPOMUICJIOBUX PETiOHIB i Cy4acHOIr0 Meramnosicy.

Bukopncranns HEKTHHOBUX PEYOBUH, SIK HPUPOAHUX IETOKCHKAHTIB, BUMATa€ MPOBEIEHHS MOCHIUKEHD 1T 30ePEKEHHS B MTPO-
JYKTaX X PEYOBUH i MoAanbIIoro 3actocyBants. OTiKe, BaKIMBOIO YMOBOIO BUKOPUCTAHHS IIEKTHHOBUX KOHIIEHTPATIB € BU3HAUYCHHS



TepMiHY TIPUAATHOCTI st GE3MEUHOr0 CIOKUBAHHS. BUXOSUN 3 1[OTO, Il BCTAHOBJECHHS ONTUMAJbHUX [APAMETPIB i BUSHAUEHHS
TepMiHiB 36epirants rapOy30BOro KOHIIEHTPATY, POBEAEH] TOCTIZKEHHS.

OO6rpyHTOBAHO MOCJIZOBHICTD i MApaMeTPpu TEXHOJOTIUHIX OTEpalliii BUPOOHUI[TBA EKTUHOBOTO KOHIEHTPATY 3 BUYABOK rapOysa
copry «Kapuna».

B pesyusbrari HocsizkeHb BCTAHOBJIEHO, 10 TIPH 30epiraHHi TEKTHHOBOTO KOHIEHTPATy 3 BUYaBOK rapbysa copry «Kapuua» npu
temrepatypi 8 °C nporsirom 10 micsiiis BMicT nektuny B Konienrpari amenmuscs na 0—12,45 %, npu remmneparypi 25 °C — na 0-63 %, B
TOPIBHSIHHI 3 KOHTPOTBLHIM 3paskoM. Ha mizctasi oTpUMaHNX Pe3yIbTaTiB MOKHA 3pOOUTH BUCHOBOK, 110 TEPMiH Ge3mednoro 36epiram-
Hs1 IEKTHHOBMICHUX KOHIIEHTPATIB 3 BUYaBOK rapOysa copry «Kapuna» npu remmepatypi 25 °C craHOBUTH 7 MiCSAIIB, TP TEMIIEPATYPi
8 °C — 10 micsmis.

B pesysbrati MaTeMaTHYHOT 06POOKK €KCIEepUMEHTANIbHUX JAHUX OTPUMAHi PIBHIAHHS 3aJI€KHOCTI 3MIHU KIJBKOCTI TEKTUHY Bij
temmepartypu, pH i Tepminis 36epiransi.

KirouoBi cioBa: TexHOJIOTiUHA CXeMa, TIEKTHHOBUN KOHI[EHTPAT, TEPMiHN 6e3MeqHoro 30epiranis, MacoBa JacTKa IEKTIHY, MaTe-
MaTUYHUI OTIUC.
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OBIPYHTYBAHHS BUKOPUCTAHHSA 3HE;KUPEHHSA B TEXHOJIOTTI OTPUMAHHSA 3APOJIKIB
MIITEHUII TA PO3POBKA TEXHOJIOTTI MEYUBA 3 iX BUKOPUCTAHHSM (c. 33-41)

I1. I1. ITuBoBapos, T. B. Uepemcrka, M. b. Koaecnikosa, C. JI. IOpuenxo, C. C. AunpeeBa

Hanano pesyasratun JoCiisKeHHS BIVIMBY 3HEKUPEHHS Ha (DYHKIIIOHATBHO-TEXHOJOTIYHI BIACTUBOCTI 32POJIKIB MIMEHUII] Ta iX TO-
JJIBIIY Peasi3alliio Ha MPUKJIaAi TEXHOJIOTII 306HOTO TeurBa. Br3HAueHO AOIIIBHICTH MACIITAOHOTO BUKOPUCTAHHS 3HEXKUPEHUX 3a-
POAKIB /Isl OZIHOYACHOTO BUPINICHHS BOX 3aB/JaHb: BIPOBA/PKEHHS KOHIEHIT omaansoro Bupo6uurea (lean manufacturing) 3a ymos
HAYKOBOTO OBIPYHTYBAHHST BUKOPUCTAHHSI 3aPO/IKiB, TOOTO CTBOPEHHS IIHHOCTI 6e3 BTpar. 3a3HaveHo, MO0 MePCIEKTHBHOIO TEXHOTOTIED
JUISL BIPOBA/KEHHSI 3HEKMPEHUX 3aPO/IKIB MIIEHUI € OOPOITHSIHI KOHAUTEPChKI BUPOOH.

[Tokasamo, MO 3aPOAKN MIIEHNI BOJOMIOTh YHIKAIBHIM XIMITHIM CKJIAIOM, ajle MICTSITh 6araTo sKIpY, IO CIPHUSIE MPOIECaM OKHC-
JieHHs1 Ta mporipkuens. Came BiZICYyTHICTh HAYKOBUX OCHOB BILJIMBY IIPOIIECY 3HEKUPEHHS HA (DYHKITIOHAIbHI TA TEXHOJIOTIYHI BJIACTUBOCTI
3HEKUPEHUX 3aPO/IKIB MIIEHUI € CTPUMYIOUUM (DAKTOPOM JIJIsI BUKOPUCTAHHS Y XapYOBUX TEXHOJIOTISIX.

[IpencraBneno pe3yabraTé AOCTIKeHHs (YHKIIOHATBHO-TEXHOJOTIUHNX BIACTUBOCTEH 3apOJIKiB MIEHUI, SKi 3HeKUpeHi ¢peo-
HOM-12.

JloctikeHo PO3UMHHICTD GIJIKIB 3HEKUPEHUX 3apO/IKIB MIEHUI 3ameskHo Big pH, BusHadeno, mo 3a pH 9 ¢cTBOpIOIOTHCSI yMOBY BH-
pPakeHO1 PO3ZYUHHOCTI.

Busnaueno, mo NaCl 3a kounentpartii 1...5 % He BIUIMBa€ Ha KiJbKiCTh PO3UMHEHOTO OiKa.

[IpencTaBieHo Pe3ysIbTaTi IOCTIIKEHHsT MOBEPXHEBOTO HATATY OGiTKOBUX DO3YMHIB 3aPOJKIB TIIEHUIN Ta 3HEKUPEHNX 3apPOIKiB
mmennni Bix pH cepegosuia. BeraHoBIeHO 3a/1eKHICTh 3HAUEHD TIOBEPXHEBOI aKTUBHOCTI GIIKOBUX PO3YMHIB 3apoAKiB minenunii sigx pH.

[locaimkeno 3a7meskHiCTh TOYKN iHBepcii a3 Bif KOHIIEHTPAITil 3apO/KiB MITEHNIT Ta 3HSKUPEHNX 3aPO/IKiB mimenunili. Busuaueno, mo
3 MiBUIEHHSIM KOHIIEHTpaIlil cycrensii 1o 10 % emyJibryiodya 3/laTHICTh 3pOCTaE.

P03po61eHo TEXHOIOTIuHY cXeMy BUPOOGHUITBA 300HOTO MeYNBA 3 BUKOPUCTAHHSAM 3HEKUPEHNUX 3aPO/IKIB MITEHUIL.

Kio4oBi cioBa: 3apojku MIeHNI, 3HEKUPEHT 3aPOAKK MIEHUTT, (GYHKIIIOHATBHO-TEXHOJIOTIUHI BJACTHBOCTI, 371001€ MeYnBo.
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BU3HAYEHHS BILUIUBY JIOBABOK BILIKOBO-MIHEPAJIbHUX HA BJIACTUBOCTI EMYJIbCIT
3I0BHOT'O ITEYUBA (c. 42-49)

M. JI. Cepik, O. B. Camoxsaiosa, I. IL. Xono0uesa, H. B. @enax, O. I. Boaxositina, H. A. Cosa, K. A. YopHeii

[pencraBieni pesyabTaTh AOCTIKEHb BILIMBY ABOX BU/IB A00aBOK GITKOBO-MiHEPAJbHUX, Ha BJAACTUBOCTI €MyJbCii 3M00HOTO
neynBa. [[06aBKI PO3TISAAIOTHCS SIK [UKEPENIO 3aCBOIOBAHNX CITOJMYK KaJbBIIO Ta siK DYHKI[IOHATHHO-TEXHOTOTTYHUN KOMITOHEHT, SKII
3/IaTEH MOKPALIUTH AKICTh 3/00HNX GopourHssHuX Bupo6is. OOGrpyHTOBAHO MapaMeTpu MOMepeAHboi TifpaTaiii 106aBOK B cepenoBUINi
MOJIOKa KOPOB’SYOTO JIJIsT Kpalloi peasizaiii iX (YHKI[IOHATHbHO-TEXHOJOTIYHNX XapaKTEePUCTUK. BCTaHOBJEHO, 1O BUKOPHUCTAHHS
106aBOK GIJIKOBO-MiHEPAJIbHUX MPU BUTOTOBJIEHHI eMyJIbCill y KiabkocTi 210 7 % MPU3BOAUTH M0 30iJIbIIEHHST €MYyJIbTIYI0U0l EMHOCTI
Mogeapaux cucreM B 1,5...1,65 pasis. JloBeneno moxpaiiernsi CTiiKOCTi eMyJibcii, 30KkpeMa Tmic/as Tepmiuynoi 06pobku. Beranosieno,
10 TPU BUKOPHCTaHHI 5..7 % M006aBKU CIOCTEPITAETHCS BUpaskeHwil TepMmocTabimisyiounii edekr. Ilicas Tepmiunoi 06pobku mpu
temue-parypi 90...95 °C nporsirom 3x60 ¢ npu BuKopucTanui 106aBKku GiJIKOBO-MiHepaIbHOI 00’'€M BUALTEHOT BOAHOT Ta KUPOBOI (hasu
36impmyernest ma 12.25 %. Ilpm Bukopmcranni yaockonamtenol mobaBku 00’eM Bupizenux ¢das 36impuryersest Ha 3..10 %.
MiKpOCKOTIUHO [OBEIEHUII MEHINNil CTYIiHb KOAJeCIeHIli KUpoBoi $asu B CKIAAi eMyJibcii nmpu BUKOPHCTAHHI YIOCKOHAJIEHOT

n06aBKH GiJIKOBO-MiHe- PaJIbHOI.

Bceranoieno daxT migBuiieHHs eeKTHBHOI B'SI3KOCTI €MyJIbCiit TIpH BUKOPHCTaHHI 110 7 % mo6aBKu 61IKOBO-MiHEPATbHOI yI0-
ckoHanenoi. Ile € mosutuHuM haxkrom 3 GoKy crabinizanii eMynbciii Ta HOKpalleHHs 1X CTIHKOCTI, AK OJHOTO 3 BakJNBUX (HAKTOPIB
dopmyBamis SKOCTI TOTOBHX GOPONIHSHNX 3M00HUX KOHIMTEPCHKUX BUPOOiB. BerTamosieno, mo ymockonatera Gopma m00aBki 3a
PaxyHOK BMicTy XOHApoiTHHCYIbMaTiB, 3abe3neuye Kpamuii BIJIMB HA XapPAKTEPUCTUKK eMYJIbCiil, 0 MA€ MO3UTHBHO BIUIMHYTH Ha
AKICTh GOPOITHAHUX 3M00HUX BUPOOIB.

KiouoBi cioBa: 1o6aBka 611KOBO-MiHepaabHa, BIACTUBOCTI eMyJIbCii, 3/100HI KOHAUTEPCHKI BUPOOH, CIIONYKH KaJbIliI0.
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PO3POBKA TEXHOJIOI'TI MIPUCKOPEHOT'O METOZIY OTPUMAHHA BE3/IPIK/I;KOBHUX
XJ/IIBOBYJIOYHHUX BUPOBIB 13 IIIIEHUYHOT'O BOPOIIHA (c. 50-57)

Bauyrzhan Iztayev, Madina Yakiyayeva, Magomed Magomedov, Auyelbek Iztayev, Mahamedkali Kenzhekhojayev, Yerman Spandiyarov

Bysi mocaipkeni NUIsIXu 3acTOCYBaHHsA BUCOKOEPEKTHBHOT TeXHOJIOTIT 0OTprMaHHs 6e3/piK/PKOBOTO Xi6a MPUCKOPEHUM METOIOM
3 MIIEHUYHOTO GOPOIIHA BUIIOTO, MEPIIOTO Ta APYroro COPTiB. BUKOPUCTaHA TEXHOJIOTIS MEXaHIYHOTO PO3IIYLUIEHHS TICTa, KA J03BOJISE
CKOPOTHTH Yac OTPUMAHHS SAKICHOTO TicTa Ta BUIYKK X1i0a. B pesysbrati gocaiaskeHHs 6ya0 T0BeAEHO, MO CMOCiO MEXaHIIHOTO PO3TIY-
HIEHHS JI03BOJISIE OTPUMATH BUCOKOSIKICHUI Ge3apiK/KOBHIT X110 IPUCKOPEHUM MeTo oM 6e3 OpoinHs Ta BucToloBaHHsA. Januil crnoci6
CKOPOYYE 4Yac MPUTOTYBaHHS TicTa B 3 pa3H, IMOKPAIILYE PEOJIOTiuHI BJACTUBOCTI TicTa, CKOPOUYYE Yac BUIIUKH B 2 Pa3u, MiJBUIILYE SKiCTh
xJiba 3 6opolrHa BHUIIOTO, TEPIIOTO Ta APYTOTO cOPTY. Pedynbrartn mokasasiu, Mo MOKa3HUKH Ge3mekn 6e3apikIKOBIX XIi600yI0IHIX
BUPOOIB, 10 IPUTOTOBJIEH]I 3 HOPOIIHA BUIIOTO, MEPIIOTO Ta APYTOro COPTY BiAnoBifawTh BeranoBieHuM Hopmam TP T3 021/2011 Tex-
Hiyroro persamenty Mutnoro cowosy «IIpo Gesieky Xap4oBoi mpoayKitii». 3a MiKpoOioJOTiYHUMH TOKA3HUKAMU JOCTIUKEHHSI PE3yJIb-
TaTH TIOKa3a/u, Mo mijx yac 36epiranns nporsarom 5 ai6 KMADAEM koausanocs: y 6e3ApiskKOBUX XAi600y104HUX BUPOOIB 3 GopolHa
Bumoro copty Bia 1,2:102 10 1,8:102 KYO/r. Takox y 6e3apikmIkoBuX X606y 109HIX BIPo6iB 3 6opomrHa mepimoro copty — Bif 1,5-102
10 2,1-102 KYO/r ta y 6e3npixkmKkoBux Xai606ymounux Bupobis 3 6opomma apyroro copry — Bix 1,9:102 1o 3,2-102 KYO/r . Takox na
BCIX Ge3APIKIKOBUX XTi600YIOUHUX BUPOOAX HEe BUABJICHO GakTepiil Tpynu KUIIKOBOI nagnyku. TAKUM YHHOM, 3aCTOCYBAHHS BUCO-
Koe(eKTUBHOT TEXHOJIOTTT IPUCKOPEHOTO IPUTOTYBAHHS TiCTa J03BOJISIE ICTOTHO MOJINIIUTH SIKOCTI XJ1i0a, CKOPOUYYE Yac OTPUMaHHS Ta
HajiiiHO 3a0e3meuye 36epesKeH s KOPUCHUX BIaCTHBOCTEI.

Kimo4osi cioBa: 6e3apixkaKkoBuii Xiib, mireHnaHe GOPOIIHO, TEXHOIOTIS, MTPHCKOPEHIH METO, TICTO, MEXaHIYHe PO3IYIIEHHS.
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BU3HAYEHHSI XAPYOBOI IITHHOCTI TA IOKA3HHUKIB SIKOCTI M>SICO-MICTKUX XJIIBIB 3
BUKOPVCTAHHSIM BOPOIITHA KOHOILJII (CANNABIS SATIVA L.) (c. 58-65)

H. B. Boxko, B. M. Ilaciunuii, B. I. Tumenko, A. I. Mapunin, €. A. Illy6ina, I. M. CrpamuncbKuii,

Po3pobiiero M>sicoMicTKHiA XJ1i6 3 BUKOPUCTAHHAM KOHOILISIHOrO GOPOIIHA 3 HACTYNHOIO OMIHKOIO 0T0 (hi3MKO-XIMIUHKX, CEeHCop-
HUX XapaKTEePUCTUK Ta BUBYCHHs TEXHOJIOTIYHUX MOKA3HWKIB HOBOTO TPOIAYKTY. ByJso pO3pOOJIEHO TPH €KCIIEPUMEHTANbHI PElenTypu
M>SICOMICTKMX XJ1161B, IKi BKJIIOYQJIN CBUHUHY HAMIIBKUPHY, M>SICO ITUII MEXaHIYHOTO 00BaIOBAHHS iH1M4e, M siKOTh TapOy3a ta 8, 10, 12 %
KOHOTLIAHOTO Ooponina. KoHTposeM cyryBas M sico-MicTkuii x/1i6 3 koMOiHOBaHOI cupoBuHM. Bei 3pasku oliHIOBaNN 3 ypaxyBaHHAM IX
Gi3MKO-XIMITHIX, TEXHOJOTIYHIX Ta CEHCOPHUX XapaKTEPUCTHK.

JloBeieHo, 110 T0aBAHHS KOHOIUISTHOTO GOPOIITHA B PEIENTH MOKPAIILY€E CIIOKUBYY IIHHICTD TTPOLYKTIB 32 PaXyHOK 361/IbIIIEHHS BMICTY
6iJIKa, JKUpy Ta MiHEPAJIbHUX eeMEHTIB. BCTaHOBIIEHO, 1[0 BMICT MPOTEiHY Y po3pobaenux supobax cranosus 18,03-19,53 r/100 r, mo Ha
3,21-11,80 % Buie nopiBHAHO 3 aHajsoroM. Bmict skupy nigBuiusces B cepeanbomy Ha 17,84—56,83 %, 1110 3yMOBUIIO i 3pOCTaHHS KaJio-
piiiHoCTi BUPOGIB.

ExcriepuMeHTaIBHO MiATBEP/IKEHO, M0 BBEAEHHs OOpONTHA KOHOMTI y dapmi xi6iB mokparye (byHKIIOHATbHO-TEXHOJIOTIYHI TT0-
Ka3HUKUA MOJIEJIbHUX M'SICHUX CHCTeM. 3a3Ha4eHO MiJIBUIEHHsT BO/I03B s13yt04o0i 3aarHocti Ha 13,46—22,15 %, BosoroyrpuMytodoi 3aar-
Hocri — Ha 10,34-21,43 %, sxupoyrpumyiodoi 3gatsocti — Ha 17,2-26,9 %. Iloeananns HaiBKUPHOI CBUHUHM, M'SICa MITHII MEXaHI4HOTO
06BaTIOBAHHST IHIITYOTO Ta KOHOIUISTHOTO GOpOIIHa 301IbIIY€E TIACTUYHICTD (apIy, OAHOYACHO 3MEHIIYIOUYN HATPYTY 3CYBY, IO HA/IA€
M'sicnomy dapiiry rapti popmyBasibhi BaacTuBocTi. CeHCOPHUIT aHAI3 TPOTOTHUIIIB ITOKA3aB BUCOKY CHOKUBYY IiHHICTh. Opranojentuina
OTliHKA 1 CeHCOPHUH aHaJIi3 JOCiIIHUX 3Pa3KiB IIPOAEMOHCTPYBAIN BUCOKI CHOKMBYI MOKA3HUKN BUTOTOBJIEHOI MPOAYKILii, IO J03BOISAE
PEKOMEH/IyBaTH ii /10 BKJIIOYEHHS y PalliOHN XapuyBaHHs PiSHUX BEPCTB HACEJICHHS.

Kmouogi cioBa: 60ponrHo KOHOILTI, M'sicoMicTKi X101, M’ IKOTh rapOy3a, TEXHOJIOTIYHI MOKa3HUKH, (Hi3UKO-XIMiuHI BIACTUBOCTI.
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BU3HAYEHHHA BIINBY ITPOLECY MEMBPAHHOI OBPOBKH HA AKICHI IIOKASHHUKMU ITUBA (c. 66-72)

O. B. Omeapuenko, I'. B. /leitnnuenko, B. B. I'yzenko, 1. B. 3onoryxuna, /[. B. ImurpeBcokuii, B. H. YepBonuii, /. B. I'openxos,
0. €. Meabnuk, O. B. Kopouenko, JI. O. LIBipkyH

Po3risnyTo nuTaHHSA 100 MOXKJIMBOCTI 3aCTOCYBaHHS Ipoliecy (iabTpyBaHHS NMUBA i3 3aCTOCYBAHHAM OCIIIHUIBKIX MiKpO-
(inbrpaniiHUX MONIMEPHUX HATIBIPOHUKHUX MeMOPaHHUX esieMeHTiB. [loKa3aHo, 0 B CyYaCHUX YMOBAX JOIIJIbHIM € 3aCTOCYBAHHS B
O6poBapHiii MPOMUCIOBOCTI MeMOpaHHUX MpotieciB (inbrpyBanns musa. [Iporec MeMOpaHHOT 00POOKM MUBA MOKHA TIPOBOUTH Ha CTail
nacrepusanii nusa xooanum crnocobom. Taki Ail MOKYTH OyTH HalpaBieHi A/ 30epesKeHHsT OPraHoJIeNTUYHUX TIOKA3HUKIB KiHIIEBOTO
TPOAYKTY — ¢ispTpoBanoro nusa. [IpefcTaBieno excrnepuMeHTATBHY YCTAHOBKY /IS AOCIPKEHHSI OCHOBHIX TEXHOJIOTIYHUX TTapamMe-
TpiB MeMGpaHHOI 06po6KH TBa. HaBeeHo pe3ysibraTii eKCIepUMEHTATbHIX JOCTIKEHb 100 BIIUBY OGapUYHUX Ta TEMIEPATYPHUX
PEXUMIB Ha MPOAYKTUBHICTh sAEPHUX MIKpODiIbTpaniiHux moaiMepHux MeMOpaH mig yac o6poOku nuBa. BusHaueHo pailioHajdbHi
napamerpu tucky (0,03-0,05 MIla), tpusanocti (8—10 ¢'!), Ta temueparypu (3..6 °C) npouecy memGpannoro (iJbrpyBaHHs MHBa
3-3a JIOIOMOTO siIePHUX Mikpodisbrpaniiinux mnosiMepHux MemOpan. JlocsiupkeHo sKicHI XapaKTepucTHKU BiA(hiJBTPOBAHOrO THBa
0/Iep/KAHOTO MEMOPAHHIMI METOAAMU Ta HAIaHO aHAJi3 OJep/KaHnX MOKa3HMKiB. Hamano MOpiBHSIBHY XapaKTePHUCTHKY Pe3yJbTaTiB
NOCJIIIZKEHD SIKICHOT CKJIaI0BOI OJIePKAHOTO THBA Mic/st MiKpohiabTpallii 3 BiIloMUMU BUMOTAMU Ta CTaHAapTaMu 3a (hi3uKo-XiMivHUMU



rnokasHuKaMu. Busnadero, 1110 3a mBUAKICTIO (iabTpaltii, CeJIeKTUBHICTIO, 32 PIsKIKOBUMHY 3aJUIIKAMU Ta IHIIMMK XapaKTepUCTHKaMI
siiepHi Mikpodiarpamniiii mosiMepHi MeMOpaHu € TIepCeKTUBHIUMMU JUIs 3/ificHeH s polecy Mikpodiasrparii nusa. [Iposeaeni no-
CJTJIZKEHHS JI03BOJISIIOTH MIITBEPAUTH AOMIIbHICTD MOAATBITNX TOCTIKEHD Y HAPSIMKY YIOCKOHATIEHHSI PoIiecy MeMOpaHHoi 06po6Ku
MUBa Ta TEXHIYHOTO OCHAIIEHHS JIiHIi 3 BAPOOHUIITBA MTUBa Ta PO3POOKOI0 HOBOTO OOIalHAHHS.

Kio4osi cioBa: MoJiojie 11Bo, poitec Mikpodiabrpaltii, MeMOpanHa yCTaHOBKa, SIKICHI XapaKTepUCTUKU.
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BUSIBJIEHHS OCOBJINBOCTE ®OPMYBAHHS BJIACTUBOCTEI IIJIABJJEHOTO CHPY 3 JUKOIO
IIUBYJIEIO (c. 73-81)

Mariam Alimardanova, Dinara Tlevlessova, Venera Bakieva, Zhandos Akpanov

[lnasJeHi cUpK BiHOCATHCS 10 TIPOAYKTIB XapuyBaHHs BUCOKOI XapuoBoi Ta 610/10TiuHOT IIHHOCTI. Y TpaguiiiHuX CKUOKOBUX TLIIAaB-
JIEHUX CHUpax TPaKTUIHO He 3HaiieHi 6i0(hraBoHOIAN, SKI MUPOKO MOMUPEH] B BUIMX POCAUHAX 1 BOJOMIIOTH PAIOM YHIKQTbHUX BJIACTH-
BocTeil. Y pocauHHUX (hIaBOHOIAIB HallyacTile 3yCTpidaeThest KBEPIETHH. BibIicTh H0CIDKeHD THATBEPAUIA HACTYITHI OCHOBHI 6i0J10-
TivHi BJIACTUBOCTI KBEPIETHHY: IMyHOCTUMYIIOI0YNH BIINB (36i1bInye akTuBHiCT harormtis, T- i B-smimdoruris, miasnurye npoaykitio
AHTUTIJ, 3HIKYE TTPOSIBU BTOPUHHOTO iMyHO1eDITINTY, 3aXBOPIOBAHICTD Ha BipyCHi iH(MEKIIi1); OHKOMPOTEKTOPHUIT eDeKT yepe3 3HMKEHHS
HIKiZVINBOTO BIUIMBY KMCHEBUX PA/IMKAJIiB HA FeHETUYHUII allapaT; aHTHOKCH/IAHTHUI 3aXNCT; TO3UTUBHUIN BIUIUB IIPU CEPIEBO-CYAINHHUX
3aXBOPIOBAaHHAX Ta iH. HailGinbIn menreBoio, 6iof0CTYTHOIO Ta YaCTO BUKOPHCTOBYBAHOIO POCIMHHOIO CHPOBUHOIO € MUOYJIS, IO TAKOXK
MmictuTh Giodaasonoian. Y poboTi JoCAIIKEHO BUKOPUCTAHHS TUKOT U0y TP CTBOPEHHI TIJIaBJeHUX CUPIB (DYHKIIIOHATBHOTO MPU3HA-
4yeHHs. Y 3BS3KY 3 MOMIMPEHHIM KOPOHABIPYCHOI iH(eKItii HeoOXiHe TOCHIeH s IMYHITETY OpraHiaMy 3a JI0MOMOT0I0 XapuyBanHst. [1po-
BeJIeHi eKCIIePUMEHTH BCTAaHOBUIIN KiJIbKiCHY HasiBHICTD (h1aBoHOiNiB, Bitaminy K B riaBieHoMy cupi 3 1HKOI0 1uOyiero. Y ckaaii AuKoi
Oy BUsIBJIEH] iHYJIH i canmoHiHW, MO TaK €aMo JOBOAWUTH JIOMIJIbHICTD BUKOPHCTAHHS IMKOI IUOYJ B HPOAYKTaX XapuyBaHHs.
HaBezieno pesysbTaTii TOCTIIKEHb 3 PO3POOKU TEXHOJOTII HOBOTO ILIABIEHOTO CHPY Ta CIOCO0Y BHECEHHS HATIOBHIOBAYa 3 IMKOIO
Lll/l6leeK) B pi3HMX Bapiallisix: B CBiXKOMY BUIJIS/AL Ta y BUIJISAL HOpOLIKY. BuapieHo, Mo f101aBaHHs y CBIXKOMY BUIJISL Allium odorum
Haa€ piskuii MOyJIeBUI apoMar, y BUCYNIEHOMY BHUTJISAI Hala€ cab0YaCHUKOBUIT apOMaT KiHIIEBOTO MPOAYKTY. J[0BeIeHO TO3UTHBHUN
BILINB POCIUHHOTO HAMOBHIOBAYA HA TePMiHV 30€epiraHHs IJIABJIEHUX CUPIB.

Ki04oBi ciioBa: xapuyBaHHs, nuKka uOyJist, KOPOHABIPYC, IIABJIEH] CUPH, POCAMHHI HaroBHIOBaYi, Allium odorum, hrasonoinm.

DOI: 10.15587/1729-4061.2021.238686
PO3POBKA ONITUMAJIbHUX TEXHOJOTTYHUX MAPAMETPIB PO3IMJIIOBAJIbHOI CYIIIKU ITPU
BUPOBHHUIITBI CYXOI'O HIJIbHOT'O BEPBJIIOJKOTO MOJIOKA (c. 82-91)

Nurbek Aralbayev, Fatima Dikhanbayeva, Yus Aniza Binti Yusof, Aigul Tayeva, Zhuldyz Smailova

Bep6urioske MOJIOKO € IIHHUM JisKepesioM Gika Ta MOKUBHIX PEYOBUH, MA€ JIiKyBaIbHO-MPOMITaKTHYHI BJaCTUBOCTI. BUPOOHUIITBO
CYXUX MOJIOUHUX MPOYKTIB HA OCHOBI BEPOJIIOKOTO MOJIOKA MA€ Ha MeTi 30LIbIICHHS TEPMiHY HOTO MPUAATHOCTI, 3HUKCHHS BUTPAT Ha
iforo TpaHcmopTyBaHHs Ta 30epirants. L1t OTPIMaHHST CyX0TO BepOJII0KOT0 MOJIOKA HEOOXITHO ONTUMI3yBaTH TEXHOJIOTIYUHI TapaMeTpu
CYIIKH, SIKi BILIMBAIOTH HA OTO (hi3MKO-XiMiYHi BJIACTUBOCTI.

[Tinbre BepOmoke Momoko (Camelus dromedarius) migzaBasocst CymiHHIO Ha PO3NMITIOBANbHIN CyNIMIBHIN yCTAHOBI MIPU HACTYTI-
HIUX pekmMax: Temmeparypa Ha Bxomi Big 140 °C no 160 °C, mBuakicts nogaui Big 30 mia/xB no 40 mii/xB. byna Busnavyena 3aiexHicTh
Takux (HI3MIHUX BAACTUBOCTEH CyXOTO MOJIOKA, SIK: IHAECKC PO3UUHHOCTI B BOJI, iHAEKC abCOPOILil BOIM, BMICT BOJIOTH, TITPOCKOMIUHICTD,
MiBHICTD, AKTUBHICTD BOJM, JIUTIKICTD i PO3MipN YACTHHOK, Bi/l TEXHOJIOTIYHNUX TTapaMeTPiB CyIIiHHS.

Pesysbratu OCIisKEHD TMOKAa3ylOTh, 1[0 HAWBUIUI MOKA3HUK iHAEKCY PO3YMHHOCTI 3paskiB gopiBHioBaB 81,25+0,11 %, saxwuii
BiAmoOBizaB TeMmeparypi mositpst Ha Bxoxi 150 °C i mBuakocti mozxaui cuposuan 30 mu/xs. [Ipn 1poMy HaliMeHIIa PO3YNHHICTD CTa-
nosuia 62,89+0,27 % mpu pexxknvax — 140 i 40 mu/xB, BixmosiaHo. 3i 361IbIIEHHSIM TeMIIEPATYPH TMOBITPsI HAa BXO/I Ta 3MEHIIIEHHIM
HIBUIKOCTI 110/1a4i MOJIOYHOI CHPOBUHH, CIIOCTEPIrasocs 3HUKEHHsI BMICTY BOJIOTH Ta aKTUBHOCTI Bojn. O/HAK IIJIBUIIECHHS TeMIepa-
Typu moBiTpst Ha BXxoAi Buiite 150 °C mpu3BOANIIO 10 3MEHIIEHHS iHIEKCY PO3YMHHOCTI B BO/li. ONTUMAIBHI PO3MIpH YaCTUHOK CYyXOTO
HIJBHOTO BEPOIIIOKOTO MOJIOKA, 110 HepeyBaii BiIHOCHO BUCOKUM MOKa3HUKaM iHAEKCY PO3UYMHHOCTI, JopiBHioBaiu 36,22+0,33 MKkM,
108,89+0,56 MmxMm i 229,19+0,74 MKMm.

OTpuMmaHni KaHi MOXYTh OYTH KOPUCHUMIE TIPH PO3POOI TEXHOTOTI] BHPOGHHUIITBA CYXOTO MOJOYHOTO TPOAYKTY 3 BePOIIOKOTO
MOJIOKA.

Kuio4oBi cioBa: cyxe Hezbupane BepOJIiosKe MOJOKO, PO3MIIIOBAIbHA CYNIKa, (Di3MUYHI BJACTHBOCTI, TEXHOJOTisSI BUPOOHUIITBA.
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YAOCKOHAJIEHHA POTOPHO-IVIIBKOBOI'O BUITAPHUKA /JISI KOHIEHTPYBAHHA OPTAHIYHIX
IIJIOAOBO-ATI/IHUX ITIOPE (c. 92-98)

A. M. 3aropyabko, O. €. 3aropyinsko, B. M. Muxaiinos, E. B. I6aes
BrockonaneHo poTOPHO-IIIBKOBUII BHIIAPDHUK 3 HIDKHIM PO3TAllyBaHHAM CEIapylodoro MPOCTOPY, IIHEKOBUM BUBAHTAXKEHHSIM

KOHIIEHTPOBAHOI OPTaHivHOl MI00BO-SITIAHOT ITACTH Ta TOTEPE/HIM MiAITPiBaHHAM MTIOpe BTOPUHHOIO Mapoio. O6irpiB po6ouoi mosepxHi
BHUIIAPHUKA 3/IICHIOETHCS THYYKUM TJIBKOBUM PE3MCTUBHUM €JIEKTPOHATPIBAYE€M BUIIPOMIHIOBAIBHOTO THIY 3 TEIJIOI30JI0I04010 30-



BHIIIHBOIO TTOBepXHeto. Beranosiieni B anapati esiementn [lesibThe 103BOJISATH OTPUMATH HU3BKOBOJIBTHY HAIPYTY JKUBJICHHS BUTSIKHUX
BEHTIJISITOPIB BiZl TETJIOBOI BTOPUHHOT map. 3abe3edeHo MomepeaHe HArpiBaHHs MOpe, 0 HAXOANTH Ha 00POOKY TEMIOTOI0 KOHIEH-
TPOBAHOTO MPOAYKTY Ta BTopuHHOI mapu Ha 8...10 °C.

JlJist IpOBEIEHHST eKCIIEPUMEHTY BUKOPUCTOBYBAJIN TIJIOZOBO-SATI/IHE KyMa)KoBaHe miope 3 A6JyK, alBU Ta YOpHOi cMopoautu. Bu-
3HAYEHO CTPYKTYPHO-MEXaHiYHI BJIACTHBOCTI KyNasKOBaHUX IIOPe TPU 3MiHI Temieparypu B Mexax 55..75 °C, 30kpema edekruBHa
B’SI3KiCTh 3MIHIOETHCA B inTepBasi Bia 22...6 [la'c, a rpannuHa Hanpyra 3cyBy Bizx 29..8 ITa. Bussieno edextusni 06aacti mpoBeneHHs
MpoIecy KOHIIEHTPYBAHHSI IJIO0BO-SITIIHUX Tiope, 110 3HaX0anThest B MesKax: Kinin=Vion/Vinx=0,190; Kinax=Vion/ Venx=0,725. Tlix gac
KOHIIEHTPYBAHHSI TJI0JIOBO-STIIHUX MACT 3 MOYATKOBUM BMicTOM cyxux pedosut 9...15 % 1o xinuesoro (29..31 %) pouiibHo 3acToco-
ByBaTH moBepxHene mapanTaxkents 0,048...0,121 kr/m%c. Po3paxyHKOBIM IIISXOM MiATBEPKEHO 3MEHTTeHH TTHTOMOI BHTPATH eHeprii
Ha HarpiBaHHs 06’eMy OAMHUII TPOAYKTY: POTOPHO-IUIIBKOBHI BUIIAapHUK — 547 KJIK /KT 3 TpUBaJicTIO 75 ¢, B IOPIBHAHHI 3 6a30BUM
BakyyM-Bumapuuii amapar — 1090 k/lx/xr, sianosiguo 1,08 rogunn. OrpumMani pesysabrat OyyTh KOPUCHI Iijl Yac IIPOEKTYBAHHS BU-
MapHOTO 0OTaHAHHS arapariB POTOPHO-TIIIBKOBOTO THITY JJIsT KOHIIEHTPYBAHHS PI3HOMAHITHIX KyTaXkiB MJI0A0BO-SITIIHOT CHPOBUHU B
YMOBaX BUKOPUCTAHHS eHeprii BTOPUHHOI IapHu.

K:104o0Bi ciioBa: KOHIIEHTPYBaHHSI, POTOPHO-IJIIBKOBUI BUIIAPHUK, OPTaHiYHA MJI0ZI0BO-STi/{HA CHPOBIHA, IIOBEPXHEBE HABAHTAKEH-
Hsl, €Heprisi BTOPUHHOI Hapu.





