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The necessity to optimize the nutritional value of marmalade by us-
ing physiologically functional ingredients containing vitamins, dietary
fiber, minerals, and other useful substances in its composition has been
substantiated. Specifically, using the multicomponent fruit-and-berry
paste from apples, quince, black currant has been proposed, which is
obtained by an improved technique. The technique is characterized by
the rapid dehydration (30...45 s, at 50 °C) of the blended paste in a rotor
plant to 28...30 % of dry matter. When studying the dependences of the
effective viscosity of paste compositions on the shear rate, it was found
that the paste that demonstrated the best indicators contained apple in
the amount of 40 %; quince — 50 %; black currant — 10 %.

It has been experimentally proven that the rational amount of fruit-
and-berry paste is 30 % with a decrease in agar by 30 %. This makes it
possible to obtain the jelly-fruit marmalade on agar with a mass fraction
of moisture of 18 %, a total acidity of 10 degrees, and a mass fraction of
reducing substances not more than 28 %. The products have a sweet-
sour taste, with a pleasant aftertaste and the smell of black currant, rich
purple color, jelly-like form, and non-tight consistency. The strength of
the new samples of marmalade with a decrease in the amount of agar is
18.9 kPa, similar to that of control.

The improved technology makes it possible to expand the range
of “healthy products”, which is achieved by the partial replacement of
raw materials with a fruit-and-berry paste, which contains a significant
number of physiologically functional components. This allows for an
increase in the nutritional value of marmalade, as well as a decrease in
the formulation amount of agar, which is expensive, by 30 %.

In addition, gentle concentration modes improve the process of
paste making.

Keywords: fruit-and-jelly marmalade, fruit-and-berry paste, struc-
tural and mechanical properties, physiologically functional components,
quality indicators, gelation.
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This paper reports the development of a technology for a fat-
based semi-finished product, which was used in the manufacturing
of products made from butter sponge-cake batter. When combining
high-oleic type oils, beeswax, and monoglyceride, the dense emulsion
“oleogel” is formed, which can replace fatty products in flour prod-
ucts technology. The fat-based semi-finished product devised fully
matches the technological functions of margarine.

The expediency of using sunflower oil of high-oleic type (90.0 %)
was established, as a base for the fat-based semi-finished product, as
well as the rational percentage of organogelators (monoglyceride,
7 %, beeswax, 3 %), which would ensure the production of a fat-
based semi-finished product for the target purpose.



The feasibility of using a fat-based semi-finished product has
been determined in order to solve two tasks: the introduction of a
fat-based semi-finished product that contains high-oleic sunflower
oil and has several functional benefits of a healthy diet. The fat-based
semi-finished product devised could replace butter in the butter
sponge cake technology.

It was established that the use of the fat-based semi-finished
product ensures the production of products from sweet dough,
characterized by the highest values of specific volume and porosity.
Applying the fat-based semi-finished product makes it possible to in-
crease the yield of finished products (shrinkage decreases by 19.5 %
compared to the control sample, to 18.4 %). The parameters for
storing finished products from sweet dough containing the fat-based
semi-finished product have been substantiated. It was determined
that intensive fat release begins on day 7 of storage of finished prod-
ucts. After 10 days of storage, the experimental samples of sponge
cakes release 2.0 times less fat than the control sample.

The technology for making products from sweet dough using the
fat-based semi-finished product has been developed.

Keywords: high-oleic type oil, fat-based semi-finished product,
sponge-cake batter products, beeswax.
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A bun with a mixture of germinated cereals of wheat, oats, barley,
and corn is an innovative product rich in dietary fiber, replaceable
and essential amino acids, micro and macro elements, vitamins. In the
process of germination, grains accumulate a large number of amylolytic
and proteolytic enzymes, which worsen the structural and mechani-
cal properties of the crumb of pastry products, as a result of which it
becomes sticky and wrinkled. The experimental study reported in this
work aimed to improve the organoleptic indicators and prolong the
freshness of pastry products whose formulation includes a mixture of
germinated grains.

The expediency has been proven of using the polycomponent mix-
ture “Solodok” (Ukraine) in the amount of 3.0 % to the mass of flour in
the production of pastry products in whose formulation 50 % of flour
was replaced with a mixture of germinated grains. The application of
the polycomponent mixture “Solodok” has a positive effect on the or-
ganoleptic and structural-mechanical properties of the product crumb.
The composition of the polycomponent mixture includes safe food addi-
tives and ingredients such as ground cinnamon, dry wheat gluten, apple
pectin, and ascorbic acid.

It has been proven that products with the addition of the polycom-
ponent mixture retain freshness longer, which was confirmed by a lower
rate of staleness, by 59.2 %, compared to control.

The stale processes in the case of using a polycomponent mixture
are inhibited due to the greater accumulation of dextrins compared to
control. Thus, the total content of dextrins in a pastry product is 1.668 %
to DM (dry matter) while in the bun “Tsilyushcha”, it is 2.443 % to DM.

The study results show the technological effectiveness of the use
of the “Solodok” polycomponent mixture to slow down the staleness of
products and provide products enriched with a mixture of germinated
cereals with satisfactory consumer properties.

Keywords: pastry products, staleness, freshness, polycomponent
mixture, nutritional value, germinated grains, crumb.
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Grapes are rich in easily digestible carbohydrates, mineral com-
pounds, vitamins, phenolic compounds. and other vital components. It
is known that fresh grapes can be used from September to December.
To prolong the terms of consumption of this valuable raw material,
the most appropriate varieties and conditions for storing grapes have
been determined. White, pink, and red grape varieties were taken as
the object of research. The changes in the activity of the pectinester-
ase enzyme were determined depending on the degree of ripening of
table grape varieties, the change in the pectinesterase enzyme during
storage of table grape varieties in various variants was investigated.
Statistical processing and calculation of variations in the indicators of
changes in the activity of the enzyme pectinesterase were performed,
depending on the degree of ripening of grapes of the Shamakhi Ma-
randi variety.

During the study, the pectinesterase enzyme remained more stable
in mature varieties. This means that in ripe table grape varieties, the
absorption of nutrients in the respiratory process is significantly slowed
down. However, as they mature, the activity of the pectinesterase
enzyme gradually increases. Therefore, for long-term storage in refriger-
ated chambers, fully ripe varieties of table grapes were used; to this end,
grapes of the white Ganja table variety, the pink Shamakhi Marandi
variety, and the red Black Asma variety are more suitable.

The comparison of the investigated variants showed that table
grape varieties, when stored in a refrigerated chamber in a controlled
atmosphere, at 3—4 % CO, and 2-3 % O, retain better quality than
other variants. When storing table grape varieties of various variants
in the refrigerator, the enzyme activity decreases but is not completely
suppressed.

Keywords: grape varieties, Shamakhi Marandi, enzyme pectines-
terase activity, controlled gas environment.
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When fermenting beer, in addition to the formation of basic, sec-
ondary, and by-products, which largely determine the taste and aroma
of the beverage, yeast is accumulated. Such yeasts can be reused in sub-
sequent serial repitching, which allows cost savings compared to yeast
cultivated for each fermentation.

This paper investigates the influence of yeast generation on the
progress of the wort fermentation process and the quality of beer ob-
tained, specifically in high gravity brewing.

It was established that the increase in the number of yeast genera-
tion in the range from the first to the fourth generation causes a slight
acceleration of the fermentation process of high gravity wort, while at
higher values of the fermentation generation number it slows down.
Yeasts secreted after six or four serial wort fermentations with a gravity
of 15 °P or 18 °P, respectively, have a good physiological state and can
be reused. The yeast generation number does not significantly affect
ethanol content and sensory beer quality indicators. However, the use
of yeast of the seventh and eighth generation causes a slight increase in
the pH and color of high gravity beer, the appearance in the aroma of
noticeable extraneous shades — yeast tone, tone of young beer.

As wort gravity increases, the number of yeast reuse cycles de-
creases, which is a consequence of the influence of various stress fac-
tors, specifically high osmotic pressure, and increased ethanol levels.
Therefore, for the fermentation of wort with a gravity of 15 °P, it is



recommended to use yeast up to five generations, for 18 °P wort — to
four generations. To obtain beer with appropriate physicochemical pa-
rameters and high sensory evaluation in high gravity brewing technol-
ogy, it is advisable to ferment wort with a gravity of 15 °P with yeast
for up to five generations.

Keywords: high gravity brewing, yeast generation, fermentation
dynamics, physiological state, beer quality.
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Some vegetables and fruits are indispensable for the production
of a wide range of food, juice and confectionery products, because
of their chemical composition and biochemical properties. One of
the factors hindering their widespread use in the food industry is
the insufficient study of their functional and probiotic properties in
the mentioned technological areas. The mechanical properties (ap-
proximated dependence, standard deviation, and limit stresses) of
the carrot varieties Nantes-5 NABA and Chantenay-2461 intended
for juice production have been studied. The enzymatic hydrolysis
parameters have been determined based on the parameters of the
optimal effect of enzyme preparations. As a result of experimen-
tal studies, by determining the extreme loads of squeezing and
crushing carrots, the power consumption for grinding carrots was
determined.



The structure of the carrot pulp was revealed. The highest juice
out yield put was observed in the Nantes-5 NABA variety. To increase
the juice yield from the pulp, maceration was applied and param-
eters of enzymatic hydrolysis were determined. Complex two-stage
mechanical grinding allowed the production of juice with high or-
ganoleptic properties. Antioxidant activity was determined before and
after the maceration of carrots. The mode and parameters of the juice
production technology were corrected during the research.

Ready-made pulpy juice samples were tasted and evaluated. The
safety of carrot puree during storage has been verified by analytical
research data.

Keywords: technological processes, approximate dependency,
technical means, safety indicators, carrot puree.
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The nature and interaction of the constituent substances that make
up the sour-milk dessert with plant-based fillers have been studied by
the method of IR spectroscopy. This method is used to study the diverse
nature of substances. The spectral range applied was in the range of
500-4,000 s,

It was found that the intensity of functional groups absorption in
the range of 2,500-3,500 s is due to the valence vibrations of NH-, CH
and S-H-groups, indicating the presence of free organic acids, aromatic
substances. In addition, in the spectra of sour-milk dessert with plant-
based fillers, an absorption intensity in the range of 1,470-1,335s!
is observed, which indicates the presence of soluble pectin. Proteins
characteristics in the samples are observed at absorption in the range
of 3,300—3,500 cm’!, which is due to the valence vibrations of the N-H
bond in the -NHj, groups.

The use of fruits in the form of a freeze-dried powder together with
milk protein concentrate in the technology of sour-milk desserts helps
reduce the content of free moisture, hence a stable structure.

Sour-milk dessert with plant-based fillers is a system consisting
of particles of different dispersion, which will affect its physical and
chemical properties. In particular, there is a slight coarsening of whey
proteins and redistribution between particles in the range of 1-10 nm
and 1-100 nm.

The use of plant-based fillers in the form of a freeze-dried powder in
the technology of sour-milk desserts would not only improve its physi-
cal and chemical properties but also could make it possible to enrich the
product with minerals.

The mineral composition of the sour-milk dessert is marked by the
calcium content (122 mg/100 g), potassium (97 mg/100 g), phospho-
rus (82 mg/100 g), sodium (50 mg/100 g), and sulfur, iron.

Keywords: IR-spectra, dispersion, mineral substances, sour-milk
product, functional groups, physical properties.
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Water treatment by contact non-equilibrium low-temperature

plasma refers to innovative methods of processing food raw materi-
als, which requires determining the level of safety of its use to meet
the requirements of food safety for humans. The test animals were di-
vided into four test groups with two different basic diets. The tested
substances were drinking main water (control group) and plasma-
chemically activated water (experimental group); wheat bread
(control group) and wheat bread produced using plasma-chemically
activated water (experimental group). It was found that there was
no significant difference between the control and experimental
groups of animals in body weight and its changes during 90 days of
the introduction of the test substances into the diet. The amount of
water and feed consumed was in direct proportion to the change in
the weight of animals in the corresponding diets.

The hematological and biochemical analysis of the blood of

the test rats did not confirm the toxic or allergenic effect of the
studied feeding factors on their organism. An increase in the num-
ber of erythrocytes in the blood and activation of the phagocytic
activity of experimental groups of animals were confirmed. This
confirms the positive effect of plasma-chemically activated water
and wheat bread made with its use on metabolic processes in the
body of animals.

Macromorphological parameters of the body of animals and the

results of histological studies of the stomach, liver, kidneys and femur
as potential target organs demonstrated the absence of dystrophic-
degenerative changes in these organs. A comprehensive study of
the food safety of plasma-chemically activated water and wheat
bread made with its use proves the possibility of using an innovative
method of water treatment in food production.

Keywords: plasma-chemically activated water, food safety,

wheat bread, subchronic toxicity.
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Ways to ensure the quality and safety of meat processing products
are being devised at an intensive pace. To solve these tasks, various
“barriers” are used: chemical, physical, microbiological, as well as their
combinations. When performing this research, a critical analysis of
existing “barriers” as techniques to stabilize the quality of meat prod-
ucts with long shelf life was carried out. It has been revealed that the
main preferences of consumers are associated with natural additives
that ensure the safety of products. The introduction of modern bar-
rier technologies is a relevant issue as it could ensure the stability of
quality indicators during storage. An important task is to use natural
raw materials as barriers. To this end, an analysis of the antioxidant
activity of extracts from various plant-based raw materials was carried
out. The results make it possible to devise technologies for creating
film coatings with bioprotective properties. The dynamics of changes
in the microbiological contamination of large-piece semi-finished
products from beef in the process of storage at different temperatures
were studied. It was found that the use of film barrier coatings leads
to a restraining of the growth of microflora and has a bacteriostatic
effect, which helps extend the shelf life of semi-finished products
compared to control samples. The implementation of this study’s
results could significantly prolong the shelf life of meat semi-finished
products, including at positive temperatures, without the risk of mi-
crobiological spoilage and loss of quality and functional-technological
characteristics.

Keywords: chilled semi-finished products, barrier technologies,
extracts from plant-based preparations, bioprotective effect.
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Potential areas of using chia seeds meal as part of mincemeat semi-
finished products were substantiated. The modern stage of development
of the food industry involves the expansion of the range of natural
functional ingredients that improve the organoleptic characteristics
of finished products and provide consumers with “healthy” food. This
causes the use of new ingredients in the meat processing industry for
producing and devising products.

The relationship between the indicators of emulsifying capacity,
emulsion resistance, and the degree of hydration of chia meal was de-
termined experimentally. It was found that the ability of chia meal to
absorb and retain water and fat molecules in the emulsion composition
decreased proportionally to a decrease in its concentration in the com-
position of hydrated samples. The existence of non-polar side chains of
amino acids that get bound to fat molecules contributes to an increase
in the indicators of emulsifying capacity and emulsion stability during
heat treatment (70%2 °C) and after pre-freezing on average by 7-8.7 %
and by 16—18.8 %, respectively.

Analysis of effective viscosity of the dispersed system of chia
seeds meal indicates that in the area of a higher concentration, the
viscous-elastic and solid-like behavior of the suspension depends on
dynamic changes in the volume of the phase of particles. Heating the
experimental samples to a temperature of 70+2 °C in the center leads
to a maximum increase in viscosity of the formed dispersions. When
studying the effect of the processes of freezing on the properties of the
studied systems, the cryoprotective properties for the proposed addi-
tives were detected.

The obtained data indicate the thermal stabilization of the pro-
posed additive, the ability to form a microgel structure in the finished
product, and retain moisture during heat treatment of semi-finished
products.

Keywords: chia seeds, cryoprotective properties, mincemeat semi-
finished products, rheological and emulsifying properties.
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This paper reports the improved model of the unit for melting
cheese masses. The device differs in the technique of heat sup-
ply to working tanks through the replacement of a steam jacket
with heating by a flexible film resistive electric heater of radiative
type (FFREhRT). The heat exchange surface of the working con-
tainer was increased through heating the mixing device by FFREhRT.
In addition, the unit is distinguished by utilizing secondary thermal
energy of melting cheese masses (35..95 °C) by converting it with
Peltier elements into a low-voltage power supply to autonomous
fans (3.5..12 W) in order to cool the control unit. Such a solution
would improve the efficiency of the proposed structure, which is
explained by reducing the dimensional and weight parameters of the
cheese melting unit by replacing the steam heating technique with
an electric one.

A decrease in the time to enter a stationary mode (85 °C) when
melting cheese masses was experimentally confirmed: for the bowl
of the examined unit — 575 s, compared to the analog — 725s. That
confirms the reduction in the time to enter a stationary mode by 21 %
compared to the base unit B6-OPE-400.

The estimation has established a 1.2-time decrease in the main
indicator of resource efficiency of the specific energy consumption
for heating the volume of a unit of product in the improved plant
for melting cheese masses — 3,037.2 k] /kg, compared to the base B6-
OPE-400 — 3,672.5 k] /kg. The results confirm an increase in resource
efficiency that is achieved by the elimination of steam heat networks;
the increased heat exchange surface of working bowls by heating the
stirrer with the help of FFREhRT. The heat transfer that employs
FFREORT simplifies the operational indicators of the temperature



stabilization system in the bowl of the cheese mass melting unit. The
results reported here may prove useful when designing thermal equip-
ment with electric heating while using secondary thermal energy.
Keywords: cheese mass melting unit, heat supply, specific energy
consumption, secondary energy.

References

. Guinee, T. P. (2022). Cheese as a Food Ingredient. Encyclopedia

of Dairy Sciences, 56-69. doi: https://doi.org/10.1016/b978-0-12-
818766-1.00082-9

. Broome, M. C., Powell, 1. B. (2022). Starter Cultures: Specific

Properties. Encyclopedia of Dairy Sciences, 367-375. doi: https://
doi.org/10.1016/b978-0-12-818766-1.00202-6

. Kiptelaya, L., Zagorulko, A., Zagorulko, A. (2015). Improvement of

equipment for manufacture of vegetable convenience foods. Eastern-
European Journal of Enterprise Technologies, 2 (10 (74)), 4-8. doi:
https://doi.org/10.15587/1729-4061.2015.39455

. Antine, S., U'Horset, A. M., Heiden, P, Salazar, G. (2020). Ex-

periential children’s nutrition education: Growing strong bodies
and healthy minds. EXPLORE, 16 (5), 340-341. doi: https://
doi.org/10.1016/j.explore.2020.06.007

. Han, B., Hoang, B. X. (2020). Opinions on the current pandemic

of COVID-19: Use functional food to boost our immune functions.
Journal of Infection and Public Health, 13 (12), 1811-1817. doi:
https://doi.org/10.1016/j,jiph.2020.08.014

. Grossmann, L., McClements, D. J. (2021). The science of plant-based

foods: Approaches to create nutritious and sustainable plant-based
cheese analogs. Trends in Food Science & Technology, 118, 207-229.
doi: https://doi.org/10.1016/j.tifs.2021.10.004

. Farahat, E. S. A, Mohamed, A. G., El-Loly, M. M., Gafour, W. A. M. S.

(2021). Innovative vegetables-processed cheese: 1. Physicochemical,
rheological and sensory characteristics. Food Bioscience, 42, 101128.
doi: https://doi.org/10.1016/j.tbi0.2021.101128

. Gosalvitr, P, Cuéllar-Franca, R. M., Smith, R., Azapagic, A. (2021).

Integrating process modelling and sustainability assessment to im-
prove the environmental and economic sustainability in the cheese
industry. Sustainable Production and Consumption, 28, 969-986.
doi: https://doi.org/10.1016/j.spc.2021.07.022

. Yildirim-Mavis, C., Ozmen, D., Yakisik, E., Toker, O. S., Palabiyik, L,

Kaner, O. (2021). Evaluation of kashar cheese meltability by tack and
large amplitude oscillatory shear (LAOS) tests. International Dairy
Journal, 105242. doi: https://doi.org/10.1016 /j.idairyj.2021.105242

. Wang, H. (2002). Melting characteristics of cheese: analysis of effects

of cooking conditions using computer vision technology. Journal of
Food Engineering, 51 (4), 305-310. doi: https://doi.org/10.1016/
$0260-8774(01)00072-3

. Mykhailov, V., Zahorulko, A., Zagorulko, A., Liashenko, B., Dudnyk, S.

(2021). Method for producing fruit paste using innovative equipment.
Acta Innovations, 39, 15-21. doi: https://doi.org/10.32933 /actain-
novations.39.2

12.

13.

14.

16.

17.

18.

19.

20.

21.

22.

Vedischev, S. M. (2005). Tehnologii i mehanizaciya pervichnoy ob-
rabotki i pererabotki moloka. Tambov: TGTU, 101.

Zahorulko, A., Zagorulko, A., Yancheva, M., Ponomarenko, N., Tes-
liuk, H., Silchenko, E. et. al. (2020). Increasing the efficiency of heat
and mass exchange in an improved rotary film evaporator for concentra-
tion of fruit-and-berry puree. Eastern-European Journal of Enterprise
Technologies, 6 (8 (108)), 32—38. doi: https://doi.org/10.15587,/1729-
4061.2020.218695

Cherevko, O., Mikhaylov, V., Zahorulko, A., Zagorulko, A,
Gordienko, 1. (2021). Development of a thermal-radiation single-
drum roll dryer for concentrated food stuff. Eastern-European
Journal of Enterprise Technologies, 1 (11 (109)), 25-32. doi: https://
doi.org/10.15587 /1729-4061.2021.224990

. Zahorulko, A. M., Zahorulko, O. Ye. (2016). Pat. No. 108041 UA.

Hnuchkyi plivkovyi rezystyvnyi elektronahrivach vyprominiuiuchoho
typu. No. u201600827; declareted: 02.02.2016; published: 24.06.2016,
Bul. No. 12. Available at: https://uapatents.com/5-108041-gnuchkijj-
plivkovijj-rezistivnijj-elektronagrivach-viprominyuyuchogo-tipu.html
Tekhnologiya proizvodstva plavlennogo syra. Available at: https://
www.kaspiko.com/index.php/evrika/tekhnologii/item/273-%D1%
82%D0%B5%D1%85%D0%BD%D0%BE%D0%BB%D0%BE%D0
%B3%D0%B8%D1%8F-%D0%BF%D1%80%D0%BE%D0%B8%D
0%B7%D0%B2%D0%BE%D0%B4%D1%81%D1%82%D0%B2%D
0%B0-%D0%BF%D0%BB%D0%B0%D0%B2%D0%BB%D0%B5
%D0%BD%D0%BD%D0%BE%D0%B3%D0%BE-%D1%81%D1%
8B%D1%80%D0%B0

Liao, M., He, Z., Jiang, C., Fan, X,, Li, Y., Qi, E (2018). A three-
dimensional model for thermoelectric generator and the influence of
Peltier effect on the performance and heat transfer. Applied Thermal
Engineering, 133, 493-500. doi: https://doi.org/10.1016 /j.applther-
maleng.2018.01.080

Zahorulko, A., Zagorulko, A., Yancheva, M., Serik, M., Sabadash, S.,
Savchenko-Pererva, M. (2019). Development of the plant for low-
temperature treatment of meat products using ir-radiation. Eastern-
European Journal of Enterprise Technologies, 1 (11 (97)), 17-22.
doi: https://doi.org/10.15587/1729-4061.2019.154950

Kotel plavitel’ B6-OPE-400. Available at: https://kh.agrotorg.net/
ru/board/m-407878 /kotel-plavitel-b6-ope-400/

Tehnologiya proizvodstva plavlenogo syra i harakteristika tehno-
logicheskogo oborudovaniya. Available at: http://www.milkbranch.ru/
publ/view/340.html

Solomon, A., Bondar, M., Dyakonova, A. (2019). Substantiation of the
technology for fermented sour-milk desserts with bifidogenic proper-
ties. Eastern-European Journal of Enterprise Technologies, 1 (11 (97)),
6-16. doi: https://doi.org/10.15587 /1729-4061.2019.155278

Kaletnik, H., Lutsiak, V., Melnichuk, O., Dovhan, Y., Malicki, M.
(2019). Organizational basis of the development of innovative func-
tional food products by the Ukrainian enterprises of deep walnut
processing. Ukrainian Food Journal, 8 (1), 169—180. Available at:
https://ir.vtei.edu.ua/g.php?fname=26328.pdf



DOI: 10.15587/1729-4061.2021.245986
VIOCKOHAJIEHHS TEXHOJIOITI MAPMEJIAJTY 3 IOJIABAHHSIM BATATOKOMIIOHEHTHOI IIJIOJIOBO-
SITITHOT ITACTH (c. 6-14)

0. B. Camoxsaiosa, K. P. Kaca6osa, H. B. IlImaruenko, O. €. 3aropyabko, A. M. 3aropyabko

OO6rpyHTOBaHO HEOOXIAHICTH ONTUMI3AIIT XapuOBOI IHHOCTI MapMesafy NIJIIXOM BUKOPUCTAHHS y HOTo cKai (hisiomoriuno ¢hyHK-
MIOHAJTBHUX IHTPEMi€HTIB, MO MICTATH BiTAMiHM, XapyoBi BOJIOKHA, MiHePaJbHi Ta iHII KOPUCHI PEYOBUHN. 3aITPONIOHOBAHO BUKOPHUC-
TaHHsA 6araTOKOMIIOHEHTHOI MJI00BO-SITIHOT MAacTH 3 sI0JIyK, allBU, YOPHOT CMOPOJIMHHU, IKa OTPUMAHA 32 YAOCKOHAJIEHUM CIIOCOOOM.
Crioci6 Bimpisusiersest mBuaknM 3ueBognertsM (30..45 ¢, npu 50 °C) kymaskoBanoi mactu y poropHomy amaparti 10 28..30 % cyxux
pevoBuH. JlocmikennsaMm 3anekHocTell eeKTUBHOT B'I3KOCTI KOMITO3UITN MACT Bijl MBUAKOCTI 3CyBY, BCTAHOBJIEHO, 10 HAIKpAII Mo-
Ka3HUKHN Ma€ nacta: si0ayko — 40 %; aiiBa — 50 %; yopna cmopoauna — 10 %.

ExkcrepunMenTa bHO J0BEAEHO, IO PallioHalbHa KiJIbKICTh 0aBaHHS MJI00BO-ATi/iHOI TacTu ckiaagae 30 % mpu 3MeHIeH i arapy
Ha 30 %. Ile n103BoJIsIE OTPUMATH KesleiiHO-(DPYKTOBUIT MapMeJiajl Ha arapi 3 MAcOBOIO YacTKOIO BoJioru 18 %, 3arajibHOI0 KUCIOTHICTIO
10 rpaz Ta MacoBOIO YACTKOIO PEAYKYBAJIBHUX PeUOoBHUH He Gisbire 28 %. Bupobu MaioTh KHCI0-CONOAKIIT CMaK, 3 MIPUEMHIM IPHCMa-
KOM Ta 3allaXoM YO0pPHOI CMOPOJMHM, HacHYeHUI (iosieToBuii Koip, Aparjaenogibny ¢hopMmy He 3aTsKHOT KOHcHeTerH i, MilHicTh HOBUX
3pa3KiB MapMmesaay 3i 3MeHIIeHHSAM KijabKocTi arapy ckiagae 18,9 klla sk i y KoHTpOITIO.

Yrockonazena TeXHOJIOTiS J03BOJSE PO3MUPUTH ACOPTUMEHT «3JJ0POBUX MPOAYKTIB», IO JOCATAETHCS MIIAXOM YaCTKOBOI 3aMiHI
CUPOBHMHU Ha IJI0/[0BO-ATIIHY 1ACTY, IKA MiCTUTb 3HAYHY KilbKicTb (idiosnoriuno GyHKIIOHAILHIX KOMIOHEHTIB.

[Le 103BOJISIE MIZIBUIUTH XapUYOBY IiHHICTb MApMeJIajly Ta 3HU3UTH PEIENTYPHY KiJbKICTb arapy, IKuii Mac BeJuKy Bapricts, Ha 30 %

Kpim Toro, maani pe)kuMu KOHIIEHTPYBaHHS I03BOJISAIOTh IIOKPAINTH IIPOIEC BUTOTOBJIEHHS MTACTH.

KimouoBi cioBa: mapmesiaj xejieiiHO-(hPyKTOBUIL, IJI0I0OBO-STi/IHA 1TACTA, CTPYKTYPHO-MeXaHiuHi BJacTHBOCTI, (hiziosoriuno dhyHK-
IiOHAJBHI IHTPEeIiEHTH, TOKA3HUKHN SKOCTi, [parjeyTBOPEHHS.
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BU3HAYEHHS 3AKOHOMIPHOCTE ®OPMYBAHHSA ®YHKIIIOHAJIBHO-TEXHOJIOTTYHUX
BJIACTUBOCTEI HATIIBOABPUKATY KUPOBOT'O B TEXHOJIOTTI BICKBITHUX BUPOBIB (c. 15-32)

A. M. [ixtaps, C. C. Auapeesa, H. B. @enak, O. O. I'punyenko, €. II. ITusoBapos

Po3po6sieHo TexHoJI0TiI0 HalliBhabpuKaTy KUPOBOTO, SKUii BAKOPUCTOBYBAJIU B TEXHOJIOTIT BUPOOIB 13 TicTa GiCKBITHOTO MaC/sIHO-
ro. Ilpu koMOiHyBaHHi 0J1i1 BUCOKOOJIEIHOBOTO THITY, BOCKY O/IKOJIMHOTO Ta MOHOTJIIEPU/LY, YTBOPIOETHCS IIIIbHA €MYJIbCisl «0JIE0reby,
dKa 3/laTHA 3aMIHUTHU KUPOBY MPOAYKIIIO B TEXHOJOTIT GopourHaHux Bupo6is. Pospobaenuii Hanisdabpukat skupoBHil TIOBHICTIO BiAMO-
Bi/la€ TeXHOJOTIYHNM (DYHKIISIM Maprapumy.

BcraHoBIIEHO [OIIJIBHICTD BUKOPUCTAHHS OJTii COHSAMHUKOBOI Bucokooseinosoro tumy (90,0 %), sik ocHOBH st HamiBhabpukaTy
SKMPOBOT,0 Ta PalliOHaJIbHE TPOIEHTHE CITIBBIIHONIEHHST OPTaHOTEJIATOPIB (MOHOTIIepuLy 7 % Ta BOCKY O/KOMMHOTO 3 %), 110 3a6e3-
MEeYNTHh OTPUMAHHS HamiBHaOPUKATy JKUPOBOTO MITHOBOTO MPU3HAYEHHS.

BusHaueHO A01IbHICTH BUKOPUCTAHHS HAMiBhaOPUKATY KUPOBOTO /sl BUDILIEHHS BOX 3aBlaHb: BIPOBA/KEHHs HamiBhabpukaTy
SKHPOBOTO, TII0 MiCTUTB OJIII0 COHSIIITHUKOBY BUCOKOOJIETHOBOTO THITY Ta Ma€ psijt GyHKIIOHAIBHUX [epPeBar 3/[0pOBOT0O XxapuyBaHHs. Po3-
pobaennii HamiBhabpukar KUPOBUH MOKE 3aMiHUTH MacJi0 BEPIHIKOBE B T€XHOJIOTIT GiCKBITY Mac/siHOTO.

BceraHoBJIeHO, 1110 BUKOPUCTaHHS HamiB(habpuKaTy JKUPOBOTro 3a0e3neuye OTpUMaHHs BUPOGiB i3 GICKBITHOTO TicTa, M0 XapaKTepu-
3YIOTHCSI HANGLTBITUMIY 3HAYEHHSMI TTUTOMOTO 06’ €My Ta TToprcTocTi. Bukoprcranus HamiBhabpukaTy *KUPOBOTO TO3BOJISIE T ABUIIUTH
BUXijl TOTOBUX BUPOOiB (YK 3HUKY€EThCst Ha 19,5 % MOPIBHAHO 3 KOHTPOJIbHUM 3paskoM 70 18,4 %). O6rpyHToBano napamerpu 36epi-
TaHHsI TOTOBUX BIPOOGIB i3 6iCKBITHOTO TicTa i3 BUKOPUCTAHHSIM HamiBhabpukaty KupoBoro. BctanoBieHo, 1110 iHTEHCHBHE BUBITbHEHHS
SKUPY MOYMHAETHCs 3 7-1 1001 36epiramnis rorosux Bupobis. Yepes 10 1i6 36epiranis 3 eKcnepuMeHTaJIbHUX 3pa3KiB OICKBITIB BUBLIb-
HseTbes y 2,0 pasu MeHIe JKUPY, HiXK 13 KOHTPOJIBHOTO 3pasKa.

Po3po6iiero TexHoJI0Ti0 BUpoOHUIITBA BUPOOIB i3 GICKBITHOTO TicTa i3 BUKOPUCTAHHAM HalmiBhaOpUKaTy )KUPOBOTO.

Ki11040Bi cioBa: 0J1is BUCOKOOJIeIHOBA, HamiBhabpukar ;KupoBuil, BUPOOH i3 GiCKBITHOTO TicTa, BicK OKOJIMHUI.
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BU3HAYEHHS BIUIUBY NOJIKOMIOHEHTHOT CYMIIIIIII HA IKICTh 3/TOBHUX BUPOBIB 3
CYMIIIIIIIO ITPOPOIIEHUX 3EPEH (c. 33-42)

0. A. Bk, O. B. KouyGeii-JIutsunenko, ¥0. B. Bounapenxko, JI. M. Bypuenko, A. B. @ain

3106Ha Gys109Ka 3 CYMIIIIIIO TIPOPOIIEHIX 3JIAKOBUX KYJIBTYP IIIEHUIT, BIBCa, IYMEHIO Ta KYKYPYA3H — 1e iHHOBaliiHuil mpoaykT Oara-
TUIT Ha Xap4yoBi BOJIOKHA, 3aMiHHI Ta He3aMiHHI aMiHOKHCJIOTH, MiKPO- Ta MaKpo-eJieMeHTH, BiTaMiHu. B npoueci npopoctanus y 31akax
HAKOMNYYEThCS BEJIMKA KiJIbKICTh aMiJIOJIITHUHUX Ta IIPOTEOJI THYHNX (DEPMEHTIB, SKi ITOTiPUIYIOTh CTPYKTYPHO-MEXaHIuHi BJIaCTUBOCTI
M'SIKYITKHI 306HIX BUPOOiB, BHACJIIOK YOT0 BOHA CTAE JHUIKOIO Ta 3aMIUHAETHCS. EXCIIepUMeHTaNbHI H0CTIIKEHHS po6oTH OyIn Crpsi-



MOBaHI Ha MOKPAIaHHsI OPTAHOJIENITHYHIX TOKAa3HUKIB Ta II0JJ0BKEHHS CBIXKOCTI 3/100HNX BUPOOIB B PELEITYPY, SIKUX BXOAUTH CyMill
TIPOPOIIEHNX 3ePeH.

JloBeIeHO JOIIIbHICTh BUKOPUCTAHHS MOJMiKOMIOHeHTHOI cymimti «Comomok» (Ykpaina) y kinbkocti 3,0 % 1m0 macu GoporiHa y
BUPOGHUITBI 37106HUX BUPOOGIB, B perentypi sikux 50 % GOpoIIHa 3aMiHEHO Ha CyMilll IPOPOIIEHUX 3epeH. BUKOpUCTAHHS TOTiKOMIIO-
HenTHOI cymimi «CoJo0K» TO3UTUBHO BIIMBAE HA OPraHOJENTHYHI Ta CTPYKTYPHO-MEXaHi4Hi BJACTUBOCTI M'SKYIIKH BUPOOGiB. /o
CKJIaJly TTOJIKOMIIOHEHTHOI CyMillli BXOAATH Oe3leuHi XapuoBi 100aBKY Ta iHTPEAIEHTI: KOPHIA MeJIeHa, CyXa NIIEHNYHA KJIeHKOBIHA,
SIOTYIHUI TEKTHH, aCKOPOiHOBA KUCIOTA.

JloBeeHo, 10 BUPOOH 3 JOAaHHAM TIOJIKOMIIOHEHTHOT cyMilli foBie 36epiraioTh CBisKicTb, MO MiATBEPHKEHO MEHIIOIO MIBUIAKICTIO
yepcTBiHHSA Ha 59,2 % MOPIBHIHO 3 KOHTPOJIEM.

TasbMyBaHHs MPOIECIB YEPCTBIHHS Y pa3i BUKOPUCTAHHSI MOJIKOMIIOHEHTHOI cyMili BiZ0yBa€ThCs BHACILOK O1/IbIIOrO MOPIBHSHO
3 KOHTPOJIEM, HAKOIIMYEHHIM JeKCTPpUHiB. Tak 3arajbHuil BMiCT IeKCTPUHIB y 3106H0MY BUp0o6i cranoButh 1,668 % 1o CP, a'y Gysouni
«Ilimomiit» — 2,443 % no CP.

Otpumani pe3yabTaTu AOCJHiPKEHb MOKA3yI0Th TEXHOJIOTTUHY e(DeKTUBHICTL BUKOPUCTAHHS MOJIKOMIOHEHTHOI cyMinri «Coomox»
JUISL YIIOBIIbHEHHST YepCTBiHHA BUPOOIB Ta HaJaHHA BUPOOaM 30aradeHUX CyMIIIIIIO MPOPOIIEHUX 3JaKiB 3aT0BIIbHUX CHOKUBYNX
BJIACTUBOCTEI.

Kaiouosi cioBa: 310011 BUpoOU, Y€PCTBIHHS CBIXKICTh, MOJIKOMIIOHEHTHA CyMilll, XapuoBa MiHHICTh, IPOPOIIEH] 3J1aKu, M’ AKYTIKA.
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BUABJEHHA AKTUBHOCTI ®EPMEHTY IEKTUHECTEPA3MU ITPU 3BEPITAHHI CTOJIOBUX COPTIB
BUHOTIPAY 3AJIEXKHO BIJI CTYIIEHA JO3PIBAHHA (c. 43-51)

Ilhama Kazimova, Ahad Nabiyev, Elza Omarova

Bunorpaz 6araTuii Ha JIerko3acBOIOBAHI BYTJIEBOIM, MiHEPaIbHi CIIOJYKH, BiTaMinu, GeHONbHI CIIONYKH Ta iHINI KUTTEBO BasKJIUBI
KOMIIOHEHTU. Y CBIKOMY BUIJIS/AI BUHOTPaJ MOXKHA BUKOPUCTOBYBATU 3 BepecHs 10 IpyAHs Mmicaus. /s 361IbIIEHHSA TEPMIHIB CIIO-
JKMBaHHS TIi€] MIHHOT CMPOBUHN BU3HAYEHO HAIIOIIIBHINI COPTH Ta YMOBH s 30epiraHus BUHOTpamy. STk 00 €KT gocaiixkenns Oyan
B3sATI OiJ1i, posKeBi Ta YepBOHi cOPTU BUHOTPaLy. Byso BU3HAYEHO 3MiHY aKTUBHOCTI (hepPMEHTY MEeKTUHECTEPa3u 3aesKHO Bijl CTYTEHs
JIO3PiBaHHS CTOJIOBUX COPTIB BUHOTPALY, AOCJHI/KEHO 3MiHY (hepMEHTY NeKTHHeCTepas3u npu 30epiraHti CTOJOBUX COPTIB BUHOTPALY Y
pisnux BapianTax. IIpoBesero crarucTiuHy 06poOKy Ta po3paxyHOK Bapiaiii MOKa3HUKIB aKTUBHOCTI (hepMEHTY MeKTHHeCTepasn 3a-
JIEKHO Bifi cTyleHs Jo3piBanHs BUHOTpasy copty Mapauni Illemaxuncbkoro.

VY xoxi mocmimkenus: GepMeHT MEKTHHECTEPasy 3aJHIIaBCs Oiabll cTabiambHNM y 103pianx coprax. lle o3nadae, mo y m03pinnx
CTOJIOBUX COPTiB BUHOTI'PAJLy 3aCBOEHHS IIOKMBHUX PEYOBHH y INXAJbHOMY IIpOIeci 3HAUHO cHOBiIbHIOEThCSA. OIHAK y Mipy iforo mepe-
3piBaHHSA AKTUBHICTH (DEPMEHTY TIEKTUHECTEPA3U MOCTYHOBO 30imbiryeThest. ToMy Uit TpUBaoro 36epiranis B XOJIO[UIbHUX KaMepax
BUKOPHUCTOBYBAJIU COPTU CTOJOBOIO BUHOTPAJLY, IO TIOBHICTIO J03PIJIH, i st IIbOTO OijbIne MiAX0AATH BUHOTpaay 3 6ignx copti [su-
JUKMHCBKUIL CTOJIOBUI, 3 poskeBuX copriB Mapauzai [llemaxuncbkuii, a 3 yepBonux copris Yopua Acma.

[TopiBHSAHHS TOCTI/UKEHNX BapiaHTIB MOKA3aso0, IO CTOJOBI COPTH BUHOTPAAy Mph 30epiraHHi B XOJOAMIBHIN Kamepi B yMOBax
PEryJIbOBaHOTO Ta30BOTO CePENOBUINa, TPH TakuX K 3—4 % COq ta 2-3 % Oy, 36epiratoTs Kpalli AKOCTi, HixkK iHmi BapianTu. [Ipu 36e-
piranii cTOJOBMX COPTiB BUHOTPALY B Pi3HNX BUIAJKAX Y XOJOAUIbHIN KaMepi aKTUBHICTH (hePMEHTIB 3HMKYETHCS, ajie MOBHICTIO He
TIPUTHIYYETHCS.

Kmouosi cioBa: coptu Bunorpany, Mapauzi llemaxincbknii, akTHBHICTh (DepMEHTY MEKTHHECTEPa3H, PEryiboBaHe ra3oBe cepeji-
OBHIIIE.
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IMOPIBHAHHA EOEKTUBHOCTI 3ACTOCYBAHHS APIK/IPKIB PISHIUX TEHEPAIIIU V
BUCOKOI'YCTUHHOMY IINBOBAPIHHI (c. 52-59)

P. b. Kocis

TIpu depmenTaii nuBa, OKpiM yTBOPEHHSA OCHOBHUX, BTOPUHHUX i MOOIYHMX HPOAYKTIB, AKI 3HAUHOIO MipOI0 BUBHAYAIOTh CMaK Ta
apoMaT Harolo, BiAGyBAETbCS HAPOMAJIKEHHS APIKKIB. Taki APIK/UKI MOKHA BUKOPUCTOBYBATH HMOBTOPHO B HACTYNHHUX CePiliHUX
depMeHTalisx, Mo A03BOJSE HOCATHYTH €KOHOMil BUTPAT MOPIBHSHO 3 BUKOPUCTAHHSIM JIPiKIKiB, KYJbTUBOBAHUX JIJIT KOKHOI (hep-
MEHTAITi].

JlocamipkeHo BIUIMB reHepaltiii apik/pKiB Ha mepebir mporecy OpoiHHS Cycla Ta IKiCTh OTPUMYBAHOTO THBa, 30KPEMa Y BHCOKOTYC-
TUHHOMY IIUBOBaPiHHI.

Bceranosiieno, 110 36iTbIIeHHST HOMepa TeHepallii 3acTOCOBYBAHNX JIPIK/KIB B Aialla3oHi Bij mepiroi 10 4eTBepTol TeHeparii crpu-
YUHSIE He3HAUHE MPUIIBU/IIEHHS POIlecy OPOAIHHS BICOKOTYCTUHHOTO CyCJa, 3a GiIbIINX 3HAYeHb HOMEpPa reHepaltii OPOIiHHS CIo-
BiTbHIOETHCS. JIPIKIIK], BUAITEH] TiC/s ecTn/90TUuphoX cepilinux depmenTaltiii cycna ryctunoio 15 °P a6o 18 °P BignosigHo, MaioTh
no6pwuii (hi3iogOTIYHUI cTaH i MOJKYTh 3aCTOCOBYBATHCS TOBTOPHO. HoMep renepallii ApixK/pKiB CyTTEBO He BIIMBAE HA BMICT €TaHOJY Ta
CEHCOPHI TTOKa3HUKK AKOCTI nuBa. IIpore 3acTocyBaHHs APIAK/IKIB CbOMOI Ta BOCHMOI reHepaniii cipuuunse Hesnaune 36iapienns pH
1 KOJIBOPOBOCTI BUCOKOTYCTUHHOTO MNBA, MOSIBY B apOMaTi MOMITHIX CTOPOHHIX BIATIHKIB — APisKIXKOBOTO TOHY, TOHY MOJIOIOTO TINBA.

3i 36iJblIEeHHSIM TYCTUHU CyCJla 3MEHITYEThCs KIJIBKICTh HUKJIB MOBTOPHOTO 3aCTOCYBAaHHs APIAKIKIB, 10 € HACHIAKOM BILIUBY
pi3HMX cTpecoBuX (HaKTOPiB, 30KpeMa BICOKOTO OCMOTHYHOTO THCKY Ta IiJIBUIIEHOTO PiBHS eTanody. Tomy s ¢pepmenTanii cycia ryc-
tunoto 15 °P pekoMeHI0BaHO 3aCTOCOBYBATH JIPIsK/UKI /10 1T'sITH TeHepartiil, ;s cycaa 18 °P — o yorupbox renepariiii. [list orpumanmst




N1Ba 3 BiAIOBIAHIMY (DI3NKO-XIMIYHUMU [TOKA3HUKAMU Ta BICOKOIO CEHCOPHOIO OI[IHKOIO B TEXHOJIOT1] BUCOKOTYCTHHHOTO ITMBOBAPiHHS
no1iasHOo (hepmenTyBaT cycso ryctunoio 15 °P apikipkaMu o 't renepartiii.
Ki11040Bi c10Ba: BUCOKOTYCTHHHE TUBOBAPIHHS, TeHepallist APiK/KiB, IuHaMika Opoainis, (piziosoriunmii cTan, sKicTh MuBa.
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IIOPIBHSIJIBHA OIITHKA BILTUBY CTYIIEHSI IIOJIPIBHEHHS OBOYIB (MOPKBH) HA BUXIJ] COKIB I
IIOPE (c. 60-67)

Shakir Aliyev, Rasim Saidov, Gabil Mammadov, Mushfiq Khalilov, Gahira Allahverdiyeva

Psa n1010B0-0BOUEBUX KYJIBTYD 32 CBOIM XIMIUHMM CKJIaaoM Ta OiOXIMIYHMMU MOKa3HUKAMU € HE3aMIHHOW CUPOBUHOW ST BU-
POBHUIITBA MIUPOKOTO CIEKTPY XaPUOBUX MPOAYKTIB, COKIB (QYHKIIIOHATHHOTO MPU3HAUEHHS Ta KOHANTEPCHKUX BUP06iB. OnHnM i3 dhak-
TOPIB, 110 HEPEHIKO/IKAITh IXHbOMY HIMPOKOMY BUKOPHCTAHHIO B Xap4oBiil IIPOMUCJIOBOCTI, € HEJIOCTATHS BUBUYEHICTH IXHIX (yHKILIO-
HAJIBHUX Ta MPOGIOTHYHUX 0COOIMBOCTEH B IAHOMY TEXHOJOTIYHOMY acliekTi. BuB4yeni Mexaniuni BaacTUBOCTI (HAOIMIKEHA 3a/I€KHICTD,
cTaHaapTHE BiAXUJIEHHS Ta rpaHndHi Hanpyru) copris Mopksu Nantes-5 NABA ta Chantenay-2461, npusnadeHux /st OTpPUMAHHS COKY.
ITapamerpu epmeHTaTUBHOrO Ti/IPOJIi3y BU3HAYEHI HA MiJCTaBi mapaMeTpiB onTuManbHOl il (pepmenTHUX npemnapatis. B pesysabrari
€KCITePUMEHTATBHIX TOCTIPKEHD MIJISIXOM BU3HAYEHHS €KCTPEMATbHIX HaBaHTaKEHb BUYABKH Ta APOOIEHHsI MOPKBHU OYJIN BCTAHOBJIE-
Hi CUJIOBI BUTPATH HA MOAPIOHEHHS MOPKBU.

VY pocaigaunbkiit po6oti 6ysi0 BUSBIEHO CTPYKTYPY M SIKOTI MOPKBHU. PesysbraTut MOCJHIPKEHHsT MOKa3aiu, 110 HAHOIIbIIT BU-
xig coky 6yB y copry Nantes-5 NABA. 11106 36iabuuTu BUXig COKY 3 M KOTi, 6yJi0 BUIIPOOYBaHO Mallepaiiio M SKOTi Ta BU3HAYEHO
napamerpu (hepMeHTATUBHOTO Tizposisy. KommiekcHe aBocTyrneHeBe MexaHiuHe MOAPIGHEHHS M03BOJISE OTPUMATU CiK 3 BUCOKUMU
OPraHoJIeNTUYHIMA BJACTUBOCTAMI. OTPUMAHO Pe3yabTaTH JOCTi/IKeHHS aHTHOKCH/IAaHTHOI aKTHBHOCTI MOPKBH /10 1 MICJIS Matieparii.
¥V nocuimpkenti 6y10 MpOBeIeHO KOPEKIII0 PEKUMY i ITapaMeTpPiB TEXHOIOTIl BUPOOHUIITBA COKY.

ITpoBe/ieHa OIiHKA MIJISIXOM JIETYCTallii TOTOBOTO COKY 3 M SIKOTTIO. Be3iieka MOPKBSIHOTO MIope iz yac oro 36epiranis GyJia nepe-
BipeHa 3a IIOKa3HUKAaMM aHATITHYHUX JOCJII/[’KeHb.

K11040Bi ¢10Ba: TEXHOJOTIYHI MPOIECH, AalIPOKCUMAIliiHA 3a1€KHICTD, TEXHIYHI 3aC00M, MOKa3HUKN GE3MeKn, MOPKBSHE Mope.
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AHAJII3 IIPUPO/IN CKJIAIOBUX PEYOBHH KHMCJIOMOJIOYHOIO JECEPTY 3 POCIUHHUMU
HAIIOBHIOBAUYAMH (c. 68-73)

I. €. Honimyxk, ¥. I'. Kysbmuk, T. I'. Ocbmak, M. M. Kypmay, O. O. Bacc

Meronom [9-crekTpocKOIii Z0CAiZKEHO NPUPOLY Ta B3AEMOJIIIO0 CKJIA0BUX PEYOBHH MiK cOO0I0, 1[0 BXOAATH [0 CKJAALy KHCJIOMO-
JIOUHOTO JIeCePTy 3 POCIUHHUMU HAIOBHIOBaYaMU. MeTo/l BUKOPUCTOBYETHCA /IJISI BUBYEHHSI HAlPi3HOMAHITHIIIOI IPUPON PEUOBHUH.
CriextpambHuil fiamazon 3acTocoByBamn B Meskax 500-4000 cm'.

BeTanoBeHo, 110 iHTeHCUBHICTD MOTIMHAHHS (QYHKIOHAABHUX Iy B obaacti 2500—-3500 cvm!' 06yMOBIeHO BaTeHTHUME KOJMBAH-
namu NH-, CH- ta S-H-rpyn, mo cBigunTh npo HasgBHICTH BIABHUX OPTaHiYHMUX KUCJIOT, apOMAaTHYHUX PedoBMH. Takoxk Ha creKkTpax
KUCJIOMOJIOYHOTO JIeCepPTy 3 POCAMHHMME HAIOBHIOBaYaMM CIIOCTEPIracTbesl iHTEHCHBHICTb IOraMHanug B obaacti 1470-1335 em!,
[0 BKa3y€ Ha HAsBHICTb PO3YMHHOrO MEKTHHY. XapaKTepucThKa OiIKiB B 3paskaX CHOCTEPIracThesl 3a CMYTOIO MOTJIMHAHD B MEKax
3300-3500 cm!, 1m0 3ymoBIena BaJeHTHUME KoJuBanHaMu 38’a3ky N-H y rpynax -NHo.

Bukopucrantst GpyKTiB y BUTJISAL TOPOIIKY CyOIIMAIifHOTO CYNIIHHS Pa30OM 3 KOHI[EHTPATOM MOJIOUHOTO GiIKa B TEXHOJIOTIT Kuc-
JIOMOJIOYHUX JIECEPTIB CIPUATHME 3MEHIIIEHHIO BMICTY BiJIbHOI BOJIOTH, CTabiIbHOT CTPYKTYPH.

Kucnomonounuii gecept 3 pOCAMHHIMU HATIOBHIOBAYAMH SIBJISIE COOOIO0 CUCTEMY, SIKA CKJIAAETHCS 3 YACTUHOK Pi3HOI IMCIEPCHOCTI,
110 BIUTMBATUMYTh Ha HOTO (hi3MKO-XiMiuHi BJIACTUBOCTI. 30KpeMa CIIOCTEPIracThesi He3HAYHE YKPYITHEHHsI CHPOBATKOBUX O1J/IKiB i epe-
posmoais Misk yacTunkamu B mianazomni 1-10 mm ta 1-100 mm.

3acTocyBaHHs POCAMHHNIX HANOBHIOBAYIB Y BUIJIsL/L IOPOIIKY CyOIiMaliiHOro CyIIiHHS B TEXHOJIOTT] KHCJIOMOIOYHUX eCepTiB He
TIJIBKHU TIOKPAIIUTH HOTO (hi3UKO-XIMIUHI BJIACTHBOCTI, @ TAKOK 03BOJUTH 30araTUTH MPOAYKT MiHEPAJIbHUMU PEYOBUHAMHU.

MinepaabHuii CKJIaJ KUCJIOMOJOYHOTO JecepTy BiazHauaeTbcs BMictoMm Kaubiito (122 mr/100 r), kamxio (97 mr/100 1), docdo-
py (82 mr/100 r), marpio (50 mr/100 r) Ta cipkoio, hepymom.

KmouoBi caoBa: [Y-crexTpu, QucnepcHicTh, MiHepaabli PEYOBUHH, KUCIOMOJOYHUN MPOAYKT, QYHKIIOHAAbHI Tpynu, dhisudmi
BJIACTHBOCTI.
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BU3HAYEHHSI XAPYOBOI BE3IIEYHOCTI INIA3BMOXIMIYHO AKTUBOBAHOI BOJIM I XJIIBA HA ii
OCHOBI (c. 74-83)

C. I0. Muxoxenko, O. A. IlisoBapos, B. I'. Edimos, H. A. Cosa, /I. O. Tumyak

O6po6ka BOM KOHTAKTHOIO HEPIBHOBAKHOIO HU3BKOTEMIIEPATYPHOIO TLTA3MOI0 BOIM BiIHOCHTHCS /10 IHHOBAIIHHIX METOIB 06pO6KU
NPOAYKTIB ist ioanun. Iiggoctiani TBapuau 6yJI0 MO/IJIEHO HA YOTUPH TECT-TPYIIN 3 BOMa pisHUME Ga3oBuMu panionamu. TectoBanu-
MU PeyoBUHAMK OyJIM MUTHA MaricTpajibHa Boja (KOHTPOJIbHA TPyMa) i MIa3MoXiMiuHO akTHBOBaHa BoJa (JOCJijHa TPpyma); MleHuIHU
xJ1i6 (KOHTPOJIbHA TPyIIA) i HIEHUYHUH X110, BUTOTOBJICHNI 3 BUKOPUCTAHHSIM IJIA3MOXIMIYHO aKTUBOBAHOT BOJHM (JIOCJiiHA IPyTIa).



BceraHoBIeHO, 1110 CYTTEBOI Pi3HUIN MiXK KOHTPOJBHUMHU 1 JIOCJIITHUMHU IPYIIAMU TBapHH 3a Macoio Tija Ta ii 3minoio mnporsrom 90 nHiB
BBEJICHHSI TECTOBAHUX PEYOBUH JI0 CKJIa/ly PallioHy XapuyBaHHs He Big0yBasoch. KisbKicTh cioxkuTol Boau i KopMy OyJra mpsiMOIPOIIOpIiiHa
3MiHI Macu TBapyUH Bi/IIOBIJIHUX PAIliOHIB.

Temarosorianuii i GioxiMiyHMIl aHasi3 KPOBI MiAOCHIAHUX HYPiB He 3aCBIIYUB TOKCUYHOI YN aJepreHHol /il A0CI/PKEHNX KOPMOBUX
YUHHWKIB Ha iX opranizm. [Ipu 1iboMy miATBEpKEHO MiABUIEHHS KiJILKOCTI €PUTPOLUTIB Y KPOBi Ta aKTUBAIIIO (DaroruTapHoi aKTUBHOCTI
pocaigHux Tpyn tBaput. [le miATBEpKY€E MO3UTUBHUI BILIUB IIA3MOXIMIYHO aKTHBOBAHOI BOAM 1 MINEHUYHOTO XJ1i6a, BUTOTOBJIEHOTO 3 ii
BUKOPHCTAHHSIM, Ha MeTabOJIuHi TIPOIIECH B OPraHi3Mi TBapuH.

Maxpomopdosioriuni napaMeTpu Tijia TBAPUH 1 PE3YJIBTATU TICTOJOTIYHUX JOCIi/KEHD IIIYHKY, EYiHKH, HUPOK i CTETHOBOI KiCTKU SIK
TIOTEHIIITHUX OpTaHiB-MillleHii TTPOAEMOCTPYBaIN BiZICYyTHICTD AUCTPO(DIYHO-ereHepaTUBHUX 3MiH y BKa3aHUX opraHax. KomiiekcHe j10-
CJIJIKEHHST XapyoBOi OE3MEYHOCTI MIa3MOXIMIYHO aKTUBOBAHOT BOAM i MIIEHUYHOTO XJ1i0a, BUTOTOBJICHOTO 3 il BUKOPUCTAHHSM, JOBOAUTD
MOJKJIUBICTD 3aCTOCYBAHHSI TAKOTO IHHOBAIITHOTO METOLy 0OGPOOKHU BOAY Y XapUOBOMY BUPOOHUIITBI.

KiiouoBi cioBa: 11a3MoxiMivHO aKTHBOBAaHA BOJIA, Xap4yoBa 0e3MeuHiCTh, MITeHNYHUIT X116, CyOXPOHiYHA TOKCHYHICTD.
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PO3POBKA BAP €PHUX TEXHOJIOITIA 3 METOIO 3ABE3IIEYEHHS CTABLIbHOCTI MIKPOBIOJIOTTYHUX
TA OPTAHOJIEIITUYHUX IIOKA3HUKIB SIKOCTI M’SICHUX HAITIBOABPUKATIB (c. 84-89)

Sultan Sabraly, Irina Glotova, Sergey Shakhov, Alla Kutsova, Sholpan Abzhanova

Pospobka crocobis 3abesiedents SKocTi Ta Ge3neKu MpOAYKTIB 1epepobKkn M'sica fije inTencuBHUMEU Temriamu. J{Jisg BUPIIIEHHS 11MX
3aBJIaHb BUKOPHCTOBYIOThCS PisHi Oap’epu: ximiuHi, (iswuni, MikpoGiomoriuni Ta ix moennants. [Ipn BUKOHaHHI HAyKOBO-AOCTIAHOI po6GOTH
MPOBeIeHO KPUTHYHUIT aHasi3 icHyiounx «6ap’epis», Sk crnocobiB crabijizaiii SKocTi M ICOTPOAYKTIB IPU TPUBAIUX TepMiHax 30epiranms.
BusiBiieHo, 1110 OCHOBHI IlepeBaru CloKMBaviB MPUIAJAAIOTh HA HATYPabHI 106aBKHY, 110 3abe3IedyioTh Ge3neky npojayKkiii. Brposajwkenus
cydacHuX 6ap’€pHUX TEXHOJIOTIi € TOCTPUM MUTAHHSAM, TaK SIK 03BOJUTD 3a0€3Me4nTH CTabiIbHICTD SIKICHUX TIOKa3HUKIB 111/ yac 36epiranHsi.
AKTyaJIbHUM 3aBJIAHHSIM € BUKOPUCTAHHS HATYPAIbHOI IPUPOAHOI CUPOBUHU K Gap’epy. 3 1€ MeTowo GyJI0 MPOBENEHO aHAI3 aHTHOKCH-
JAHTHOI aKTUBHOCTI €KCTPAKTIB PisHOi pocianHHOI crpoBnHn. OTpHMaHi pe3yisraTi J03BOJSIIOTH PO3POOHTH TEXHOJIOTI CTBOPEHHS IUIiB-
KOBHX TIOKPHUTTIB, 1[0 MaIOTh GiONPOTEKTOPHI BJacTUBOCTI. BuBueno aunamiky sMinu Mikpo6iosoriunoi o6¢ciMeHeHocTi KPymHOIIMATKOBUX
HaniBhaOpUKATIB 3 AJTOBUUMHK B MPOIEci 30epiraHHs mpu Pi3HUX TeMIeparypax. BCTaHOBJIEHO, 110 BUKOPUCTaHH MIBKOBUX Oap €pHUX
TIOKPHUTTIB TPU3BONTH 0 CTPUMYBAHHS 3POCTAHHS MIKPOGhIOPH Ta YHHUTH GAKTEPIOCTATHYHY /IO, TIO CIIPHSIE TIOOBKEHHIO TEPMiHiB 36e-
pirans HaniBhaGpUKaTiB y TTOPIBHAHHI 3 KOHTPOJBHUMMU 3paskaMu. BIPOBasKEH s PE3yJIbTaTiB A0CAIKEHD T03BOIUTD CYTTEBO 301IbIIUTH
TepMin 30epiranis M'sicHux HaniBaOpuUKaTis, y TOMY YUCII i IIPU MO3UTUBHUX TEMIIEPaTypax, 0e3 pusuKy MikpoOioJIOriYHOTO [ICYBaHHST Ta
BTPATH SAKICHUX Ta (DYHKI[IOHATHHO-TEXHOJOTIYHUX XaPAKTEPUCTHUK.

Kuouosi caioBa: oxoJsio/pkeni Hanishadpukary, Gap’epHi TEXHOJIOTT, EKCTPAKTH POCTUHHUX TPEIapaTis, GiolpoTeKTOPHA [Iisl.
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BU3HAYEHH BJIACTUBOCTEUN T'EJIIO 3 ITPOTY HACIHHSA YIA (c. 90-99)

I. M. Crpammncekuii, B. B. I'peuxo, O. II. @dypcik, B. M. Ilaciunuii, A. I. Mapunin

OOTpyHTOBAHO MOTEHIIIITHI HATIPSIMKY BUKOPUCTAHHS B CKJIaJli M'SICHUX CciueHnx HamiBdhabpukatis mpoty HaciuHs uia. CydacHuil etan
PO3BUTKY XapyOBOi MPOMMCJIOBOCTI TIOJISTAE Y PO3MIUPEHHI aCOPTUMEHTY HATYpPATbHUX (YHKIIOHATBHUX iHTPETIEHTIB, SIKi MOKPAIIyIOTh
OPraHOJICNTHYHI XapaKTePUCTUKU TOTOBUX BUPOGIB Ta 3a0e3MeUyi0Th CIOKUBAUIB «370pOBOI0> TKeto. [le 0OyMOBIOE BUKOPHCTaHHS B
M’siconepepolHiil Tamy3i HOBUX IHTPEIEHTIB [T BUPOOHUIITBA | PO3POOKH TIPOLYKTIB.

JlocminuM MIsIXoM BUBHAYEHO 3aJIEKHICTh MidK OKa3HUKAMU €MYJIbIYIOUOi 3/IaTHOCTI i CTIHKOCTI eMyJIbCii Ta CTYIEHIO TiiparTaliii mpo-
Ty uia. BcTaHOB/IEHO 3MEHIIIEHHS 3/IaTHOCTI MIPOTY Yia IMOTJIMHATU 1 YTPUMYBATH MOJIEKYJIN BOJU 1 JKUPY Y CKJIA/l eMyJIbCii IPONOPIIiHO 31
3MEHIIeHHAM HOTo KOHIeHTpaIlil y CKIa/i riipaToBanux 3paskis. HasgBHicTh HenoisipHux OIYHUX JAHIIOTIB aMiHOKUCJIOT, SIKi 3BA3YI0THCS 3
MOJIEKYJIAMU JKUPY CIIPUSIE 301IbIIEHHIO MOKA3HUKIB €MYJIbIYI0UOI 3/aTHOCTI 1 cTilikocTi eMysibeii pu Tepmiuiii 06po6iti (70+2 °C) Ta micas
MOTEPE/THBOTO 3AMOPOKYBaHHS B cepeiboMy Ha 7—8,7 % ta 16—18,8 % BianosinHo.

Ananiz eeKTHBHOI B'I3KOCTI AMCIIEPCHOT CUCTEMHU i3 IIPOTY HACIHHS Yia CBIYKTD, 1110 B 06J1acTi Gi/IbIl BACOKOT KOHIIEHTPAIL] B I3KOIIPYsKHA
i TBepronOiOHA TOBEIIHKA CYCTIeH3iT 3a/IeKUTh Bijl AMHAMIYHNX 3MiH B 06'eMi (hasu yacTHOK. HarpiBaHHsS 0CTIIHUX 3pa3KiB 10 TEMIIEPATYPU B
menTpi 70£2 °C npu3BOANTD 10 MAKCUMAJIBLHOTO TBHUIIEHHS B'SIBKOCTI YTBOPEHNX ANCIIEpCiil. [Ipi BUBUEHHI BIIMBY MTPOTIECiB 3aMOPOKYBAHHS
Ha BJIACTUBOCTI JIOCJIIHUX CUCTEM BCTAHOBUJIM HASIBHICTH KPIOMPOTEKTOPHUX BJIACTHBOCTEN JIJIs 3aIIPOIIOHOBAHOI /100aBKU.

Otrpumani fani ¢BijgaTh PO TEPMOCTAGITLHICTD 3aIIPOIIOHOBAHOI 100ABKH, 3/aTHICTH YTBOPIOBATH MiKPOTeJIEBY CTPYKTYPY B TOTOBOMY
MPOJIYKTI Ta yTPUMYBATH BOJIOTY IIiJi 4ac TepMiuHoi 0OpoOKu HaniBhabpuKaris.

KiiouoBi ciioBa: HacinHs via, KPiOIPOTEKTOPHI BAACTHBOCTI, M SICHI ciueHi HariBhaOprKaTH, peosIoridni Ta eMyJIbryiodi BJacTHBOCTI.
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YAOCKOHAJEHHA AITAPATA JIJIA INIABJIEHHA CUPHUX MAC (c. 99-105)

M. M. Bouzaap, O. I. Ckopomua, H. O. ITonomapenxo, I'. B. Tecaok, 1. I. F'onuaposa, H. C. Henocekosa, b. C IlladepiBcokuit,
P. B. 3axapueHko

BrockoHaseHo MOJesb anapara sl TIaBIeHHsT CHPHUX Mac, SIKUIl BiAPI3HAEThCS CITOCOO0M TEIIOTIIBEAEHHST POGOUNX EMHOCTEN
3aMiHOM0 TTAPOBOI COPOUKU HA OOITPIB THYYKUM ILIIBKOBUM PE3MCTUBHUM €JIeKTpOHarpiBaueM Bunpominwosaibtoro tumny ([TIPEABT).




3061/bIIIEHO TTOBEPXHIO TEIIO0OMIHY POOOUOT EMHOCTI 32 PaXyHOK HasiBHOCTI 00irpiBy mepeminryouoro npuctpow [TIPEHBT. Takox
anapar BiJ[Pi3HSIETHCS HASIBHICTIO BUKOPHUCTAHHSI BTOPUHHOI TEIJIOBOI eHeprii maBiaenns: cupunx Mac (35..95 °C) neperBopeHusaM ii
eseMeHTaMu [1e1bThe Y HU3bKOBOJIBTHY HAIIPYTY JKUBJIEHHSI aBTOHOMHUX BEHTUIATOPIB (3,5...12 BT) 11151 oxoso/keHHs 6JI0KY KepyBaH-
Hs1. Take pilleHHs TpU3BeE N0 MiABUIIEHHS e(DEeKTUBHOCTI 3alPONOHOBAHOI KOHCTPYKIIl, IO TOSICHIOETHCS 3MEHIIEHHAM rabapuTHO-
BaroBUX ITapaMeTpiB amapara MIaBJIeHHs CHPHIX MacC 3a PaXyHOK 3aMiHU TTapOBOTO CIOCOOY 06IrpiBy Ha €TeKTPUYHUN.

ExcriepMeHTa IbHO MiATBEP/KEHO 3MEHIIIEHHS] TPUBAIICTD BUXOAY Ha cranionapuuii pexxum (85 °C) npu raBjieHHi CHPHUX Mac:
JUIST 9ari J0CIiIHOro anapaTy — 575 ¢, B MOpiBHAHHI 3 aHasorom — 725 ¢. [TiATBepKy0UY# PO CKOPOYEHHST TPUBAJIOCTI BUXO/LY Ha CTa-
rioHapuuii peskuM Ha 21 % mopiBHstHOo 3 6asoBuM anapatom B6-OITE-400.

Po3paxyHKOBUM MHIISIXOM BCTaHOBJIEHO 3MeHIIeHHS y 1,2 pasu OCHOBHOTO MOKa3HUKY pPecypcoedeKTHBHOCTI MUTOMUX BUTPAT
eHeprii Ha HarpiBaHHs 06’eMy OAMHUIN TPOJAYKTY Y BAOCKOHAJIECHOMY amapaTi A miasjienns cupaux mMac — 3037,2 /[ /Kr, B OpPiB-
HsinHi 3 6azosuM B6-OTTE-400 — 3672,5 k/lxk/kr. OTpuMaHi pe3ysibraTu MiATBEPAKYIOTh MiABUIIEHHS pecypepedKTUBHOCTI, 10 10Cs-
Ta€THCS: YCYHEHHSM MAPOBUX TEIIOMePeXK; 301MbIIEHHSIM TTOBEPXHI TEIII000MIHY PoOOUNX Yanr 06irpiBaHHsAM MIIIaJKN 32 JOIOMOTOI0
TIIPEuBT. Tennosiasenennss TTIPEUBT crupomrye excruyaraiiiini mokasHUKKM cucTeMu crtabisisaiii TeMmiepaTypu y vamii amapara
nuaBIeHHs cupHux Mac. OTpuMani pesysbraTi OyayTh KOPUCHI T/l 9ac MPOEKTYBAHHS TEIIOBOTO OOJaHAHHS 3 €JTEKTPUYHIM 06irpi-
BaHHSIM B YMOBaX BUKOPUCTAHHS BTOPUHHOI TEIIOBOI €Heprii.

Kmo4oBi cioBa: anapat nJaBjieHHs CHPHUX Mac, TEIJIOIi/IBe/IeHHs, INTOMI BUTPATH €HePrii, BTOPUHHA eHepris.
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