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The reason for the current work is the lack of technology to
produce food from the fruits of melon crops, namely oriental sweets
like soft sweets, based on processed overripe fruits of melon crops of
domestic growth.

The rationale for the need for this research work was the demand
for the creation of technology for the manufacture of food, a high per-
centage of unsold substandard melons and watermelons. As well as
the lack of the possibility of processing melon crops near the areas of
cultivation and manufacturing sweet products at small and medium-
sized enterprises. The development of technology to produce sweet
meals will have a positive impact on the expansion of the scope of use
of the fruits of melon crops.

The absence of an established mechanism for processing and
marketing overripe fruits brings great losses. In this regard, the
issue of finding solutions to new ways of selling melon crops is
relevant.

The study revealed the possibility of producing Turkish de-
light from the fruits of watermelon and melon. At the same time,
Turkish delight from the pulp of watermelon was more stable than
that from melon. The developed oriental sweet product based
on the pulp of watermelon outperforms the control sample in all
the studied indicators. The mass fraction of fat in the developed
product is 0.26 %, which is 0.13 % more than that in raw materi-
als. The mass fraction of protein increased by 0.53 %. In Turkish
delight based on watermelon, the carbohydrate content increased
by 3.7 times, by 15.1 %. The content of ascorbic acid in water-
melon Turkish delight is slightly less, by 7.22 mg/100 g, than that
in melon. The developed Turkish delight was stored both under
room and refrigeration conditions, the shelf life was 5 days and 21
days, respectively.

Keywords: Turkish delight, fruits of watermelons and melons,
organoleptic analysis, quality indicators, nutritional value.
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This paper considers the influence of different quantities and
shapes of fresh sliced pumpkin on the culinary quality of a cupcake.
A change in the culinary quality of the cupcake depending on the
amount of sliced pumpkin has been established. It was found that the
cupcake’s surface color and crumb depended on the amount of fresh
sliced pumpkin. The shape of the slice did not change these cupcake
parameters. The color of the surface of the cupcake with the addition
of 5-25 % of the sliced pumpkin was at the level of control — light
yellow. When adding 30-40 % — yellow; 45-50 % — dark yellow.
The cupcake’s crumb color with the addition of 5-10 % of sliced
pumpkin and without it was light yellow. Adding 15-35 % of sliced
pumpkin provided for a yellow color of the crumb. With the addition
of 40-50 % of sliced pumpkin, the color was orange. The use of fresh
sliced pumpkin in the amount of 25 % reliably reduces the smell and
taste of the consumer evaluation of the cupcake. At the same time,
the level of smell and taste was good (7 points). It should be noted
that when adding 20 % fresh sliced pumpkin, the smell and taste of
pumpkin in the cupcake was weak — 7 points.

Social studies have been conducted and the main criteria for
cupcake buyers have been established. It was found that cupcakes
are in high demand and have the prospect of being enriched with
pumpkin. Among the respondents, the new product had a high prob-
ability of buying. Its price is less important in this case. It was proven
that its chemical composition and culinary quality are of greatest
importance when choosing a cupcake.

In the technology of cupcake production, it is necessary to add
20-25 % of fresh sliced pumpkin of various shapes relative to the
mass of the dough. The use of this amount of sliced pumpkin makes



it possible to bake a cupcake with a light-yellow surface and yellow

crumb. The consumable level of the cupcake is good while the smell

and taste of the pumpkin in it is weak.

The recommendations provided here could be used by small-

scale grain processing enterprises when baking flour confectionery

products.

Keywords: sliced pumpkin, pumpkin’s slice shape, culinary qual-

ity of cupcake, smell and taste of cupcake.
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This work is aimed at developing a procedure for controlling
the rheological properties of wheat dough during its kneading
based on a parametric model. Dough kneading is the most impor-
tant technological operation in the production of bakery products.
When organoleptically assessing the consistency of the dough, it
is difficult to accurately determine its rheological properties while
maintaining the mass of water and its intensity at a constant level
of the mass of the kneaded dough, considering the processed flour.
However, our proposed procedure can solve these problems. Ac-
cording to the results obtained, it was experimentally found that
the nature of changes in the specific intensity of dough kneading,
which contributed to obtaining the best quality bread at a kneading
body rotational speed of 150 rpm, is optimal. The dough kneading
intensity leads to a reduction in the kneading time from 290 s at
nm=60 rpm to 90 s at nm=240 rpm. The optimal duration of dough
kneading ¢}, was 124s.

The results make it possible to determine the water absorption
capacity of flour in the production of bakery products, considering
its baking properties and dough recipe, and, accordingly, the optimal
moisture content of the dough.

Keywords: rheology, dough, organoleptic, procedure, elasticity,
force, kneading machine, deformation, dispersion.
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This paper reports a study addressing the issue of enriching
pressed sugar in order to improve its biological value. As additives
to sugar, the use of derivative products of processing wild ber-
ries Hippophaerhamnoides L., Viburnumopulus, Sambucusnigra,
Sorbusaucuparia is suggested. The technology of processing wild
berries includes their preliminary freezing, partial dehydration by
osmotic dehydration, and subsequent drying. The resulting osmotic
solution is proposed to be used to moisten sugar before its pressing
and drying. An important practical aspect of this technological
advancement is the possibility to move away from seasonality
at sugar factories. Since it is advisable to process wild berries at
the end of the beet processing season. To implement the proposed
technology, one can use some available equipment. The chromato-
graphic method was applied to analyze the amino acid spectrum of
derivative products from processing wild berries; 17 amino acids
were identified in their composition, including essential ones.
The highest concentration of amino acids (55.47 mg/100 g) was
found in the derivative product of Sambucusnigra processing. The
least amount of amino acids passes into the product of processing
Viburnumopulus (3.63 mg/100 g). The experiment showed that
adding to sugar 10 % of the derivatives of the processed wild ber-
ries Hippophaerhamnoides L., Viburnumopulus, Sambucusnigra,
Sorbusaucuparia has a positive effect on the organoleptic indica-
tors of the finished product. The highest rating for all organoleptic
indicators (appearance, taste and smell, purity of the solution) was
given to sugar enriched with a derivative of the Hippophaerham-
noides processing product. It contained only 16 amino acids in the
amount of 16.14 mg/100 g. Of the found amino acids, the highest
concentration was demonstrated by serine (7.43 mg/100 g). The
sugar with the addition of the solution after partial dehydration
of Viburnumopulus revealed a slight characteristic smell of the ad-
ditive. In the sugar with the addition of the derivative product of
processing Sorbusaucuparia, a pleasant bitterness was felt, indicat-
ing the transition of sorbic acid from the fruit to osmotic solution.

Keywords: enriched pressed sugar, osmotic dehydration, deriva-
tives of processing of wild berries, amino acid spectrum.
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The chemical composition of pumpkin has always differed from
other plants. Given the potential of pumpkin, the possibility of de-
veloping a new range of products from it was explored. As a result
of the research, the presented recipe was created, where the main
components are fermented pumpkin, orange juice, milk powder and
pectin. Such a recipe is recognized as more appropriate. Their chemi-
cal composition played a key role in the choice of components, so
each component performed its respective function. Since pectin was
a stabilizer in the product, milk was a protein fortifier, and orange
juice was a flavor enhancer and antioxidant.

The addition of orange juice to the finished product increased its
vitamin content, and the use of probiotics enhanced the bactericidal ef-
fect of the product, which gave it functional nutritional properties. The



purpose of developing such a technology was to obtain a high-quality

food product, which was achieved on the basis of the complementarity
of the selected raw materials and components. From this point of view,
studies have shown that the drink prepared according to the proposed
recipe meets the accepted regulatory requirements for such products,
both in terms of nutritional value and environmental friendliness.

The effect of the types and concentrations of pectic substances
on the probiotic properties of the prepared fruit and vegetable drinks
was also studied. Products with a better bifidogenic effect can be ob-
tained when using 2 % liquid pectin in the preparation of beverages.

The organoleptic and microbiological analysis of the finished
food product showed that this drink can be used both for children
and for preventive purposes.

Keywords: enzyme-treated pumpkin puree, orange, probiotics,
pectinase, skim milk, beverage.
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The development of local poultry farming and import substitu-
tion are the main solutions to ensuring the safety of products in any
state. For the effective development of poultry farming, it is neces-
sary to overcome one of the constraining factors — the insufficiency of
amodern safety monitoring system throughout the food chain. Espe-
cially in the development of the system of deep processing of poultry
meat — starting from pre-slaughter keeping, cutting, preparation of
semi-finished products, etc. In this regard, the current study has
considered the effect of treatment with ultraviolet radiation under a
non-stationary mode at such a control-critical point as the process of
pre-slaughter aging in the production of broiler chickens. Addition-
ally, this study was conducted in order to reduce the risks of increas-
ing microbiological hazards at the production stage. As a result of the
study, intermediate production control was established, and it was
proved that in order to increase the shelf life of chilled meat of broiler
chickens, it is advisable to sterilize with UV radiation in doses of
200 mJ/cm to 254 mJ/cm. A reduction in the risks of reproduction of
potentially pathogenic microflora in poultry meat has been achieved
at a cooling temperature of the carcass from +2°C to +25°C for
no more than 135 days of risk. Research into the microbiological
indicators of slaughter products of broiler chickens makes it possible
to conclude that it is possible to use a given treatment in order to
improve the quality and safety of finished products. Additionally,
studying the effect of ultraviolet radiation on the inactivation of a
number of microorganisms is very important for reducing pathogenic
microbiological indicators in intermediate production control. The
data reported here make it possible to prolong the period of sale and
storage of the resulting product.

Keywords: production risks, poultry meat, ultraviolet treat-
ment, shelf life, food safety, broiler chickens.

References

1. Koronavirus v Kazakhstane. Available at: https://index.minfin.com.ua/
reference/coronavirus/geography/kazakhstan/

2. Uazhanova, R., Tungyshbaeva, U., Kazhymurat, A., Mannino, S.
(2018). Evaluation of the Effectiveness of Implementing Control
Systems in the Increasing of Food Safety. Journal of Advanced Re-
search in Dynamical & Control Systems, 10, 649-656. Available at:
https://elibrary.ru/item.asp?id=38685389

3. Kazhymurat, A., Uazhanova, R., Tlevlesova, D., Zhexenbay, N.,
Tungyshbayeva, U., Mannino, S. (2021). Optimization of the HAC-
CP safety control system for collagen hydrolysate production
by implementing the FMEA model. Eastern-European Journal of
Enterprise Technologies, 2 (11 (110)), 50—60. doi: https://doi.org/
10.15587/1729-4061.2021.230318

4. Tungyshbayeva, U., Mannino, S., Uazhanova, R., Adilbekov, M. A,
Yakiyayeva, M. A., Kazhymurat, A. (2021). Development of a meth-
odology for determining the critical limits of the critical control points
of the production of bakery products in the Republic of Kazakhstan.

10.

11.

12.

13.

14.

15.

16.

17.

18.

Eastern-European Journal of Enterprise Technologies, 3 (11 (111)),
57-69. doi: https://doi.org/10.15587/1729-4061.2021.234969

. Guschin, V. V,, Rusanova, G. E., Riza-Zade, N. 1. (2013). Problemy

bezopasnosti ptitseproduktov i puti ee resheniya. Ptitsa i ptitse-
produkty, 2, 44—49.

. Guschin, V. V,, Rusanova, G. E., Riza-Zade, N. 1. (2014). Mirovye

tendentsii razvitiya tekhniki i tekhnologii pri proizvodstve produk-

tov iz myasa ptitsy. Ptitsa i ptitseprodukty, 2, 20.

. Rekomendatsii po primeneniyu ul'trafioletovogo izlucheniya v zhi-

votnovodstve i ptitsevodstve (1979). Moscow: Kolos, 32.

. Musina, O. N., Konovalov, K. L. (2016). Food Raw Materials and

Food Products Radiation Treatment. Pischevaya promyshlennost’,
8, 46—49. Available at: https://cyberleninka.ru/article/n/radiatsion-
naya-obrabotka-ioniziruyuschim-izlucheniem-prodovolstvennogo-
syrya-i-pischevyh-produktov

. Kachanova, E. O., Guravchuk, E. V., Zaremskaya, A. A. (2019). Ef-

fect of radiation by ultraviolet amalham lamps on the number of litter
mites. Theory and practice of parasitic disease control, 20, 252-257.
doi: https://doi.org/10.31016,/978-5-9902340-8-6.2019.20.252-257
Safiullin, R. T, Titova, T. G., Nurtdinova, T. A. (2017). Complex
program against the coccidiosis of birds to reduce the circulation of
resistant forms of Eimeria spp. on the poultry ground. Russian Jour-
nal of Parasitology, 41 (3), 288—298.

Sisin, E. I. (2016). Sravnivaem tekhnologii obezzarazhivaniya voz-
dukha v meditsinskikh organizatsiyakh. Sanepidkontrol’. Okhrana
truda, 2, 75-83.

Roque, K., Lim, G.-D., Jo, J.-H., Shin, K.-M., Song, E.-S., Gau-
tam, R. et. al. (2016). Epizootiological characteristics of viable bacteria
and fungi in indoor air from porcine, chicken, or bovine husbandry
confinement buildings. Journal of Veterinary Science, 17 (4), 531. doi:
https://doi.org/10.4142/jvs.2016.17.4.531

Kolesnikov, R. O. (2017). Razrabotka innovatsionnogo ustroystva
dlya formirovaniya biologicheskoy bezopasnosti obektov veterinarno-
go nadzora. Innovatsionnye tekhnologii v sel’skom khozyaystve, vet-
erinarii i pischevoy promyshlennosti: materialy 82-y Mezhdunarodniy
nauchno-prakticheskaya konferentsiya «Agrarnaya nauka — Severo-
Kavkazskomu federal'nomu okrugu». Vol. 2. Stavropol’, 260—269.
Zhuravchuk, E. V, Saleeva, I. P. (2019). Vliyanie otkrytogo UF
obluchatelya s amal’'gamnoy lampoy na produktivnost’ tsyplyat-
broylerov. Ptitsa i ptitseprodukty, 4, 46—49.

Pinyaskina, E. V. (2011). Reaktiviruyuschee i protektornoe deystvie
krasnogo sveta na drozhzhevye kletki, inaktivirovannye UF-izluche-
niem. Izvestiya Samarskogo nauchnogo tsentra Rossiyskoy akademii
nauk, 13 (1 (5)), 1137-1139.

Mateyeva, A., Uazhanova, R., Saranov, L et. al. (2017). Justification and
development of the method for differentiation of “frozen-thawed” cycles
of fish based on differential scanning calorimetry. Journal of Engineering
and Applied Sciences, 12 (13), 3387-3394. Available at: https://www.
researchgate.net/publication/319662993 Justification and_develop-
ment_of the method for differentiation of frozen-thawed cycles
of fish based on_differential scanning_calorimetry

Shalginbayev, D. B., Uazhanova, R. U., Antipova, L. V., Baibaty-
rov, T. A. (2020). Study of Sensory Characteristics of Poultry Meat
Obtained With the Use of Modern Stunning Technology. IOP Con-
ference Series: Materials Science and Engineering, 994 (1), 012015.
doi: https://doi.org/10.1088,/1757-899x/994,/1,/012015
Kolokolova, A. Y., Ilyuhina, N. V., Trishkaneva, M. V., Korolev, A. A.

(2020). The effect of combining microwave and ultraviolet methods



of plant materials processing on Salmonella culture inhibition. Pro-

ceedings of the Voronezh State University of Engineering Technolo-
gies, 82 (1), 76-81. doi: https://doi.org/10.20914,/2310-1202-2020-
1-76-81

19. Timakova, R. T. (2018). Radiotechnology Appliance and Identifica-
tion of the Irradiate Poultry Meat. Food Industry, 3 (2). doi: https://
doi.org/10.29141,/2500-1922-2018-3-2-8

20. Sohaib, M., Anjum, E M., Arshad, M. S., Rahman, U. U. (2015).
Postharvest intervention technologies for safety enhancement of
meat and meat based products; a critical review. Journal of Food Sci-
ence and Technology, 53 (1), 19-30. doi: https://doi.org/10.1007/
$13197-015-1985-y

21. Timakova, R. T, Tikhonov, S. L., Tikhonova, N. V., Gorlov, 1. F.
(2018). Effect of various doses of ionizing radiation on the safety
of meat semi-finished products. Foods and Raw Materials, 6 (1),
120—-127. doi: https://doi.org/10.21603,/2308-4057-2018-1-120-127

22. Soglia, E, Silva, A. K., Lido, L. M., Laghi, L., Petracci, M. (2019).
Effect of broiler breast abnormality and freezing on meat quality and
metabolites assessed by 1 H-NMR spectroscopy. Poultry Science,
98 (12), 7139-7150. doi: https://doi.org/10.3382/ps/pez514

23. Lukashenko, V. S., Lysenko, M. A., Stollyar, T. A., Kavtarash-
vili, A. Sh. et. al. (2013). Metodika provedeniya anatomicheskoy
razdelki tushek, organolepticheskoy otsenki kachestva myasa i yaits
sel’'skokhozyaystvennoy ptitsy. Sergiev Posad: VNITIP, 35.

24. Vasil'ev, A. I, Kostyuchenko, S. V. Yakimenko, V. V. (2016).
Primenenie bakteritsidnogo UF-izlucheniya dlya obezzarazhivaniya
vozdukha i poverkhnostey v pomescheniyakh. Hi+MED Vysokie
tekhnologii v meditsine. Available at: https://himedtech.ru/articles/
primenenie-bakteritsidnogo-uf-izlucheniya-dlya-obezzarazhivaniya-
vozdukha-i-poverkhnostey-v-pomeshch.html

25. Chisch, T. V,, Kozmin, G. V., Polyackova, L. P, Melnickova, T. V.
(2011). Radiation treatment as a technology accepting for food
safety. Vestnik Rossiyskoy akademii estestvennykh nauk, 4, 44—49.

26. Bobyleva, G. A. (2016). Zadacha ptitsevodcheskoy otrasli — real-
izatsiya doktriny prodovol’stvennoy bezopasnosti Rossiyskoy Feder-
atsii. Ptitsa i ptitseprodukty, 5, 6-8.

27. Sperber, W. H. (2005). HACCP does not work from Farm to Table.
Food Control, 16 (6), 511-514. doi: https://doi.org/10.1016/j.food-
cont.2003.10.013

DOI: 10.15587/1729-4061.2022.
THE INFLUENCE OF DIFFERENT DRYING METHODS ON
THE QUALITY ATTRIBUTES OF BEETROOTS (p. 60-68)

Yan Liu

Hezhou University, Hezhou, China

Sumy National Agrarian University, Sumy, Ukraine
ORCID: https://orcid.org/0000-0002-6322-7013

Sergei Sabadash
Sumy National Agrarian University, Sumy, Ukraine
ORCID: https://orcid.org/0000-0002-0371-8208

Zhenhua Duan
Hezhou University, Hezhou, China
ORCID: https://orcid.org/0000-0002-9283-3629

Chunli Deng

Sumy National Agrarian University, Sumy, Ukraine, 40021
School of Food and Biological Engineering

Hezhou University, Hezhou, China

ORCID: https://orcid.org/0000-0003-1116-7407

Beetroot is recognized as a health-promoting vegetable due to
its abundant source of bioactive compounds. Drying methods signifi-
cantly influence the quality of products. Therefore, it is important
to choose a suitable drying method to obtain high quality of dried
beetroots. The aim of this research was to investigate the influence
of different drying methods on the quality attributes of beetroots.
Fresh beetroots were dehydrated by freeze drying (FD), heat pump
drying (HPD), vacuum drying (VD), microwave drying (MD) and
microwave vacuum drying (MVD), respectively. The drying time, final
moisture content, rehydration ratio, color, microstructure, betalain
content and total flavonoids content of beetroots prepared by different
drying methods were analyzed. The results showed that MVD and MD
were superior to VD, HPD and FD in terms of drying time. The dry-
ing time (0.77%0.03 h) of MD was reduced by 97.40 % compared with
FD, which was only 9.83 % of VD and 11.27 % of HPD. No significant
differences in the final moisture content among beetroots dried us-
ing different drying methods were observed. Beetroots dried by FD
showed the most desirable color and porous structure. Besides, beet-
roots dried by MVD exhibited the largest rehydration ratio, while
the lowest rehydration ratio appeared in the beetroots obtained
using MD. In addition, beetroots prepared by HPD illustrated the
highest contents of betacyanin, betaxanthin and total flavonoids,
which were 5.48+0.03 mg/g, 2.40+0.02 mg/g and 24.71+0.47 mg
rutin equivalent/g, respectively. These results identify that it is dif-
ficult to achieve the best quality dried beetroots using a single drying
method. Therefore, considering the quality attributes, the combined
drying method (HPD+MVD) would be a very promising alternative
method for obtaining dehydrated beetroots.

Keywords: beetroot, heat pump drying, rehydration ratio, total
phenolic content, betalain.
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A model of the apparatus for frying chopped semi-finished meat
products has been designed, which is distinguished by the technique
of heat supply by replacing metal-intensive and inertial heaters with
inertia-free ones with a uniform distribution of the temperature field
by a film resistive electric heater of radiative type. For condens-
ing juice-containing vapors in functionally closed media, plate coil
liquid coolers with Peltier elements are used. At the temperature of
the heating surfaces of 180 °C, the cold side of the Peltier element
provides a coolant temperature of up to 10 °C. The proposed solution
could improve the competitiveness of the device, which is explained
by the established technical and operational indicators.

The improved device over 300 s provides a temperature in the
center of a product of 90 °C, and on surface layers — 130 °C, which
characterizes the culinary readiness of meat products. When mak-
ing samples conventionally, the surface layer warms up to 120 °C,
and the central layer — to 72 °C, at the temperature of the contact
surface of 160 °C over 180 s with crust formation. In addition, the



difference between the opposite layers of the control sample is 85 °C,

which confirms the uneven heating during frying in the conventional
way, which is explained by the need to use auxiliary operations for
turning the product. The heating time to operating temperature was
reduced by 88.6 %, specific heat consumption was decreased by 43.0,
and productivity by 14.8 %, with full culinary readiness of products,
compared with the conventional device.

The increase in the resource efficiency of the apparatus for frying
meat products was confirmed, which is achieved by the implementa-
tion of the proposed design and hardware solutions to ensure the
competitiveness of the apparatus that will make it possible to prepare
original meat products.

Keywords: frying apparatus, heat supply, chopped semi-finished
meat products, film-type electric heater.
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PO3POBKA TEXHOJIOTIi BUPOBHUIITBA PAXAT-TYKYMY 3 BAIITAHHUX KYJIbTYP HA HATYPAJIBHII
OCHOBI (c. 6-18)

Petrenko Yelena, Tlevlessova Dinara, Syzdykova Laila, Kuzembayeva Gaukhar, Abdiyeva Karlygash

TTincraBoro st BUKOHAHHST POOOTH € BiICYTHICTH TEXHOJIOTT BUPOOHUIITBA TIPOYKTIB XapuyBaHHsI 3 TUIOIB OAIlITaHHUX KYJIBTYP, a came
CXIZIHUX COJIOMONIIB HA KIITAJIT M'SIKMX I[yKEPOK, Ha OCHOBI IIEPEPOOICHUX TIEPECTUTIIHX TIIOAIB GAlITAHHUX KYJIBTYD BITYU3HSHOTO IIPOPOCTAHHSL.

OO6rpyHTYBaHHAM HEOOXIHOCTI MPOBEAEHHS HAYKOBO-AOCIHOI POOOTH €TI0 3aTpeOyBaHiCTh Y CTBOPEHHI TEXHOJIOTI BUTOTOBJICHHS
IIPO/LYKTIB XapuyBaHH:, BUCOKMII BiJICOTOK HepeasIi30BaHOCTI 3 HEKOHAUIINHUX MHb Ta KaByHiB. Tak caMo BiICyTHICTb MOXKJIMBOCTI I1€pe-
POOKM GaIITaHHUX KYJIBTYP MOOJHM3Y IUIONT BUPOIYBAHHS Ta BUTOTOBJEHHS CONOAKUX BHPOOIB Ha 6asi MajuX Ta CepeiHiX MiAMPUEMCTB.
Po3po6ka TexHoJI0ri BUPOGHUIITBA COOAKUX CTPAB MO3UTUBHO BIIMHE HA PO3MIMPEHHsT c(hepr BUKOPUCTAHHS IJI0/IB GallTAHHUX KYJIBTY.

BiiCyTHICTD HAIATOIZKEHOTO MEXaHI3My epepoOKy Ta 30yTy MepecTUrIUX IJIO/IB 3aBa€ BEJUKUX 30UTKIB. Y 3B’SI3KY 3 [[IM aKTYaJbHIM
€ MUTaHHS TONIYKY PillleHHsT HOBUX MIJIAXIB peasizartii GalTaHHux KyJIbTyp.

V X0/l OCIIUKEH S BUSABICHO MOKJIUBICTD BUPOOHUIITBA paxXaT-JyKyMy 3 IUIOJIB KaByHa Ta AuHi. [[pu IbOMy paxar-iyKyM 3 MsSKOTi
KaByHa BUSIBUBCS CTaGLIbHININM, Hixk 3 uHi. Po3pobeni cXi/iHi coIoI011i Ha 0OCHOBI M'IKOTI KaByHa TIepeBEPIIYIOTh KOHTPOJILHUI 3pasok 3a
BCiMa MOKa3HUKAMH, 110 BUBYAIOThCSI. MacoBa qacTka sKupy y po3pobieHoMy mpoaykTi ctanoButh 0,26 %, mo na 0,13 % Ginbire, Hixk y cipo-
BuHi. MacoBa yacrka Gisnka 36inbimmiacs Ha 0,53 %. ¥ paxar-iykymi Ha OCHOBI KaByHa 301/1bInBest BMicT ByruieBoiiB y 3,7 pasu, na 15,1 %.
Bumict ackop6iHOBOT KMCIOTH B KaByHOBOMY paxaT-JIyKymi Tpoxu memire, Ha 7,22 mr/100 1, nix y aunnomy. Pospobaenuii paxar-iykym 30e-
piraBcst sIK 3a KIMHATHUX, TaK i 3a XOJIOAMIBHUX YMOB, TePMiH 30epirants 5 nHiB Ta 21 1eHb, BiATOBIAHO.

KmoyoBi cioBa: paxar-syKyM, IJIOZN KaBYHIB Ta MHb, OPraHOJIEITHYHUI aHAJIi3, TOKa3HUKH SIKOCTI, Xap4oBa I[iHHICTb.
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PO3POBJIEHHS PEIENTYPH KEKCY 3 CBIKOIO COJIOMKOIO TAPBY3A 3A IOKA3HUKAMU KYJIIHAPHOI
SIKOCTI (c. 19-30)

B. B. JIio6u4, B. B. Hogikog, B. B. JKexnesna, B. O. llpuxoapko, O. A. Bana6ak, B. M. Kip’san, Tpury6, B. A. Bapaakos, M. £I. Kupna,
B. B. Ilerpenko

JlocTi/pKeHo BIUIMB PisHOI KilBKOCTI Ta (DOPMI CBIXKOI COJIOMKHM TapOy3a Ha KyJIHAPHY SIKICTb KEKCY. BCTaHOBIIEHO 3MiHy KyJiHAPHOI SIKOCTI
KEKCY 3aJIeKHO BiZl KIIBKOCTI cosoMKK TapOysa. BeraHoBsieHo, 110 Kosip moBepxHi Ta M'siKylia KeKCy 3ajieskaB BiJl KiTbKOCTI CBIZKOI COJTOMKH
rap6ysa. Dopma COTOMKH Fe 3MiHIOBasA I1i TapaMeTpr Kekey. Kostip moBepxii kekcy 3a go6aBiemist 5—25 % comoMKH OyB Ha piBHI KOHTPOIIO —
cBiTI0-K0BTHM. 3a 100aBsHHs 30—40 % — koBTIM, 32 45—50 % — TemHO-KO0BTIM. Kommip Msikymia Kekey 3 5—10 % comomku i Ge3 conomku 6yB
cBiTo-koBTIM. J{00aBistHus 15-35 % cooMKi 3abe31edyBasio JKoBTuil Kommip M'sikytia. 3a 40—50 % cooMKi Komtip GyB OpaH:KeBUM. 3aCTOCYBaH-
HS CBIKOI COJIOMEKNM TapOy3a KIIBKICTIO 25 % IOCTOBIPHO 3HIKYE 3arlaX i CMaK CIOKUBYOTO OIIHIOBAHHS KeKCy. [[pH 1bOMY PIBEHB 3allaxy Ta CMaKy
6yB 106puM (7 6ana). Curia BixgHaunTi, 1110 3a gobasisaust 20 % cBiKOI comoMku rapOysa 3arax i cMak rapOysa B Kekci GyB ciabkum — 7 Gaa.

[TpoBezieHo comianbHi AOCTIIIKEHHS i BCTAHOBIEHO OCHOBHI KPHUTEPii /Ui TMOKYMNINB KeKciB. BcranoBieHo, MO KeKCH KOPUCTYIOTHCS
BHCOKHMM MOMUTOM i MalOTh TePCHEKTUBY 30araueHHs rapOysom. Cepesl ONMUTaHUX PECTIOH/ICHTIB HOBUI MPOAYKT Ma€ BUCOKY WMOBIPHICThH
npuabGansg. Bapricts iioro npu 1iboMy Mae Merie snadenis. Jloseaeno, mo Haibiibiie 3Ha9eH s 1mij1 yac BUOOPY KeKcy Mae XiMidHuii Horo
CKJIaJ] i KyJIiHapHa SKICTb.

¥V Texnos0rii BUPOGHUIITBA KeKCy HeoOXinHo nobasistu 20—25 % cBixoi comoMku rapbysa pisHoi dhopmu Big Macu Ticta. 3aCTOCYBaHHS
TaKOi KIJTbKOCTI COJIOMKH ZI03BOJISIE OTPUMATH KEKC 3 CBITJIO-)KOBTOIO ITOBEPXHEIO 1 KOBTHM M sIKy1ieM. CIOKUBHUIT PiBeHDb KEKCY TP I[bOMY
no6puii, a 3amax i cmak rapOy3a B HbOMY CIaOKUiA.

PospobJieni pekoMeHaltii MoKy Th OyTH BUKOPUCTaHI 3epHOTIEPEPOOHUMHU THANPUEMCTBAMU HU3BKOT MTPOYKTUBHOCTI il Yac BUPOOHU-
1TBa GOPOITHSHUX KOHANTEPCHKUX BUPOOIB.

Kimouosi cioBa: cosomka rapOysa, hopma COIOMKY, KyJliHApHA SKICTb KEKCY, 3allaX 1 CMaK KeKcy.
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PO3POBKA METOJIMKH YIIPABJIIHHS PEOJIOTTYHHUMU BJIACTUBOCTSMH TICTA I YAC HIOTO
3AMIIIYBAHHS HA OCHOBI HAPAMETPUYHOI MOJIEJI (c. 31-38)

Elvira Mailybayeva, Alimzhan Imanbayev, Gulmira Yessirkep, Saltanat Mussayeva, Azret Shingissov

[lana pobota CrpsiMOBaHa Ha PO3POOKY METOAMKU YIIPABJIIHHS PEOJOTIYHUMH BJIACTHBOCTSMU TIIEHMYHOTO TICTA T Yac HOTo 3amilry-
BaHHsI Ha OCHOBI MapaMeTPUYHOi MOJIE . 3aMilllyBaHHsT TiCTa € HABaKJIMBIIIOID TEXHOJIOTTYHOIO OTEPAIIIEI0 Y BUPOOHUIITBI X000y I0UHIX




BupoGiB. ITix yac OPraHOIENTHYHOI OIIHKKM KOHCUCTEHTIIT TiCTa BaKKO TOYHO BU3HAYUTH HOTO PEOJIOTIUHI BJACTHBOCTI MpH 30epesKeHH] Macu
BOJIU Ta il BUTPATH 3a MOCTIHOTO PiBHA Macu 3aMilllyBaHOIO TicTa 3 ypaxyBaHHsM 06pobieroro 6opornsa. OHaK 3alPOTIOHOBAHA HAMU TIPO-
1eypa Moske BUPIIIUTH I1i 3aBAAHH:A. 3TiZHO 3 OTPUMAHNMK Pe3yJIbTaTaMn eKCIIePUMeHTalbHO BCTAHOBJIEHO, IO XapaKTep 3MiHM ITUTOMOI
IHTEHCUBHOCTI 3aMilllyBaHHS TiCTa, 110 CIPHsIA OTPUMAHHIO X110 HAKPaMIoi IKOCTi Py YacToTi 06epTaHHsa MicuabHOTo oprany 150 06/x8,
€ ONTUMATLHUM. [HTEeHCHBHICTD 3aMiltyBaH sl TicTa TIPU3BOAMTH 10 CKOPOUeHHs yacy 3amimnyBarus 3 290 ¢ npu nm=60 06,/x8 10 90 ¢ npu
nm=240 06/xB. OnTnManbHa TPUBATICT 3aMilITyBaHHS TicTa tfm cranosuia 124 c.

OtpumaHi pe3yJIbraTi [03BOJISIOTh BU3HAYUTH BOAOTIONIMHAIOYY 3IaTHICTh OOPOIITHA TP BUPOGHUIITBI XJ1i600yI0YHIX BUPOGIB 3 ypaxy-
BaHHSIM HOTO XJ1IG0MEKapChKIX BIACTHBOCTEN Ta PENEeNTyPH TiCTa, i, BIAMOBIHO, ONTHMAIbHY BOJIOTICTD TiCTa.

KmiouoBi cioBa: peosiorisi, TicTo, OPraHoJIeNn THYHIIL, METO/INKA, €JTACTUYHICTD, 3YCHUILJIS, TICTOMICH/IbHA MalllHa, AedopMmaltis, ancrep-
TYBaHHS.
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3ACTOCYBAHHS HOXIJTHUX IPOYKTIB IEPEPOBKU JUKOPOCJINX ST/ JIJIS1 3BATAYEHHST
IIPECOBAHOTO IIYKPY (c. 39-44)

M. M. Caminuk, /1. A. Kopnienko, H. B. boarosa, B. B. Coxosenko, H. /I. Boromox

JlocrisKeH HsI TPUCBsiYeHe TUTAHHIO 30aradeHHst PecOBAHOro IyKPy 3 METOI0 TiABUINEHHs ioro Giosoriynoi minuocTi. B sikocti mo-
6aBOK 110 yKpy nepeadadeHe BUKOPUCTAHHS TOXITHUX MPOAYKTIB repepobku aukopociux srix Hippophaerhamnoides L., Viburnumopulus,
Sambucusnigra, Sorbusaucuparia. Textosoris nepepoOKu AUKOPOCIUX SATiJ BKIOYAE iX TOMNEPEAHE 3aMOPOKYBAHHS, YaCTKOBE 3HEBOHEHHS
METO/JIOM OCMOTHYHOI JIeTifipaTallii Ta Mojasblie BUCYITyBaHHA. YTBOPEHHI OCMOTHYHHUI PO3YMH 3allPONOHOBAHO BHKOPHCTOBYBATH JITIS
3BOJIOJKEHHS IIYKPY T€pPeil Oro MpecyBaHHIM Ta BUCYITYBaHHSAM. BaKIMBUM MPAKTUYHUM ACIIEKTOM JAHOI PO3POOKH € MOKJIUBICTD Bifi-
WTH BiZl CE30HHOCTI Ha IYKPOBUX 3aBofiaX. OCKIIbKU TOIIBHO MePepodIIsSTH TMKOPOCII STOMM 0 3aBEPIIEHHIO GYPSKOIEPEPOOHOTO CE30MHY.
Jlns 3abe3neveHHst 3aPOIOHOBAHOI TEXHOJIOTIT MOKHA BUKOPHCTOBYBATH JIeAKE ICHYIOUE TEXHOJIOTIuHe 0OsanHaHHs1. XpomaTorpadiaaum
METOJIOM TIPOBEAEHO aHali3 aMiHOKKCIOTHOTO CIEKTPY HOXIZHUX HPOAYKTIB IepepoOKr IUMKOPOCAUX sTi/l, BU3HAYEHO Y IX cKJazi 17 amiHo-
KHCJIOT, B TOMY YHCJi i Hesaminaux. Haiibinbima konenTparist aminoxucsior (55,47 mr/100 1) BusiBjIeHa y TIOXiIHOMY MPOAYKTI TIepepoOKu
Sambucusnigra. HaiimeHIe aMiHOKUCJIOT MepeXoauTh B IPOAYKT mepepodku Viburnumopulus (3,63 mr/100 r). ExcriepuMeHT mokasas, 1o
nomaBaiHst 10 1ykpy 10 % moxigHux mpoaykTiB mepepobkmankopocaux sirix Hippophaerhamnoides L., Viburnumopulus, Sambucusnigra,
Sorbusaucuparia mMoO3UTHBHO BIIMBA€ Ha OPraHOJIENTHYHI MOKA3HUKH TOTOBOTO MPOAYKTY. HaillBUILy OIIHKY 3a BCiMa OpPraHOJENTHYHI-
MU TIOKa3HUKaMu (30BHINIHIIT BUIJISAL, CMaK i 3amax, 4ucToTa PO3YUHY) OTPUMAB IyKOpP, 30arauyeHuii MOXiIHUM MPOAYKTOM IepepoOKu
Hippophaerhamnoides. ¥ ubomy GyJio Bussieno juiie 16 aminokucior y kigbkocti 16,14 mr/100 r. 13 3Haiizennx aMiHOKHCIOT HAHG1IBITO0
Gyuia koHnentTpartist cepuny (7,43 mr/100 ). Buykpi i3 gofaBaHHsaM pO3UYUHY MiCIs1 YACTKOBOTO 3HeBoAHeHHs Viburnumopulus ciocrepirases
He3HauYHWH XapakTepHuil 3anax go6aBku. B 1ykpi i3 JogaBaHHsM HOXIIHOTO TPOAYKTY HepepoOku Sorbusaucuparia BiguyBasacs npueMHa
TiPYMHKA, 1[0 CBIIYNTD MPO MEPEXiZ B OCMOTHYHUIT PO3YMH COPOIHOBOI KHCIOTH 13 IIO/IB.

KmouoBi caosa: sGaraueHuil nmpecoBaHuii 1[yKOp, OCMOTHYHA JETiAparTallis, MOXiAHI epepodKr AUKOPOCIUX ATiA, aMiHOKUCAOTHU

CHEKTp.
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TEXHOJIOTTI IIPUTOTY BAHHS HAIIOiB HA OCHOBI BATATUX IEKTUHOM ®PYKTIB TA OBOYIB,
BHUPOINEHUX B ABEPBAIIYKAHI (c. 45-52)

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

XimivHui ckaz rapOysa 3aBKaN BiAPISHABCA B iHIMX pocnH. BpaxoBytoun notertian rapbysa, 6y10 BUBYEHO MOKINBICTh PO3POOKH
3 HBOTO HOBOTO ACOPTHMEHTY MPOAYKINi. B pesysbrati mpoBeeHux MOCaiKeHb Oyia CTBOPEHa TIPEACTAaBIeHA PELenTypa, 1€ OCHOBHUMU
KOMTIOHEHTaMH € (hepMeHTOBaHuil Tapbys, anelIbCHHOBHI CiK, cyXe MOJIOKO Ta TlekTiH. Taka pemenTypa BU3HaHa GilbII AOMiTbHO. [XHiit
XIMIUHUI CKJIajt 3irpaB KJII0Y0BY PoJib Y BUOOPI KOMIIOHEHTIB, TOMY KOKEH KOMIIOHEHT BUKOHYBaB BiAnoBiaHy yHkiio. OCKiIbKI MeKTHH
CITYKUB cTabLIi3aTOPOM Y IPOAYKTI, MOJIOKO — GIIIKOBUM MiICUIIIOBAYEM, a aneJbCUHHOBUI CiK — IiICHIIOBaYeM CMaKy Ta aHTHOKCHIaHTOM.

JlopaBamtst y TOTOBUH TIPOAYKT aneJbCHHOBOTO COKY 301IBIIMIIO BMICT B HHOMY BiTaMiHiB, a BUKOPUCTAHHST MPOOIOTHKIB MOCHIIIIO
GaKTepUIUIHY JIiI0 MIPOJYKTY, 10 HAZIAI0 oMy (hyHKIIOHAIbHI NOXKUBHI Bi1acTuBocTi. MeToio PO3POOKH TaKOi TEXHOJIOTTT 6le0 OTPUMAHHS
BUCOKOSIKICHOTO Xap4OBOTO MPOLYKTY, M0 OYJIO JOCIATHYTO Ha OCHOBI B3aEMOONOBHIOBAHOCTI MifiGpaHoi CMPOBMHM Ta KOMIIOHEHTIB. 3 1€l
TOUYKHU 30PY JIOCJIIKCHH TI0Ka3aJIH, 10 Halliii, IPUTOTOBAHMIT 32 3aIIPOIIOHOBAHOIO PEIETITYPOIO, BI/IIIOBIA€ IPUITHATIM HOPMATHUBHUM BH-
MOTaM JIO TAaKO1 MPOYKIIii, SIK 32 XapYOBOIO I[IHHICTIO, TaK i 32 eKOJIOTTYHICTIO.

BuBueno Takosk BIJIMB BUIB Ta KOHIIEHTPAIL# MEKTHHOBUX PEYOBUH Ha TPOOIOTHYHI BIACTUBOCTI MPUTOTOBAHUX (DPYKTOBO-OBOYEBHX
HanoiB. [IpoaykTu 3 kpamiow 6idigoreHHOW0 Ai€l0 MOKYTh OYTU OTPUMAHI TIPU BUKOPUCTAHHI 2 % PIZIKOrO MEKTHHY Y TIPUTOTYBAHHI HATIOIB.

OpranoenTuyHuii Ta MikpoGioJoriaHumii aHaIi3 roTOBOro XapyoBOTro MPOAYKTY MOKa3as, 1Mo 1eii Halliil MOKHa BUKOPUCTOBYBATH SIK JIJIsT
JiTedt, Tak i y npodiIak THYHUX IJIsIX.

Kiouosi cioBa: dhepmenToBate rapOy30Be I0Ope, alleIbChH, TTPOGIOTUKH, TEKTUHA3A, 3HEKUPEHE MOJIOKO, HATIiil.
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PO3POBKA 3AIOBIKHUX Il HA BUPOBHUIITBI KYPUYAT-BPOILJIEPIB I3 3ACTOCYBAHHSIM
VJIbTPA®IOJETOBOTO BUITIPOMIHIOBAHHS JIJIS1 TPUBAJIOTO 3BEPITAHHS HA OCHOBI AHAJII3Y
PU3HUKIB (c. 53-59)

P. V. Yaxanosa, K. €. Tiore6aena, V. O. Tynrumbaesa, /1. K. Banes

PO3BHUTOK BJIACHOTO MITaXiBHUIITBA Ta IMITOPTO3aMITIEHHs € OCHOBHUM PillleHHsIM 3a0e31edernst 0e3reKu MpoyKItii y Oyab-sikiii repskasi.
Jlnst eheKTUBHOTO PO3BUTKY TITAXiBHUIITBA HEOOXITHO TTO0JIATU OJMH i3 CTPUMYIOUNX (HAKTOPIB — HEJOCTATHICTD CYYaCHOI CUCTEMU KOHTP-
0J110 Ge3MEKN 110 BChbOMY MPOAOBOIBYOMY JAHIOTY. Oco6IMBO TIPU PO3BUTKY CHCTEMHE IIIMOOKOI TIepepoOKU M'sica MITUII — MOYMHAIOYHY Bif T1e-
penzabiitHoro yTpuManHs, 06poOIeHHS, TPUTOTYBaHHs HamliBhabpukatis Ta iH. TaKoXK 11e Z0CTiKEHHS OyJI0 TPOBEIEHO 3 METOIO 3HMKEHHS
puUBHUKIB 361IbIIEHHST MiKPO6i0JIOriuHOT HeGe3neKku Ha BUPOOHIIOMY eTalli. B pesyisraTi 10CiIKeHHS BCTAHOBJIEHO IPOMIKHUIT BUPOOGHUY I
KOHTPOJIb, I0OBEJICHO, IO /Jist 301bIIeHHsT TEPMiHIB 30epiratHst 0X0J0/LKEHOro M'sica KypyaT-OpoiisiepiB A0IIIBHO POBOAUTH CTEPUIIIZAILIO
YO-punpominioBarssm y 1o3ax 200 m/x/cm 10 254 Mk /cm. J{ocATHYTO 3HUKEHHST PU3UKIB PO3MHOKEHHST TOTEHIIIHHO-[TATOTeHHOT MiKpO-
(aropu B M’sici TiTHI TIPK TeMTIepaTypi 0XOJ0KeHHS TymiKK Big +2 10 +25 °C ue Ginbiie 135 1i6 pusuky. Jlocsiakents MiKpoOioaoTriaHux
TOKA3HUKIB MPOAYKTIB 320010 KypuaT-OpoiIepiB T03BOAAIOT 3pOONTH BUCHOBOK PO MOKJIMBICTh BUKOPUCTAHHS JaHOI 0OPOOKH 3 METOI0
MiIBUILIEHHS IKOCTI Ta 6Ge3IeKn roToBOl npoaykiii. Takox BUBUEHHS BIUIMBY YJBTPadiosIeTOBOrO BUNPOMIHIOBAHHS Ha IHAKTUBALIO PSLY
MIKPOOPTaHi3MiB jiysKe BasKJINBE IS 3HUKEHHS TTaTOTeHHNX MiKPOGIOJIOrTYHIX TTOKa3HUKIB TPU POMIZKHOMY BUPOOHIUIOMY KOHTPOJIi. OTpH-
MaHi JiaHi 103BOJISAIOTH 301IBIINTI TEPMiH peastisaitii Ta 30epiranHs KiHIEBOI MPOJIYKIIii.

KimouoBi cioBa: pusiku BUPOOGHUITBA, M'sICO MTHUIM, yibrpadiosieTroBe 06pobeHHs, TepMiH 30epiraHts, xapyoBa Ge3neka, Kypyara-

Opoitnepu.
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BIIJIMB PISHUX METOZIB CYIIIHHA HA AKICHI IIOKASHUKU BYPAKA (c. 60-68)

Yan Liu, Sergei Sabadash, Zhenhua Duan, Chunli Deng

3aB/SIKM BUCOKOMY BMICTY GiOJIOTIYHO aKTHBHUX CIOJNYK OYPSIK € KOPUCHUM TSt 3/10POB’st oBoYeM. MeTou cynriHHst icTOTHO BILIMBa-
10Th Ha AKICTh MPOAYKITii. TOMY /11 OTPMMaHHS BUCOKOI SIKOCTI CyIIEHOTO Oypsika BaKJIMBO 0OpaTH BiAMOBIAHWN MeTON CyuriHHA. MeTow
JOCTi/IZKEeHHsT OyJI0 BUBYEHHS BIUIMBY PISHUX METOAIB CYIIiHHS Ha AKiCHI MOKazHUKK Oypsika. CBisKuil Oypsik 3HEBOAHIOBAIM 3a A0TOMOTOI0
cy6aimartiitnoro cyurinus (CC), cyminns termoum Hacocom (CTH), Bakyymuoro cyminns (BC), mikpoxsuisosoro cymrinis (MC) ta mi-
KPOXBHJILOBOTO BakyymHoro cyminug (MBC) Binnosigno. By mpoanasizoBani TpUBaIiCTb CyITiHHA, KiHLeBUIT BMicT Bosiorn, kKoedimieHt
perizpatraliii, KoJiip, MiKpOCTPYKTYpa, BMicT GeTasiaiHy Ta 3arajbHUil BMicT (hJIaBOHOIAIB y OYPSIKY, OTPUMAHOMY PI3HUMKM METOAAMMU CYIIIHHS.
Pesyasratn nokasaiu, mo MBC ta MC nepesepurytors BC, CTH ta CC 3a tpuBasicrio cyminnst. Tpusanicts cymrinns (0,77+0,03 rox) mix
yac MC ckoporusiach na 97,40 % y nopisusuni 3 CC, mo cranosuts Juie 9,83 % npu BC i 11,27 % npu CTH. Icrornux Bigminuocreii y
KIHI[EBOMY BMICTi BOJIOTH y OYPSIKY, BUCYIIEHOMY PI3HUMHI METOIaMU CYITIHHS, He criocTepiranocs. Bypsik, Bucyimennuii merogom CC, mokasan
HaliGimb Gakanuii Komip i mopucty crpykrypy. Kpim toro, y 6ypsika, BucyuieHoro 3a gonomoroto MBC, crioctepirasest Haitbibimmii koedi-
wieHT perizparaliii, B Toii yac sk HaiiMeHmuii Busisiennii y 6ypsika, orpumanoro MC. Takosx 6ypsik, orpumanuii CTH, nokaszas HaiiBummit
BMicT Oerarfianiny, 6eTakCcaHTUHY Ta 3arajbHUX (HIaBOHOIAIB, MO ckiaB 5,48+0,03 mr/t, 2,40=0,02 mr/r i 24,71£0,47 Mr/T y pyTHHOBOMY
eKBiBaJIeHTI BiiNOBIZHO. JlaHi pe3yJibTaTi OKa3yI0Th, 1110 BUKOPUCTAHHS OJIHOIO METO/LY CYIIIHHS He JI03BOJISIE JOCATTH HalKpallol SKoCTi
cymenoro Oypsika. Tomy, 3 ypaxXyBaHHSIM MOKa3HUKIB sikocTi, KomGinoBanuii Metos cyurinisg (CTH+MBC) 6yB 6u BebMU TIEPCIIEKTHBHIM
AJIbTePHATUBHIM METO/IOM OTPUMAHHST CYIIEHOTro OypsiKa.

KimiouoBi caioBa: Oypsik, CYIIiHHSA TEIJIOBUM HacocoM, KoedilienT perigparatii, saraabuuii BMicT dpenosis, Getanain.

DOI: 10.15587/1729-4061.2022.259433
PO3POBKA AITAPATY JIJISI CMASKEHHS HAINIBOABPUKATIB M’SICHUX IIOCIYEHUX (c. 69-76)

A. M. 3aropyabko, O. €. 3aropyisko, b.B. JIsmenko, B.M. Muxaitios, H.B. Byauuk, A.II. Kaitnam, M.M. Bongap, O.1. CkopoMHa,
E. B. I6acB

Po3po6JieHo MojiesIb arapaTy JJisl cMaskeHHsI HarliBhaOpHKaTiB M SICHUX TTOCIYEHUX, SIKa BIZPI3HIAETHCS CIIOCOOOM TEILION IBEACHHS LIS~
XOM 3aMiHV METATTOEMHUX Ta IHEPUITHIX HArpiBaviB Ha Ge3 IHepIiiiHI 3 PIBHOMIPHUM PO3IIO/ILIOM TEMIIEPATYPHOTO MOJIS IIBKOTIOAIOHNM pe-
3UCTUBHIM €JIEKTPOHArPiBaYeM BUIIPOMiHIOBATIBHOTO TUITY. /{151 KOH/IeHcallii COKOBMiCHUX MapiB y (HyHKI[IOHATBHO 3AMKHYTUX CEPEIOBUINAX
BUKOPUCTOBYIOTBCS TVIACTUHYACTI 3MIEBUKOBI pifAnHHI 0X0s10/pKyBadi 3 eseMentamu Ilemasree. [Ipu Temmepatypi HarpiBaIbHUX TOBEPXOHD
(180 °C) xomoaHa cropoHa esiemenTa [esbrbe 3a6e3reuye TeMiepaTypy oXonoukyodoi pizuau 10 10 °C. 3anponoHoBane pillleHHs TIPU3Bee
710 KOHKYPEHTOCTIPOMOSKHOCTI anapaTa, Mo MOSCHIOEThCS OTPUMAHNMI TeXHIKO-eKCIIIyaTaI[i THIMI TOKa3HIKAMH.

Vrockonanenuit anapar 3a 300 ¢ 3a6esneuye temmepatypy y neHTpi Bupoby — 90 °C, a Ha nmosepxuesux mapax — 130 °C, o xapakrepusye
KyJliHapHy TOTOBHICTb M'sICHUX BUPOOGiB. [Ipy BUTOTOBJIEHHI 3pa3KiB TPaAUIIHHUM HIJISIXOM, OBEpXHEBUI 1ap nporpiBaetbes a0 120 °C, a




nenTpaabuuii — 72 °C, npu remineparypi konraktHoi nosepxti (160 °C) nporsrom 180 ¢ 3 hopmyBannam mkopunku. Kpim Toro, pisHuis misk
MPOTUJIEKHUMHU HIapaMy KOHTPOJILHOTO 3pasky — 85 °C, miATBepsKye HepiBHOMIPHICTb MPOrpiBaHHs IIPH CMAaKEHH] TpaJUIiitHIM cocoboM,
IO MOSICHIOETHCST HEOOXIAHICTIO BUKOPUCTAHHS IOMIOMIKHIX OTepalliii 3 nepeBepTaiust BUPoOY 3MEHIIEHO TPUBATICTb PO3irpiBaHHs 10 PO-
60u0i Temmeparypu Ha 88,6 %, 3HUKEHO MUTOMI BUTpaTH Ternotu — Ha 43,0 Ta npoxyKTuBHOCTI Ha 14,8 % Mpu NMOBHIl Ky/IiHAPHIN TOTOBHOCTI
BUPOOIB, Y TIOPIBHAHHI 3 TPAAUIITHIM arnapaTtom.

TTiATBEp/KEHO IIABUINEHHS pecypcoedKTUBHOCTI arapara JJisi CMakeHHs1 M'SICHUX BUPOOIB, 110 JIOCITAETbCS BTIICHHSIM 3allPOIIOHO-
BaHUX KOHCTPYKTOPCHKO-ANApaTyPHUX PillleHb 3 3a0€3MeYeHHSIM KOHKYPEHTOCIIPOMOKHOCTI arapary Ta [03BOJUTh OTPUMATH OPHUIiHAJIbHI
M’SICHI BUPOOH.

K1040Bi c10Ba: anapaT cMajkeHHsl, TEILIONIIBEICHHST, HATliBhaOpUKaTH MOCiYeHi, TTIBKOMOAIGHUN eJIeKTPOHATPIBaY.




