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The objects of the study are goat and camel sausage with the
addition of the natural antioxidant purslane powder. Goat and camel
meat are rich in protein, contains little fat and has good digestibil-
ity, which makes it an attractive product for baby food. The results
showed that experimental samples of goat sausage and chicken fillet
and goat sausage and camel sausage showed a moisture content of
72.7 % and 70.6 %, fat 8.1 % and 6.7 %, protein 13.41 % and 15.31 %,
carbohydrates 3.0 % and 4.4 %, respectively. The moisture binding
capacity of goat and chicken fillet sausage with purslane is 78.16 %,
which is 1.73 % higher than the benchmark, which is 76.43 %. The
moisture binding capacity of goat and camel sausage with purs-
lane was 78.65 %, which is 2.22 % higher than in the control. High
moisture-binding ability helps to preserve the freshness and taste
of sausage for a long time. In the course of the work, a comparative
analysis of the digestibility of proteins of experimental samples of
boiled sausage products was carried out. It was found that goat
sausage and chicken fillet are characterized by a lower concentra-
tion of tyrosine due to the action of proteolytic enzymes (pepsin
and trypsin) — from 624.6 mcg/ml (during the first three hours of
hydrolysis) to 371.3 mcg/ml (during 6 hours of hydrolysis), against
sausage made from goat meat and camel meat 674.2 when digested
with pepsin and 377.3 when digested with trypsin, which indicates
a higher degree of digestibility of proteins of these products. Thus,

the research of goat and camel sausages for school-age children can
contribute to the creation of innovative products that will meet the

needs of children’s health and development, as well as contribute

to the sustainable development of rural regions and the growth of

economic activity.
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In today’s world, the issue of creating complete food products is
relevant for the development of food technology. One of these areas
is devoted to solving the problem of preventing iron deficiency con-
ditions arising from iron deficiency in the diet.

To enrich the diet with necessary nutrients and reduce the loss of
valuable raw materials, it is relevant to justify innovative technolo-
gies of sausage products.

The object of the study is the technology of blood sausages with
the addition of eggplant powder and green buckwheat.

In the process of modeling the recipe, eggplant powders for
blood sausage were added in an amount of 5, 10, 15, 20 % by weight
of unsalted raw materials. The optimum concentration was found to
be 10 % powder.

It was determined that the introduction of plant additives into
the stuffing increases the pH value from 6.35 in the control to 6.52
in the experimental sample of the finished sausage.

The introduction of the additive increases the moisture-retain-
ing capacity of the stuffing proteins in the experimental samples by
6.28—6.87 % compared to the control.

The research found that the introduction of unconventional
ingredients positively affects the changes in pH (norm 6.5-6.8),
which during 5 days of storage was within 6.5-6.52. The control
sample on the day of preparation had a pH of 6.5. During storage,
the pH decreased dramatically, which indicates increased acidity,
accordingly affects the quality of the finished product and confirms
the short storage duration.

As a result of laboratory studies of microbiological safety indica-
tors, only mesophilic aerobic and facultative anaerobic microorgan-
isms were detected in the experimental samples, the number of which
does not exceed the standards.

No ochratoxin A (OTA) was found in the studied blood sausage
samples, indicating the safety of the developed product.

Keywords: blood sausage, ochratoxin A, eggplant powder, green
buckwheat, mycotoxins, model compositions.
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The peculiarities of the nutrition of servicemen of the Armed
Forces of Ukraine, the requirements for the chemical composition of
daily rations, and calorie content were analyzed. It was established
that the diet of the military has an insufficient volume of proteins,
carbohydrates, and vitamins, in particular, vitamins A and C. It is
noted that the food of the analyzed category of people contains an
excess of lipids, which are unbalanced in terms of fatty acid com-
position. Boiled sausage with a changed chemical composition is
proposed to ensure the rational nutrition of military personnel.

The justified formulation and technology of boiled sausage are
presented.

A feature of the development is the use of fat emulsion from
internal pork fat and olive oil in a ratio of 1:1. To stabilize the emul-
sion, dry milk was added in the amount prescribed by the recipe. It
was established that the addition of fat emulsion to the hydrated
proteins of low-fat raw materials, beef and chicken, made it possible
to stabilize the minced meat system, to obtain a tender, juicy and, at
the same time, elastic consistency.

The combination of internal pork fat and olive oil in the recipe
of cooked sausage made it possible to increase the mass share of poly-
and monounsaturated fatty acids by 10.5 % and reduce the share of
saturated fatty acids. However, the use of only two fats did not bal-
ance the proportion of ©-3 fatty acids. To enrich o-3 fatty acids, it is
recommended to add soybean or rapeseed oil.

The use of dietary chicken, fats rich in monounsaturated fatty
acids, vitamin A and vitamin C allowed us to devise a recipe for

cooked sausage of high quality and a changed chemical composition.
Consumption of this product could balance the diet and increase the
resistance of the personnel of the Armed Forces of Ukraine to nega-
tive external factors.

Keywords: fatty acids, essential nutrients, fat emulsion, olive
oil, internal pork fat.
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Cheese production is a complex process that is influenced by
many factors: protein:fat ratio, acidity, and type of rennet. An option
for improving the profitability of the cheese industry is the genetic
selection of dairy cows to produce milk with good rennet protein co-
agulation. The object of the study is the technology of cheeses made



from milk from cows with different B-casein genotypes (A1A1, A1A2,

A2A2). The subject of the study is the physical-chemical parameters
of milk from cows with different genotypes for B-casein; yield of cheese
from this milk and its quality indicators. Samples of Gouda cheese
were produced according to traditional technology. The research
established that the quality indicators of milk samples are typical for
fresh cow’s milk. The content of fat, protein, and dry matter in the
milk of cows with the B-casein genotype A2A2 were slightly higher
compared to A1A1 and A1A2. The study of the quality indicators of
the cheese samples showed that the type of B-casein did not affect the
organoleptic properties of the cheese. However, according to the con-
tent of the main chemical components, cheeses made from A1A2 milk
had a higher content of dry matter and protein (61,6 % and 19,2 % on
average, respectively) and a lower fat content (37.2 %). The amino
acid profile of cheese from milk of cows with B-casein A1A2 and A2A2
genotypes showed a higher total content of amino acids — 14.89 mg/g
and 13.84 mg/g, respectively. Calculations of cheese yield showed
that cheese yield from milk of cows with B-casein genotype A1A2 was
higher (mean value 13.1 %) than with A1A1 and A2A2. The obtained
results are of practical importance, as it is possible to take into account
how changes in the B-casein genotype in milk can affect the yield of
cheese, and therefore, the profitability of production.

Keywords: cheese yield, milk proteins, B-casein, A2 milk, nu-
trients.
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In deep processing technologies whey is a more “valuable”
product than cheese, cottage cheese. Even though whey has a low
energy value among dairy products, it is at the same time very valu-
able biologically. Recently, the consumption of berries has increased
markedly everywhere. This growth is explained by the growing at-
tention of the population to health and the appearance on the market
of many canned products “saturated with berries”. In addition, there
are many scientific studies concerning the composition of biological-
ly active components in the composition of berries. Thus, scientific
developments to produce new foods enriched with berries are of cru-
cial importance for berry producers, food processors and consumers.

The scientific novelty of this study is to investigate the pos-
sibility of using wild plant raw materials of Northern Kazakhstan
(chokeberry and saskatoon berry) in milk beverages’ technology,
that will be described for the first time. This berries despite their rich
chemical composition, are rarely used in the food industry. The study
describes the nutritional value and chemical composition of whey
drinks enriched with juice from saskatoon berries, black chokeberry.

In our study it is proposed thermosaltic coagulation as a primary
treatment for whey. The comparative analyses of natural whey and
treated one shows the expediency and benefit of using thermosaltic
coagulation. At the same time, juices from wild berries increase the
biological and nutritional value of whey drinks Thus, the described
advantages are confirmed with assays and confirm the expediency
of using this combined technology in the production of drinks from
whey with berry juices.

The obtained research results will be used to develop a new technol-
ogy to produce juice drinks based on whey and will also be described in
a patent for a utility model for the production of beverages from whey.

Keywords: drinks from whey, processing of berries, saskatoon
berry, chokeberry, berry juices, termosaltic coagulation, dairy industry.
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The objects of the study are a fermented milk product made on
the basis of reconstituted camel milk, and a fermented milk product
made on the basis of reconstituted camel milk, enriched with a com-
bined extract. The manufactured product must satisfy the body’s
needs for vitamins and minerals necessary for the normal develop-
ment of the body. However, the nutritional composition of fermented
milk drinks prepared from reconstituted camel milk depends on the
choice of plant material for the added extract. The influence of the
combined extract on the quality indicators of fermented milk prod-
uct was studied. Under the influence of the combined extract, the
protein content in the experimental sample of the fermented milk
product increases by 3.96 %, and the fat content by 10.0 % compared
to the fermented milk product without the addition of the com-
bined extract. Analysis of the chemical composition and nutritional
value of the developed fermented milk drink shows that it contains
(in mg/100 g) minerals that were absent in the undiluted drink:
magnesium — 1.12; copper — 0.044; vitamins: pantothenic acid —
0.437; nicotinic acid — 0.203; riboflavin — 0.033; vitamin E — 2.16. In
addition, it has an increased content of potassium, zinc, sodium, iron,
calcium; vitamins B1, B6, C, A; as well as the content of flavonoids,
polyphenols and catechins. This gives it certain antioxidant proper-
ties. The results obtained indicate an increase in the biological value
and additional functional properties of fortified reconstituted camel
milk. It has been established that the enrichment of reconstituted
milk with a combined extract makes it possible to create a product
that contributes to the organization of adequate nutrition for people
and will be in demand in the food market.

Keywords: reconstituted camel milk, combined extract, amino
acids, minerals, vitamins, antioxidants.
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The result of the conducted research is the development
of a technology for the production of buckwheat groats using
plasma-chemically activated aqueous solutions. The research
object was buckwheat grain. An urgent technological problem is
the preservation of biologically valuable components of buckwheat
during technological operations and optimization of the existing
technology for the production of buckwheat groats. The expediency
of using plasma-chemically activated aqueous solutions as an
intensifier of the technological process of production of buckwheat
groats and an effective groats disinfectant has been experimentally
proven. It is shown that the use of plasma-chemical activation
of technological solutions allows reducing the temperature and
accelerating the course of hydrothermal treatment of buckwheat
grain. The composition of buckwheat grain as a raw material was
analyzed. The obtained buckwheat groats were studied separately.
A reduction in tempering time from 6-10 to 2 h and a decrease
in the optimal moistening temperature from 60 to 40 °C were
recorded. This allows preserving a number of biologically important
components in buckwheat grain. The groats yield increases from 68
to 74 %, i.e. by 1.9-6.0 %. The preservation of the maximum number
of amino acids is observed, namely, 7.7 % more than in the control.
That is, only 2 % is lost during technological processing, instead of
9.7 % in the control sample. The vitamin composition also remains
stable and almost does not decrease in terms of By, By, B3, By, Bs,
Bg, K, E, PP, P. In addition, plasma-chemically activated solutions
qualitatively disinfect grain raw materials during processing, which
has a positive effect on further storage of buckwheat groats.

The technology can be applied in the industrial production
of high-quality buckwheat groats. The developed technology
will receive special attention in the production of ecologically

clean cereal products that are not contaminated with pathogenic
microflora.

Keywords: plasma-chemical activation, aqueous solutions,
hydrothermal treatment, buckwheat groats, amino acids, disinfectant.
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Fruits and berries are an integral part of a healthy diet. The
seasonality of production, short-term preservation in fresh form
predetermines the need for their processing in order to provide the
population with the necessary nutrients year-round.

Common sauces are tomato and mayonnaise sauces. The assort-
ment of fruit sauces is limited, and the traditional technologies of
their production do not make it possible to preserve the biologically
active substances of vegetable raw materials in them as much as pos-
sible and do not always differ in high organoleptic indicators.

The established relationship between the quality of the fruit
product, its color, nutritional value, and digestibility is directly de-
pendent on polyphenols, which are chemically active and extremely
unstable.

One of the adopted technological solutions aimed at preserving
the polyphenols of cherries and black currants during the develop-
ment of sauce technology is the use of aromatic plant raw materials
widely distributed in Ukraine. Previous studies have suggested that
the leaves of black currant, walnut, oregano, elderflower, and chamo-
mile flowers are able to preserve polyphenols from oxidation.

Studies have confirmed the assumptions. It was established that
the adopted concentrations of additives are optimal and make it pos-
sible to preserve cherry and blackcurrant bioflavonoids by 34...82 %
more compared to traditional products. According to the organo-
leptic parameters, the products are advantageously distinguished
by their intense color and pleasant aroma, characteristic of the raw
materials.

The radioprotective properties of cherry and blackcurrant sauc-
es were investigated. Their positive influence on the removal of
radionuclides from the body has been proven. Sauces reliably have
radioprotective, immunomodulating properties and can be used in
therapeutic and preventive and baby nutrition.

Keywords: technological solutions, unique ingredients, an-
tioxidant activity, immunomodulating properties, stabilization of
bioflavonoids.
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The object of the study is the analytical values of lipids of milk
thistle seeds of a modified composition, namely acid and peroxide
values, as well as the induction period of lipids of chocolate mass
with the addition of milk thistle seeds. The paper substantiates
rational parameters of thistle seed processing for the inactivation
of lipases and lipoxygenases. Approximate dependences of the
acid and peroxide values of thistle seed lipids on the pH of the
wetting solution and the wetting degree of seeds were obtained.
This makes it possible to substantiate such rational processing
parameters of thistle seeds that inhibit the accumulation of
free fatty acids and primary oxidation products in seeds during
storage. An increase in the induction period of the oxidation of
the lipid component of the chocolate mass with the use of thistle
seeds of a modified composition was proven, which is 2.5 times
higher than the induction period of the chocolate mass sample
with thistle seeds with a native enzyme complex. The research
results make it possible to develop a technology of healthy
chocolate mass using thistle seeds of a modified composition,
the lipid component of such mass is stable to oxidation and
hydrolysis. The data obtained in the work are explained by an
increase in the ability to inactivate lipolytic and lipoxygenase
enzymes of milk thistle at high humidity in an acidic environment
under the influence of microwave radiation. The advantage of the
obtained results is the possibility of not violating the integrity
of thistle seeds during the inactivation of the enzyme complex,
which allows extending the shelf life of this raw material. An
applied aspect of using the scientific result is the possibility of
expanding the range of healthy chocolate masses with the use of
thistle seeds.

Keywords: thistle seeds, chocolate mass, oxidation stability,
acid value, peroxide value.
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In order to guarantee the appropriate level of safety and quality

of food products, integrated management systems are now actively

used. To prevent the emergence of economic problems, to understand

the financial value of all the organization’s assets, it is important to

assess their value, in particular, management systems. Integrated

safety and quality management systems of special food products are

defined as the object of the research. Their implementation makes



it possible to ensure compliance with legislation, increase consumer

satisfaction, and business excellence.

The main international act regulating methodological aspects
of assessment is the International Valuations Standards (IVS). It
defines the terminology, procedure of organization, assessment, ap-
proaches, methods, reporting of results. It was established that when
evaluating integrated management systems, it is recommended to
use a cost approach. This is justified by the need to determine the
amount of funds to ensure compliance with legislation, meeting the
needs of consumers and stakeholders. It is appropriate to use meth-
ods of reproduction and substitution. The cost of the mentioned
systems of the organization was determined by the method of re-
production, which as of the beginning of October 2023 amounted to
UAH 167.6 thousand and UAH 34.7 thousand, respectively.

Recommendations for estimating the cost of integrated manage-
ment systems have been devised. Their main content is the need to
take into account the level of changes in the market rate of the cur-
rency, in which the value is estimated, the coefficient of moral aging,
based on the service life. Their consideration made it possible to
estimate the cost of the investigated systems at UAH 144.6 thousand
and UAH 30.0 thousand, respectively. This could contribute to more
effective management of the organization’s resources, investment in
financial management systems.

Keywords: cost estimation, integrated safety and quality man-
agement systems, special food products.
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The object of this study is the process of thickening organic
polycomponent compositions based on Jerusalem artichoke, apples,
pumpkin, cranberry, and dogwood to produce high-level semi-
finished products employing the proposed equipment and techno-
logical solutions implemented in a unified reactor. Conventional
thickening devices have a steam heat supply system, which leads to
overheating of certain layers of raw materials and prevents the mo-
bile properties of the apparatus under the conditions of significant
execution of organic properties of raw materials. The introduction
of apratur-technological solutions could provide the competitive
advantage of the reactors by heating the film-like emitting electric
heater using a mixing device with a heating surface. Increasing the
total area of heat exchange to 1.24 m? (prototype — 0.98 m?). There
is a decrease in specific heat consumption by 20 %, specific metal
capacity by 47 %, and the duration of the process by 30 %. We have
determined rheological properties in the thickening of the organic
polycomponent composition of the paste at a temperature of 55 °C
and a shift rate within 3.0..4.5 5!, effective viscosity is in the range
of 22..3.5 Pa-s. In this case, the kinetics of boiling in an improved
reactor are by 27 % smaller than that in the basic structure R-P-
150 m. According to organoleptic indicators, the composition “B”
has a pleasant harmonious taste of all components. The results of
the studies are relevant for practical implementation in the tem-
perature range from 35 °C to 55 °C. The hardware and technologi-
cal solutions form the competitiveness of mobile reactors for the
thickening of plant semi-finished products under conditions of
elimination of the steam component and an increase in the surface
of the heat exchange of the mixing device. Providing preference in
operating duration with the simultaneous use of Peltier elements to
convert secondary heat to the autonomous work of exhaust fans in
the motor compartment.

Keywords: thickening reactor, mixing mechanism, increase in

heat exchange surface, polycomponent nature.
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MIABUIIEHHA ®YHKIIOHAJIBHOCTI KOBBACHUX BUPOBIB JIJIS AITEN HIKLJIBHOTO BIKY:
JOCJIIZKEHHA KO3A40I'0 1 BEPBJIIOKOTO M’AACA 3 IOJABAHHSAM HATYPAJIbBHOTO IIOPOIIKY
MOPTYJIAKY B IKOCTI AHTUOKCUIAHTHOI TOBABKH (c. 6-15)

Kadyrzhan Makangali, Gulzhan Tokysheva, Aknur Muldasheva, Viktoriya Gorbulya, Madina Begaly, Saule Shukesheva, Zhanar Nabiyeva

OO6'ekTaMit IOCTIKEHHST € Ko3st4a i BepOmoka KoBGaca 3 A0MaBaHHSIM HATYPATBHOTO aHTHOKCHAAHTHOTO TOPOIIKY TOPTYaaKy. M'sico
ko3u 1 BepOuosia Garate GLIKOM, MICTUTH MO JKUPY i BOJIOIE XODOIIOK 3aCBOIOBAHICTIO, MO POOUTH Oro MPUBAGIMBUM MPOLYKTOM IS
JIATSTIOTO XapuyBaHHst, Pesysibrarit mokasajii, 1o eKCrepuMeHTaIbHi 3paski Ko3s190l KoBOach Ta Kypstaoro (ise, a Takos Ko3s4oi KoBbacu Ta
BepOIIIOZKOT KoBOAacH MaroTh BMicT Bosiork 72,7 % ta 70,6 %, sxupy 8,1 % ta 6,7 %, 6inka 13,41 % ta 15,31 %, Byrsesonuis 3,0 % ta 4,4 % Bignosiato.
Bostoross’sizyroya 3maTHicTh KOBGACH 3 KO3STIOTO 1 KyPsTYoro (hisie 3 opTyIakoM cTanoButh 78,16 %, 1o Ha 1,73 % Bulile KOHTPOJIBHOTO MOKA3HIKA,
kUil cranoBuTh 76,43 %. Bosoross’sizyioua 3maTHicTh Ko3s14oi 1 BepOI0KOl KoBOacH 3 TOPTyJakoMm ckaaia 78,65 %, mo wa 2,22 % Buiie,
HIK Y KOHTpOJIi. Brcoka BoJIOross’sidyioua 3aTHICTb /IOIIOMAra€ HajioBro 30epertu cBixkicTh 1 cMak KosbGacu. B xoxi pobotn 6yB IIPOBE/ICHUIT
TOPIBHAIBHUIT aHAJTI3 3aCBOIOBAHOCTI OLIIKIB EKCTIEPMMEHTATBHIX 3PasKiB BapEHNX KOBOACHNX BUPOOIB. ByI1o BUsIBJIEHO, 10 KOBOACA 3 KOBJIATHHN
i Kypstue (bijie XapaKTepusyloThesi GLIbII HU3bKOIO KOHIEHTPAINEID THPO3UHY Yepes /il IpoTeoiTHYHIX (hepMeHTiB (IeNcuHy i TPUIICHHY) — 3
624,6 MKr/MJT (IIPOTATOM TIEPUINX TPHOX TOAMH riipoizy) 10 371,3 MKr/MJ1 (poTsiroM 6 TOAMH TiIpoIi3y ), B IIOPIBHAHHI 3 KOBGACOIO, BUTOTOBJIEHOI
3 KO3JISATHHN 1 BepOmoskaTuhu 674,2 1pu TiepeTpaBIeHHi merncuHoM i 377,3 11py TiepeTpaBJIeHHi TPUTICHHOM, IO CBIYUTh PO OLIbII BICOKUI
CTYIiHb 3aCBOIOBAHOCTI GLIKIB IUX IPO/IYKTIB. TAKMM YUHHOM, I0CIUKEHHS KO3SUYNX | BePOJIIOKIX KOBOAC st 1iTel IKIILHOTO BiKy MOJKE CIIPUSITH
CTBOPEHHIO IHHOBAILHHNX TIPOYKTIB, sIKi Gy/1yTh BiAMOBIAATH TOTPEOAM 3/I0POB's | PO3BUTKY JiTei, @ TAKOK CIIPHSATH CTAJIOMY PO3BUTKY CIITbCHKUX
PErioHiB i 3pOCTAHHIO EKOHOMIYHOI AKTHBHOCTI.

Kii0uoBi cioBa: KO3/SATHHA, BEPOIOKATUHA, TOPTYJIAK, SKUPHOKUCTOTHIN CKIIAJ, IIKOJISP.
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OOPMYBAHHA AKOCTI ®YHKIIIOHAJILHIX KOBBACHUX BUPORIB 3 JIOJJABAHHAM JIOKAJIBHOT
POCJIMHHOT CUPOBUHU (c. 16-23)

O. B. Izioun3s, A. B. Auronenxo, O. O. I'opay, H. B. Hosikosa, H. I. Pe3sux, H. M. Crykamscbka, A. T. Patymenko, O. B. bipiokosa,
M. 10. Kpusopyuko, B. C. Muxaiiiuk

VY cyuyacHoMy CBITI /71T PO3BUTKY XapYOBUX TEXHOJIOTIH aKTYa/IbHUM € TUTAHHS CTBOPEHHSI MOBHOIHHUX XapYoBUX NPOAYKTiB. OJIH 3 TaKNX
HANPSIMKIB IIPUCBSYEHNET BUPIIIEHHIO IPOOJIeMH IPOMITAKTHKY 3a/i304eDi U THIX CTAHIB, 10 BUHUKAIOTH BHACJIIOK Ie(DillnTy 3a/1i3a B XapuyBaHHi.

3 MeToI0 30araden st pariony HeOOXiHUMU HYTPIEHTAMU Ta 3MEHIIEHHsT BTPAT I[IHHOT CHPOBUHU aKTyaJIbHUM € OOIPYHTYBaHHS IHHOBAI[IHHIX
TEXHOJIOT T KOBOACHUX BUPOOIB.

OG'eKTOM JIOCITI/IPKEHHSI € TEXHOJIOTIsT KPOB'SIHUX KOBOAC 3 JI0/IaBAHHSIM TIOPOIIKY 3 GaKJIasKaHy Ta KPYIIH 3¢JICHOI TPEUKH.

B mporieci MozIemOBaH ST PEIENTYPH MOPOIIKN OaKIaKAHy /7T KOBOACH KPOB'STHOI BHOCHIHN y KisbkocTi 5, 10, 15, 20 % 10 Macu HecoI0HOT
crpoBHHK. BeTanosiieno, 1110 onTHMaIbHOIO KOHIeHTpatielo € BHecenHst 10 % mopoiky.

BeraHoBIieHo, 110 BBeIeHHs Y (apiil IOCIIHUX 3PasKiB POCIUHIX 100aBOK 3yMOBIIIOE MijiBHIeHHs Besmuntn pH Biz 6,35 y KoHTpoti 10 6,52
Y JIOCTITHOMY 3PasKy rOTOBOT KOBOACH.

Brecemnst 106aBKM BIUIMBAE HA MiIBAIIEHHST BOJIOTOYTPUMYIOUOI 3MAaTHOCTI OiTKIiB (hapiry B HoCTiaHNX 3paskax Ha 6,28—6,87 % mopiBHsIHO 3
KOHTPOJIEM.

B pesyJibrari 1oc/iipkeHb BCTAHOBJIEHO, 110 BHECEHHST HETPAIUIIHIIX IHTPE/IIEHTIB II03UTHBHO BIuBa€e Ha 3Minu pH (Hopma 6,5—6,8 ), sike BIipo-
NOBIK 5 116 36epiraHHs 3HAXOMIOCs B MesKax 6,5—6,52. KOHTPOJIbHII 3pa3oK y ieHb puroTyBanHs Mas pH 6,5. ¥ niporteci 36epiratts pH pisko 3HuKy-
BAJIOCST, IO CBiTIMTB ITPO TTi/IBUIIIEHY KUCIOTHICTD, BI/ITOBI/IHO BIUTMBAE Ha SIKICTh TOTOBOTO MIPOAYKTY i Mi/ITBEP/KYE KOPOTKY TPHBATICTH 30€piraHHsI.

B pesyasrarTi 1a60patopHUX TOCTIKEHb MiKPOOIONOTIYHIX TIOKa3HUKIB 6€3IeYHOCTI B IOCIIHIX 3pasKaX BUABJIECHO JIUIIe Me30(hiIbHi aepob-
Hi Ta (hakyIsTaTHBHO-aHaepOOHi MIKPOOPraHi3Mu KiIbKICTh SIKUX He TIEPEBHIILYE HOPMATHBH.

BeraHoB/IeHO, M0 Y AOCTIKYBAaHUX 3pas3kax KpoB'sHuX kosGac oxpatokcud A (OTA) He BHABJIEHO, 1O CBIIYUTH PO OE3NEUHICTH
PO3POOJIEHOTO TIPOIYKTY.

Kimoyosi cioBa: kpos'sina KoBGaca, 0OXpaToKCHH A, HOPOIIIOK GakJIakany, 3eJieHa rpedka, MiKOTOKCHHHU, MOJETbHI KOMITO3HILT
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PO3POBKA TEXHOJIOTTi BAPEHUX KOBBAC 31 3MIHEHUM KMPHOKHNCJIOTHUM CKJIAZIOM JJI5I
BIIICBKOBOC.JIYKBOBIIIB 3BPOMTHIX CIJ YKPATHU (c. 24-32)

0. M. Casinok, H. B. Hosropozaceka, C. M. OBcienko

I[TpoanasizoBano 0coOIMBOCTI XapuyBaHHsI BificbKOBOCIYKO0BIIB 30poiinx Cuil YkpaiHu, BUMOTH /10 XIMIYHOTO CKJIajty JICHHUX PaIlioHiB,
KasiopiiiHocti. BetanoBsieHo, 1110 paliion XapuyBaHHs BificbKOBUX Ma€ HEZIOCTATHIO KiIbKIiCTh O/IKIB, BYIJIEBOAIB Ta BiTaMiHiB, 30KpeMa, BiTaMiHiB A



ta C. 3agHayeHo, 110 XapyyBaHHsI aHAII30BAHOI KaTeropii Jo/eil MicTUTh HAJUIMIIOK JIIT/IB, SKi He30aJaHCOBaHi 3a JKUPHOKMCIOTHUM CKJIA0M.
Tt 3a0€31eUeHHST PAlliOHATIbHOTO XapuyBaHHsI BilicbKOBOCTY/KOOBIIIB 3aIIPOIIOHOBAHA BapEeHA KOBOACA 13 3MIHEHUM XiIMIYHUM CKJIAIOM.

Hagezerra o6rpyHTOBaHA PENENTypa Ta TEXHOJOTISI BapeHOi KOBOACH.

OcobmMBICTIO PO3POOKH € BUKOPUCTAHHS JKUPOBOT €MYJIbCIT i3 BHYTPIIHBOTO CBUHSYOTO KUPY Ta OJIMBKOBOI 01l y criBBigHomenni 1:1.
Jlnst crabinizariii eMyJibeii JogaBain cyxe MOJIOKO B KIJIbKOCTI, iepeabadeniii perentypoio. BetaHoBJIeHO, 1110 BHECEHHS KUPOBOT eMyJIbCii 10
rifpatoBaHux OLIKIB HEKUPHOI CUPOBUHU — SJIOBUYMHU Ta KYPATUHHU, I03BOJIUIO CTabLIi3yBaTn (hapiieBy cucTeMy, OTPUMATH HiKHY, COKO-
BUTY i, OIHOYACHO, TTPYKHY KOHCHCTEHIHIO.

Komb6inyBarHst BHYTPIIHBOTO CBUHIYOTO )KUPY Ta OJMBKOBOI OJIii B PeIenTypi BapeHoi KoBOGACH J03BOJIMIIO 301IBITUTH MACOBY YaCcTKY
MOJTi- Ta MOHOHEHACUYEHNX KUPHUX KUCJAOT Ha 10.5 %, 3MEHIINTH YacTKy HACHYEHUX KUPHUX KUCJAOT. O/HAK, BAKOPUCTAHHS JIUIIE [BOX
JKUPIB HE 103BOJININ 30ATaHCYBATH YACTKY M-3 )KUPHUX KUCJIOT. [ljis1 36araueHHs -3 KUPHUMU KUCIOTAMU PEKOMEHIYEThCS I0/IaBaTH CO-
€By 400 ParCcoBy OJIifo.

BukopucTanus Ji€THIHOI KYPSITUHM, KUPIB, GaraTux Ha MOHOHEHACHYEHi JKUPHI KUCJAOTH, Bitaminy A Ta Bitaminy C, 103BOJMJIM
PO3pOOUTH PelenTypy BapeHoi KoBOacH BHCOKOI AKOCTI i 3MiHeHoro XiMiunoro ckiay. CrioskuBaHHsI AaHOI NPOAYKIIT 36asancye parion
XapuyBaHHS Ta MiZIBULIUTH CTIHKICTh 0c060B0Or0 cKaany 36poitaux Cus YKpaiHu /0 HEraTUBHUX 30BHIIIHIX (haKTOPiB.

KmouoBi cioBa: JKUpHi KICIOTH, eCeHIliaabHi HyTPIEHTH, JKUPOBA €MYJIbCisl, OMBKOBA OJIis, BHYTPINIHIN CBUHAYNI JKUP.
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BU3HAYEHH? BIIJIMBY BIJIKOBOI'O CRJIAAY MOJIOKA-CMPOBIHHI HA BUXI/ZI TBEP/IOTO CUPY TA BMICT
B HbOMY IIOKUBHUX PEYOBUH (c. 33-41)

B. 1. Jlaguka, H. B. Boarosa, T. II. Cunenxo, IO. 1. Ckaapenxo, B. B. Beuopka

BupoOGHUIITBO CUPY € CKJIAIHUM MPOIECOM, Ha KM BIunBae 6arato (hakTopis: CHiBBIAHOMEHHS GITOK:KUDP, KUCIOTHICTD, THII CH-
qyKHOTO (hepMeHTy. BapianToM mokpamieHus peHTabebHOCTI CHpOPOOHOT Tary3i € TeHeTHYHUIT Bifthip MOJOYHUX KOPIB /LISl OTPUMAHHS
MOJIOKA 3 XOPOIINM CHYYKHUM 3cifaHusM 6iaky. O6’€KTOM MOCII/KEHHST € TEXHOJIOTISI CHPIB TBEPANX BUTOTOBIEHUX 3 MOJOKA-CHPO-
BUHU BiJl KOPiB 3 pidHumu renorunamu 3a PB-xazeinom (A1A1, A1A2, A2A2). lIpenmerom pocipkeHHs € Hi3uKo-XiMiuHI MOKa3HUKU
MOJIOKa Bi/l KOPiB 3 PI3HUMM T€HOTHIIAMU 32 B-Ka3elHOM; BUXi/Jl TBEPJOro CHPY 3 IbOTO MOJIOKA Ta HOTO SIKiCHI MOKa3HUKN. 3Pa3Kn
TBepJoTO cupy «layma» BUTOTOBISAIN 32 TPAAUIiHOIO TexXHosorieo. [IpoBegennMu fOCTisKENHAMN BCTAHOBIIEHO, 0 (Hi3UKO-XiMiuHi
MMOKA3HUKK MOJIOKA-CUPOBUHU BiJl KOPiB 3 PI3HUMM TeHOTHIIAMU [-Ka3eily € TUIIOBUMHU JIJIsI CBiZKOTO KOPOB'sTY0TO MOJIOKa. BmicT skupy,
6iska Ta CyXUX PEYOBHH B MOJIOI KOPiB 3 TeHOTHIIOM B-Kaseiny A2A2 6yiu neuto Bumumu nopisusino 3 A1A1 ra A1A2. Kommiekcue
JIOCJIIJPKEHHST TOKAa3HUKIB SIKOCTI 3pa3KiB TBEPAMX CHUPIB ITOKA3aJI0, 1[0 THI -Ka3eiHy He BIJINBAB HA CEHCOPHI XapaKTePUCTUKU CHUPY.
TTpoTe 3a BMiCTOM OCHOBHMX XiMiYHMX KOMIIOHEHTIB CHPU, BUTOTOBJEHI 3 MOsoka A1A2, Maju BUIIMI BMIiCT CyXol pedoBUHM Ta GiTka
(B cepenbomy 61,6 % Ta 19,2 % Biamosiano) ta Hukunii B7MictT sxxupy (37,2 %). AMinokucaornuii npodiab CUpy 3 MOJIOKA KOPiB 3 reHo-
tunoMm 3a B-xazeinom A1A2 i A2A2 nokasas Buiuii 3arasbHuii BMicT aminokucsuor — 14,89 mr/r ta 13,84 mr/r BignosigHo. Pospaxynkn
BUXOJIy CHPY MOKa3aJju, MO BUXiJ CHPY 3 MOJOKA KOPiB 3 TeHoTHNOM B-Kazeiny A1A2 Oys sumum (cepeane suavenns 13,1 %), Hixk 3
A1A1 ta A2A2. OTpumMani pe3yabTaTH MalOTh TPaKTHYHE 3HAYEHHS, OCKIIbKU MOKHA BPaxXyBaTH, SIK 3MiHHM TeHOTHITY [3-Ka3eiHy B MOJIO-
i-CMPOBUHI MOKYTb BINIMBATH HA BUXIJ CHPY, a OTKe, 1 Ha TPUOYTKOBICTH BUPOOHUIITBA.

KuiouoBi caioBa: Buxiz cupy, MoIouHi Oiiku, B-Kazeit, MOJIOKO A2, MOKUBHI PEYOBUHMU.
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BUBYEHHS BILIMBY COKIB 3 IUKOPOCJIOi CHPOBHHHU IIBHIYHOTO KABAXCTAHY HA XIMIYHHIA
CKJIAJT CHPOBATKOBUX HAIIOIB (c. 42-50)

Gulmira Zhakupova, Mukhtarbek Kakimov, Tamara Tultabayeva, Assem Sagandyk, Aruzhan Shoman

VY TexHoJIOTIAX TIMOOKOI TIepepoOKU CHPOBATKA € OIJIBII «I[IHHUM» TIPOIYKTOM, HiK cup. He3Bakaroun Ha Te, 1[0 CUPOBATKA MAE HU3bKY
€HEPreTUYHY I[IHHICTh Cepe/l MOJIOUHNX TPOAYKTIB, B TOU JKe Yac BOHA JAy:Ke IiHHa 6iosoriuno. OCTaHHIM YacoM CIIOKUBAHHS ST/l TOMITHO
3pOCJIO Y BChOMY CBiTi. Take 3pOCTaHHS TOSICHIOETHCST 3POCTAIOYOI0 YBATOI0 HACEJIEHHS JI0 3/I0POB'S 1 MOSBOIO HA PUHKY BEJTMKOI KiJIbKOCTI
KOHCEPBOBAHNX TPOIYKTIB, «HACHYeHNX sirofiaMi». Kpim Toro, icHye 6e3iiu HayKOBUX TOCTI/UKEHbD, 10 CTOCYIOTHCS CKIALY Giosoridno
AKTUBHUX KOMIIOHEHTIB B CKJIA/ sirii. TAKMM YMHOM, HAYKOBI PO3POOKH 3 BUPOOHUIITBA HOBUX XapUYOBHUX MPOAYKTIB, 30araueHux siroJaMu,
MAIOTh BUPIIIAJIbHE 3HAYCHHS /ISt BAPOOHUKIB ATi/I, MePePOOHNUKIB XapUOBHX TIPOIYKTIB i CIOKMBAUIB.

B manomy pocamimkenti BU3sHayeHo MOKJINBOCTI BUKOPHUCTAHHS IUTKOPOCI0i pocannnoi cuposunn IliBniunoro Kasaxcramy (wopHotIigHOI
rOpoOMHM 1 CaCKaTYHCBKOI SITOAM) B TeXHOJOTIT Mojounux HamoiB. I[i sroam, Hespaskaiounm Ha ix OGarartuii XiMIYHMN CKJIam, pigko
BUKOPUCTOBYIOTBCSI B XapUOBill MPOMUCIOBOCTI. Y OCHI/DKEHHI OlMCcaHa XapuoBa I[HHHICTD 1 XiMIYHMIT CKJAJ CUPOBATKOBUX HAIIOIB,
36arauyeHNX COKOM 3 STijl cacKaTyHa, TopoOrHH i 06IinNXu.

3aIpoIIOHOBAHO TEPMOCOJIEBY KOATYJISAIIIO IK TIePBUHHY 00POOKY MOJIOYHOT cupoBaTKi. [TOPIBHAIBHUI aHA/I3 HATYPATBLHOI CUPOBATKI
i 06po6IIeHoi CHPOBATKU TIOKA3Y€E MOMITBbHICTD i MepeBara BUKOPUCTAHHS TEPMOCOJIEBON KOAryJisitii. Y Toii sKe 4ac COKU 3 JICOBUX ST
MABUIYIOTH GiOIOTiYHY 1 MOKUBHY IIHHICTH CHPOBATKOBUX HAIMOiB. TAKMM YMHOM, OIVCAHI TepPEBArd MiATBEPKYIOTHCS TPOBENEHUMU
aHa3aMu 1 TMATBEPIKYIOTh JOIIJIBHICTh BAKOPUCTAHHS 11i€i KOMOIHOBAHOT TEXHOJIOTIT IIPU BUPOOHUIITBI HAMOIB 3 MOJIOYHOI CUPOBATKH 3
STITHIMI COKaMH.




OtpuMani pesysibraTé AOCTIKEHb OyayTh BUKOPUCTAHI A PO3POOKK HOBOI TEXHOJIOTIi BUPOOHHMIITBA COKOBHMX HAIOIB Ha OCHOBI
MOJIOYHOI CPOBATKH,  TAKOK OY/yTh OIKCaHI B IIATEHTI HAa KOPUCHY MOJIEb JIUIsI BUPOOHUIITBA HATIOIB 3 MOJIOYHOI CUPOBATKH.

KiiouoBi ciioBa: Haroi 3 MOJIOUHOT CHPOBATKH, TlepepoOKa sITifl, siro/la CacKaTyH, YOPHOIUIiIHa TOpoOuHa, 00JInNXa, sIri/iHi COKM, TEPMO-
coJieBa KOATyJIAIiS, MOJIOYHA TIPOMICIIOBICTD.
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BU3HAYEHHA BIVINBY KOMBIHOBAHOI'O EKCTPAKTY HA IIOKASHHUKHA AKOCTI KUCJIOMOJIOYHOTO
IMPOZAYKTY 3 BITHOBJIEHOTI'O BEPBJIIOKOI'O MOJIOKA (c. 51-58)

Ukilim Tastemirova, Rauan Mukhtarkhanova, Azret Shingisov, Viktoriia Yevlash

OG6’ektaMu JIOCTI/UKEHHST € KUCAOMOJOYHUN MPOIYKT, BUTOTOBJIECHUHA Ha OCHOBI BiHOBJIEHOTO BePOJIOKOTO MOJIOKA, Ta KHCJIOMO-
JIOUHUIT POAYKT, BUTOTOBJIECHUH Ha OCHOBI BIZIHOBJIEHOTO BepOJIOKOTO MOJOKa, 3baradenuii KOMOIHOBaHUM eKCTpaKTOM. Bupobienuit
MPOJLYKT TIOBUHEH 33I0BOJBbHATH MOTPeON OPraHisMmy y BiTaMiHax i MiHEpaJbHUX PEYOBUHAX, HEOOXIIHUX JIJII HOPMAJIBHOTO PO3BUTKY
opranizmy. ITpore Xap4oBuil CKJa/| KMCIOMOJOYHUX HAIMOIB, BUTOTOBJICHUX 3 BiIHOBJIECHOTO BEPOJIIOKOTO MOJIOKA, 3aJI€KUTh BiJl BUGOPY
POCJIMHHOI CUPOBUHM IS IOfIaBaHHsT eKCTPaKTy. BusHaueHo BIUIMB KOMOIHOBAHOTO €KCTPAKTy Ha IMOKAZHUKK SIKOCTI KHCJOMOJIOYHOTO
npoaykry. ITif BIaMBoM KOMOGIHOBAHOIO €KCTPaKTy BMICT OiJKa B JOCHIAHOMY 3Pa3Ky KHCJIOMOJOYHOIO HPOAYKTY MiJABUILYETHCS Ha
3,96 %, a sxupy Ha 10,0 % HOPIBHAHO 3 KMCIOMOJOUHHUM TIPOLYKTOM (€3 10laBaH st KOMOIHOBAHOTO EKCTPAKTY. AHAII3 XIMIYHOTO CKIALY Ta
XapyYoBOi IIHHOCTI PO3POOIEHOTO KUCJIOMOJIOYHOTO HAIO0 TIOKa3ye, o Bi Mictuth (Mr/100 r) MiHepanbHi peqoBuHm, sAKi Gyam BiacyTHI
B Hepo3BeeHoMy Hamoi: Maruiii — 1,12; miap — 0,044; Bitaminu: nantoreHosa kucjaora — 0,437; nikorurosa kuciaora — 0,203; puboda-
Bin — 0,033; Bitamin E — 2,16. Kpim Toro, B HbOMY MiBUIIEHII BMiCT KaJiio, IMHKY, HATPilo, 3ai3a, Kaublliio; Bitaminu B1l, B6, C, A; a
TaKOX BMIcT (huraBoHOIiB, nosichenonis i karexiuis. Ile Hajjae lomy 11eBHI aHTHOKCH/IAaHTHI BjaacTuBocTi. OTpUMaHi pe3yJsIbTaTi cBif4aTh
po migBUIeHHS Gi0I0TIYHOT IIHHOCTI Ta 10AATKOBUX (DYHKIIOHAIBHUX BJIACTUBOCTENH 30aradeHoro BiIHOBJIEHOTO BEPOJIIOKOTO MOJIOKA.
Beranosiieno, 1o 36arayeHnst Bi[HOBJICHOTO MOJIOKa KOMOIHOBAHUM €KCTPAKTOM JI03BOJISIE CTBOPUTH TIPOAYKT, SIKUI CIIPUsi€ opraHizariii
MOBHOI[IHHOTO XapuyyBaHHs Jiojeii i 6yie KOpUCTYBaTHCS OIMTOM Ha XapYOBOMY PHHKY.

KiouoBi ciioBa: BepOJIiosKe MOJIOKO BiZIHOBJICHE, KOMOIHOBaHUIT €KCTPaKT, aMiHOKHUCJIOTH, MiHEpaJIH, BiTaMiH1, aHTUOKCHUIAHTH.

DOI: 10.15587/1729-4061.2023.290584
PO3POBKA TEXHOJIOTIi BUPOBHUIITBA TPEUAHOI KPYIIN 3 BHKOPUCTAHHAM MJIA3MOXIMIYHO
AKTUBOBAHUX BOJTHUX PO3YHMHIB (c. 59-72)

0. C. KoBasboBa, H. K. BacuibeBa, 1. B. T'ansacuuii, T. B. l'aBpum, A. M. [ixtaps, C. C. Auapeesa, H. O. [linyx, 1. C. baranzgina,
JI. B. O6ouaenuesa, H. I. Tipenko

PesysibraToM TPOBENEHNUX OCTIZKEHb € PO3POOKa TEXHOJOTII BUPOOHUIITBA TPEYAHOI KPYNM 3 BUKOPUCTAHHAM ILIA3MOXIMIYHO
aKTHBOBAHUX BOAHWX po3umHiB. OO’€KTOM TOCTI/UKEHb CTAlTO 3epHO Tpedkn. HarampHOIO TEXHOIOTIYHOIO TPOGIEMOI0 € 30epesKeHHs
610JIOTIYHO [IHHUX KOMIIOHEHTIB TPEYKH Mijl Yac TEeXHOJOTIYHMX omepaliil i onruMisaiis icHyi040i TeXHOJIOTIT BUPOOHUIITBA IpeyaHol
Kkpymu. ExcriepyMeHTaNbHO [0BeieHA JOIIIbHICTh BUKOPUCTAHHS IJIA3MOXIMIYHO aKTUBOBAHUX BOJHUMX PO3UYUHIB SIK iHTeHCH(DiKaTopa
nepebiry TEXHOJIOTIYHOTO MPOIeCy BUPOOHUIITBA IPEYaHOi KPYIHM sAPHIN Ta Ai€BOTO AesiHdeKkTanTy Kpyil. I0KasaHo, 10 3aCTOCYBaHHS
MJTa3MOXIMIUHOT aKTHBAIIT TEXHOJIOTTYHIX PO3YUHIB JI03BOJISIE 3HU3UTH TEMIIEPATYPY Ta IPUCKOPUTH HIepebir rizporepmiuHoi 06poOKY 3epHa
rpeuku. [IpoanasnizoBano ckJiaj 3epHa rpeuk, sk MoXiHoi cupoBuHI. OKpeMo I0CTiPKeHO OTPUMAHY KPYIY Tpevany sapuilio. 3adikcoBano
CKOPOYEHHsT Yacy BiBomoKeHHs 10 3 6—10 10 2 roj1 i 3HUKEHHSA ONTHMAIbHOT TeMiepaTypu 3Bostoxkerns 3 60 10 40 °C. Ile nossosisie 36epertu
Hismii pag 6ioJ0TIYHO BaKAMBUX KOMIIOHEHTIB B 3¢pHi Tpeuku. Buxix aapuri spocrac 3 68 10 74 %, To6to Ha 1,9-6,0 %. Cnocrepiractbes
30eperKeHHST MAKCHMAIBHOI KITBKOCTI aMiHOKUCIIOT, a came, Ha 7,7 % Gisbiie Hixk B KoHTpoJti. To6TO TIpH TeXHOOTIUHIiT 0G00Il BTpaYacThest
BCbOrO 2 %, 3amicTb 9,7 % B KOHTPOTBHOMY 3pasky. BiTaMiHHUIT CKITa/l TAKOK 3aJIMIIAETHCS CTabITbHUM 1 Maiizke He 3MEHITYEThCS 110 By, By,
Bs, B4, Bs, Bg, K, E, PP, P. Kpim Toro, 11a3MoXiMigHO aKTHBOBaHI PO3UMHU AKICHO e31H(IKyIOTh 3¢pHOBY CUPOBUHY B TIpolieci ii iepepobKu,
1[0 TTO3UTHBHO BILIMBAE HA MOJIAJIbIIe 30epiraHHst rpevanoi KpyI.

Texnosorist Moke OyTH 3acTOCOBaHA MPU TPOMHUCIOBOMY BUPOOHUIITBI BHCOKOSIKICHOT rpedanoi kpynu. OcobauBy yBary pospobsena
TEXHOJIOTISI OTPUMAE TIPU BUPOOHUIITBI €KOJIOTIYHO YMCTUX Ta HE 3aPAKEHNX TTATOTEHHOIO MiKPO(MIOPOIO KPYIT'SIHIX TIPOIYKTIB.

KiiouoBi caioBa: 1iasMoximMiuta akTUBallis, BOAHI PO3YMHE, ripoTepmiuna 06poOKa, Kpylia rpedana, aMiHOKUCIOTH, Ae3iH(peKTop.
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D®OPMYBAHHSA IIOKA3SHUKIB AKOCTI ITPO/IYKTIB HA OCHOBI IIVIO/IIB TA ATIN (c. 73-82)

0. I0. /TaBunosa, H. I. Yepesuuna, /I. I1. Kpamapenko, C. I. Cucoesa, K. b. Heuenypenxo

HeBix'eMHOIO CKJIaZIOBOIO 3/[0POBOTO XapuyBaHHs € TI0/N i sitofiit. Ce30HHICTh BUPOGHUIITBA, HETPUBATICTD 30€peKEHHsI Y CBIKOMY BH-
Ui BUSHAYAE HEOOXIHICTD iX IepepoOKU 3 METOIO PIBHOMIPHOTO MOCTAYaHHSI HACEJIEHHS HEOOXITHUMI XapUOBUMHE PEYOBUHAMU ILJIOPITHO.
PO3MOBCIOKEHNME COYCaMU € TOMATHI Ta COyCH-MailoHe3u. ACOPTUMEHT (DPYKTOBUX COYCIB OOMEKEHUIT, @ TPAAMIIAHI TEXHOIOTIT X
OTPUMAHHST HE JI03BOJISIIOTh MAKCUMAJIBHO 30epertu B HUX Gi0JOTIYHO aKTHBHI PEYOBUHU POCHMHHOT CUPOBUHM 1 HE 3aBIK/AM BiJPI3HIIOTHCS

BUCOKHUMH OPraHOJIEITUYHUMU ITOKa3HUKaMU.



Beranosnenunii 38’130k MiK SIKICTIO TIPOJYKTY 3 IJIOJIB, HOTO KOJIBOPOM, XaPYOBOIO MIHHICTIO Ta 32CBOIOBAHICTIO 3HAXOAUTLCS Y TIPSIMIii
3JIKHOCTI BiJl 110J1i(heHOIIB, SIKi € XIMIYHO aKTMBHUMMU 1 BKpail HecTabljIbHUMU.

OtH1M 13 TPUIATHATHX TEXHOJIOTTYHUX PIIIEHb, CIIPSIMOBAHUX Ha 30€pesKeH s TT0JT(heHOITIB BUIITHI Ta YOPHOI CMOPOIMHU TTiJl Yac PO3POOKH
TEXHOJIOTI] COYCiB, € 3aCTOCYBAHHS APOMATHYHOI POCTUHHOT CHPOBUHH, IIIMPOKO paiionoBanoi B Ykpaini. [lonepeani 1ocipkeHHst 103BOTNITI
MPUITYCTHTH, 110 JICTS YOPHOI CMOPOMHU, TOPiXa BOJOCHKOTO, YU, OY3MHOBUIT IIBIT, KBITKHM POMAIITKK 37aTHI 30eperTn norideHou Bij
OKHCJICHHSI.

JToCTTiIKEHHST T ATBEPANIN TTPUITYIeHHsT. BCTaHOBIEHO, 10 TIPUITHSATI KOHIIEHTpaIlii 106aBOK € ONTUMAIBHIMHU Ta T03BOJISIOTH 30eperTn
6iodraBoHOIM BUIIHI T2 YOpHOT cMOpoANHN Ha 34...82 % 6iuIbIie MOPIBHAHO i3 TPAAUIITHIMI TPOAYKTAMU. 38 OPraHOIENTHIHIMI TOKa3HI-
KaMU IIPOJLYKTH BUTI/IHO Bi/IPI3HAIOTHCS IHTEHCUBHUM KOJILOPOM Ta IPUEMHUM apOMaTOM, BJIACTUBUMU BUXIi/[Hill CHPOBUHI.

JlocmikeHo pagionpoOTeKTOPHI BIACTUBOCTI COYCIB 3 BUIIHI Ta YOpHOI cMOpoAauHU. /[0BefeHO IO3UTUBHUN iX BILIMB HA BUBEJCHHS
pazionykiizis 3 opranismy. Coycn ZOCTOBIPHO MalOTh Pa/lioNIPOTEKTOPHI, IMyHOMO/IETIOIOUI BJACTUBOCTI i MOXKYTh BUKOPHCTOBYBATHCH Y
JIIKYBaJTBHO-TIPODITAKTUIHOMY Ta AUTSIOMY XapuyBaHHi.

Ki0uoBi ci10Ba: TeXHOMONYHI pillleH s, YHIKaIbHI IHIPEAIEHTH, aHTHOKCUAHTHA aKTUBHICTD, IMyHOMOZEIIOIOU] BAACTUBOCTI, CTabi/Ii-
3aitis 6i0(IaBOHOIIB.
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BUKOPUCTAHHS HACIHHS PO3TOPOIIIII MOJUMIKOBAHOIO CKJIAY B TEXHOJIOTTI IIIOKOJIATHUAX
MAC (c. 83-91)

C. B. Crankesuy, 1. B. 3a6poaina, M. B. JIyuenko, I. O. [lepessinko, JI. B. JKykosa, O. M. @inenxo, A. A Psa6es, M. B. Toukomkyp,
0. O. 3onoryxina, H. JI. AmraeBa

OG6’eKTOM JOCIIKEHHS € aHaITHYHI YKcIa JiliAiB HaciHHsA po3TopoI MoAN(IKOBAHOTO CKILy, a caMe KUCJIOTHE i TepOKCHIHE
YKCTa, a TaKOXK TEpiofl THAYKIHT JiMiAiB MOKOJaJHOT Mach 3 J0JaBaHHAM HaCiHHs posToporiri. B po6oTi o6rpyHTOBaHO paitioHaibHi
napamMeTpr 00poOKK HACiHHs PO3TOPOMNINI sl iHaKTHBAIi Jinas Ta jinokcurenas. OTpuMani anmpokcuMaiiiiii 3aeKHOCTI BEeJINYNH
KHUCJIOTHOTO 1 IEPOKCU/IHOTO YMcel JiliAiB HaciHHA po3Toponi Bif pH po3unny /711 3B0JI0JKEHHS Ta CTYIIEHIO 3BOJIOJKEeHH Hacinus. Lle
NIO3BOJISIE OOTPYHTYBATH TaKi paIlioHANbHI TTapaMeTpu 0OpOOKN HACIHHS PO3TOPOTIII, SIKi MPU3BOASATH 0 TaJbMyBaHHsS HAKOIMYEHHS B
HACIHHI BIIBHUX )KUPHUX KUCJIOT i IEPBUHHUX MPOAYKTIB OKUCHEHHS i yac 36epiranst. JloBeeHo miABUIIEHHS TIepioAy 1HIAYKINT OKiC-
HEHHSI JITT/THOI CKJIA/I0BOI IIOKOJIA/[HOI MACH 3 BUKOPUCTAHHSIM HACIHHST PO3TOPOTIIT MOAN(IKOBAHOTO CKIIALY, IKWil B 2,5 pa3u MepeBulilye
nepioy iHAYKIii 3pa3ka MIOKO0JIa/IHOI MacH i3 HACIHHSAM PO3TOPOIIII 3 HATUBHUM (DEPMEHTHUM KOMILJIEKCOM. Pe3ysisratu 10CIi/KeHHs J10-
3BOJISIIOTH PO3POOHTH TEXHOJIOTIIO MOKOIA/HOT MACH 03/[0POBYOTO PU3HAYECHHS 3 BUKOPUCTAHHSAM HACIHHSI PO3TOPOIIII MOANDIKOBAHOTO
CKJIaJLy, JMiIHa CKIa/0Ba TaKoi Mack € cTabiJbHOIO 10 OKMCHEHHs Ta rigpouidy. Orpumani B poOOTi JaHi MOSCHIOIOTHCS ABUIEHHSIM
3/IaTHOCTI JI0 IHAKTUBAIIi1 JATTOTITHYHUX 1 JIIMOKCUTeHa3HUX (hepMeHTIB PO3TOPOIIIII 32 T IBUIIIEHOI BOJIOTOCTI B KUCJIOMY CEPeIOBUIII TTifT
sinBoM H/IY-BunpominioBanus. [lepeBaroio oTpumMaHuX pe3y/braTiB € MOKJIUBICTL He HOPYLIYBATU LiJNiCHICTD HACIHHS PO3TOPOIILIL
iyt yac iHakTuBanii GepMEHTHOrO KOMILIEKCY, 0 JI03BOJISIE MOAOBKYBATH TepMiH 30epirants 1anoi cupoBuHu. [IpUKIaHIM acIieKTOM
BUKOPHCTAHHS HAYKOBOTO Pe3yJIbTaTy € MOKJINBICTD PO3ITHPEHHS ACOPTUMEHTY ITOKOJIAIHNX Mac 03/[0pPOBYOTO NMPU3HAYEHHS 3 BUKOPHC-
TAHHSIM HACIHHS PO3TOPOIIIITi.

Kui0uoBi caioBa: HaciHHs po3TOPOIIII, IOKOJIa[Ha Maca, CTabilIbHICTh 10 OKMCHEHHST, KUCJIOTHE YUC/I0, TEPOKCHIHE YUCIO.
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OIIHKA BAPTOCTI IHTETPOBAHUX CHCTEM YVIIPABJIIHHA BE3IIEYHICTIO TA AKICTIO CIIEHIAJIbBHUX
XAPYOBUX IIPOAYKTIB (c. 92-102)

A. A. Mazapaki, H. B. Ilpuryasceka, C. A. Acnanss, /[I. II. AnTiomko

Jlsist rapaHTyBaHHA HAJIEKHOTO PIBHA GE3IIEUHOCTI Ta AKOCTI XapuoBUX MPOAYKTIB HUHI aKTUBHO 3aCTOCOBYIOTLCS IHTEIPOBaHi CUCTEMHU
yrpasJintst. st 3a106iraHHst BAHUKHEHHIO €KOHOMIYHUX TIPOOJIEM, po3yMiHHs (DiHAHCOBOI IIHHOCTI BCIX aKTUBIB OpPraHizallii akTyaJabHO0
€ OIiHKa IX BapTOCTi, 30KpemMa cucteM ympapiinasa. O6’€KTOM JOCHIIKEHHS BU3HAYEHO IHTETPOBaHiI CHCTEMHU YIPABJIIHHS Ge3MedHicTIO
Ta SKICTIO CHEIiaJbHUX XapyoBMX NPOAYKTIB. IX BHpOBaKeHHs Aac 3MOry 3abe3NeddTH BiANOBIAHICTD 3aKOHOAABCTBY, MiJBUIIUTH
3a/I0BOJICHICTD CIIOKMBAYIB, /IIJIOBY JIOCKOHAICTb.

OCHOBHUM MIXKHAPOJHUM aKTOM, IO PErJIAMEHTYE METO/I0JIOTIuHI actiekTH oninku, € Mixknaposni crangaptu ouinku (IVS). Bin BusHa-
Ja€ TepMiHOJIOTIIO, TIPOIie/lypy OpTaHisallii, IpoBeIeHHsT OIliHKH, TiIXO/M, METO/IN, 3BITYBaHH ITPO pe3yIbTaTi. BeTanosieHo, 110 Tpy OIiHII
IHTErPOBAHMX CHCTEM YIIPABJIHHS PEKOMEHIOBAHO 3aCTOCOBYBATH BUTpATHUH Tizxia. [le o6rpyHTOBaHO HEOOXIMHICTIO BU3HAYEHHS 06CATY
KOIITIB /7ist 3a6e3IeUeHH s Bi/[IIOBITHOCTI 3aKOHOAABCTBY, 33I0BOJIEHHSI IOTPEO CIIOKUBAYIB, CTEHKroaAepiB. JIOpEYHIM IIPH I[BOMY € 3aCTO-
CyBaHHS METO/IB BiZITBOPEHH: Ta 3aMillleHHs. MeToJI0M BiITBOPEHHS BCTAHOBJIEHO BapTICTb 3raJlaHUX CHCTEM OpraHizallil, 1[0 Ha I104aTOK
skoBTHA 2023 poxy ckiana 167,6 i 34,7 Tuc. rpH. BIAIOBIAHO.

Po3pobJieHo pexoMeH/Iallii o0 OIiHKK BapTOCTI iIHTErpoBaHuX cucteM yipasJitts. OCHOBHUI X 3MiCT MoJsirac B He0OXiHOCTI ypaxy-
BaHH: PiBHS 3MiH PUHKOBOTO KYPCY BaJIIOTH, B SIKiil IIPOBOJMTHCS OIliHKA BAPTOCTI, KOE(illiEHTY MOPAJIbHOTO CTaPiHHS, BUXO/SIYH 3 TEPMiHY
eKcrTyaTaii. IX ypaxyBaHHs 103BOJIMIIO OMIHUTH BapTicTh Aociakennx cucteM B 144,6 i 30,0 Tuc. rpu. Bianosiano. Ile cipusarume Gibur

e(heKTHBHOMY yTIPABJIHHIO PECYypCcaMy OpraHizallii, iHBeCTYBAaHHIO Y CHCTEMU YIPABIiHHS (hiHAHCOBUX KOIITIB.

)

KiiouoBi caoBa: ortinka BapToCTi, iIHTErpoBaHi CHCTEMU YIIPaBIiHHS GE3MEeUHICTIO Ta AKICTIO, CHelialbHi XapuoBi MPOLYKTH.
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YAOCKOHAJIEHHA PEAKTOPA JJI STYIMEHHA OPTAHIYHUX POCJIMHHHUX ITOJIIKOMIIOHEHTHUX
HAINIBAOABPUKATIB BUCOKOTI'O CTYIIEHA TOTOBHOCTI (c. 103—-111)

A. M. 3aropyabko, O. €. 3aropyisko, JI. O. Uyiiko, A. M. Cosnomon, JI. @. Cyuiko, 0. B. Tecmok, JI. C. Kpouko, A. C. [lynaeHko,
C. JI. Aunpyx, H. B. Turarepenko

OG6’€KTOM JOCIIDKEHHS € TIPOTIEC 3TYIIEHH OPraHiyHuX IOJIKOMIIOHEHTHIX KOMIIO3HIIIN Ha 0cHOBI TominamMOypa, sibyKa, rapOoysa, sxKy-
PaBJIMHI Ta KUY JIJIst OTPUMAaHHs HaniBhaGpuKaTy BUCOKOIO CTYMEHs TOTOBHOCTI B YMOBAX 3allPOMIOHOBAHUX AllaPaTyPHO-TEXHOJIOTTUHIX
pineHs peasizoBaHuX B yHiikoBaHoMy peaxtopi. Tpaauiiitni anapaTu /it 3TyIEHHS MAIOTh [IAPOBY CUCTEMY TEILIOII/[BE/ICHHS, 110 ITPU-
3BOJINTB 10 TIEPETPiBaHHSA TMEBHUX ITapiB CUPOBUHM Ta 3a1modirae (popMyBaHHIO MOOLIBHIX BIACTUBOCTEIT anapaTa B yMOBaX 3HAYHOI CTPaTh
OPTraHiYHUX BJIACTHBOCTEH CHPOBUHI. BIPOBA/KEHHST alpaTypHO-TEXHOTIOTIYHNX PillieHb 3a0e3MednTh KOHKYPEHTHOCIIPOMOKHI TTepeBaru
PEAKTOPIB 3a PaXyHOK 0GIrpiBaHHs MIIBKOTIOAIOHUM PE3UCTUBHUM €JIEKTPOHATPIBAYEM BUIIPOMIHIOBAJIBHOTO TUITY 3 BUKOPUCTAHHSIM Iepe-
MilITyIOuOT0 TPUCTPOIO 3 06irpiBacMoto TToBepxHelo. 36iMbITyI0ur 3araabHy TIoNTy Termnoobminy a0 1,24 Mm% (mporortun — 0,98 m?). 3abes-
MEYYEThCST 3MEHIIEHHST: TUTOMUX BUTPAT Terotn Ha 20 %, mnToMoi MeTasloeMHicTh Ha 47 % Ta tpuBasocti nporecy na 30 %. Busnaueni
PeOoJIOTiYHI BJIACTUBOCTI TIPH 3TYIIEHHI OPraHivHOT MOTIKOMITOHEHTHOI KOMITO3UIIii TTacTu 3a TeMieparypu 55 °C Ta MIBUIKOCTI 3CYyBY B MEKaxX
3,0...4,5 c-1, edpexrrBHA B's13KicTb 3HaxX0AUTHCsE B inTepBasi 22...3,5 [Ta-c. [Ipu 1ipoMy KiHeTHKA yBapiOBaHHS B Y/IOCKOHAJIEHOMY PEAKTOPi Ha
27 % menmia 6a30B0i koHeTpykitii P-TT-150m. 3a opraHoienTuyHUMU OKa3HUKAMU KOMIO3UILis «B» Mae npueMHuii rapMoHiiiHUI cMaK BCix
KoMIIOHeHTiB. OTpuMaHi pe3ysbraT AOCTI/PKEeHb aKTyalbHi /I MPAKTUYHOI peasisaliii mpo Z0TpUMyBaHHI TeMIIepaTyPHOTO JianasoHy B
Mmeskax Biz 35 °C 110 55 °C. AnaparypHo-TeXHOJIOTIuHI pilieHHs (hOPMYIOTH KOHKYPEHTOCIIPOMOKHICTh MOOIIBHUX PEAKTOPIB JIsl 3TYIIEHHS
pocaHHKMX HaniBhaOpUKaTiB 3a yMOB JIKBizallii 1apoBoi CKIa0BOI Ta 301IbIIEHHS TIOBEPXHI TEIIIO0OMIHY MEepPeMilIyIouoro IIpUCTpoio. 3a-
Gesleuyoul iepeBary B olepariiHiil TpUBaIOCTI 3 OIHOYACHUM BUKOPUCTAHHSM eJIeMEHTIB [1esIbThe [JIs1 IepeTBOPEHHST BTOPUHHOI TEIIOTH
Ha aBTOHOMHY pOOOTY BUTSKHUX BEHTUJIATOPIB Y MOTOPHOMY Bi/ICIKY.

KiiouoBi cioBa: peakTop Jist 3TyIIeHHs, TIePeMilyiounii MexaHisM, 3011bIIeH s OBEPXHST TEIIO0OMIHY, TIOJIKOMITOHEHTHICTb.



