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In the daily diet, bread is an excellent carrier of nutrients
to replenish the body. In this direction, as an additive, dog rose
syrup (DRS) can be indispensable for the production of a wide range
of bakery products. One of the factors limiting the widespread use
of DRS in baking production is the insufficient knowledge of its
biological value and changes in the share of nutrients in the techno-
logical process. Therefore, the purpose of the study is to analyze the
nutritional value, vitamin and mineral composition of wheat flour
“Azamatli-95” of the first grade (A95WF), DRS from the variety
“R.canina”, and bread with the addition of DRS. It was found that
with the addition of 5, 10 and 15 % DRS to A95WF in bread samples,
the content in g/100 g significantly increases: glucose (0.09+0.05),
fructose (0.15+0.08), sucrose (0.02+0.01) and phenolic compounds
(0.38+0.1); in mg/100 g: beta-carotene (0.152+0.076), vitamin C
(33.6%16.3), potassium (40.07+20.03), magnesium (36.49+18.25),
phosphorus (20.94+10.47); in pg/100 g: iron (128.86%64.43) and
zinc (18.95+9.47) and the content ing/100 g slightly increases:
starch, proteins and raffinose (0.01£0.01), cellulose (0.04+0.02),
pectin substances (0.03+0.01); in mg/100 g: thiamine (0.006+0.003),
riboflavin (0.013+0.006), niacin (0.015%0.008), calcium (5.39+2.7),
sodium (1.25+0.62), sulfur (5.99+2.99); in pg/100 g iodine
(0.42%0.21), cobalt (0.62+0.31) with deviation from the best bread
with the addition of 10 % DRS to A95WFE. The resulting regression
equations (AE<7 %) make it possible to predict and establish a
relationship between the shares of changes in significantly changing
nutrients, vitamins and minerals in the technological process and the
increase in their content in bread.

Keywords: wheat flour, rosehip syrup, bread with the additive,
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Poultry meat plays a key role as a source of high-quality protein,
vitamins, minerals, and unsaturated fatty acids. However, unsatu-
rated fatty acids, especially essential ones, are prone to oxidative re-
actions during meat storage, which can negatively affect its quality.
The object of the study is the technology of obtaining and storing
poultry meat. Legart Danish geese were used as the experimental
material. Oats (Avena Sativa) and alfalfa (Medicago sativa) contain
a large number of biologically active substances (minerals, unsatu-
rated fatty acids, amino acids, antioxidants). Adding vegetative parts
of oats and alfalfa to the diet of geese contributes to improving the
quality of the obtained meat, especially after prolonged low-temper-
ature storage. The geese were slaughtered on the 63rd day. The meat
was stored at a temperature of —18 °C for 90 days.

It was found that there was an 11.5 % increase in the live weight
of the geese at an early slaughter age, an increase in protein con-
tent (by 5 %), better moisture-binding capacity (by 6-7.3 %), and a
decrease in the content of lipid peroxidation products, especially on
the 67th day of storage (28.3 %). There was a significant increase in
the content of 3 and ®6 polyunsaturated fatty acids (by 24.2 % and
10.8 %, respectively). There was an increase in the content of vitamin
E and B-carotene, both before freezing (38.5 % and 19.6 %) and at the
end of the storage period (50.9 % and 20 %). A tendency to increase
the content of essential amino acids (threonine and methionine) was
found. The results can be used in the production of goose meat to
improve its nutritional characteristics, which is important for the
health of consumers, meat producers, and also in scientific research
on the development of technologies in the field of meat production
and storage.

Keywords: goose meat, bioactive compounds, oats, alfalfa, low-
temperature storage, antioxidants.
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The solution to the problem of developing an oxidation-stable
dressing with high nutritional value based on unrefined first cold-
pressed linseed, corn and sesame oils is considered. The objects of the
study are the following indicators: antioxidant, fatty acid composition,
induction period of accelerated oxidation of oils, blends and finished
products. The rational range of oilratios in the blend, enriched with
a-linolenic acid, stabilized against oxidative spoilage due to natural an-
tioxidants — tocopherols, sesamol, sesamolin, is substantiated. The ratio
of linseed, corn and sesame oils is 1:2:1, respectively. The characteristics
of the blend are as follows: the ratio of ©-3:0-6 fatty acids is 1:1.7; the
induction period of accelerated oxidation (at 80 °C) — 4.1 h. A model
sample of the dressing was produced using the developed blend. It was
proven that the sample of the dressing of the proposed composition
retains its organoleptic and physico-chemical parameters (titratable
acidity, dry matter content, acid and peroxide values of the oil fraction)
during 30 days of storage at a temperature of 8+1 °C. A feature of the
obtained results is the possibility of increasing the nutritional value of
the dressing based on unrefined oils while preserving the extended shelf
life of products. From a practical point of view, the development of such
products allows expanding the range of competitive dressings with high
nutritional value. An applied aspect of using the obtained scientific re-
sult is the possibility of modeling the composition of dressings or other
oil products based on valuable oil raw materials, depending on the ratios
of the oil base components of the product.

Keywords: blended oil, dressing, tocopherols, sesamol, a-linolenic
polyunsaturated fatty acid, induction period of accelerated oxidation.
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The result of the conducted research is the development of
buckwheat malt production technology using plasma-chemically
activated aqueous solutions. Buckwheat grain with high starch con-
tent became the object of research. The main technological problem
is obtaining high-quality brewing malt suitable for the production of
gluten-free beer. The expediency of using plasma-chemically activat-
ed aqueous solutions as an intensifier of the process of germination
of buckwheat grains and an effective disinfectant of buckwheat malt
has been experimentally proven. It is shown that the use of plasma
chemical activation of technological solutions allows to speed up
the process of moistening of buckwheat grain by more than 2 times.
The energy and germination capacity of buckwheat grains, when



using plasma-chemically activated aqueous solutions, underwent

positive changes. The effect of increasing the energy of germination
was from 8 to 14 %, and the ability to germinate was 2-9 %. The
amylolytic activity of buckwheat malt was analyzed, an increase
in amylolytic activity in the range of 30—77 units/g was noted.
The extractability of buckwheat malt was investigated separately.
This indicator increased by 2-9 % depending on the concentra-
tion of peroxides in the solution. The Kolbach index also increased
by 2—10 %, which indicates an intensive course of proteolysis. The
total amount of amino acids in the experimental samples increased
by 619 mg/100 g. There was a significant decrease in the viscosity
of the wort, which indicates the high solubility of the obtained
buckwheat malt.

The technology can be applied in the industrial production of
brewing malt and sprouted buckwheat grain of functional purpose.
The developed buckwheat malting technology will receive prior-
ity in the production of environmentally friendly buckwheat malts
of universal purpose that are not contaminated with pathogenic
microflora.

Keywords: buckwheat malt, plasma chemical activation, aque-
ous solutions, hydrogen peroxide, amino acids.
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The object of this study is the production technology of Tokaj-
type wine materials. The material used was white and red grape vari-
eties, withered by twisting on the vine for 4—5 days. Wine materials
were prepared from these grape varieties using new technology, i. e.,
by adding the wort to the alcohol along with the pulp. The tech-
nology for the production of environmentally friendly Tokaj-type
sweet dessert wines using technical grape varieties cultivated in the
foothills of the Goy-Gol and flat zone of the Samukh region has been
improved. Providing the population with environmentally friendly
food products, as well as wines, is one of the most important tasks of
our time. Poor quality food creates conditions for the development
of various diseases. For this purpose, a technological scheme for the
production of Tokaj-type wine materials has been devised. The qual-
ity indicators of Tokaj wine material prepared by fermenting in alco-
hol must from grapes withered by twisting on the vine for 4—5 days
with pulp for 3—4 days were studied. The rates of alcohol loss were

calculated based on the contraction coefficient (0.08 %) during co-

fermentation with wort. For wine materials prepared from grape

varieties grown under the conditions of the Samukh region, alcohol

consumption is reduced. This is due to the high sugar content in the

wine material. In the prepared wine material, the amount of alcohol

and sugar corresponded to the norm — the alcohol content reached
14-15 % and residual sugar 16 %. As a result of the tasting, wine
material prepared from the Rkatsiteli grape variety in the Samukh

region was rated 9.5 points, and wine material prepared from the

red Madras grape variety 9.3 points. The results make it possible to

regulate the desired quality of wine material and use it in the produc-

tion of Tokaj wine.

Keywords: Tokaji wine material, contraction coefficient, extract

content, phenolic compounds, acidity.
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The problem solved is to determine safer and more effective
technologies for post-harvest processing of fruits. To achieve the
goal, lemon fruits (of different degrees of wilting) were cut crosswise,
each piece was treated with miramistin and decasan in concentra-
tions of 0.1 %, 0.3 %, and 0.5 %. The samples were placed on agar
blocks with pure cultures of pathogens and placed in wet Petri
dishes, kept at a temperature of 25 °C in a thermostat for 6-10 days;
the experiment was repeated three times. The research aimed to es-
tablish the concentration of antimicrobial drugs for treating lemons;
determine the weight loss of lemon fruits depending on the storage
temperature. The object of the study is the process of preserving the
quality of lemon fruits during post-harvest treatment with antisep-
tics during cold storage.

It is proposed to treat lemon fruits with miramistin and decasan
in concentrations of 0.3 % and 0.5 % in order to inhibit the devel-
opment of blue and green mold during storage. Damage to turgor
fruits is two times less than that of weakly wilted ones. At a storage
temperature of 10 °C, fruits are stored for 40—45 days. At the same
time, daily losses are 0.49 %. Lowering the storage temperature to
4 °C extends the storage period to 90-100 days, with a daily mass



loss of 0.08 %. A curvilinear correlation dependence of the second

order of weight loss of lemon fruits on the duration of storage was
established (R?=0.9758-0.9903).

Treatment with antiseptics makes it possible to implement

environmentally friendly solutions that will make it possible

to exclude chemically synthesized fungicides and preserve the

natural properties of fresh citrus fruits after harvesting, as well

as extend their shelf life. In the development of new, low-cost,

environmentally friendly, and affordable technologies, this is an

important technique.

Keywords: lemon fruits, pathogens, storage temperature, mira-

mistin, decasan, antimicrobial substances.
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The object of research is a Stadier-type apparatus for analytical
electrophoresis of proteins. In the milk proteins research, in addition,
there is a need to carry out serial express analyses of their various
groups, as well as the isolation of individual homogeneous fractions.
The dimensions of working chambers for analytical, express, and
micro preparative electrophoresis of caseins and milk whey proteins
were proposed to solve this task. For each type of electrophoresis,
different chambers and formers are used without changing the de-
sign of the apparatus. The apparatus is suitable for electrophoretic
systems used for the analysis of milk proteins. Analysis of casein in
the anodic system of a homogeneous polyacrylamide gel in the pres-
ence of urea allows identification of the main fractions: a.g;-CN-8P,
(151-CN-9P, (152-CN*10P, OLSQ-CN-11P, (XSQ-CN-12P, (XSZ’CN‘13P,
B-CN-5P, »-CN-1P and three B-casein fragments f(29-209),
£(106-209) and f(108-209). Express electrophoresis in the presence
of urea reveals four fractions of caseins: asi-CN, aso-CN, B-CN,
and %-CN. The analysis of whey proteins in the Davis native disc
electrophoresis system allows identification of B-Lg A, B-Lg B, a-La,
BSA fractions, and a group of immunoglobulin fractions. The express
electrophoregram differs by a common band A and B variants of
B-Lg. Due to an adequate selection of electrophoretic systems, it is
possible to identify semi-quantitatively all the main fractions of milk

proteins under analytical or express mode. The adapted apparatus
also makes it possible to conduct micro preparative electrophore-
sis and obtain the main fractions of milk proteins. In this case, the
yield of electrophoretically pure proteins is: B-CN-5P (23£5 %),
B-Lg (A+B) (276 %), a-La (11£3 %), and purified groups of
as1-CN-8P+as1-CN-9P (25+6 %), asy-CN-(10-13P) (6+1.5 %) and
%#-CN-1P (7£2 %). The apparatus could be used at enterprises pro-
ducing dairy protein products.

Keywords: apparatus for electrophoresis, casein fractions, milk
whey proteins, electrophoretic systems.
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The object of this study is the process of making confectionery
masses using the example of boiling the jam mass with the introduc-
tion of pre-dried fruit and berry raw materials, followed by boiling in
a sugar syrup solution on an advanced cooking device. A feature of
the improved cooking apparatus is the elimination of intermediate
heat carriers, ensuring mobility, and increasing the heat exchange
surface. Additional heating of the stirring device increases the total
heat exchange surface by 0.23 m2 The elimination of the steam com-
ponent made it possible to install the device on a moving platform,
thereby ensuring its use in small confectionery workshops.

A method of jam production with the introduction of pre-dried
fruit and berry raw materials and subsequent boiling in a sugar syrup
solution is proposed. A feature is preliminary drying of raw materials
in a vertical cylindrical IR dryer to 25..35 % SR at a temperature
of 40...55 °C, grinding to 1.0..3.0 mm, with subsequent addition to
sugar syrup. Boiling of the jam mass with the introduction of plant
ingredients was carried out in the temperature range of 50...60 °C
in the improved mobile design of the cooking apparatus to the
content of 60..75 % SR, within 10...15 minutes. The set duration of
output (620 s) to the stationary mode of cooking the jam mass at
a temperature of 55 °C in the improved design of the cooking ap-
paratus, which is 30 % less. The introduction of a stirrer design with
a heating surface increases the usable heating surface by 0.23 m?,
while the cooking time for jam, for example, is reduced by 26 %, and
the specific heat consumption is reduced by 1.34 times. The use of
an improved mobile device in the practical activities of enterprises
of the industry will make it possible to reduce the time of cooking
confectionery masses and improve operational indicators.

Keywords: mobile cooking device, increase of heat exchange
surface, jam, resource efficiency.
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BCTAHOBJIEHHA XAPAKTEPY TA YACTKH 3MIHU ITOKVBHUX PEYOBHH ITPU BUPOBHUIITBI XJIIBA 3
JOJABAHHAM CHUPOITY HIUITIINHUA (c. 6-19)

Yashar Omarov, Eldaniz Bayramov, Aygun Haciyeva, Sevda Gurbanova, Mehriban Aslanova, Mehman Ismayilov, Ahad Nabiyev

V mozgenHoMy paiioni xJi6 € BIAMIHHUM HOCIEM MOKMBHUX PEUOBUH UL OpraHismy. ¥ 1bomy Hanpsmky cupon mummunan (CIIT)
MosKe OyTH He3aMiHHUM B AIKOCTI J0OaBKY /s BUPOOHUIITBA IIMPOKOTO aCOPTUMEHTY X1i000yn0unux Bupo6is. OauuM i3 ¢hakTopis, 1o
06MeskyIoTh mupoke 3acrocyBanis CII y xuiGonekapcbKoMy BUPOOHUIITBI, € HEJOCTATHSI BUBYEHICTH HOro Gi0JI0TIYHOT HIHHOCTI Ta 3Mi-
HU YaCTKM MOKUBHUX PEYOBUH y TeXHOJOTIYHOMY Ipolieci. Takum unHOM, METOIO IOCIIIPKEHHS € aHaJli3 Xap4yoBoi 1iIHHOCTI, BiTaMiHHO-
MiHepasbHOTrO CKJay MieHnyHoro 6opouria «Asamarii-95» nepioro copry (A9511B), CIII copry “R. canina” ta xJi6a 3 jogaBaHHsIM
CIII. Beranosieno, mo npu aogasanui 5, 10 i 15 % CIII 1o A9SIIDB y 3paskax xaiba 3Hauno 36imaburyersbest Bmict B 1/100 r: riokosu
(0,09+0,05), dpyxrosu (0,15+0,08), caxaposu (0,02+0,01) ta dbenouabuux cuoayk (0,38+0,1); B Mr/100 r: 6era-kaporuny (0,152+0,076),
itaminy C 33,6£16,3), kamito (40,07+20,03), maruito (36,49+18,25), dpochopy (20,94+10,47); y mrr/100 r: 3amiza (128,86+£64,43) ta
nuaKy (18,95%9,47) i HesnauHo 36inbmyeTbes BMicT B 1/100 12 kpoxmasio, Ginkis i padinosn (0,01+0,01), xkritkosunu (0,04+0,02),
nexkturosux pevosun (0,03+0,01); B mr/100 r: Tiaminy (0,006+0,003), pubodaasiny (0,013+0,006), mianuuy (0,015+0,008), kaabitio
(5,39+2,7), matpiio (1,25+0,62), cipxu (5,99+2,99); B Mmrr/100 t: ifoxy (0,42+0,21), kobansry (0,62+0,31) 3 BiAXIIEHHAM Bijl KPAIIOTO
3paska xJiba 3 gopasauusm 10 % CIII go A95IIB. Otpumatni pisusHHs perpecii (AE<7 %) M03BOJSAIOTH CIIPOTHO3YBATU | BCTAHOBUTU
B32€MO3B 130K Mi’K YACTKOIO 3MiHU MOKUBHUX PEYOBUH, BITAMIHIB i MiHepaJiB, 10 iCTOTHO 3MIiHIOIOTHCS Y TEXHOJOTITHOMY MPOIeci Ta
301/bIIeHHAM IX BMiCTY B XJ1i0i.

Kio4oBi ciioBa: mieHmaHe 60POIIHO, CHPOIT MIUIIIHHE, X6 3 106aBKOI0, aCKOPOIHOBA KUCI0Ta, (DEHOJIbHI CIIOMYKH, GeTa-KapOTHH.

DOI: 10.15587/1729-4061.2024.296900
MIZBUIMEHHS IKOCTI TA TEXHOJIOTTYHUX BJIACTUBOCTEI M’SICA T'VCEI ITPU HU3bKOTEMIIEPATY PHOMY
3BEPITAHHI 3A JIIi BIOJIOTTYHO AKTUBHIUX PEUOBUH BIBCA TA JIIOITEPHH (c. 20-28)

. 0. MaiiGopona, O. O. [lanyenko, B. A. I'pumenko, M. M. JlanuyeHko

M’gco nruii Bigirpae KJIio4oBy poJib sIK J5KEPEIo BUCOKOSIKICHOTO Gijika, BiTaMiHiB, MiHepaJiB Ta HeHaCUYEHUX KUPHUX KUCIOT. OHaKk
HEHACHYEH] JKMUPHI KUCJIOTH, 30KPeMa He3aMiHHi, CXUJIbHI 10 OKUCJIIOBATIbHUX PEaKIfiil i/ yac 36epiranus M’sica, Mo MOKe HETaTHBHO BILIU-
BaTH Ha HOro gKicTh. O6’€KTOM AOCITIIKEHHS € TEXHOIOTIs OTpUMatis i 36epiranus M’sica nTHIL. SIK g0cianuii MaTepiag BUKOPUCTOBYBAJIN
ryceii mopou Jleraprt [larcokuii (Legart Danish). Osec (Avena Sativa) ta monepra (Medicago sativa) MicTSTh BeJMKY KiJIbKicTb Gio10riaHo
AKTUBHUX PEeUOBUH (MiHepasu, HeHACUYeHI XKUPHI KUCI0TH, aMiHOKUCIOTH, aHTUOKCUAAHTH. /lo/laBaHHs BereTaTUBHUX YaCTUH BiBca Ta JIo-
LEPHHU y PallioH ryceil Cpuse MOKPALMIEHHIO SKOCTI OTPUMAHOTO M’sica, 30KpeMa IIicJisi TPUBAJIOro HU3bKoTeMIlepaTypHoro s6epiranus. 3abiit
ryceii 3aificHoBasn Ha 63-1i0 106y. M’sico 36¢epiranu npu temreparypi —18 °C Brpogossk 90 zib.

BeranoBiieHo mizBuieHHs KUBOi Macu ryceit Ha 11,5 % y panHboMy 3abiiiHomy Bili, mizBuineHust BMicT 6inka (Ha 5 %), Kparry
BOJIOTO3B I3y BAJIbHY 3/1aTHICTH (Ha 6—7,3 %), 3HIKEHHS BMICTY MPOAYKTIB MEPOKCHIHOTO OKUCHEHHS JTi/iB, 0c06/m1BO Ha 67-y 00y 36epi-
ranus (28,3 %). 3adikcosaHo 3HauHe 36iIbIIEHHS BMICTY 03 Ta 0—6 MoiHeHACMIEHNX KUPHUX KUCAOT (BianosiaHo Ha 24,2 % ta 10,8 %).
Criocrepiraerbest 36isbieHns Bmicty Bitaminy E ta B-kaportuy, sik mepen samopokysantsiM (38,5 % ta 19,6 %), Tak i Ha KiHelp mepiomy
36epirannst (50,9 % ta 20 %). BusiBieHO TeHIEHINO 10 301IBIIEHHS BMICTY He3aMiHHIX aMiHOKICIOT (TPEOHIHY Ta MeTHOHIHY). Pesyaisratn
MOKYTh OyTH BUKOPHCTaHI y BUPOGHUIITBI M’sica ryceil ist MOKpAlleHHs! fI0r0 XapuoBMX XapaKTEPUCTHK, 110 MA€ BasKJIMBE 3HAUECHHS IS
3/I0POB’sl CIIOKMBAYIB, BUPOOHUKIB M'SICHOT IPOAYKILIT, & TAKOXK Y HAYKOBUX JOCJI/KEHHIX 3 PO3BUTKY TEXHOJIOTIH y rajry3i BUPOOHHUIITBA Ta
30epiratHs m'sca.

KiiouoBi caoBa: M’sico ryceii, 6i0JI0TiYHO aKTUBHI CHOJIYKH, OBEC, JII0IepHa, HU3bKoTeMIeparypHe 30epirans, aHTHOKCHIaHTH.
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PO3POBKA CKJIAZTY CTABLJIBHOTO /10 OKMCHEHHS JIPECIHTY IMIJIBUIIEHOI XAPYOBOI IIIHHOCTI
(c. 29-37)

B. C. Kasmna, C. B. CrankeBuy, 1. B. 3a6pogaina, JI. 0. Illy6ina, M. M. Uyiiko, O. O. Mixeesa, B. B. l'opsinosa, [I. O. IllanoBajienko,
JI. B. OGonennesna, A. O. Kapiok

Po3risgHyTO MUIAX BUpinIeHHS MpobaeMu po3poOKu cTabiIbHOTO 10 OKUCHEHHS APECIHTY TiABUIIEHOI XapYoBOl IIHHOCTI HA OCHOBI
JUISIHOT, KYKYPY/A3AHOI Ta KyH)KYTHOI 0J1iii HepadiHOBaHUX XOJOAHOTO MpecyBaHHs mepiioro Bikumy. O6’ekTaMu A0CHIAKEHHS € T10-



Ka3HUKHU: aHTHOKCUIAHTHUH, *KUPHOKUCIOTHUI CKJIaJ, Mepiof iHAYKIlii MPHUCKOPEHOT0 OKMCHEHHS 0Jiii, KyTasKiB Ta TOTOBOI MPOAYKIIii.
OO6rpyHTOBAHO palliOHATIbHUIT ialla30H CIiBBIHOIIEHD Ol B KyIaski, 36arayeHoro Ha O-JIIHOJEHOBY KUCJOTY, CTabiJi30BaHOTO Bil
OKWICHOTO TICYBaHHS 32 PaXyHOK IIPUPOAHNX aHTUOKCHUIAHTIB — TOKO(EPOJIiB, ce3aMoy, cedaMoriny. CIiBBiIHOIEHHS JJISTHOI, KYKY-
py/A3sHOI Ta KyHXKYTHOI oJtiit ctanoBuTh 1:2:1 BignosigHo. XapakTepUCTUKU KYHaKy € HACTYITHUMU: CIIIBBIHOIIEHHS ®-3:M-6 KUPHUX
kucaor 1:1,7; nepion inaykuii npuckopenoro oxuctenus (3a 80 °C) — 4,1 rox. BupobieHo MonebHUN 3pa3oK APECiHTY 3 BUKOPUCTAH-
HAM Po3pobiieHoro Kynaxy. JloBeAeHo, 10 3Pa3oK JAPECIHTY 3alpoloHOBAHOTr0 ckaaay nporsrom 30 ai6 3Gepiranus 3a Temueparypu
8+1 °C 36epirae opranoyenTuyi i pisuKo-XiMiuHi MOKa3HUKKM (TUTPOBAHY KMCJIOTHICTD, BMICT CYyXUX PEYOBKH, KUCJIOTHE 1 IEPOKCUIHE
yresa oJiiHoi gpakiii). OcobaMBICTIO OTPUMAHUX PE3YJABTATIB € MOKJIMBICTD MiJIBUINEHHST XapYOBOi IIIHHOCTI IPECIHTY Ha OCHOBI OJIii
HepadiHOBAaHKX 3 OZIHOYACHUM 30€PEKEHHSIM MOA0BKEHUX TEPMIHIB MPUAATHOCTI IPOAYKILii. 3 IPAKTUYHOI TOYKHK 30py PO3POOKa MOJIi-
6HOT NPOJYKILii 03BOJISIE€ PO3UIMPEHHST ACOPTUMEHTY KOHKYPEHTHOCIIPOMOKHIX JIPECiHTIB MiABUIIeHOI XapuoBoi minHocTi. [Ipukiaaum
ACTeKTOM BUKOPHCTAHHS OTPHMAHOTO HAYKOBOTO PE3YJIbTATy € MOJKIMBICTD MO/IEMIOBAHHS CKJIALY APECiHTiB a60 IHITHX OMHUX MTPO-
JIYKTIB Ha OCHOBI 1IHHOT OJIIHHOI CUPOBUHY B 3aJI€3KHOCTI Bi/l CIIIBBiIHOIIEHD CKJIAJ0BUX OJIIHHOI OCHOBU IIPOJYKTY.

KmouoBi ciioBa: kKymaskoBana oJris, Ipecir, TOKohepoIi, ce3aMo, o-JIiHOJeHOBA MoJIiHeHacCHIeHa JKIPHA KICJIO0TA, TePiojl iHAYKIIi Tpu-
CKOPEHOTO OKUCHEHHSI.
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PO3POBKA TEXHOJIOTIi BUPOBHUIITBA TPEUAHOTO COJIOAY YHIBEPCAJIbHOT'O IIPU3HAYEHHA 3
BUKOPUCTAHHSAM IIJIASMOXIMIYHO AKTUBOBAHUX BOJAHUX PO3YHMHIB (c. 38-51)

0. C. KoBasboBa, H. K. BacuibeBa, 1. B. Tanacuuii, T. B. F'aBpum, A. M. lixtaps, C. C. Anapeesa, T. B. I'onrap, O. B. Ocmanosa,
C. B. Omenbuenko, O. C. Aumrraes

PesysibraToM MPOBENEHNX AOCTIIKEHD € PO3poOKa TEXHOIOTIT BHPOOHUIITBA TPEYAHOTO COTOLY 3 BUKOPUCTAHHSIM TIIa3MOXiMIUHO
AKTUBOBAHUX BOAHUX PO34nHiB. OO’€KTOM JIOCII/IKEHb CTAJI0 36PHO IPEYKH 3 TABUIIEHUM BMiCTOM KpoxMasio. OCHOBHOIO TEXHOJIO-
riYHOI0 MPOOIEMOI0 € OTPUMAHHS BUCOKOSIKICHOTO MMBOBAPHOIO COJIOLY TPUIATHOTO /st BUPOOHUIITBA GE3rI0TeHOBOTO TuBa. Exc-
TepUMEHTATbHO Jl0Be/ieHa JIONIJbHICTD BUKOPUCTAHHSA IIJIa3MOXIMIYHO aKTHBOBAHMX BOJHUX PO3YNHIB, AK iHTeHcHiKaTOpa mpolecy
NIPOPOCTAHHS 3€PHA TPEUYKH, Ta JII€BOTO je3iH(peKTaHTy rpedaHoro cosoay. IlokasaHo, 1o 3acToCyBaHHS IJIa3MOXIMIYHOI akTHBAILil
TEXHOJOTIYHUX PO3YMHIB MO3BOJISIE TPUIIBUANIMTH MPOIEC 3BOJOKEHHS 3epHa Tpedykn Oijblne Hix B 2 pasu. Exepris Ta 3matHicTb
TIPOPOCTAHHS Yy 3epHa I'PEYKH, IPU BUKOPUCTAHHI IJIA3MOXIMIYHO aKTHBOBAHUX BOJIHUX PO3UYMHIB, 3a3HaJa MO3UTHBHUX 3MiH. Edexr
36isbIIeHHs eHeprii mpopocTaHHs ckJaas Bix 8 1o 14 %, a spaTHocTi 10 popoctanus — 2—9 %. [IpoaHa izoBaHO aMiJIOJITUYHY AKTHB-
HICTH TPEYAHOTO COJIO/Y, BiIMiUeHO 301IbIIeH S aMiToMiTHYHOT akTHBHOCTI B Meskax 30—77 o/1./r. OKpeMo JJOCIi/KeHO eKCTPAaKTUBHICTD
rpeyanoro cosoy. Ileit mokasuuk 36iabumBes Ha 2—9 % B 3aJeKHOCTI BiJl KOHIIEHTpallii nepokcuis B pozunti. Yucio Kosbbaxa Takox
migsuniocs #a 2—10 %, 1o cBixuuTh PO iHTEHCUBHUIA mepebir mporeosizy. CyMapHa KiTbKiCTh aMiHOKHCIOT B AOCTITHUX 3Pa3Kax
36impimmtacs Ha 619 Mr/100 r. CrioctepiraeTbest 3HaAYHE 3HUKEHHS B'SI3KOCTI CyCJIa, MO CBIAYNTD PO BUCOKY PO3YMHHICTD OTPUMAHOTO
TPEYAHOTO COJIOLY.

Texmostorist Moke OYTH 3aCTOCOBAHA TIPU MTPOMUCIOBOMY BUPOOHUIITBI TIMBOBAPHOTO COJOLY i MTPOPOIIEHOTO TPEYAHOTO 3epHa HYHKITIO-
HAJIBHOTO TIpU3HaueHHs. Po3po6JieHa TEXHOJIOTIS COTOIHHSA IPEUKH OTPUMAE MPIOPUTET TIPU BUPOOHUIITBI €KOIOTIUHO YUCTHX Ta HE 3apake-
HUX TTATOTeHHOI0 MiKPO(DJIOPOIO TPEYaHNX COJIO/IB YHIBEPCAILHOTO IIPU3HAYEHHS.

KmouoBi cioBa: rpevanuii oo/, IIa3MoXiMiuHa aKTHBAILis, BOHI PO3UNHH, IEPOKCH/] BOAHIO, aMiHOKUCIOTH.
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BIOCKOHAJIEHHS TEXHOJIOTTi BUPOBHUIITBA BUHOMATEPIAJTY /ISl TOKAIICBKOT'O BUHA
(c. 52-63)

Afag Baghirzade, Yashar Omarov, Elnur Haydarov, Mehman Ismayilov, Afet Gasimova, Mezahir Cavadov, Ahad Nabiyev

OO6’eKTOM JIOCIIIKEHHS € TEXHOJIOTIsSI BUPOOHUIITBA BUHOMATEPIaTy TOKalChKOro TUTTY. SIK MaTepial BAKOPUCTOBYBaIM Ol Ta 4epBOHI
COPTH BUHOTPA/LY, 31B’slIeHi CKPYYyBaHHAM Ha JIO31 IPOTATOM 4—5 [HIB. 3 IIMX COPTIB BUHOTPa/y OYJI0 BUTOTOBJIEHO BUHOMATEPiaii 32 HOBOIO
TEXHOJIOTI€I0, TOOTO. IUISIXOM JTOAABAHHS 10 CIIMPTY CYCJIA PA30M 3 ME3T0I0. YIOCKOHAJIEHO TEXHOJIOTII0 BHPOOHUIITBA €KOJIOTIIHO YHCTUX CO-
JIOJIKMX JIeCePTHUX BUH TOKAHCBKOTO THITY 3 BUKOPUCTAHHAM TEXHIYHUX COPTIB BUHOIPA/LY, 1110 BUPOILILYIOThCs y neperip’sax leii-Teabcbkoro
Ta piBHUHHIN 3001 CaMyXCchKOTo paiioHiB. 3abe3nederHs HaceJeHHs eKOJIOTTYHO YUCTUMMU MPOLYKTAMU XapayBaHHsl, i HABITh BUHAMU OfiHa i3
HallBaKMBinmMx npobaeM cydacHocTi. HesKicHI IPOyKTH XapuyBaHHS CTBOPIOIOTh YMOBH /LISl PO3BUTKY PI3HUX 3aXBOPIOBaHb. 3 M€K Me-
TOI0 PO3POOIIEHO TEXHOJIOTTUHY CXeMY BUPDOGHUIITBA BUHOMATEPIATy TOKAICHKOro TUITy. BUBUEHO SIKiCHI OKa3HUKU TOKAHCHKOTO BHHOMATE-
piajty, IPUTOTOBAHOTO TJISIXOM 30PO/KYBAHHST B CITUPTI CYCJIa i3 3iB’sIEHOT0 CKPYUYYBaHHIM Ha JI031 TIPOTATOM 4—5 IHIB BAHOTPALY 3 ME3TOI0
npotsirom 3—4 x1i6. Po3paxosaHo HOpMU BTpaT cnupty 3a Koedirienrom kourpaxiii (0,08 %) npu cymicHomy 6pozinti i3 cyciom. /st Bu-
HOMaTepiary, BATOTOBJIEHOTO 3 COPTiB BUHOTPATy, BUPOIIEHNX B yMoBax CaMyXChKOTO paifoHy, BUTpaTa CIIUPTY 3MEHIIyeThes. 1le mos’a3ano
3 BeJINKMM BMICTOM IIyKpYy Y BUHOMAaTepiasi. Y BUTOTOBJIEHOMY BUHOMATepiasi KiJIbKICTh CIIUPTY i I[yKPY BI/IIIOBiIajIa HOPMi — BMICT CIIUPTY
nocsir 14—15 % i 3aymmikoBoro 1ykpy 16 %. B pesyubrari gerycranii Bunomarepias, BUTOTOBJIEHHIT 3 COPTY BUHOTPaay Pkanuresi B yMmoBax



Camyxcbkoro paifony OyB ominenuii 9,5 Gasamu, i BUHOMaTEpias, BATOTOBJICHUI 3 4epBOHOTO COPTY BUHOrpasy Mazpaca 9,3 Gasamu.
OrpuMani pe3yJbraTit Jai0Th MOXKJIMBICTD PeryioBaTi GakaHy SIKICTb BUHOMATepialy Ta BUKOPUCTOBYBATH HOTO JUIsi BUPOOHUITBA TO-
KaiiChbKOro BUHA.

KmouoBi cioBa: Tokaiichbkuil BuHOMarepias, KoedillieHT KOHTPAKILii, eKCTPaKTUBHICTb, (DEHOJIbHI CIOTYKH, KUCJIOTHICTH
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BU3HAYEHH? BII/IMBY OBPOBKH AHTUMIKPOBHIUMU PEHOBIHAMMU IIEPE/] 3BEPITAHHAM HA
3BEPEKEHICTD JIUMOHIB (c. 64-72)

JI. M. Ilysik, B. K. Ilysik, B. A. Bougapenxo, H. O. Kupioxina, JI. A. Tepboxina, B. B. Keuxaino, C. I. Kougparenxo,
B. I. BoiinexiBchkuii

OO6’ekT moCIiIKEHHS — TIpoIiec 36epeskKeHHsT SIKOCTI TITO/IIB JIMMOHA 3a THCSI30MpanbHoi 06pOOKN AHTHCENTHKAMH TiJl YaC XOIOAIIBHOTO
30epiraHHs.

[Tpo6aema, 1110 BUpilyBasiacs, MoJsrae y BUsHaueHHi Oiibin 6e3medHux Ta eheKTUBHUX TeXHOIOTTH micas36upanibHoT 00pOOKH MIOAIB.
TLroam TMMOHY Pi3HOTO CTYTEHST IPUEB SJIEHHST PO3Pi3ann BIIOMEPEK, KOKHY YaCTUHKY 06GpOOJISAIN IpenapaTaMyu MipaMicTHH i feKacaH B
konnentpanisx 0,1 %, 0,3 % ta 0,5 %. 3pasku K1aiu Ha arapoBi OJIOKK 3 YMCTUMU KyJIbTYPaMU 30YIHUKIB 1 PO3MIIIyBaIK Y BOJOTHX Yalll-
kax [lerpi, BurpumyBaiu 3a Temmeparypu 25 °C B repmocrati nporsirom 6—10 gHiB, MOBTOPHICTD MOCTiAY TpUKpaTHa. MeTa gociKen-
HS1 — BU3HAYEHHS 30€PEKEHOCTI TIO/IB JTMMOHY 3aJeKHO Bi 00pOOKYM aHTUMIKPOOHUMHE TIperapaTamMu mepes 30epiraHHsaM Ta CTyTeHs
TIPUB’SIIEHHS.

3arpornoHoBaHoO 0OPOBISTH TIITOAN JTUMOHIB MipaMiCTHHOM Ta feKacaHoM y konmenTpaisx 0,3 % ta 0,5 % 3 MeTO10 ralbMyBaHHST PO3BH-
TKY ToJ1y60i Ta 3eJIeHOT ITICHSABY M1i/] yac 30epiraHHs. YpakeHiCTb TYPropHUX ILIO/IB B /IBa Pa3u MEHIIe, HijK cIab0NpHB siieHuX. 3a TeMIepa-
typu 36epiranms 10 °C mwioman 36epiraiorsest 40—45 6. Ilpu mpomy 1momno6osi rpatit — 0,49 %. 3umkentst Temeparypu 36epiranmst g0 4 °C
MoOJI0BKY€E TpuBaicth 36epiranns no 90—100 ai6, 3 robosumu Brpatamu Macu 0,08 %. Beranosmena KpusosiHiiiHa KopessiiiiHa 3aMexKHICTh
JPYTOro TIOPSIKY BTPATH MacH IJIOAIB JIUMOHA Biz TpuBasiocti 36epiranus (R2=0,9758-0,9903).

OO6pobIIeH ST AHTHCENTHKAMNI [I03BOJISIE BIPOBA/UKYBATH €KOJIOTIYHO YHCTI PIlIEHHS, SKi JayTh MOKJIMBICTh BUKJIIOYNTH XIMIYHO CHH-
Te30BaHi (yHriuaN, Ta 36€perti MPUPOHI BJACTUBOCTI CBIKUX IIUTPYCOBUX MicJst 300PY BPOKAK i MOTOBKEHHS iX TepMiHy 30epiraHHsI.
VY po3pobili HOBUX, HU3BKOBUTPATHUX, €KOJOTTIHO YMCTHUX 1 AOCTYITHUX TEXHOJOTIH 1€ € BaKIUBUM MPUITOMOM.

Kao4oBi cioBa: mioau muMona, 30y IHUKM XBOPOO, TeMieparypa 30epiraHHs, MipaMiCTHH, IeKacaH, aHTUMIKPOOH] pedoBUHM.

DOI: 10.15587/1729-4061.2024.296753
AITATITAIISA ATTAPATY CTAJIIEPA JIJISI ETEKTPO®OPE3Y OCHOBHUX MPOTEIHIB MOJIOKA (c. 73-80)

B.T. IOkano, K. €. lauumusn, O. M. Kpyna, JI. A. Cropox

O6’exToM rocaipkenis € anapar Tuiy Crajziepa uis aHaiTHYHOTOo esiekTpodopesy mporeinin. [Ipu gocmiaskenHi mpoTeiniB MoJIoKa, OKPiM
1OTO, BAHUKAE HEOOXIZHICTH IPOBE/IEHHS CEPIHHIX eKCITPec-aHasi3iB Pi3HNX IX rPYIL, a TAKOK BULITICHHS OKPEMUX TOMOTeHHUX (hpakiiiil., st
BUPITIIEHHSI [[bOTO MU TaHHsI 61 3aIPOIIOHOBAHI PO3MipH POOOUYMX KaMep JIJIs aHAI THYHOTO, EKCIIPeC- | MIKPOTIPenapaTiuBHOTo eJeKTpodopesy
Ka3€eTHiB i CMPOBaTKU MOJIOKA. J[J1s1 KOJKHOTO BULY eJIeKTpo(opesy BUKOPUCTOBYIOTHCS PidHi KamepH i popmepn 6e3 3MiHN KOHCTPYKITi anapary.
Amnapart miixoauTb 17151 e1eKTPOOPETUUHUX CUCTEM, SIKi BAKOPUCTOBYIOTHCS JIJIs1 AHAJII3Y MTPOTETHIB MOJIOKA. AHAJII3 Ka3eiHy B AaHOIHII cucTeMi
OJTHOPITHOTO IO aKPUIIAMiIHOTOTEJTIO BIIPUCY THOCTI CEI0BUHT I03BOJIsI€ i IenTndiKyBaTn ocHOBHI ppakiii:og-CN-8 P, aig1-CN-9P, 0g9-CN-10P,
0is2-CN-11P, 059-CN-12P, 0t59-CN-13P, B-CN-5P, x-CN-1P i tpu hparmentu B-kaseiny £(29-209), f(106-209) i f(108-209). Excrpec-enexTpo-
dopes y nipucyTHocTi ceqoBUHN BUSABIIsiE YoTUpH (hpakiii kazeinis: dgi-CN, ogo-CN, B-CN i »-CN. Anasi3 npoTeiHiB cupoBaTKu B HATUBHII
cucreMi auck-exexrpodopesy [lesica nosossie inentndikysatn dpaxmii B-Lg A, B-Lg B, a-La, BSA i rpymy dpakiiii imyHormooyinis.
Excnpec-esnextpodoperpama BiApisHsIeThest criiibHO©0 cmyroo A i B BapianTis B-Lg. 3aBasku ajekBaTHOMY Minbopy eaekTpodopeTnyHmnx
CHCTEM MOKHA B aHAJIITUIHOMY ab0 eKCIpec-peskiMi ieHTHgIKYBaTH HaMiBKIIbKICHO BCi OCHOBHI (pakitii mpoTeiHiB MosoKa. AantoBanuit
arapar TaKo’K JI03BOJISIE ITPOBECTH MiKpOIIpernapaTuBHuii esektpodopes. IIpu 1ipomy Buxiz eekTpohopeTHyHO YUCTUX IPOTEiHIB CTAHOBUTH:
B-CN-5P (235 %), B-Lg (A+B) (27£6 %), o-La (11£3 %) i ounuienux rpyi osi-CN-8P+0s1-CN-9P (256 %), 0so-CN-(10-13P) (61,5 %)
i »—CN-1P (72 %). Amapat MosKe 3aCTOCOBYBATHCS Ha ITiITPUEMCTBAX 3 BUPOOGHUIITBA MOJIOYHIX OLTKOBUX ITPOYKTIB.

KmouyoBi cioBa: anapar /s esekrpodopesy, KazelHOBI dpakilii, IpoTelHNn CHPOBATKU MOJIOKA, €1eKTPOPOPETHYHI CUCTEMHU.

DOTI: 10.15587 /1729-4061.2024.297409
OCOBJIMBOCTI KOHCTPYKTHUBHOTO ¥/ IOCKOHAJIEHHS BAPHMJIBHOTO AIIAPATA KOHIUTEPCHKIX MAC
(c. 81-88)

A. C. KoGenp, A. M. Ilyray, I. A. BonoBuk, B. A. Ilyrau

OO6’€KTOM JIOCII/IZKEHHST € IPOIIECH BUTOTOBJIEHHS KOHIUTEPCHKUX MAC HA TIPUKJIA/l YBAPIOBAHHS MacH KOHMITIOPY 3 BHECEHHSIM TOTIEpe-
JTHBO CYTIEHOI TIJI0I0BO-ATI/ITHOT CHPOBUHH i3 TTO/IAJIBIITNM YBapPIOBAaHHAM y PO3UNHI I[yKPOBOTO CHPOITY Ha yJIOCKOHAJIEHOMY BapHJIbHOMY ara-



paty. OcobMMBICTIO yIOCKOHATIEHOTO BAPUJIBHOTO arlapara € JTiKBiAallis MPOMiKHIX TEeIIOHOCITB, 3a0e3meueHHst MOOITBHOCTI Ta 301TbIeHHS
nosepxHi Teroo6miny. JlogatkoBuii 06irpis nepeMilIyiouoro mpucTpoIo 36iAbIIYIO 3araabHy I0BEpXHIo TertoooMiny Ha 0,23 M2, Jliksiganisa
TIApOBOI CKJIA0BOI I03BOJIMIIO BCTAHOBHUTH amapaT Ha PyXOMY IUIONIAZIKY, THM CaMIM, 3a0€3MeYNBIT BUKOPUCTAHHSI Ha HEBEJINKIX KOH/II-
TEPCHKUX MAalCTEPHSIX.

3anpornoHoBaHo cIoci6 BUPOOHUIITBA KOHMITIOPY 3 BHECEHHSM TIONEPEAHBO CYIIEHOI TI0A0BO-ATIAHOT CUPOBUHU 1 MOAAIBIITIM YBapio-
BaHHIM Y PO3UYMHI IyKPoBOTo cuporry. OcobaMBICTIO €: TIOMEePeHE MiACYITYBAHHS CHPOBUHN Y BePTUKAIBHIN 1uninaApmyHiil [Y-cyurapri o
25..35 % CP 3a remneparypu 40...55 °C, noapi6uents a0 1,0..3,0 MM, 3 HOZQIBIIIM BHECEHHSM [0 IyKPOBOTO CHPOILY. YBapIOBaHHSI
Macu KOHMITIOPY 3 BHECEHHSIM POCJMHHUX IHTPEIEHTIB peasi3oByBaBcst B TemiiepatypHomy aianazoni 50..60 °C B ymockonasmeHiit
MOOGiIbHI KOHCTPYKIIT BapuiabHOTO anapara 110 Bmicty 60..75 % CP, npotsrom 10...15 xB. Beranosiena rpusanicts Buxony (620 ¢) Ha
CTaI[iOHaPHUIT PesKUM yBapioBaHHsI Mack KOH(ITIOpy 3a Temiiepatypoio 55 °C y yocKOHaNEHi it KOHCTPYKILIT BAPUJIBHOTO altapaTa, 1o Ha
30 % mere. 3alpoBa/UKE s KOHCTPYKILIT MilllalkK 3 HArPiBaIbHOIO MTOBEPXHEIO 301IbIIye KOPUCHY MOBepXHIo Harpisamms Ha 0,23 M2,
[pH [[bOMY YaC BapeHHs Ha MpUKIaii KoHGITIOPY 3MeHIIyeThes Ha 26 %, a MUTOMI BUTPATH TEIIOTH CKOpouyioThes B 1,34 pasu. Buko-
PUCTAHHS y MPAKTHYHIN MiSTBHOCTI MiATPUEMCTB raxy3i yA0CKOHAIEHOTO MOGITBHOTO aapaTy [03BOJHUTh CKOPOTHTH Yac yBaPIOBAHHS
KOH/IUTEPCHKUX MaC Ta IMOKPAIUTU €KCILTyaTalliiiHi TOKa3HUKH.

KiouoBi cioBa: MoOGiIbHMIT Bapu/IbHUIT arapar, 301/IbHIeHHs TTOBEPXHI TEMI00OMiHY, KOH(ITIOP, pecypcoedeKTUBHICTD.



