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The object of this study was cooked sausages developed specifi-
cally for elderly nutrition, addressing the problem of achieving high
protein density together with improved technological and oxidative
stability. The study evaluated the combined effects of collagen hy-
drolysate 10 and cranberry powder 2% on composition, functional-
ity, color, oxidative stability, and in-vitro digestibility. Enrichment
significantly increased protein content 13.68 vs. 10.91%, moisture
77.2 vs. 72.7%, and reduced fat 6.7 vs. 9.1%. Alkali-soluble proteins
rose 10.07 vs. 8.49%, texture strengthened 88.2 vs. 60.4 kPa, and
water-holding capacity improved by 19%. The fatty acid profile shifted
toward slightly higher SFA C16:0, C18:0 and lower MUFA C18:1, with
a minor rise in ALA n-3, while trans isomers remained < 0.1%. After
10 days of storage, peroxide values were lower 8.1 vs. 9.8 meq/kg,
indicating delayed lipid oxidation. Color stability reached 94%, with
improved redness retention in enriched samples. In-vitro digestibility
increased, with peptide release + 21.2% (pepsin) and + 10.3% (tryp-
sin). These effects can be explained by the synergistic role of collagen
peptides in enhancing protein functionality and the antioxidant
properties of cranberry polyphenols in suppressing lipid peroxidation.
The distinctive feature of this approach is the dual action of natural
additives, providing a cleaner-label product with improved nutritional
density and stability. Practical relevance lies in applying collagen
hydrolysate and cranberry in functional meat technologies aimed at
elderly-oriented diets, offering a feasible strategy for the meat indus-
try to support healthy ageing and reduce risks related to poor protein
intake and oxidative stress.
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The object of the study is the production of cooked sausages from
beef and chicken breast with the addition of soy isolate and chickpea
flour. The problem to be solved is to development of combined meats.
An improved recipe for boiled sausage with the addition of soy isolate
and chickpea flour is proposed. Its process is fully described. The tech-
nology is distinguished by its simplicity of preparation. According to
the developed technology, several samples of boiled sausage were ex-
perimentally produced, combined according to the ratio 100:0, 70:30,
80:20, 60:40 based on a balanced ratio of the main food components,
providing increased digestibility and digestibility. Production tests of
the product development were carried out. The quality assessment
of the organoleptic and physico-chemical parameters of the finished
product was carried out according to generally accepted methods.

The effect of soy isolate on the quality characteristics of combined
cooked sausages containing chickpea flour and 10% beef fat was stud-
ied. Recipes containing premium beef and chicken breast in a 60:40
ratio were examined for their physical and organoleptic properties.
The inclusion of soy isolate and chickpea flour significantly increased
the moisture content, moisture and fat resistance, and finished prod-
uct yield, and reduced cooking losses compared to the control sample.
Furthermore, the sausages were less red with the addition of at least
5% soy isolate and chickpea flour. The results of the organoleptic
evaluation showed that some quality characteristics of light sausages,
such as juiciness and density, can be improved by the addition of soy
isolate. Both sausages with 3% soy isolate and the control light sau-
sages were darker and denser.

Keywords: soy isolate, chickpea flour, boiled sausage, beef meat,
chicken breast.
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The object of the study is the intensification of the wine clarifica-
tion process. Although a number of studies have been conducted on
the clarification of wines, the effect of enzymes, ultrasound, mem-
brane filter, ultrasound and maceration factor on the clarification
intensity has not been sufficiently studied.

It has been found that the f-glucanase enzyme, compared to
other enzymes, creates a basis for a greater decrease in the amount
of polysaccharides, especially glucomannan, in pink wines and that
the sample remains stable for 10 months. For white table wines, treat-
ment with pectofoetidin IT 10x and I' 10x enzymes and subsequent
pasting, cold processing and filtration gave better results. It has been
established that ultrasonic processing of wine materials increases the
aromatic substances in the composition, color, acidity, and improves
the stability of wines. The productivity of membrane filters increases,
the filtration and clarification processes of wine materials are intensi-
fied. Ultrasonic frequency, acoustic oscillations applied to the liquid
increase the permeability of the filters and allow them to operate in
a self-cleaning mode. Cold maceration of Madrasa and Merlot grape
varieties at 7-8°C for 4 days before fermentation allows for the pro-
duction of juice with high color density, rich in total anthocyanins
and phenolic compounds.

The production of stable wines using enzymes and cold macera-
tion, as well as the intensification of clarification using ultrasound
and membrane filter ultrasound, solves the problem and makes these
studies important for production. The results obtained can be used in
factories and wineries.

Keywords: enzyme preparations, clarification, wine material,
ultrasound, membrane filtration, cold maceration, monomeric antho-
cyanins, phenolic compounds.
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This study investigates the quality of gluten-free bread. In

Ukraine, the range of gluten-free products remains limited. This
paper determines the possibility of improving the laboratory as-
sessment of gluten-free bread to further define the rational use of
gluten-free flour in bread baking with guaranteed stability of the
product structure.

The recommended approach to assessing the quality of gluten-
free bread involves a 5-point assessment scale containing the fol-
lowing indicators: physical appearance (shape, surface, color of the
crust); crumb condition (consistency, structure, color); taste; and
smell. The devised weighting factors take into account the smaller
volume and porosity of products made from gluten-free raw materials
compared to wheat bread.

The combination of non-traditional raw materials (quinoa, buck-
wheat, corn flour) with an improved quality assessment system made
it possible not only to develop a competitive recipe for gluten-free
bread but also form a unified approach to controlling its quality. Thus,
the positive results are attributed to the high nutritional properties
of quinoa and buckwheat, as well as the functional characteristics
of psyllium and starch, which compensate for the absence of gluten
proteins. Structure-forming agents — xanthan gum, starch, and psyl-
lium - and their amounts are recommended to ensure dimensional
stability and improve the texture of the product. The proposed recipe
ratios (quinoa flour as the main raw material in combination with
buckwheat and corn flour and the addition of 1.0% psyllium powder
or 1:3 of the amount of starch) and an improved approach to evalua-
tion could be used in laboratory practice, during industrial and small-
scale production of gluten-free bakery products, as well as in the
development of other types of functional grain flour products.

Keywords: gluten-free flour, quinoa, psyllium, optimization of
bread recipes, organoleptic evaluation criteria.
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This study investigates the process of assessing the safety of
agricultural produce in the area in the vicinity of military opera-
tions.

It is known that military operations lead to contamination of the
ecosystem with heavy metals. However, it has not been investigated
whether contamination with toxic elements and radionuclides of
agricultural products occurred in areas where there are no military
operations but there is constant movement of military aircraft.

This study was conducted in 2025 in an area located within a
50-kilometer zone of military operations. The content of heavy metals
in feeds used for feeding dairy cattle and milk was analyzed as toxins
can enter milk through feed.

showed that the fraction of

The results
Pb (< 0.86 + 0.26 ppm) and Zn (13.93 + 4.32 mg/kg) in grass signifi-
cantly exceeds the regulatory ones. An increased content of Zn was

mass

also found in roughage. Its share in straw was 18.27 + 5.49 mg/kg,
and in hay 8.72 + 3.08 mg/kg. Cow’s milk was also contaminated.
An increased level of Pb was found in it in May (0.17 = 0.08 mg/kg)
and July (0.18 + 0.09 mg/kg). An increase in the level of Cd in milk
(0.014 £ 0.01 mg/kg) was established.

A particular increase in the share of heavy metals in feed and
milk was observed in May and July when the intensity of air threats
in Sumy oblast increased. In that case, in April the mass share of Pb in
milk was within the permissible norms and did not exceed 0.02 ppm.
Radiological studies of milk did not reveal contamination with ra-
dionuclides. The specific activity of Cs-137 was within the range of
2.54 + 2.54 - 4.25 + 2.69 Bq/kg, and the specific activity of Sr-90 was
0.56 % 0.56 — 1.13 + 0.7 Bg/kg.

Therefore, agricultural produce in the areas near the zone of ac-
tive hostilities cannot be considered safe.

Keywords: food security, heavy metals, radionuclides, toxic ele-
ments, agricultural produce.
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This study investigates the quality of a concentrated quince fruit
product. Given the widespread use of concentrated fruit products,
particularly quince jelly, in various climatic zones, as well as their po-
tential as a medicinal and dietary product, assessing product quality
using mathematical methods, particularly graph theory, is of interest
in processing technology.

Quince fruits, with their rich chemical composition, stand out
among other fruits with their pleasant aroma. These volatile compo-
nents migrate into the finished product, even after the raw materials
are processed. Quince jelly is obtained by concentrating the juice,
resulting in the formation of a colloidal system. However, manufac-
turing the product using gel technology, or more accurately, sol-gel
technology, is determined by the added ingredients and environmen-
tal parameters. The advantage of this technology is that the resulting
product has a more homogeneous appearance and a pleasant taste.
The viscosity of the resulting product varies little across grades, aver-
aging 2.17-10* mPa-s, and its Valent strength is 400. In terms of mate-
rial flows, the consumption per ton of finished product was 1,328 kg.

The structure of fruit jelly is formed by the addition of gelling
agents to the juice. Therefore, this product is not considered the result
of a strict sol-gel processing method, where the transition from sol
to gel structure occurs through chemical reactions. In fruit jelly, the
ingredients themselves create a three-dimensional network structure,
but not a solid crystalline one. This network structure is formed by
hydrolysis of pectin substances and the polycondensation of polyga-
lacturonic acids, resulting in the formation of salt bridges.

Keywords: sol, gel, thixotropy, syneresis, xerogel, colloid, graph,
vertices, edge, incidence, adjacency.
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This study considers the technological process of Turkish delight
production using fruit and berry paste made from apples, apricots,
and honeysuckle. The task addressed is to form the structure, preserve
traditional organoleptic quality indicators of Turkish delight without
the use of various additives, as well as increase the nutritional value,
by using natural fruit and berry paste. Exploiting the natural proper-
ties of the specified raw material makes it possible to substantiate the
production of a plant-based paste and introduce it into the Turkish
delight technology.

The study’s results established that the introduction of short-term
concentration at a temperature of 62...65°C enables the preservation
of functional components in the paste, which is characterized by a
dynamic viscosity of 320 Pa-s, a content of non-starch polysaccharides
of 3.3 g, vitamin C - 19 mg, and vitamin A - 210 mg.

The introduction of fruit and berry paste into the Turkish delight
recipe helps improve its quality. A decrease in humidity from 17.2%
to 16.8%, an increase in titrated acidity from 1.5° to 1.7°, as well as an
increase in the content of reducing substances from 22.1% to 22.6%,
were noted. Structural and mechanical studies showed that the
strength of the experimental sample on 1, 12, and 24 h was 21; 38; and
42 kPa, respectively, which exceeds control values (14; 32; and 38 kPa),
while adhesion decreased from 1.7 to 1.5 kPa. The results confirm the
effectiveness of using fruit and berry paste to produce Turkish delight
with improved texture and increased nutritional value.

The proposed technology opens up opportunities for making
a wide range of natural confectionery products with enhanced
functionality. The introduction of this technology could expand the
market for environmentally friendly sweets and might contribute to
integrating products with high competitiveness into production.

Keywords: Turkish delight, fruit and berry paste, structure
formation, rheological properties, organoleptic properties, functional
ingredients.
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This study investigates the technology of liquid demineralized
whey concentrates. The task addressed is to determine rational modes
for the thermal treatment of liquid demineralized whey concentrates
in order to improve their functional and technological properties.

Liquid whey concentrates were pasteurized under the following
modes: 1 (temperature — 70 + 2°C, duration — 3-5 min), 2 (tempera-
ture - 80 + 2°C, duration — 3-5 min), 3 (temperature — 90 + 2°C, dura-
tion — 3-5 min).

With an increase in the dry matter content from 10 to 40% in the
concentrates, the density increased, the water activity and surface ten-
sion decreased, and the active acidity stabilized. The choice of mode 2
of heat treatment for a concentrate with a mass fraction of dry matter
of 40% turned out to be the most rational since it provided a balance
between high pasteurization efficiency and preservation of the quali-
tative characteristics of the studied sample.

With increasing concentration of dry matter, a significant increase
in effective viscosity was observed. For 40% concentrate, mode 2 pro-
vides the maximum level of thixotropy — up to 75%, which indicates
significant elasticity and technological stability of the product.

Analyzing the amino acid composition of 40% concentrate under dif-
ferent pasteurization modes, a clear trend of decreasing the content of all
amino acids with increasing heat treatment temperature was observed.

The results could be used as recommendations for adjusting tech-
nological parameters to obtain stable whey concentrates. The pasteur-
ized concentrates obtained are semi-finished products that could be
used in the food industry.

Keywords: whey, heat treatment, water activity, surface tension,
effective viscosity, thixotropy of the system, quality indicators, amino
acid composition.
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This study considers the process of IR drying of organic raw ma-
terials and semi-finished products of mixed composition. A limitation
of this process is the insufficient uniformity of drying and preserva-
tion of biologically active substances. To address this challenge, the
structure of a film-like electric heater of radiating type has been
improved by combined heat supply and conductive drying under
autonomous ventilation conditions (15...30 W). A universal conveyor
belt with replaceable modules expands the range of organic agricul-
tural raw materials and semi-finished products of mixed composition
during low-temperature drying (45...65°C).

The drying duration is reduced by 30...35% with an increase in
the residual content of biologically active substances by 15...20%
compared to the base device. For apples of the Gala variety, the re-
sidual content of vitamin C after IR drying was 82.0 + 3.1 mg/100 g,
which is 20% more than in the prototype (68.0 £ 2.5 mg/100 g). In
carrots of the Shantane variety, the residual content of f3-carotene
after IR drying was 87 + 2.5%, which is 17% higher than in the pro-
totype (70 + 3%). In chokeberry, the preservation of anthocyanins
is 92 + 3%, in contrast to the prototype (76 + 4%), in parsley, the pres-
ervation of chlorophylls is 82 + 4% (the prototype is 65 + 5%). In meat
and vegetable semi-finished products, the preservation of antioxidant
activity is 84 + 2% (versus 72 + 3%).

The combination of film-like heating, recovery of second-
ary warm air, autonomous ventilation by Peltier elements, so-
lar collector, and photovoltaic panel with battery contributes to
resource saving (20...30%) and stabilization of the temperature
field (AT = 12...18°C). The results confirm the functional and mod-
ular properties of the improved device for the “from farm to fork”
system for the production of functional semi-finished products with
a high degree of readiness.

Keywords: low-temperature drying, mobile IR dryer, unified
conveyor belt, autonomous ventilation, secondary air recovery.
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This study considers the process of heat and mass transfer dur-
ing the boiling of fruit and berry pastes in a vacuum evaporator with
a mixer that has heating blades. The vacuum evaporator has been
improved by modernizing the heat supply system with a flexible film-
like electric heater of the radiant type. The heating element is evenly
placed on the outer surface of the working container; the unified
mixer has its own heating surface with an area of 0.7 m2 This solu-
tion not only provides a stable thermal field throughout the volume
of the apparatus but also reduces the time for the system to enter the
operating mode. In addition, this solution makes it possible to reduce
the inertia of the heating process, improve resource efficiency, and
avoid local overheating of the product, which is especially important
when boiling thermolabile fruit and berry masses.

The process of boiling a semi-finished product from apples, ju-
jubes, and blueberries was tested. It was found that at a temperature
of 25°C, a paste with a mass fraction of dry matter of 30% has a dy-
namic viscosity coefficient of 428 Pa-s, which is 1.5 times higher than
that of a puree with 15% dry matter (290 Pa-s). It was determined that
under boiling conditions at temperatures of 52...55°C and a residual
pressure of 13...16 kPa, the effective viscosity of a product with a dry
matter content of 15 to 30% is within 12...28 Pa-s (shear rate of 1 s™1).
The transient characteristic during heating in the improved apparatus
is 30% less than that in the basic one. The metal consumption indica-
tors of the improved structure are reduced by 45%, and the boiling
time of fruit and berry puree (from 15% to 30% dry matter) is reduced



by 16%, which is explained by the increase in the heating surface to a

value of 4.4 m?. The specific heat consumption for heating the system

decreased from 134.5 to 119 kJ/kg, which confirms the positive effect

of the structural solution proposed in this work.

Keywords: vacuum evaporator, film electric heater, concentra-

tion, fruit and berry paste, mixer with heating blades.
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OIITHKA KOBBACHHUX BUPOBIB 3 T'I/IPOJII3ATOM KOJIATEHY TA >XYPABJIMHOIO JIJISI JTFOAEM
MOXHJIOTO BIKY (c. 6-14)

Yasin Uzakov, Kadyrzhan Makangali, Madina Kaldarbekova, Aziza Aitbayeva

O6’€KTOM LILOT'O ZOCIIi/KEHHS Oy/I1 BapeHi KoBGACH, PO3po0JIeHi CIIeIiaIbHO /ISl XapayBaHHs JIFOJei TOXUJIOTO BiKy, 110 BUPIIIYIOTh ITPO-
6JieMy ZJOCATHEHHs BHCOKOI LILJIBHOCTI Gika pa3oM i3 IOKpaIeHO0 TEXHOIOT{YHOI0 Ta OKUC/TIOBATIBHOIO CTAGLIBHICTIO. Y IOCTiPKEHH] o11i-
HIOBaBCSI KOMOiHOBaHUH BIUIMB Ti[posti3aTy KojareHy 10 Ta )XypaBJIHMHHOTO ITIOPOLIKY 2% Ha CKJIaJ, PyHKI[iOHAIbHICT, KOJIip, OKUCTIOBAJILHY
CTabiIbHICTh Ta 3aCBOIOBAHICTS in Vitro. 36aradyeHHs 3HaYHO 361/1bIIMII0 BMICT 6iska Ha 13,68% ripotu 10,91%, BoJioricTs Ha 77,2% npotw 72,7%
Ta 3MEHIIINJIO BMICT JKUPY Ha 6,7% 1poTtH 9,1%. KinbKicTh Jyropo3drHHNX 6iKiB 3pocsa Ha 10,07% mpotu 8,49%, TeKCTypa 3MilfHila Ha 88,2%
mpotu 60,4 xI1a, a BojIoroyTpuMyroua 3/1aTHICTh ToOKpaiiuaacs Ha 19%. IIpodiib >KUPHUX KUCIOT 3MiCTHBCA B 6GiK JIeII0 BUIIOT0 BMICTY JKUP-
HUX kucioT (SFA) C16:0, C18:0 Ta HIDKYOro BMiCTy MOHOHEHAaCHYeHUX JXUpHUX Kucaot (MUFA) C18:1, 3 He3HaUHUM 36i/IbIIEHHSIM BMICTy
ALA n-3, Tozii Ik TpaHc-izomepu 3amumranucs < 0,1%. Ilicas 10 gaiB 36epiraHHs MepeKUcHi Yrcia Oy/Iu HIDKIUMHE 70 8,1 TpoTH 9,8 MEeKB/KT,
IO CBiUUTBH IIPO YIOBiJIbHEHE OKUCJEeHHs JinifiB. CTaGiibHICTh KOIBOPY AocsrIa 94%, 3 MOKpALIEHUM 30epeXKeHHSIM IIOYepPBOHIHHS Y
30arayeHux 3pa3kax. 3aCBOIOBAHICTS in vitro 36ibInnIacs, 3 BUBUILHEHHSIM MEeNTUAIB + 21,2% (mercun) ta + 10,3% (tpuricun). Li edexru
MO)KHA TTOSICHUTH CUHEPreTUYHOIO POJIII0 KOJareHOBUX IMENTUAIB y MOCHIeHHI (YHKIIIOHAIBHOCTI 6iJIka Ta aHTHOKCUIAHTHUMH BJIaCTH-
BOCTSIMH T10JTi(heHOJIiB JKYPaBIMHU y IPUTHIYeHH] IepeKUCHOTO OKMCIeHHS JIiMi/iB. BiZAIMiHHOI0 0COGJIMBICTIO 1IHOTO ITiAIXOAY € TOABiliHA [1ist
HaTypaJbHUX [J00aBOK, 10 3a6e31edye MPOAYKT 3 ITOKPAIeHOI XapuOBOIO LIIBHICTIO Ta CTabibHICTIO. IIpaKTHYHA 3HAYYI[ICTh MOJIATAE Y 3a-
CTOCYBaHHi riipostizaTy KojlareHy Ta *KypaBJIUHU y GYHKIIOHATBHUX M’ SICHUX TEXHOJIOTISIX, CIIPSIMOBaHUX Ha PaI[iOHU JI0[eil IIOXUIIOTo BiKy,
110 TTPOIIOHYE XKUTTE3/IATHY CTPATETII0 AJIS M SICHOI IIPOMHUCIIOBOCTI IS MiATPUMKH 3/[0POBOTO CTapiHHS Ta 3HIDKEHHS PU3HKIB, ITOB’SI3aHUX
3 HeZIOCTATHIM CIIOXKUBAHHSIM 0iJIKa Ta OKHCJIIOBAJIbHUM CTPECOM.

KurrouoBi ciroBa: rifpostizar KosareHy, )KypasiauHa, (yHKI[iOHaJIbHA KOBOAca, JIIOM MOXWJIOTO BiKy, OKHMCJIIOBaJIbHA CTAGiIBHICTD, 3a-
CBOIOBaHicTh GisTKa.
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PO3POBKA TEXHOJIOI'TI TIPUTOTYBAHHA BAPEHOI KOBBACH 3 JOOABAHHSAM COEBOTIO I30JIATY TA
HYTOBOTI'O BOPOIITHA (c. 15-22)

Elmira Kanseitova, Aibala Taspoltayeva, Zhazira Zheleuova, Marat Abishev, Birol Kilic

OG6’eKTOM JIOCITiZPKEHHSI € BUPOOHHUIITBO BapeHUX KOBOAC 3 SUIOBHUOTO Ta Kypsdoro ¢ise 3 ofaBaHHIM COEBOTO i30Ty Ta HYTOBOT'O
6oporrHa. [Ipo6siema, sIKy HEOOXiZIHO BUPILINTH, TTOJIATAE Y PO3POO6Ii KOMOGIHOBAaHMX M SICHUX IIPOZYKTIiB. 3alpOIIOHOBAHO B/IOCKOHAJIEHY pe-
LENTYpy BapeHOT KOBOACH 3 [J0ZlABAHHSIM COEBOTO i30Ty Ta HyTOBOrO 60polIHa. [i IIporiec TOBHICTIO ormucaHo. TeXHOJIOTis BUPI3HSIETBCS IIPO-
CTOTOIO ITPUTOTYBAHHS. 3riJHO 3 PO3pPO6JIEHOI0 TEXHOJIOTIEI0, eKCIIepHMEHTaIbHO BUTOTOBJIEHO KijIbKa 3pa3KiB BapeHOi KOBOACH, 3’€JHAHUX
y cniBBigHOmeHHi 100:0, 70:30, 80:20, 60:40 Ha OCHOBi 36aJIAHCOBAHOT'O CIIiBBi/IHOLIEHHSI OCHOBHMX Xap4YOBUX KOMIIOHEHTIB, 110 3a6e3Ieuye
MiBUIIIEHY 3aCBOIOBAHICTD Ta JIETKICTh IlepeTpaBieHHsI. Bysu mpoBefieHi BUpOOHMYI BUITPOOYBaHHS po3p00sIeHOr0 MpoAyKTy. OIliHKa SKOCTi
OpPraHOJIENTUYHUX Ta (i3NKO-XiMIUHUX TOKa3HUKIB TOTOBOT'O IIPOLYKTY IIPOBOAMIIACS 32 3araIbHOIPUMHATUMU METOAUKAMU.

Bys10 foCITi/[PKEHO BIUIMB COEBOTO {30JIATY Ha SIKICHI XapaKTePHUCTUKM KOMOIHOBAaHMX BapeHHMX KOBOAC, IO MIiCTATh HyTOBE GOPOIIHO Ta
10% simoBu4oOro XUpy. Bynu fociipkeHi penenTypH, 1[0 MiCTATh AJ0BUYMHY BHILOTO IaTyHKY Ta Kypsaue dine y criBBifHomeHHi 60:40, Ha
npeaMeT X (Gi3sMYHUX Ta OPraHOJIENTUYHUX BIACTUBOCTEN. J[0ZlaBaHHSI COEBOTO i30JIATY TAa HYTOBOTO GOPOIIHA 3HAYHO 36iIBIIMIIO BMICT
BOJIOTH, BOJIOTO- Ta YKHUPOCTIHKICTh, & TAKOXK BHXif TOTOBOTO ITPOAYKTY, & TAKOXK 3MEHIINJIO BTPATU IIPU BapiHHI MOPiBHIHO 3 KOHTPOIHHUM
3paszkoM. Kpim Toro, koB6acu Gy/ii MEHIII YePBOHMMH IIPU /I0AaBaHHI I[oHaliMeHIIIe 5% COEBOTO {30JIATy Ta HyTOBOrO GopoIiHa. PesyibraTti
OpPTraHOJIETITUIHOI OIIiHKU TTOKa3aJIH, IO JIesIKi STKiCHI XapaKTepUCTHKH CBITJINX KOBOAC, TaKi STK COKOBUTICTH Ta IILJIbHICTh, MOYKHA TIOKPAII[ATH
LIUISIXOM JIOZ[aBaHHSI COEBOTO i30J14Ty. SIK KOBOACH 3 3% COEBOTO {30JI5ITY, TaK i KOHTPOJIBHI CBIT/Ii KOBOACH, Oy/IM TEeMHIIINMU Ta UUTBHIIINMHU.

KurrouoBi cioBa: coeBuii i30714T, HyTOBe GOPOIIHO, BapeHa KoBbaca, SJIOBUYMHA, Kypsida Tpy/Ka.
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BU3HAYEHHSA ®AKTOPIB IHTEHCU®IKAIIIL, IITO BITUBAIOTH HA ITPOITEC OCBITJIEHHA BUHA (c. 23-37)

Qasil Fataliyev, EInur Heydarov, Natavan Gadimova, Mehman Ismayilov, Naila Mammadova, Asaf Rushanov

OG6’eKTOM J10CIIPKEHHS € iHTeHCcH(DiKallis ITpoliecy OCBIT/IEHHsI BUH. X04a 6yJI0 IIPOBeZIeHO HU3KY JOCIIi/KEHb 11[0/10 OCBITJICHHSI BUH, BILIUB
(epMeHTiB, yIBTPa3ByKy, MEMOPAHHOTO (iIbTpa, YIBTPa3BYKY Ta (hakTopa Mariepariil Ha iHTeHCHBHICTb OCBITVIEHHS OCTi/KEHNI HEeIOCTaTHBO.



BcTaHOBJIEHO, 110 (hepMeHT B-IVIFoKaHa3a, MOPIiBHSHO 3 iHIIMMY (hepMEeHTaMH, CTBOPIOE OCHOBY /ISl GLIBIIIOrO 3MEHIIEHHS KiJIBKOCTI 110-
Jricaxapu/iiB, 0COGINBO IVIIOKOMaHaHy, Y POXKEBUX BUHAX, i II0 3pa30K 3aJINIIAETHCS CTA0LIBHUM IpOoTsiroM 10 MicsmiB. [yist GLIMX CTOJIOBHX
BHUH 00po0OKa ¢epMeHTamu nekrodoetnuHy IT 10x Ta I' 10X 3 MOJAIBIINM ITACTyBaHHSIM, X0JIOZHOI0 0OpOOKOI0 Ta (pisbTpaliiero Jata Kpaiii
pe3ysbraTi. BcTaHOBIIEHO, 1110 Y/IBTPa3BYKOBa 06p0oOKa BUHOMATepiasiB 36i/1bliye BMICT apOMaTHUHUX PEUOBHH Y CKJIAJ, KOJIp, KUCIOTHICTh
Ta IOKpaIlye CTabiIbHiCTh BUH. I1iIBUIIYeThCS ITPOYKTUBHICTE MEMOPAaHHUX (DinbTpiB, iHTeHCH(IKyIOTECA TpoliecH (inpTparii Ta oCBiTIEH-
HsI BUHOMarTepiasiB. YIbTPa3ByKOBA 4acTOTA, AKYCTUYHI KOJIMBAHHS, [0 IPUKJIAAAIOTECS A0 PiAMHU, 361IbIIYIOTh IPOHUKHICTD (binbTpiB Ta
JI03BOJISIIOTH IM IPAIlOBaTH B PEXKUMi caMoouMIeHHs. X0JI04Ha Mallepalisi BUHOrpasy copTiB Mazapaca Ta Mepso mipu Temmneparypi 7-8°C
TIPOTSITOM 4 IHIB mepe]; (hepMeHTALli€I0 J03BOJISIE OTPUMYBATHU CiK 3 BUCOKOIO LIIbHICTIO KOJIBOPY, 6araTuii Ha 3araJbHUM BMICT aHTOIiaHiB
Ta (PEeHOTBHUX CIIOIYK.

BupoGHHUIITBO CTAGi/TbHUX BUH 3 BUKOPUCTAHHSM (DEPMEHTIB Ta X0JIOAHOI Malleparlii, a TakoK iHTeHCH(iKallist OCBITJIEHHS 32 ZOIIOMOTOI0
YIBTPA3BYKy Ta MEMOPAHHOrO (iJIbTPYBaHHS YIBTPa3ByKOM, BUPIlLye IIpo6ieMy Ta POGUTS Iii JOCJIPKEHHST BAYKIMBUMU ISl BUPOOHHUIITBA.
OTpuMaHi pe3y/JIbTaTh MOXKYTh OyTH BUKOPUCTAHi Ha 3aBOfIaX Ta BUHOPOOHSIX.

KorrouoBi croBa: pepMeHTHi ITperapaTy, OCBITVIEHHsI, BUHOMATepias, yJIbTPa3ByK, MeMOpaHHa (ibTpallis, X07I0Ha Matepariisi, MOHO-
MepHi aHToIliaH!, (DEHOJIbHI CITOTYKH.
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PO3POBJIEHHA IIIXOY IO OIIHIOBAHHSA SIKOCTI XJIIBA BE3IVIFOTEHOBOI'O HOBUX PEIEIITYP
(c. 38-46)

H. M. OcokiHa, K. B. Kocrenpka, A. A. Kucins, O. II. IIpicc

OG6’eKT AOCJIiPKEHHS — AKICTh X1i6a 6Ge3ryoTeHoBOro. B YkpaiHi acopTUMeHT 6e3III0TeHOBUX BUPOOGIB 3aTHIIAETHCS 0OMEKEHUM.
B mocipkeHHI BUBHAYAIU MOXKJIMBICTh BIOCKOHAJIEHHS JIaG0PaTOPHOTO OLiHIOBAHHS XJI1i6a Ge3IJIFOTEHOBOTO JIJIsT ITOJAJIBIIOr0 BU3HA-
YeHHs paljiOHaJIbHOTO BUKOPHUCTAHHS GE3IVIIOTEHOBOTro GOpOIIHA B XJIiGOIEUeHH] 3 TapaHTOBAaHOIO CTabiIbHICTIO CTPYKTYpU BUPOGIB.
PexoMeH/I0BaHUHN IiJXif /10 OIiHIOBaHHS AKOCTi Xy1i6a GE3MTIOTEHOBOro Iepefbavyae 5-6ayJbHY LIKAIy OLIHKM, IO MICTUTHh HACTYIIHi
MMOKa3HUKU: 30BHILIHIA BUIIsAz (popma, MOBEPXHS, KOJIip CKOPUHKHN); CTAaH M’SIKYIIKU (KOHCUCTEHIIis, CTPYKTYpa, KOJIip); CMaK; 3armax.
Po3po6iieHi KoediljieHTH BaroMocTi BpaXxOBYIOTh MEHIIMI 06’€M, IOPUCTICTh BUPOOIB i3 Ge3IIIOTEHOBOI CHPOBUHU y ITOPIiBHSHHI 3
XJ1i60M MIIeHWIHUM. [loeHAaHHS HeTpaJuIiifHOI cupoBUHU (6OPOIIHA KiHOA, TPeYaHOro, KyKypy/A3sHOIo) 3 yAOCKOHAJIEHOI CHCTe-
MOIO OLIiHIOBaHHS SIKOCTi ZJaJI0 3MOTYy He JIMILE PO3POOUTH KOHKYPEHTOCIIPOMOXKHY pelenTypy XJ1i6a 6e3ryIIoTeHOBOTrO, ajie i CTBOPUTH
yHi(iKOBaHMI MiAXif K0 KOHTPOJIIO fioro sskocTi. Tak, TO3UTHBHI pe3y/bTaTH 3yMOBJICHI BUCOKMMU ITOXKUBHUMH BJIaCTUBOCTSIMU KiHOA
Ta IPeuKy, a TAKOK PYHKIIOHAIBHUMH XapaKTepUCTUKAMU IICUJIiyMy i KpOXMaJIo, 1[0 KOMIIEHCYIOTh BiZICYyTHICTh 6iJIKiB KJI€HiKOBUHH.
PeKOMEeH/I0BaHO CTPYKTYpOYTBOPIOBaYi — KaMeZlb KCAaHTaHOBY, KPOXMaJIb i TIICHJIiyM — Ta IXHIO KiJbKicTb /iy 3a0e3nedyeHHs (opMoc-
TifIKOCTi ¥ TMOJIMIIeHHs TeKCTypyu BUPOOY. 3aIpONIOHOBAHI PELENTypHi CHiBBigHOIIEHHS (60pOIIHO KiHOA SIK OCHOBHA CHPOBHHA Y
TOoeHaHHI 3 GOPOUIHOM I'peYyaHUM Ta KyKypyA3sHUM i JofaBaHHSAM 1,0% MOpPOIIKY Icuiiymy a6o 1:3 KiJbKOCTi KpOXMaJlo) Ta BJO-
CKOHAJICHUH MifIXiJ| 10 OI[iHIOBaHHS MOXKYTh OYTH BHUKOPUCTaHi y JJab0paTOpHill MPaKTHIIi, Y IPOMHUCIOBOMY i MaJoMy BUPOOHUIITBI
6e3ITIOTEHOBUX XJ1i600YyJIOUHMX BHUPOOIB, a TAKOXK MPH POo3pobJeHH] iHIIMX BUJIB 3€pHOOOPOIIHSIHUX HMPOAYKTIB (PYHKI[iOHAIBLHOTO
NIpU3HAYeHHs.

Kurrouogi croBa: 60ponrHo 6e3mI0TeHOBE, KiHO0a, IICHJIiyM, ONTUMI3allis PerenTyp X1i6a, KpUTepii OpraHOIeNITUYHOI OI[iHKH.
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BUABJIEHHS BIUIVBY BIMCBKOBHUX AIN HA BE3IIEYHICTD CUIBCHKOT'OCIIOZAPCHKOT ITPOAYKIIT
(c. 47-53)

M. M. Camiymuk, C. II. BoxoBens, O. B. KoBasenko, T. M. ProkkoBa, I. B. T'HoeBuii, . M. I'pinuenko, A. M. IleTpeHKo,
0. M. Baxwmar, V. I. Hegisibcbka

O6’eKTOM JJAHOTO JIOCTiPKEHHS € IIPOLIeC OL[iHKM 6e3M1eYHOCT] CiIbChKOroCIoapChKoi MPoAYyKIii Ha TepuTopii Mo6aM3y BificbKOBUX
niit. Bimomo, mo BifichKOBi il MPU3BOAATH /10 3a0pyJHEHHS €KOCUCTEMH BaXXKUMH MeTasaMu. IIpoTte, He JOCTi/HKEHO, YN Bij0yBaeThCs
3a6py/IHEHHSI TOKCUYHUMU eJIEeMEHTAMHU Ta PaJioHYKJIiZIaMU CLIbCbKOTOCIIONAPCHKOT MPOAYKILiT Ha TepUTOPisX, [ie He BeAyThCsl 60i0Bi
7iii, asie criocrepiraeTbcs MOCTIMHUIN PyX BiMICBKOBMX IOBITPSHUX 3ac00iB. JlociipkeHHs TpoBoguncs y 2025 poli Ha TepuTopii, sike
3HAXOAUTHCS B MeXKax 50-KiJioMeTpoBoi 30HU 60iioBUX Aiil. [IpoaHaTi30BaHO BMICT Ba)KKUX METAJIiB Y KOPMaX, IKi BUKOPUCTOBYIOTHCS
JLJIsI BUT'O/IOBYBaHHS MOJIOYHOI XyZ[00U, Ta MOJIOLi, OCKiJIBKM TOKCHHU MOXKYTb ITOTPAIJISTH Y MOJIOKO Uyepe3 KopM. Pe3ynbTaTu moxasany,
1m0 MacoBa JyacTka Pb (< 0,86 + 0,26 ppm) Ta Zn (13,93 + 4,32 Mr/Kr) y TpaBi B 3HauHiil Mipi nepeBuInye HopMaTuBHi. [liBUIIeHNIT BMicT
Zn BUSIBJIEHO i B TPyOUX KopMax. Moro yacTka y comomi cranoBuIa 18,27 + 5,49 Mr/KT, a y ciHi 8,72 + 3,08 Mr/kr. CTIOCTepiraeThest TAKOK
3a0pyZiHEHHS KOPOB’sIY0r0 MOJIOKA. Y HBOMY BHUSIBJIEHO IifIBUIeHUH piBeHb Pb y TpasHi (0,17 + 0,08 mr/kr) Ta jinmHi (0,18 + 0,09 Mr/Kr).
BusiByieHo migBumeHHs piBHsa Cd y mostomi (0,014 + 0,01 mr/kr). Oco6HBe MiABUIEHHS YaCTKH BOXKUX METaJliB y KOpMax Ta MOJIOIIi
CIIOCTEpirajaocs y TpaBHi Ta JIMITHI, KOJIU 3pOC/ia iIHTEHCUBHICTD MOBITPAHMX 3arpo3 Ha CymuiuHi. IIpyu nboMy, 1110 y KBiTHI MacoBa 4acTKa
Pb y MoJioni 3HaxoAusacs B MeXax JOIyCTUMUX HOPM i He nepeBuigysasa 0,02 ppm. PazgiosoriuHi JocmipKeHHS MOJIOKa He BUSIBUJIN



3a06pyAHeHHs pafioHykaigaMu. IIuToMa akTuBHICTE Cs-137 3HaxoAuIacs B Mexax 2,54 + 2,54 — 4,25 + 2,69 Bk/kr, a muTOMa aKTUBHICTb
Sr-90 cranosmia 0,56 + 0,56 — 1,13 + 0,7 Bx/kr. ToMy, CiTbCBKOTOCIIOAPCHKY MPOAYKIIII0 HA TEPUTOPisX MOGIN3Y 30HH aKTUBHUX 60-
MOBUX il HE MOYKHA BBa)KaTH GE3TE€YHOI0.

KurrouoBi cyroBa: pofioBosibua 6e3rexa, Bakki MeTasu, paflioHyKIIiZid, TOKCUYHI eIeMEeHTH, CLIbChKOTOCTIOAAPChKA ITPOAYKILis.
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BUBIP TEJIEYTBOPIOBAYIB /11 JOCATHEHHSA BUCOKOI TOMOTEHHOCTI KOHIITEHTPOBAHOTI'O
MPOAYKTY 3 IUIOAIB AMBHU (Cydonia oblonga) I3 3ACTOCYBAHHAM TEOPII TPA®IB (c. 54-63)

Melahet Ismayilova, Mushfiq Khalilov, Mehriban Maharramova, Maryam Mammadaliyeva, Elza Omarova, Ahad Nabiyev,
Afet Gasimova

OG6’€KTOM JIOCJII/PKEHHS € SIKiCTb KOHIIEHTPOBAHOTO MPOAYKTY 3 IUIOAIB aiiBH. 3 OIJIsLy HAa MIMPOKe MOIMIMPEHHS KOHI[EHTPOBAHUX
(GpPyKTOBUX NPOAYKTIiB, 30KpeMa jkeJie 3 IUIOAIB aiiBY, y pi3HUX KJIIMAaTUYHUX 30HaX, a TAKOXK IXHIO IePCIEeKTUBHICTD SIK JiKyBaJIbHO-
ro M Ai€TUYHOrO NPOAYKTY, CTAHOBUTH iHTepeC OILiHIOBaHHS SIKOCTi IMPOAYKII i3 3aCTOCYBaHHSM MaTe€MaTUYHHX METOAIB, 30KpeMa
Teopii rpadis y TexHosorii 1i mepepoGsieHHsl. Bizomo, mo oAy aiBM, Maro4yu GaraTuil XiMiuHMN CKJIaZ, iCTOTHO BUPi3HSIOTHCS
cepef iHIIMX IUIOAIB IPUEMHUM apomaroM. Lli JIeTKi KOMIIOHEHTH IepeXoJATh y TOTOBUU IPOAYKT HABIiTh IIiCJIS TEXHOJIOTiYHOI 06-
po6Ku cUpoBUHH. OCKiNBKM dKeJie 3 IUIOfiB OTPHUMYIOTh IUIAXOM KOHI[EHTPYBAaHHS COKY, BHACJIfOK 4OTO (DOPMYeThCS KOJIOigHA
CcHUCTeMa, BUTOTOBJIEHHSI IIPOAYKTY 3 BUKOPUCTAHHSM TIeJsIeBOi, TOUHillle 30/Ib-T'ejIb, TeXHOJIOTii BU3HAYaeThCS AOAAHUMU iHTpefieH-
TaMM Ta IlapaMeTpaMu cepezoBuiia. IlepeBaroio Iiiel TeXHOJIOTII € Te, IO OTPUMAaHUM NPOAYKT Mae OiTbIl TOMOT€HHUU BUIIAA i
TIPUEMHI OpraHOJIEITUYHI BJIACTUBOCTI. B’A3KiCTh OTpUMaHOIro IPOAYKTY 3a COPTAMM Bipi3HSETHCS HE3HAUHO i B cepeJHbOMY CTa-
HOBUTH 2,17-104 mIla-c, a MinHicTh 32 BaseHTOM mopiBHIOE 400. 3a MaTepiaJIbHUMU IIOTOKAMHU BUTPAaTH Ha 1 T TOTOBOTO IPOAYKTY
CTaHOBMUJIM 1328 KT.

CTpyKTypa GpyKTOBOTO >keJie POPMYEThCA 3aB/AAKU A0/JaBaHHIO [I0 COKY /IparjeyTBOPIOBaJIbHUX KOMIIOHEHTIB. ToMy TaKUil IPOAYKT
HE BBa)XAETHCS PE3yIbTATOM 3aCTOCYBAHHS CTPOTOTO 30JIb-I'eJIb METO/Y IepepoOIEHHs, 32 IKOT0 MePexif| 30/ B reJIeBy CTPYKTYpY Bif-
OyBaeThbCsl BHACTIIOK XiMIYHUX peakiiii. ¥ ¢pykToBOoMYy Kesie iHrpelieHTH caMi (OpPMYIOTh TPUBUMIPHY CITYACTy CTPYKTYypy, IIPOTe He
TBEpAY KpucTajiyHy. Taka ciTyacra CTpyKTypa yTBOPIOETHCS BHACIIIOK Ii/ipoJli3y IEKTUHOBUX PEYOBUH i MOJIIKOHAEH AT I10J1iraJaKry-
POHOBUX KHCJIOT 3 YTBOPEHHSIM COJIbOBUX MiCTKiB.

KarouoBi cioBa: 3071b, reib, TAKCOTPOITis, CUHEPE3HUC, KCeporeib, KOJI0ifi, rpad, BepuIMHU, pe6po, iHIN/eHTHICTb, CYyMiXKHICTb.
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OBIPYHTYBAHHSI TEXHOJIOT'Ti PAXAT-TYKYMY HA OCHOBI ILTIOAOBO-ATITHOI ITACTH 3 SAABJIVK,
ABPHUKOCIB I ZKKUMOJIOCTI (c. 64-72)

K. P. KacaGoBa, O. B. CamoxBaJioBa, O. I. BosxoBiTuHa, 1. B. JIe6eninen, H. B. BygHauk, 1. B. YoHi, A. O. CkopoMHa,
0. I. CitkoBcbKa, C. A. HyxxHa, O. A. Ctykaio

OG6’€KTOM JIOCTiZPKEHHS € TEXHOJIOTIYHHI ITPOoIieC BUPOOHUIITBA paxaT-TyKyMy i3 BUKOPHUCTaHHSM IIJIOZ{0BO-STiIHOT TTACTH, BUTOTOBJIEHOT
3 A6JIyK, aOpUKOCiB Ta KUMOJIOCTi. Bupiryerbes pobiemMa popMyBaHHS CTPYKTYPH, 30€peXXeHHs TPaJUIiITHUX OpraHOIeNTUYHNX ITOKa3HU-
KiB SIKOCTi paxar-TyKyMy 6e3 BUKOPHUCTaHHS Pi3HOMAaHITHUX [J00ABOK, IIiJBUIIEHHS XapuoBOi I[iHHOCTI IIUIIXOM BUKOPHUCTAHHS HATypaJIbHOI
TIJIOIOBO-ATiAHOT MacTH. BUKopucTaHHS MPUPOJHUX BJIACTUBOCTEH 3a3HaueHOI CMPOBUHMU Jlae€ 3MOTy OOI'PYHTYBaTHU CTBOPEHHS POCIHMHHOI
[1aCTH Ta BIIPOBAJUTHU i1 y TEXHOJIOTIIO paxaT-IyKyMy.

Pe3ysbTaTaMu OCIIi/PKEHb BCTAHOBJIEHO, 1[0 3aITPOBA/PKEHHST KOPOTKOYACHOTO KOHIIEHTPYBaHHS 32 TeMITepaTypu 62...65°C 3a6e3nedye
36epeXkeHHs (QYHKI[iOHaJIbHUX KOMITOHEHTIB y MacTi, AKa XapaKTepU3yeThCcd JUHAMIuHO B’A3KicTio 320 ITa-c, BMiCTOM HEKPOXMaJIbHUX T10-
sicaxapufis 3,3 r, Bitaminy C — 19 Mr Ta BiTaMiny A — 210 Mr.

BBeZieHHST IIJIOZOBO-ATIZHOI TTACTU y PEeleNTypy paxaT-TyKyMy CIIpUs€E ITiBUIIEHHIO HOTro SIKOCTi. Bifj3HaueHO 3HM)KEHHSI BOJIOTOCTI 3
17,2% 10 16,8%, 3pOCTaHHSI TUTPOBAHOI KUCJIOTHOCT 3 1,5° /10 1,7° Ta 36i/1bIIEHHS BMICTY PeyKylOuMX PedyoBUH 3 22,1% 110 22,6%. CTpyKTyp-
HO-MeXaHi4yHi JJOCIIi/PKeHHs TTOKa3aJIy, 1110 MillHICTh /IOCJIiJHOTO 3pa3ka cTaHOM Ha 1, 12 Ta 24 rof ctaHoBuia 21, 38 ta 42 kIla BifnoBiiHO,
1110 TIepeBUIIye KOHTPOJIbHI 3HaueHHs (14, 32 i 38 kI1a), Tozi sik ajresist 3HU3MIacs 3 1,7 10 1,5 k[la. OTpuMaHi pe3ysibTaTH MiZTBEPAKYIOTh
e(eKTUBHICTh BUKOPUCTAHHS IJIO[0BO-ATiJHOI IIaCTU JJIs1 CTBOPEHHS paxXaT-JIyKyMy 3 IIOKpAIeHOI0 TeKCTYPOIO Ta IifIBUIIEHOI0 Xap40BOIO
IiHHICTIO.

3anpornoHOBaHa TEXHOJIOTSI Bi/IKpMBA€E MOXUIMBOCTI /IJI1 CTBOPEHHS IIMPOKOr0 aCOPTMMEHTY HaTypaIbHUX KOHAWTEPCHKUX BUPOGIB 3
MiZABUIIEHOIO (DYHKI[{OHAIBHICTIO. BIIpoBa/KeHHS 11i€] TEXHOIOTII MOYKe CIIPUATH PO3IIMPEHHIO PUHKY €KOJIOTIYHO GE3IIeYHUX COJIO/[OIIIB Ta
iHTerpariil y BUpoOOHHUIITBO IIPOAYKIIii 3 BUCOKOIO0 KOHKYPEHTOCIIPOMOXKHICTIO.

Korro4oBi caoBa: paxaT-JIyKyM, IUIOJOBO-ATifHA I1acTa, CTPYKTYPOYTBOPEHHs], PEOJIOTiuHi BJIACTUBOCTI, OPraHOJIENTUYHI BJIACTUBOCTI,

(yHKIiOHABHI iHTpeZieHTH.
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BU3HAYEHHSA BIIUBY TEILIOBOI OBPOBKH HA ITOKA3HUKU PIIKUX KOHITEHTPATIB
JEMIHEPAJII30BAHOI CUPOBATKM (c. 73-80)

A. II. Muxanesud, I. €. IToximyk, V. I. Baragypa, P. C. CBaraenko, O. O. Bacc

OG’€eKT OCIi/PKEHHS — TeXHOJIOTis PiIKMX KOHIIEHTPATIB JieMiHepasri3oBaHOI CHpoBaTKH. IIpo6sieMoro, 1o BupinryBaacs, 6yJ10 BU3Ha-
UYeHHSI pallioHAIbHUX PEXKMMIB TEIIJIOBOTO 0OpOO6IeHHS PiIKMX KOHIIEHTPATIB ieMiHepali30BaHOI CUPOBATKU /IS MiZBUIIEHHS iX (yHKIfio-
HaJIbBHO-TEXHOJIOTIYHUX BJIACTUBOCTEH. IlacTepr3aliito pilkMX KOHIIEHTPATiB CMPOBATKHU MTPOBOJMIIN 32 HACTYIIHUMU peXXMMaMu: 1 (TeMrie-
parypa - 70 % 2°C, TpuBaiicTs — 3-5 xB), 2 (Temneparypa — 80 + 2°C, TpuBazicTs - 3-5 xB), 3 (Temriepatypa — 90 + 2°C, TpUBaJICTb — 3-5 XB).

ITpy migBUIeHH] BMICTY CyXUX pedyoBUH Bif 10 10 40% y KOHLIEHTpaTax IiBULIyBajacs I'yCTMHA, 3HIKYBajlacsd aKTUBHICTb BOJAU Ta I10-
BEpXHEBUI HATAT, cTabilizyBasacsi akTUBHA KHCJIOTHICTh. BUGip pe)XknMy 2 TEIJIOBOro 06po6IeHHS I KOHILIEHTPATy 3 MacOBOIO YaCTKOIO
Cyxux pedoBUH 40% BUSBUBCS HAMOIIbII parjioHaIbHUM, OCKIZIBKU BiH 3a06e3MevuyBaB 0aJlaHC MiXK BUCOKOIO e()eKTHUBHICTIO TacTepr3ariii Ta
30epeIKEeHHM SIKICHHUX XapaKTePUCTUK JOCIIPKyBaHOTO 3pa3Ka.

3 MiABUIEHHSIM KOHIIEHTpAIil CyXHX PEYOBUH CIIOCTEPIraeThCsl iCTOTHE 3pocTaHHS e(eKTHUBHOI B’A3KOCTi. [ly1s KoHIeHTpaTa 40% pe-
JKUM 2 3a6e31edye MaKCUMaJIbHUI piBeHb THUKCOTPOITHOCTI — 10 75%, 1110 CBiJUNTDH PO 3HAYHY €JIACTUYHICTb Ta TEXHOJIOT{YHY CTabGiIbHICTh
MIPOAYKTY.

AHaTi3yI0un aMiHOKUCIOTHUN CKJIaZ KOHIIEHTpaTy 40% 3a pi3HUX peXXHMiB IacTepu3aliil, CIIoCTepiraeThesl YiTKa TeHJCHIisT 3HIDKEHHS
BMICTy BCiX aMiHOKHCJIOT i3 Ii/JBUIEHHSIM TeMIIepaTypy TEILJIOBOI 06POOKH.

Pe3ysbTaTél pO6OTH MOXKYTh OYyTH BUKOPUCTAHI B SIKOCTi peKOMEH/JAIIii IIOZ0 PETy/TI0BAaHHS TEXHOJIOTIYHNX ITapaMeTpiB /Il OTPUMaHHS
CTabibHIX 32 TOKa3HUKAMU KOHI[EHTpaTiB cupoBaTKy. OTpUMaHi macTepr30BaHi KOHIIEHTPATH € HarliBhabpuKaTaMu, 1110 MOXKYTh OYyTH BU-
KOPUCTaHi y Xap4oBill IPOMUCTIOBOCTI.

KUrro4oBi ci1oBa: MoOJIOYHA CHPOBATKA, TEIIOBA 00pOOKa, AKTUBHICTH BOZAU, TIOBEpXHEBUII HATAT, e()eKTHBHA B’S3KiCTh, TAKCOTPOITHICTh
CHCTEeMU, IIOKA3HUKU SIKOCTi, aMiHOKMCJIOTHUH CKJIaj.
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BIOCKOHAJIEHHSA TEPMOPAIIAIIIFIHOI CTPIYKOBOI CYIIIAPKH 3 PEKYIIEPAIIIEIO TA ABTOHOMHOIO
BEHTWJIALIEIO (c. 81-91)

A. M. 3aropynsko, 1. B. BopoHeHko, JI. B. Baxs-Ilpuiunko, M. B. Pa6osoi, M. B. Mapuenko, T. C. XKezeBa, C. O. BaGaes,
E. B. I6aeB

O6’exTOM JI0CTi/IKeHHS € Tporjec [Y-cynIiHHSA opra”ivHOI CHPOBUHH Ta HamiB(abprKaTiB 3MilIaHOTOo CKJ1ay. € mpo6aeMa I[boro Iporiecy
y HeZloCTaTHiH piBHOMIpHOCTI cyIIiHHs Ta 36epeykeHHi 6i010riYHO aKTUBHUX PEUOBUH. [IJ1s1 yCyHEHHS TPO6JIeMU BI,OCKOHAJIEHO KOHCTPYKILiIO
LIJITXOM KOMGIiHOBAaHOTO TETLIONI/IBe/IeHHS TUIiBKOIIOIIGHOTO eJIeKTpOHAarpiBaya BUITPOMiHIOBAJIBHOTO TUITYy Ta KOHAYKTUBHOTO CYIIiHHS B
YMOBax aBTOHOMHOTO BeHTHIOBaHHs (15...30 Br). YHiBepcasibHa KOHBEEPHA CTPivuKa 3i 3MiIHHUMHU MOJY/ISIMU PO3IIMPIOE ACOPTUMEHT Opra-
HIYHOI arpoCHPOBMHU Ta HamiB(habpUKaTiB 3MilIaHOTO CKJIAJy IPU HU3bKOTEMIIEpaTypHOMY CylIiHHi (45...65°C).

CKOpOUYIOThCSI TPUBAJICTD CyIIiHHA Ha 30...35% i3 MiZBUIIEHHAM 3aJIMIIKOBOTO BMiCTy 6i0/IOriYHO aKTUBHUX PEYOBMH Ha 15...20% 110-
piBHAHO 3 6a30BUM amnapaToM. [ls 16/1yk copTy «[ama» 3anunikoBuit BmicT Bitaminy C micisa I4-cyminzs craHoBuB 82,0 + 3,1 Mr/100 r, 110
Ha 20% 6inbie HiK y mpororumni (68,0 &+ 2,5 Mr/100 r). ¥ MopkBi copty «IIlaHTaHe» 3aJUIIKOBUI BMICT (-KapoTuHy mics [9-cymriHHs cra-
HOBUB 87 =+ 2,5%, 110 Ha 17% Bullle, HiX y npototutti (70 £ 3%). B apoHii yopHOIUTiAHIH 36eperkeHHsT aHTOLiaHiB — 92 + 3%, Ha BiAMiHy Bif
rporuty (76 + 4%), y NeTpyLILi JUCTOBiH 36epesxeHHsT XJI0podimiB — 82 + 4% (IIPOTOTUIL - 65 + 5%). Y M’SICO-POCTMHHUX HarliBpabpuKaTax
30epeXKeHHsT aHTHOKCHUAHTHOI aKTUBHOCTI — 84 + 2% (mpotu 72 + 3%). KoM6iHyBaHHS IJTiBKONOZ[iGHOTO HATPIiBY, peKyIeparlii BTOPUHHOTO
TEIJIOTO ITOBITPsl, aBTOHOMHOI BEHTHJIALI 32 paXyHOK eJIeMeHTIB I1eJIbThbe, COHSTIHOIO KOJIEKTOPY Ta (hOTOeJEKTPUYHOI IMaHesi 3 aKyMyJIsi-
TOPHOIO GaTapeero cripusie pecypcoomragHocti (20...30%) Ta crabimizanii remneparypHoro mosst (AT = 12...18°C). Pe3y/braTi miZTBEp/AXKYIOTH
(pyHKIIiOHAIBHO-MOZY/IBHI BJIACTUBOCTI BIOCKOHAJIEHOTO ariapaTy JiJIsl CHCTEMHU «BiJf JIaHY JI0 CTOJTy» 3 BUPOOHUIITBA (DYHKI[iOHAIBHIX HATIiB-
(haGpukaTiB BUCOKOTO CTyIEeHsI TOTOBHOCTI.

KurrouoBi coBa: HHU3BKOTEMIIEpaTypHe CYLIiHHS, MoGinpHa IU-cymapka, yHi(ikoBaHa KOHBeepHA CTpiuKa, A6MOHOMHA BEHTHIIALS,
peKyrtepaliisi BTOpUHHOTO MOBITpPs.
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VIOCKOHAJIEHHS BAKYYM-BUIIAPHOTO AIIAPATA /)11 KOHIIEHTPYBAHHS ILUIOAOBO-ITITHOI
CHUPOBHHH (c. 92-100)

0. €. 3aropysbko, B. M. Muxaiiios, A. O. I1ak, O. €. I'pomos, H. B. ®exak, A. M. ITyrau, M. II. Bakipos, K. I. IlaB1ro4eHKO

OG6’eKTOM JOCIII/HKEHHS € IIPOoLeC TeIJIOMACOOOMiHY ITifl 4ac YBapIOBAaHHS IJIOLOBO-SIJHUX MACT Y BaKyyM-BUIIAPHOMY amapari 3 Mila-
KOI0, IKa Mae 00irpiBasIbHi JIonaTi. YOCKOHAJIEHO BaKyyM-BUIIAPHUI amapaT HMUISXOM MOJepHi3allil CHCTeMH TeIUIONiABEAECHHS I'HYyIKUM



ILTiBKOIIOZiGHUM eJIeKTpOHarpiBayeM BUITPOMIHIOBAJILHOTO TUITy. HarpiBaJbHUI esleMeHT piBHOMIPHO po3MillleHuil 110 30BHiIIHIiT TOBepXHi
po6o4oi eMHOCT, a yHiikoBaHa MilaiKa Mae BIACHY HATPiBaJIbHY TIOBEPXHIO TUIolelo 0,7 M2. Take pilleHHs 3a6e31iedye He JIMIIe CTabiib-
He TeIUIOBe TI0JIe IT0 BChOMY 00’€My araparta, a TAKOXK CKOpOUye 4ac BUXOZY CHCTeMH Ha poboumii pexkuM. Kpim Toro, 1ie pileHHs J03B0OJIsIE
3HU3UTH iHepIiiHicTh mporjecy HarpiBaHHS, MiJBUIUTH PECYPCOOIIaHICTh Ta YHUKHYTH JIOKJIBHOTO TIeperpiBy IPOAYKTY, L0 € 0COOIMBO
BAXJIMBHUM IIPY YBapIOBaHHI TepMOIA0iIbHUX MIJI0/[OBO-ATIIHNUX Mac.

ITpoBefeHo ampo6bariito IIporecy yBapioBaHHs HamiBabpukaTy 3 s161yK, 3i3idycy Ta yopHuUIi. BcraHoBIeHo, 1110 Ipu Temrepatypi 25°C
racTa 3 MacOBOIO YAaCTKOIO CyXUX pedoBUH 30% Mae koediljieHT auHaMivHOI B’s3kocTi 428 I1a-c, skuif B 1,5 pasu Bulle, HIX y mope 3 15%
cyxux pedoBuH (290 I1a-c). BusHaueHo, 10 B yMOBaX yBaprOBaHH 3a TeMIiepaTyp 52...55°C mpu 3aJuIIKoBoMy TUCKY 13...16 kI1a edekTrBHA
B’SI3KiCTB IIPOAYKTY 3 BMICTOM CYXHX PEYOBHUH Biz 15 10 30% Mae Mesxu 12...28 ITa-c (tuBuaKicTs 3cyBy 1 ¢—1). ITepexi/iHa XapaKTepUCTHKA T1iJ
4Jac HarpiBaHHs B Y/JOCKOHAJIEHOTO arapaTa IMOpiBHAHO 3 6a30BUM MeHIIe Ha 30%. [TOKa3HUKYA METaJIOEMHOCT] YAOCKOHAIEHOT KOHCTPYKIIil
3MEHIIEHO Ha 45%, a yac yBapIOBaHHS IJIO/IOBO-ATiZIHOTO mrope (Bif 15% 70 30% CyXuX pedyOBHH) CKOPOYEHO Ha 16%, 1110 MOSICHIOETHCST 301J1b-
IIEHHSIM HarpiBaJbHOI MOBEPXHi 10 3HaYeHHs 4,4 M2. [IUTOMi BUTpaTH TeIlIa Ha HarpiBaHHS CUCTEMM 3MEHIIMIMCS 3 134,5 10 119 kJIx/kr,
110 TiITBEpYKYE MO3UTUBHUI eeKT Bif] 3aIIPOIIOHOBAHOTO B pOOOTi KOHCTPYKTUBHOT'O PillleHHS.

K1ro4oBi c10Ba: BaKyyM-BUIIApHUI anapar, IJIiBKOBUI eJIeKTpOHArpiBay, KOHLIEHTPYBAaHHS, IUIO[0BO-ATi{HA MacTa, MilllajKka 3 Harpi-

BaJIbHUMMU JIOIIATAMMU.
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