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The object of research is a composition of aerated des-
sert with a balanced nutritional composition for nutrition
of people suffering from hypolactasia. The article describes
the mathematical and computer design to obtain recipe
compositions of desserts, namely blancmange «Fruit Breeze»
and «Protein Breeze» with high content of vitamins and
protein. When designing blancmange recipes, the main goal
was to obtain the maximum value of the product with
the following content of nutrients (per 100 g of finished
product):

— fat — not more than 11 %;

— monocarbohydrates — not more than 65 % and not less
than 50 %;

— dry matter — not more than 85 % and not less than 96 %;

— proteins — not less than 20 %.

Optimization of blancmange formulations was per-
formed using the Excel Solver of the MS Excel spreadsheet
(WINDOWS 2010). The content of basic macronutrients in
a portion of «Fruit Breeze» is 69.77 g/portion, in a portion
of «Protein Breeze» — 78.55 g/portion. The developed prod-
ucts have a high content of protein, and they do not contain
lactose, which is important in terms of meeting the needs of
the human organism with hypolactasia.

The change of sensory and microbiological parameters
of the developed desserts during storage for 5 days at a tem-
perature of (412) °C with a humidity of 70-85 % in glass
and polypropylene containers was determined. The obtained
data of the study of qualitative indicators showed that under
certain storage conditions, the content of sanitary-indicatory
microorganisms meets the sanitary requirements for sweet
dishes. Sensory indicators during storage showed high values.
Thus, the total sensory indicator after 5 days of storage

for «Fruit Breeze» was 29.5 points, and «Protein Breeze» was
31.7 points out of 35 possible.
Developed desserts can be recommended for use by
people with hypolactasia, children, in the dietary nutrition.
Keywords: mathematical modeling of recipe, sweet dishes,
nutrition of people suffering from hypolactasia.
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The object of research is the process of improving the
quality of urea granules by processing. The subject of research
is the physicochemical properties of granular urea after pro-
cessing with a new composite. Granular urea has a wide range
of uses, but during storage and sale it is capable of caking
with a significant loss of its flowability, static and dynamic
strength of granules. When transporting over long distances,
these phenomena cause inconvenience in loading and unload-
ing operations, and also affect the quality of the supplied
goods. Therefore, the search for methods to improve its
quality is still important. The paper considers the results of
theoretical studies of ways to improve the quality of granular
urea. As a rule, at most enterprises, an additive is introduced
into the urea melt - urea-formaldehyde concentrate, which
promotes the formation of isometric forms of urea crystals
and reduces the growth rate of faces with the third pinacoid.
Due to the toxicity of formaldehyde, the market for such urea
is limited. The results are presented for laboratory tests of the
processing of urea produced by pouring without a fluidized
bed, a new anti-caking composite — a hydrolyzed solution
of protein raw materials from the family of fibrillar proteins
with a protein raw material concentration of 10 %. The main
purpose of the granule processing was to improve the quality
of urea through the use of a new composite anti-caking agent,
which leads to an increase in the shelf life without changing
the physicochemical properties and provides an environmen-
tally friendly condition. As a result of laboratory studies,
a decrease in moisture absorption was revealed. It has been
established that the proposed anti-caking agent exhibits
a hydrophobilization effect. The effectiveness of the condi-
tioning action of the proposed composite has been proven,
which consists in achieving fixation of a hydrophobic coating
of natural origin on the surface of fertilizer granules and, as
a consequence, reducing the percentage of caking of fertilizers.
The disadvantages of the developed composite were also es-
tablished, namely: the fact of a decrease in the static strength
of granules after processing was established. Therefore, work
on improving the composition of the composite will continue.

Keywords: granular urea, modifier additives, anti-caking
composite, granule flowability, surface treatment, moisture
absorption, static strength.
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The object of research is the stage of regeneration of the
spent solution of purification of process gas from COy in the
production of ammonia with a capacity of 1360—1500 t/day,
in a two-section plate regenerator-recuperator. The calcula-
tions confirmed the possibility of replacing the monoethanol-
amine absorbent solution (MEA) with activated methyldi-
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ethanolamine solution (aMDEA) for a two-flow purification
and regeneration scheme. One of the most problematic places
is the lack of a mathematical model of two-flow regenera-
tion of a new absorbent. During the study to determine the
composition of the vapor-gas mixture used the method of
material balance, which takes into account the temperature
of the upper and lower parts of the regenerator and proposed
numerical integration to calculate the number of plates of the
regenerator.

An algorithm and a program of multivariate calcula-
tions have been developed and implemented in Excel, which
provide for variation of concentration parameters over a
vapor-gas mixture. Thermal calculations take into account
the endothermic reactions of CO4 desorption, water evapora-
tion and determine the specific heat consumption for solu-
tion regeneration. The decrease of specific heat consumption
for regeneration of activated aMDEA solution from 4.4 to
3.11 MJ/m3CO, was determined in comparison with MEA
solution. The approximations of the equilibrium pressure of
CO, over the MDEA solution on the degree of carbonization
of solution and the desorption temperature are approximated.
The kinetic calculation of the regenerator established the
number of plates equal to 14 when the number of 31 plates in
a standard regenerator-recuperator. The calculated number
of plates determines the reliable regeneration of the solution
in one apparatus to the required degree of carbonization of
coarsely (0.35) and finely regenerated (0.1) solutions. The
reduction in the number of plates when using aMDEA is due
to taking into account the properties of this solution, in par-
ticular, the difference in the equilibrium pressure of CO, over
aMDEA compared to MEA. The real possibility of using 40 %
aMDEA solution instead of 18 % MEA solution on existing
two-stream absorbers and regenerators without changing the
technological scheme is established.

Keywords: process gas, carbon monoxide (IV), methyl-
diethanolamine, piperazine, two-section plate regenerator,
numerical integration.
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The object of research is the stability parameters of the
massif of a single-tier dump of soft overburden rocks with
a flooded slope when it is formed by a dragline excavator. One
of the most problematic areas is determining the safe distance
of the dragline excavator from the upper edge of the slope in
the conditions of the formation of a single-tier dump of soft
overburden rocks, flooded with water.
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The calculation of the width of the prism of possible shift
was carried out using the Rocscience Slide software, which,
taking into account the parameters of the slope and the physi-
cal and mechanical properties of the rock mass, automatically
restores a number of curved sliding surfaces for individual
safety factors. The obtained data were processed using the
Microsoft Excel software, thanks to which, by the least
squares method, graphs of the functions of the possible shift
prism width from the height of the tier of a dump of soft over-
burden rocks and the level of its flooding were constructed.

For the conditions of the formation of a single-tier dump
of soft rocks of overburden with a height of 40-100 m and
a flooding level of 0—30 m, the width of the prism of a pos-
sible shift was calculated for sliding surfaces with a safety
factor of 1 and 1.2. These values are, respectively, 0—-85.9 m
and 0—122.6 m within the established calculation limits and
depending on the method of constructing curved surfaces.
The distance between the points of intersection of the hori-
zontal surface of the tier with curved sliding surfaces with
a safety factor of 1 and 1.2 is 16—52.5 m. The dependences
of the width of the prism of possible shift () on the height
of the tier of a dump of soft overburden rocks (H,) and its
level flooding (H,), taking into account the physical and
mechanical properties of the dumped mountain range, includ-
ing saturated with water. The minimum deviation from the
initial value of the coordinates of the points is achieved when
setting the second-degree polynomial as the trend line for the
function a=f(H,), and for a=f(H,) — a straight line.

The obtained data for calculating the parameters of the
possible shift prism suggest the possibility of forming a single-
tier dump of soft overburden rocks with a height of 40—60 m
with unloading of rock mass into the worked-out space and
70—100 m with loading the unstable part of the slope with
an EK-11/70 excavator-dragline (Novokramatorsk Machine-
Building plant, Ukraine).

Keywords: dump of soft overburden rocks, possible shift
prism, physical and mechanical properties, Rocscience Slide,
safety factor.
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The objects of research were 5 lactose-free and 5 ordi-
nary (lactose) yoghurts presented on the market in Khar-
kiv (Ukraine). When carrying out research work, a complex
of generally accepted chemical, physicochemical, mathemati-
cal methods was used, corrected for the merchandising evalu-
ation of yoghurts.

The first stage of the study was to conduct a comparative
organoleptic assessment of selected samples, paying attention
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to the uniformity of consistency, the presence of inclusions,
the presence of foreign odors and flavors, as well as the uni-
formity of color.

According to the results of a comparative organoleptic
quality assessment, it was found that all the studied samples
of yoghurts had the same pure, sour milk taste, without ex-
traneous odors unusual for the product, with a well-expressed
sour taste. The results of the consistency assessment indicate
that on the surface of sample No. 3 there was a separation of
whey and a curd, with an undisturbed clot, which occurred
due to the fact that lactose-free yoghurt was produced by the
thermostatic method.

The second stage of the comparative merchandising as-
sessment of selected yoghurt samples was to determine their
main physical and chemical parameters in accordance with
the requirements of DSTU 4343:2004 «Yoghurts. General
technical requirements».

The analysis of the physicochemical indicators of the
studied samples showed that only sample 1 had deviations
from the requirements of the normative and technical docu-
mentation, namely, the content of the mass fraction of dry
substances was lower by 0.3 %, which indicates non-com-
pliance with the product manufacturing technology. The con-
tent of the mass fraction of dry substances of other samples
was within acceptable limits.

When determining the content of titratable and active
acidity, the mass fraction of fat in yoghurts, it was found that
all the samples under study did not deviate from the require-
ments of the regulatory and technical documentation.

It was found that carrying out a commodity assess-
ment (determination of organoleptic and physicochemical
indicators) makes it possible to obtain a set of results on the
freshness of the studied samples of lactose-free and ordinary
(lactose) yoghurts.

Keywords: commodity assessment, lactose-free yoghurt,
ordinary yoghurt, organoleptic and physico-chemical quality
indicators.
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The object of research is the products of hydrolysis of
the polysaccharide inulin (glucose, fructose) of plant raw
materials used for the production of food products for health-
improving and prophylactic purposes. The search for optimal
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conditions for the transformation of polysaccharides in the
processes of hydrolytic cleavage into fructose-oligosaccha-
ride products requires a thorough study of both the chemical
composition of the raw material and the interaction between
the components. This affects both the stability of the initial,
intermediate and final products of the hydrolysis of the
polysaccharide, and its release from plant materials and the
further course of its fragmentation. Literature data indicate
that the chemical composition of carbohydrate-containing
plant materials, in particular the content of mineral compo-
nents, has not yet been fully studied and requires additional
research and refinement. After all, macro- and microelements
in its composition are not only important nutrients, but can
also take an active part in the transformation of organic
components through complexation at intermediate stages
of these processes. In addition, the question of the possible
interaction of organic compounds in the composition of food
raw materials, in particular biopolymers, which make up
a significant part of the mass — carbohydrates and protein
compounds, also requires attention. Such interaction under
normal conditions has practically not been studied, but it can
affect the course of technological processes of processing. The
study of intermolecular interactions occurring in complex
natural systems is often complicated either by the absence
of direct (selective) physical and physicochemical research
methods, or by the multicomponent chemical composition of
the system, or by the complexity of the objects (substances)
of the study themselves. This is especially true for natural
substances of a polymeric nature — proteins, peptides, poly-
and oligosaccharides. Therefore, the work paid special at-
tention to the study of the interaction of these components.
The spatial structure of inulin molecules, oligosaccharides
and elementary units of these polymers has been investigated
using quantum chemical modeling. The distribution of effec-
tive charges on carbohydrate atoms is calculated; it directly
affects their reactivity. And also quantum-chemical models of
the interaction of protein substances of plant materials with
carbohydrates in vacuum and in aqueous solutions are cre-
ated, depending on their dilution.

Keywords: polysaccharide hydrolysis, oligosaccharides,
amino acids, quantum-chemical modeling, effective charges,
sweeteners, chemical bonds.
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The object of research is the product of modification of
fats, in particular derivatives of fatty acids and monohydric
alcohols, namely ethyl stearate. One of the biggest challenges
for the confectionery industry is the use of modified fats that
fully meet food safety requirements. Existing modified fats,
used in confectionery, mainly contain saturated fatty acids
with carbon atoms of 16 or less, identified by the World
Health Organization (WHO) as harmful to the human body.
Without the presence of a significant amount of trans fatty
acids, it is difficult to obtain inexpensive modified fats that
have high hardness at a low melting point. The reduction of
trans fatty acid isomers in modified fats is a worldwide problem.
In addition, the presence of glycerol in the composition of
trihydric alcohol fats can promote the formation of glycidol
esters. In turn, glycidol esters are known to contribute to the
development of cancer. It is practically impossible to obtain
triacylglycerols, which contain only stearic acid among the
saturated fatty acids. This is a significant obstacle to the
formation of a rational fatty acid composition in terms of the
content of saturated acids.
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It is proposed to solve certain problems by means of
a new technology for modifying fats, namely by replacing
in the composition of fats — acylglycerol of the alkyl group.
As an alternative to cocoa butter in confectionery products,
according to the author’s data, stearic acid ethyl ester can be
used. A complex of studies has determined that ethyl stea-
rate, by its physical and chemical properties, namely: melting
point, mass fraction of solid ethers and solubility in acylglyce-
rols in any ratio, is a full-fledged alternative to cocoa butter.

The use of new modified fats, in particular ethyl stearate
in the composition of confectionery, will allow to exclude
saturated fatty acids from the diet; according to WHO, they
contribute to an increase in low density lipoproteins in hu-
man blood.

Keywords: fat and oil industry, modified fats, ethyl esters
of fatty acids, stearic acid, confectionery industry.
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The object of research is the production of a new flavor
seasoning of increased nutritional value based on sprouted
green buckwheat using the HACCP (Hazard Analysis and
Critical Control Points) principles. Research is aimed at
drawing up a HACCP plan in order to control the safety of
flavoring condiments of increased nutritional value. The new
flavor seasoning is developed on the basis of sprouted green
buckwheat of the «Bogatyr» variety, dried vegetables (car-
rots, pumpkin, garlic), dried herbs (celery, basil, oregano,
dill), spices (ginger, turmeric, curry, paprika, coriander).For
a flavoring seasoning with the addition of 30 % sprouted
green buckwheat, technical conditions have been developed,
where the requirements for organoleptic, physico-chemical
and microbiological quality indicators are normalized.

The paper describes the method of germination of green
buckwheat grain, as well as the standards used for drawing up
the HACCP plan at the enterprise.

As a result of the analysis of the production process of
flavoring seasoning, dangerous factors and management mea-
sures were identified. Three critical control points have been
identified: in the process sprouted, in the process disinfection
under grain germination, and in the process packaging of the
finished product. Biological, chemical and physical hazards
that can occur at each stage of seasoning production are
identified. Once the risk factor was identified, critical limits
were identified and monitoring procedures were established,
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as well as corrective actions were developed. During the
research, a HACCP plan was developed for a new type of
flavor seasoning with increased nutritional value in order
to improve the safety and quality of products. The applica-
tion of the HACCP plan will allow to effectively manage
processes, use preventive measures, and accurately identify
critical processes.

Keywords: flavor seasoning, sprouted green buckwheat,
critical control point, HACCP plan.
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The object of this study is the technology of baking muf-
fins using beetroot fibers and wheat germ meal. Muffins are
popular flour-based confectionery products with pleasant
physical appearance and a variety of flavors, which are char-
acterized by high energy and low food values. In addition,
they are most often prepared using polycomposite mixtures,
which does not make it possible to obtain products with
a physiologically significant content of biologically active
substances. It has been proposed while improving the tech-
nology of making muffins of high nutritional value to use
such products of wheat germ and beet pulp processing as the
additives «Beet fibers» and «Wheat germ meal» to serve the
sources of physiologically functional ingredients. Beetroot
fibers contain in their composition pectin-cellulose-hemicel-
lulose complex of non-starch polysaccharides, polyphenolic
compounds, and minerals (magnesium, calcium, sodium, etc.).
The chemical composition of wheat germ meal is represented
by a cellulose-hemicellulose complex, quite high content of
vitamin E, polyphenolic compounds, and a significant amount
of potassium, phosphorus, magnesium, calcium. The influence
of wheat germ and beet pulp processing products has been in-
vestigated when partially replacing wheat flour, 25.0-75.0 %
and 10.0-20.0 %, respectively. The formulation composition
of muffins was optimized resulting in the substantiation of the
amount of experimental additives (15.0 %, beet fibers; 50.0 %,
wheat germ meal) and a decrease in the formulation content of
sugar by 30.0 %. The organoleptic and physicochemical indi-
cators of muffins have been determined, as well as the amount
of physiologically functional ingredients in the products
containing wheat germ and beet pulp processing products.
The functional- technological scheme of muffin production
has been built involving the addition of beet fibers and wheat
germ meal. The improved muffin technology differs from
conventional technologies by the application of natural raw
materials, lack of food additives of synthetic origin, and the
introduction of beet fibers and wheat germ meal, which makes
it possible to make products with high nutritional value while
maintaining the appropriate quality.
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MATEMATHYHE MPOEKTYBAHHA PELENTYP EMAHMAHME JNA CPEPH HORECA I BUSHAYEHHA IX NOKASHUKIB
AKOCTI cropiHku 6-12

Izwba H. A, Teneacenxo JI. M., Bynax 0. B., Oniitiux M. L.

OG6’eKTOM JIOCTI/IKEHHST € KOMITO3HIIisl a6POBAHOTO IECEPTY 31 30IAHCOBAHNM TIOKIBHIM CKJIA/IOM JIJIsT XapUuyBaHHS JIO/IEH, SIKi CTPasKIatoTh Ti-
nosakrasieto. B poboTi Onmcano npoBeieH s MAaTEMATIYHOTO Ta KOMITIOTEPHOTO MPOEKTYBAHHS /ISl OTPHMAHHST PEIENTYPHUX KOMITO3UIIIN COMTO/-
KHX CTpaB, a came Oianmarke «Dpykrosuii 6pus» Ta «BijkoBuii 6pu3» 3 MigBUIEHM BMICTOM BiTamiHiB Ta 6ijka. IIpu npoexTyBanHi perentyp
GJITAHMAHIKe OCHOBHOIO METOIO GYJI0 OTPHMAHHST MAKCHMAIBHOI ITHHOCTI POYKTY 3 HACTYITHUM 3MicTOM HyTpieHTiB (B 100 T TOTOBOTO MPOILYKTY):

— skupiB — He Gispime 11 %;

— MOHOBYIJIEBOJIB — He Oijbie 65 % i He meniie 50 %;

— CyXUX peuoBuH — He Gisbine 85 % i He mente 96 %;

— 6inkiB — ne mente 20 %.

Ournmisanito perentyp GaaHMaHKe TPOBOAWIN 3 BUKOpUCTaHHsAM Bkaaaku Excel Solver rtabmmunoro mpomecopy MS Excel
(WINDOWS 2010). BumicT ocHoBHIX MakpoHyTpieHTiB B 1 mop1iii «@pykroBoro 6pusys» cranoButh 69,77 r/mopitio, B 1 nmopiii «BigkoBoro
6pusy» — 78,55 r/nopiito. PozpobieHi mpoayKTH MaioTh BUCOKUI BMIiCT GIJIKOBUX PEYOBUH, TAKOK Y iX CKJIa/i BIACYTHS JaKTO3a, 10 € BaskK-
JIMBUM 3 TOYKH 30pYy 3abe31eueHHst moTped OpraHiaMy JIIOMHY 3 TIII0JIaKTa3ieo.

BusnaueHo 3MiHy CEHCOPHUX Ta MiKPOGIOJIOTTYHUX TTOKa3HUKIB PO3pOOJIEHUX JlecepTiB pu 30epiranti mpoTsroM 5 aib Mpu TeMiepary-
pi (4%2) °C BoJiorictio 70-85 % y ckasiniii Ta nosinporizeHosiii Tapi. OTpuMani gami 0CTiKeH s SIKICHUX TOKa3HUKIB TOKa3aJIu, 1110 pu
BU3HAYEHUX yMOBaX 30epiranHusi, BMICT CaHiTaPHO-OKA30BUX MIKPOOPTaHi3MiB BIANOBIZA€ CAHITAPHO-TIM€HIYHUM BUMOTaM /IO COJIOAKUX
crpaB. CeHCOPHI OKA3HUKU BIIPOIOBK 36€PiraHHs MOKasaI BUCOK] 3HaueHHsT. Tak, CyMapHUil CEHCOPHUHN TOKA3HUK IicJst 5 HIB 36epiraHHs
cknaB st «DpykroBoro 6pusy» 29,5 6anis, a «Binkosoro 6pusy» — 31,7 6anis 3 35 MOKIMBHX.

PospobJieni gecepTnt MOKYTH OyTH PEKOMEH/IOBAHI IS BAKUBAHHS JIIOABMU 3 TITOJAKTA3i€e10, IIThMHU, B AIETHYHOMY XapuyBaHHi.

K1040Bi c10Ba: MaTeMaTiIHe MOJIEJIOBAHHS PEIENTYPH, COJO/KI CTPaBH, GE3/IaKTO3HI ecepT, OIaHMaHIKe.
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BAOCKOHANEHHA NMPOLECY MIABHILEHHA AKOCTI TPAHYN KAPEAMINY cropinku 13-15

Hemuyk 1. M.

OO0’ eKTOM JIOCTIJIKEHHST € TIPOIEC MOKPAIIEHHST SIKOCTI IPaHyJI KapbaMiy MIJISIXOM MOBEpXHeBoi 00pookw. TTpeameroM rocipkens € hisnko-
XiMIUHi BJIAQCTUBOCTI TPaHyJIbOBAHOr0 KapOamiiy Ic/s MoBepxHeBoi 06poOKH HOBUM KoMIosuToM. Kapbamia rpamyiboBanuii Mae MIUPOKHI
CTIEKTP BUKOPUCTAHHI, ajie B Ipolieci 30epiraH s Ta peasisallil 3/[aTeH 3J1e5KyBaTHCsT 31 BHAUHOK BTPATOO F0r0 CUITYUYOCTI, CTATHYHOI Ta JAMHAMIY-
HOI MitiHOCTI rpanyJr. [Tpu TpancnopryBaHi Ha JOBIT MCTAHIIT 1aHi ABHINA BUKJIMKAIOTH HE3PYYHOCTI BAHTAKHO-PO3BAHTAKYBaJIbHIX POOIT, a Ta-
KO BIUIMBAIOTh HA AKICHY IIPUHAJIEKHICTD TIOCTABJIEHOTO TOBAPY. TOMY IOIITYK METO/IB ITi/IBUILIIEHHS OT0 SKOCTI JI0CI 3a/IMIIAETHCS BaXKJIMBUM.
B poboTi po3riisiHy T pesyJIsraTi TeOPeTHIHHUX JOCTIKeHb MIJISIXIB MOMIIIEH ST SIKOCTI TPaHyJIboBaHOro KapOamiry. STk mpasuiio, Ha GiibIocTi
MANPUEMCTB B IJ1aB KapbaMiy BBOAUTHCs 00aBKa — KapOaMia-(hopMaIbAeriAniil KOHIIEHTPAT, SIKUii CIIPUSIE YTBOPEHHIO i30MeTPUYHUX (hopM
KPUCTAJIB KapOaMi/y Ta 3HUKYE MIBUKICTh POCTY TPAHEH 3 TPETIM THHAKOIIOM. Y 3B’3Ky 3 TOKCUUHICTIO (POPMAIb/IETiLy PUHOK 30yTy TAKOTO
Kapbaminzy obmeskenmil. IIpencraieni pesysbrati JabOpaTOPHUX BUIPOOYBaHb MOBEPXHEBOI 0OPOOKM KapOaMiLy, 10 BUITYCKAETHCS MUISIXOM
MPUIIOBAaHHS (€3 TICEBA0KPIIZKEHOrO apy, HOBUM KOMIIO3UTOM aHTH3JIeKyBaya — MiAPOi30BaHUM PO3YMHOM OLIKOBOI CMPOBUHU 3 ciMelcTBa
DhiGpusipHux OIIKIB 3 KoHIEHTpaIieio 6ikoBoi cupoBunn 10 %. OCHOBHOIO METOI0 OBEPXHEBOI 0GPOOKU TPAHYJI CTAJIO MOKPAIIEHHST SIKOCTI
KapbaMmimy 3a paxyHOK BUKOPHCTaHHSI HOBOTO KOMITO3HTY aHTU3JIEKYBaya, 110 TIPU3BOAUTD 10 301IbIneHHs TepMiHy 36epiranus 6e3 3minu ¢i-
3UKO-XIMIYHHUX BJIACTHBOCTE}! Ta 3a0e31edy€e YMOBY €KOJIOTTYHOCTI. SIK pe3ysisraT 1abopaTopHUX JOCTIUKEHb — BHSIBICHO 3HUKEHHSI [OKa3HUKA
BOJIOTONONIMHAHHS. BeTaHOBIIEHO, 1110 3aIIPOIIOHOBAHMIT aHTH3JIeKYBaY TIPOSIBIIsE riapodobiizyiody aio. [loBenena eheKTHBHICTb KOHMIIOHY-
10401 JIiT 3aIIPOIIOHOBAHOTO KOMIIO3HTY, 110 T0JIsATae B A0CATHEHH] (ikcarlii Ha moBepxHi rpamys g06puBa rigpoGoOHOTO MOKPUTTS TPUPOAHOTO
TIOXOZUKEHHS i, STK HACJTI/IOK, 3MEHIIIEHHST BI/ICOTKY 37I€5KyBaHOCTI 100pUB. TaK0/K BCTAHOBJIEHO HEIOMIKH PO3POOIEHOTO KOMITOSHTY, & CAME: BCTa-
HOBJIEHO (DaKT 3HIKEHHSI CTaTHYHOI MIITHOCTI TPaHyT micJist 06po6ku. Tomy po6oTa Hall BIOCKOHATIEHHSIM CKJTALy KOMIIO3HUTY Oy/Ie TIPOIOBIKEHA.

Mmouosi cnosa: kapOaMmi rpaHy/IbOBaHuUil, 106ABKI-MOANMIKATOPU, KOMIIO3UT AHTH3JIEKyBaya, CHITydicTh TPaHyJI, OBEpXHeBa 00pOOKa,
BOJIOTOTIOT/IMHAHHS, CTaTUYHA MIITHICTb.

DOI: 10.15587/2706-5448.2020.220064
PO3PAXYHKM ABOMOTOKOBOI PETEHEPALII AKTHBOBAHOr0 PO3YMHY METHNMIETAHONAMIHY cropinkn 16-21

Konuesoii A. J1., Konuyesoii C. A.

OG6’eKTOM OCTIIZKEHHSI € CTa/list pereHepaltii BinpaboBaHOTO PO3YMHY OYHIIEHHS TeXHOIOoTigHOoro a3y Big COy y BUPOOHUIITBI aMiaKy
noryxuictio 1360—1500 /100y B ABOCEKIIIHOMY TapiJuacTOMy pereHepaTopi-pekyneparopi. BUKOHAHUMU PO3PaxyHKaMU TiATBEP/KEHA
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MOKJIMBICTD 3aMiHU po3unny abcopbenty MmoHoeranosaminy (MEA) akruBoBanum posuntom Merutieranosiaminy (aM/IEA) muist aBonoro-
KOBOI CXeMH OYHIIeHHsT Ta pererepartii. OfHIM 3 HaAHGITbII TIPOOIEMHIX MICIlb € BIZICYTHICTH MaTeMaTHYHOT MOJieJli IBOIIOTOKOBOI perexe-
paitii HoBoro abcopGenTy. B X0/l 0CiKeH s JJIst BUSHAYEHHST CKJIa/ly Tapora3oBol CyMillli BAKOPUCTAHO METOJL CKJIalaH s MaTepiabHOTO
GasaHcy, 0 BPaxoBY€ 0COOIMBOCTI TEMIIEPATYPHUX PEKUMIB POOOTH BEPXHBOI Ta HUKHBOI YACTUH pereHepatopy. TaKok 3aIllpONOHOBAHO
YICJIOBE IHTErPyBaHHS /ISl PO3PaXyHKY KiJIbKOCTI TapiJIOK pereHeparopy.

Po3spobieHo Ta peartizoBano B cepenosuiti Excel amropur i mporpama 6aratoBapiaHTHUX PO3PAXyHKIB, 10 MePeAOAYAIOTh BAPIIOBAHHSI
KOHIEHTPAIIITHIX TTapaMeTpPiB 110 TTapora3osiii cyminri. Teriosi pogpaxyHKn BpaXoByIOTh eHioTepMivHi peakitii gecop6bitii CO, i BUniapoByBaH-
HsI BOJIM, TA BU3HAYAIOTDH ITUTOMI BUTPATH TEIUIOTU HA pereHepartiio po3unny. BusnavueHno 3umkenHs B nmopiBHsaHHi 3 pogunHoM MEA muromnx
BUTPAT TEMJIOTH Ha peretepaltiio aktuposatoro pozuniy aM/IEA 3 4,4 1o 3,11 M/lx/M? CO,. AnpokciMoBatii 3a/1e;kHOCTi PIBHOBAKHOTO THCKY
COy Hax posuntom M/IEA Bix crynens kapOoHisaiiii po3uniy ta temieparypu aecopOiii. KineTHaHuM po3paxyHKOM pereHepaTtopy BCTaHOBJIe-
HO KIJIbKICTB Tapisiok, 1o gopisHioe 14 mpu 31 Tapisii B cTaHIapTHOMY pereneparopi-pexymepaTtopi. Po3paxoBaHa KiJbKiCTh TapiJioK BU3HAYAE
HaJiHY pereHepariiio po3YnHy B OJHOMY alapari o HeoOXigHoro crynens kapoonisaiiii rpy6o (0,35) ta Tonko pereneposanoro (0,1) po3uynis.
3MeHIIIeHHs KiIbKOCTi Tapisiok npu Bukopucranti aM/{EA 1os’s3aHo 3 BpaXyBaHHSIM BJIACTHBOCTEI IIbOTO PO3YMHY, 30KPeMa, 3 BiIMIHHICTIO
pisHoBakHOTO THCKY CO3 Hag aM/IEA B nopisustuni 3 MEA. Beranosieno peanbiy MoskimBicTs Bukopuctanis 40 % pozunny aM/IEA samicTs
18 % poszunny MEA Ha icHytounx BonotokoBux abcopbepax i pereneparopax 6€3 3MiHU TEXHOIOTTYHOT CXEMHU.

Kmovoei cmoBa: TexHoJOTIYHMI Ta3, okena Kapbony (IV), MeTmgieTaHOIaMiH, TTiepasuH, ABOCEKIIHHUI TapimuacTuii pereHeparop,
YICIOBE iHTETPyBaHHS.

DOI: 10.15587/2706-5448.2020.218139
OBI'PYHTYBAHHA MAPAMETPIB BIIBA/IIE B YMOBAX BUCOKOI BOZOHACHYEHOCTI M'AIKHX I'IPCBKMX MOPIA,  cropinku 22-26

Masnuuenxo A. B, Agamuyk A. A, lllyctos 0. 0., Axicimoz 0. 0.

OG6’€KTOM JOCTIIPKEHHST € TapaMeTPU CTIHKOCTI MacHBY OHOSIPYCHOTO BiZIBAJTY M SIKMX TIOPi/l POBKPHUBY 3 MATOMIEHUM YKOCOM 1Tpu (hop-
MyBaHHi #i0ro ekckaBaTopoM-zApariaiitom. OxHuM 3 HaliGLIbIT TPOOJEMHUX MICIlb € BU3HAUEHH GE31IeYHOl BifCTaHi BCTAHOBJIECHHS eKCKa-
BaTOpa-ZiparJiaiiia Bijl BEpXHbOi OPOBKM YKOCY B YMOBax (hJOPMyBaHHS OHOSIPYCHOTO BiIBATTY M SIKMX MOPi/l PO3KPUBY, MATOIIEHOTO BOJOIO.

Po3paxyHOK IMPUHK TIPU3MU MOKJIUBOTO 3PYIIEHHsI 3/iiCHIOBABCS 3a JI0MOMOIOIO TIporpamHoro 3abesnedents Rocscience Slide, sxa i3
ypaxyBaHHsIM [apaMeTpiB yKOCy Ta (Hi3MKO-MEXaHIYHUX BIACTUBOCTEN TPCHKOrO MACUBY B aBTOMATMYHOMY PEKUMI BiIOYIOBYE HUSKY KPUBO-
JHHIHIX TOBEPXOHb KOB3aHHsI [T OKpeMHX KoedillieHTiB 3amacy criiikocti. Otpumani gani 06pobIieHi 3a 10MOMOTOI0 TIPOrPaMHOro 3abesrne-
uenHs1 Microsoft Excel, 3aBasiku sskoMy MeTO10M HaliMeHIIMX KBazparis moOynosaui rpadiku GyHKII MIUPUHA TPUSMU MOKIUBOTO 3PYIIEHHS
BiJl BUCOTH SPYCY BiJ[BaTy M 'SIKUX TTOPi/l PO3KPUBY Ta PiBHS 100 migTorueHns. st yMoB (hopMyBaHHS OHOSIPYCHOTO BiIBATY M'SIKUX TIOPi/l
poskpuBy Bucotoio 40—100 m ta piBnem miarorterns 0—30 M po3paxoBaHO MUPHUHY TPU3MH MOKJIUBOTO 3PYIIEHHS JIJIsI TOBEPXOHDb KOB3AHHS
i3 koedimientom 3amacy criiikocti 1 ta 1,2. I1i 3Hauenus ckiazaorh Bianosixuo 0-85,9 M ta 0—122,6 M y BCTAaHOBJIEHNX PO3PAXYHKOM MEKaX Ta
3aJI€KHO Bijl METO/LY TIOOYI0BU KPUBOJIIHIHHUX MOBEPXOHD. BificTanb Mijk TOUKaMu mepeTriy TOPU30HTATLHOI MOBEPXHI SIPYCY 3 KPUBOJIHIHHI-
MU [TOBEPXHIMU KOB3aHHs i3 Koediitienrom 3amacy crifikocti 1 ta 1,2 ckinagae 16-52,5 m. Beranosuieni 3aie;kHOCTI IIUPUHE TPU3MU MOKIIHBOTO
3pynienns (a) BiZ BICOTH SIPYCY BiIBATY M'SIKHMX TOPiZ po3kpuBy (H,) Ta piBHs iforo miaromients (Hy,) i3 ypaxyBaHHsIM (QisnKo-MeXaHiIHuX
BJIACTUBOCTEN BiJICUIIAHOTO TiIPCHKOIO MAacHUBY, B TOMY UUCJIi HACUYEeHOro Bool0. MiHiMasbHe BiIXUIEHHS Bifl BUXiTHOTO 3HAUEHHS KOOPAUHAT
TOYOK JIOCSITAETHCSI TIPU BCTAHOBJICHHI B SIKOCTI JIiHiT TpeHzy mosiHoMa Apyroro crynens st byukiii a=f(Hy,), a jist a=f(H,) — npsimoi.

Otrpumani jaHi po3paxyHKy ITapaMeTpiB IPU3MI MOKIMBOTO 3PYIIEHHS 03BOJISAIOTH IPUILYCTUTH MOXKJINBICTD (hOPMYBAHHS OHOSAPYC-
HOTO BifiBAJly M'SIKUX TIOPiZl PO3KPUBY BICOTOK 40—60 M i3 po3BaHTa)KeHHsM TipHUYOI Macu y BUpoOseHuit poctip i 70—100 M i3 npusan-
TasKeHHsIM Helo HeCTIKOI yacTHHU YKoCy eKckaBaTopoM-apariaiiiom EK-11/70 (HoBokpamaropebkuii MammHoOYAIBHUI 3aB0I, YKpaiHa).

Kmowvosi cnoBa: BizBa M'SIKMX [OPi/l PO3KPUBY, IPU3Ma MOKJIUBOTO 3pylieHHs, BiznKko-MexaHiuni Baactusocti, Rocscience Slide, koedi-
MIEHT 3amacy CTiIKOCTI.

DOI: 10.15587/2706-5448.2020.218697
NMPOBEAEHHA TOBAPO3HABYOI OLIHKM BE3MAKTO3HKX TA 3BHYAHHUX (MAKTO3HUX) HOTYPTIB HA MPHKNAI
YKPATHCLKMX BUPOEHHKIB cropinku 27-30

Opapuenxo [I. M., Cnogap K. B, Kap6ieuuua T. B., Coxonosa E. B.

O6’exTamu JoCTIEKeH s Y10 06paHo 5 6e3JIaKTO3HKUX Ta 5 3BUYAiiHUX (JaKTO3HUX) HOTYPTIB, 10 MPEACTABICHO Ha PUHKY M. XapKo-
Ba (Ykpaina). ITig yac BUKOHAHHS HAYKOBO-IOCJIIHOI POGOTH GYJI0 BUKOPUCTAHO KOMILIEKC 3aTa/IbHONPUITHATUX XIMIYHUX, (BiZHKO-XiMid-
HIX, MaTeMaTHYHIX METO/IiB, BIZAKOPUTOBAHUX /7S TPOBE/IEHHS TOBAPO3HABYOI OIlIHKM HOTYPTIB.

Tlepiuum eTarom nocipkeHHst GYJI0 TPOBEAEHHS TOPIBHSIBHOT OPTaHOJIENTHYHOI OIIHKI 0OpaHUX 3pa3KiB, 3BEPTAOUN yBary Ha OJHO-
PIAHICTH KOHCHUCTEHIII], HASIBHICTD BKJIIOUEHB, HASIBHICTD CTOPOHHIX 3aI1axiB i IPUCMAaKIB, & TAKOXK PIBHOMIPHICTD KOJBOPY.

3a pe3yJbraTaMu MOPiBHSJILHOI OPTAHOJIENTUYHOI OI[iHKU SIKOCTi BCTAHOBJIEHO, 10 BCi JOCJi/KYBaHi 3pa3Kku HOTYPTIB MaJIu OJHAKOBO
YUCTHH, KHCTOMOJIOUHNUIT CMaK, 6€3 CTOPOHHIX, HeMTPUTAMAHHUX TTPOIYKTY 3aI1axiB, 3 100pe BUPAKEHUM KUCTyBATUM PUCMAaKOM. PesyibraTu
OITIHKM KOHCHCTEHII] CBiZUaTh, 1Mo Ha moBepxHi 3paska Ne 3 6yJ0 HasiBHe PO3ITAPyBaHHsI CHPOBATKHU Ta 3TYCTKY, 3 HEMIOPYIIEHIM 3TYCTKOM,
sIKe BiZIByJI0Cs 32 PAXYHOK TOTO, 110 O€3JIaKTO3HUIA HOTrypT GYB BUTOTOBJIEHNUIT TEPMOCTATHIM CIIOCOOOM.

JIpyrUM €TaroM MpPOBEICHHs TOPIBHSIBHOI TOBAPO3HABYOI OI[IHKKM 0OpaHuX 3paskiB Horyptis OyJI0 BUSHAYCHHS iX OCHOBHMX (i3UKO-
XIMIUHMX [TOKa3HUKIB Biamosiguo xo sumor [JCTY 4343:2004 «ﬁorypTH. 3araybHi TEXHIYHI BUMOTH».

Anauti3z GisnKo-XiMIYHUX TOKA3HUKIB JI0CI/UKYBAaHUX 3Pa3KiB MOKA3as., 1110 JiuIiie 3pa3ok Ne 1 MaB Bi/IXUJIEHHS B/l BUMOT HOpMATHBHO-TEXHi4-
HOI IOKYMEHTAIII], a caMe BMIiCT MACOBOI YaCTKM CYXHX pedoBuH 6yB HIpkImM Ha 0,3 %, 110 CBIINTD PO HEAOTPUMAHHST TEXHOJIOTI] BUTOTOBIEHHS
MPoAYKTY. BMicT MacoBoi YyacTKM CyXuX pedyoBUH iHIIMX 3Pa3KiB 3HAXOAMBCA B JIOIYCTUMUX MeskaX. [l yac BU3HaYeHHS BMiCTy TUTPOBAHOI Ta
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AKTUBHOI KICJIOTHOCTI, MAaCOBOI YaCTKU JKUPY HOTYPTIB, BCTAHOBJICHO, 1110 BCi 10CIII/KYBaH] 3pa3kyl He MaJIM BiZIXUJICHD Bi/l BAMOI HOPMaTUBHO-TeX-

HIYHOI IOKyMeHTaltii. Bctanosieno, o mpoBe/ieHHsT TOBAPO3HABYOI OIIHKHY (BU3HAUEHHST OPTAHOJIETITHIHNX Ta (Di3NKO-XIMITHIX TIOKa3HUKIB) a€

MOSKJIUBICTD OTPUMATH KOMILIEKC PE3YJIBTaTIB MO0 CBIKOCTI IOCIKYBAHUX 3Pas3KiB 63/ IaKTO3HNX Ta 3BHYAiiHuX (JJAaKTO3HNX ) HOrypTiB.
Kmo4ogBi cnoBa: ToBapo3HaBya OIiHKA, 6E3/IAKTO3HNUIT HOTYPT, HOTYPT 3BHYAIHIHN, OPraHOJENTHYHI Ta (hi3nKO-XiMiUHI TOKA3HUKH SKOCTI.

DOI: 10.15587/2706-5448.2020.218156
AHAJI3 B3AEMOJIE MOHOCAXAPHAIB 3 AMIHOKHC/IOTAMM B XAPYOBIH CHPOBHHI KBAHTOBO-XIMIYHUMH
METOAAMMU cropinku 31-36

Monogea 1. B, Mait6opoaa 0. I, Cimyposa H. B, Kapmawos 0. 0.

OO’eKTOM IOCIIKEHHsT € TIPOAYKTH TIAPOJIi3y Tosicaxapyy inysiny (raokosa, GpykTo3a) pOCAUHHOI CHPOBUHM, 110 BUKOPUCTOBYIOTHCST
VI BUPOOHMUIITBA XapUOBKX MPOAYKTIB 0310POBYO-NPOMLIAKTHIHOrO MpusHaveHHs. [TOIyK ONTUMATIBHIX YMOB [EPETBOPEHHS MOJicCaXapusliB
y TIPOIeCcax Ti/[POTITUYHOTO PO3IIeIIeHHs Ha (hPYKTO30-0JIrocaxapy/iHi IIPOYKTH BUMArae peTeIbHOTO BUBUEHHS K XiMIYHOTO CKJIa/ly CHPOBHHH,
Tak i B3aemozii Misk KomrioHeHTamu. [le BIUIMBAE SIK Ha CTaGLIBHICTD BUXIIHIUX, TIPOMIZKHIX Ta KiHIIEBHX TIPOLYKTIB MiIPOJI3y MOJicaXxapuiy, TaK
i Ha HOro BUBIJIBHEHHsI 3 POCAMHHOI CHPOBUHU Ta HA MOAAIBIINIA 1iepebir fioro (parmenrarti. JliteparypHi gani ¢Biuarh 1mpo Te, Mo XiMivHIH
CKJTa/l BYTJIEBOIOBMICHOI POCJIMHHOI CHPOBHHH, 30KpeMa BMIiCT MiHEpPaJIbHIX KOMITOHEHTIB, BUBYEHUII I1le He MOBHICTIO Ta BUMArae J0AaTKOBUX
JOCIIJUKEHD | yTOUHeHb. AJKe MaKpO- Ta MIKPOEJIEMEHTH B HOTO CKJIa/Ii He TLIbKH € BayK/IMBIMY HYTPIEHTAMU, aJie il MOKYTh OPATH aKTHBHY y4acTh
y TIEPETBOPEHHSIX OPraHivHNX KOMITOHEHTIB IIUISIXOM KOMIUIEKCOYTBOPEHHS Ha MPOMDKHUX CTafisix X mporecis. Kpim toro, Bimarae 1o cebe
YBary i IUTaHHS MOKJIMBOI B3AEMOJIii OPraHIYHUX CIIOIYK Y CKJIA/1 XapuyoBOi CHPOBHHH, 30KpeMa GiomoiMepiB, 110 CKJIAA0Th 3HAUHY YaCTUHY
MacH — BYIVIEBOZIB i GLIKOBHX criosryK. Taka B3aeMOJiis 32 3BMYAIHNIX yMOB IIPAKTHYHO HE BUBYAJIACST, AJIe MOYKE BILTMBATH Ha I1epelir TeXHOIord-
HIIX TTPOTIECiB TepepoOKHL. [oCTiIKeHHsT MisKMOJTEKYISIPHIX B3AEMOIIH, 1110 BiZIGYBAIOTHCS Y CKIATHUX PUPOIHNX CUCTEMAX, JACTO YCKITATHIOETHCST
b0 BI/ICYTHICTIO IIPAMUX (CeIeKTUBHUX) (Di3MYHUX 1 (i3UKO-XIMIYHUX METO/IIB IOCTi/IKEHHS, 2060 6araTOKOMIIOHEHTHICTIO XiMiYHOTO CKJIQJIy CUC-
TeMH, ab0 JK CKIAJIHICTIO caMuX 00'€KTiB (pedoBrH) gocikentst. OcobIMBO 1€ CTOCYEThCS TIPUPOIHUX PEYOBHH TIOJIMEPHOT IPUPOAK — GLIKIB,
MENTUIB, TOJTi- Ta oJirocaxapuzis. Tomy y po6oti 6yJI0 IPHIiIeHo 0cOOIMBY yBary BUBYEHHIO B3AEMOIII IIMX KOMIIOHEHTIB. 32 I0MOMOTOI0 KBaH-
TOBO-XIMIYHOTO MOJIETIOBAHHST JIOCTI/IZKEHO TIPOCTOPOBY Oy/IOBY MOJIEKYJI IHYJIiHY, OJIIFOCAXapyjIiB Ta eleMEHTaPHUX JIAHOK 11X Tos1iMepiB. Pospa-
XOBAHO PO3MOJLI e(heKTUBHIX 3apsi/liB Ha aTOMaX BYTJIEBOJIIB, 110 Ge3Mocepe/IHbo BIUTMBAE Ha X PEaKIiiHy 37aTHICTh. A TAKOK CTBOPEHi KBAHTOBO-
XiMiuHi MOzIesIi B3aeMOJIiT GLIKOBUX PEYOBHH POCUHHOI CAPDOBUHU 3 BYIJIEBOJIAMU Y BaKyyMi Ta B BOJAHUX PO3UMHAX 3aJI€5KHO Bil X PO3BEACHHSL.

Kmeovogi cnoBa: Ti1poJIi3 mosricaxapuzy, oJlirocaxapyui, aMiHOKHCJIOTH, KBAHTOBO-XiMiuHe MOZIeTIOBAHHS, e(heKTUBHI 3apsI/IH, IlyKpPO3aMiH-
HUKU, XIMIUHI 3B’ I3KH.

DOI: 10.15587/2706-5448.2020.218645
RAHAJI3 BNACTHBOCTEi ETHICTEAPATA, K HOBOI AJILTEPHATHBH KAKAO-MACNA cropinku 36-40

Faemowenxo K. 0., Fnameunit . D,

OG’'e€KTOM JIOCIIIKEHHS € MPOAYKT MOAU(DIKYBAHHS KUPIB, 30KpeMa IMOXIAHUX KUPHUX KUCJAOT 1 OZHOATOMHUX CIIMPTIB, a caMe eTHJI-
creapar. Onmi€eio i3 HaOIBIINX POOIEM KOHIUTEPCHKOI Taly3i € BUKOPUCTAHHS MOAN(IKOBAHUX KMPIB, sIKi HEMOBHOIO MipOIO Bi/IOBIi-
JIAI0TH BIMOTaM Ge3MeKH I0/I0 XapuoBHX MPOAYKTIB. [cHyoui MoaubikoBaHi KUPH, 110 BHKOPUCTOBYIOTh B KOHANTEPCHKOMY BUPOOHHUIITBI,
HepeBaKHO MICTSATh HACHYEHI JKUPHI KUCJIOTH 3 YHMCJIOM aToMiB ByrJeiio 16 i menie, siki BusHaueHi BcecBiTHBOIO opraHisaili€ro 0XOpoHHI
3nopoB’st (BOO3) sax mkiamsi 1711 opraniamy Jiogniu. be3 HasgBHOCTI 3HAYHOI KiJTBKOCTI TPAHC i30MepiB JKUPHUX KHUCJIOT CKJIAIHO OTPH-
MaTH HeZOPOoTi MOAM(bIKOBaHI JKUPH, 1[0 MAIOTH BUCOKY TBEPICTDb 32 HU3BKOI TEMIIEPATYPH MJIABJICHHS. 3MEHIIICHHST TPAHC 130MEPiB JKIUPHUX
KHCJIOT B MOANGDIKOBAHNX KIPaxX € 3araJbHOCBITOBOIO MPobieMorio. JIo TOTO 5K HASIBHICTD y CKIIA/] JKUPIB TPHATOMHOTO CIIHPTY TJIEPHHY
MOZKe CIIPUATH YTBOPeHHIo edipis riimuaony. B cBoto yepry ckiaami edipu Moy, sk BiloMO, CHPUAIOTH PO3BUTKY OHKOJOTTYHIX XBOPOO.
OjiepsKaHHs TPUAIMJITIIIIEPUHIB, Y CKJIa/li IKUX cepe/i HACHUEHUX JKUPHUX KHICJIOT € TI/IbKU CTeapUHOBA, IPAKTHYHO HeMoxknBo. Lle € cyTre-
BOIO TIEPEMIKO/I0I0 I (POPMYBAHHS PAIiOHATBHOTO JKUPHOKUCIOTHOTO CKIAY MI0/[0 BMICTY HACUYEHHUX KHICIIOT.

TIpornonyerbest BUPINIMTH BU3HAYEHI MPOOAEME IILJIIXOM HOBOI TEXHOJIOTIT MOAMMDIKyBaHH KUPIB, a caMe 3aMiHOIO Y CKJIaJi JKUPIB —
AIMITTTIEPUHIB ATKITBHOI TPYTH. SIK albTepHATHBA KaKao-Macjia B KOHAUTEPCHKNX BHPOOAX, 32 aBTOPCHKIMH JTAHNMMI, MOXKE CJAYTYBaTH
eTUJI0BUIl edip cTeaprHoBoi KucaoTh. KoMIuiekcoM mocmipkenb BU3HAUYEHO, IO eTUICTeapaT 3a CBOIMU (Di3MKO-XiMiYHUME BJIACTHBOCTSIMHU,
a came: TeMIepaTypa MJIABJICHHST, MACOBA YaCTKa TBEPAX e(DipiB Ta PO3UMHHICTD B allUITIIiIepUHAX Y Oy/ib-sIKOMY CHiBBIZHONIEHH] € TIOBHO-
MIHHOTO aJIBTePHATHBOIO KaKao-MacJa.

Buxopucranus HoBUX MOAU(DIKOBAHKX KUPIB, 30KpeMa eTUICTeapary B CKAa/li KOHAUTEPCHKUX BUPOOIB, T03BONUTD BUKIIOUYNTH i3 Parliony
XapyyBaHHS HaCHYeHi KUPHI KICI0TH, MO 3a BusHadeHHsAM BOOJ3 cripusioTs MiABNUIIEHHIO JTOTIPOTEIHIB HU3bKOI MIIJTBHOCTI B KPOBI JIIOANHH.

Kmovosi cnoBa: 01iii1H0-KUPOBa Tary3b, MOANGMIKOBAHI JKIPHU, €TUIOBI eipy JKUPHUX KUCIOT, CTEAPUHOBA KUCJIO0TA, KOHIUTEPChKA TIPO-
MUCJIOBICTb.

DOI: 10.15587/2706-5448.2020.220051

SABE3NEYEHHA AKOCTI TA BE3NEKH NPH PO3POELI CMAKOBKX NPHIIPAB HA OCHOBI NMPOPOLYEHUX 3/IAKIB
3 BHKOPHCTAHHAM NMPHHUMNIB HACCP cropinku 41-46

Cepuxbacsa A. H., Tuumbaesa B. T., I6paimoza C. E.,, Mapgap M. P.

OG6’eKTOM JIOCI/KEHHS € BUPOOHUIITBO HOBOI CMAKOBOI MPUIIPABHU TTHABUINEHOT Xap40BOi IIHHOCTI Ha OCHOBI MPOPOIIEHO] 3eJIeHO0i Tped-
ku i3 3acrocyBantsam npunnunis HACCP (Hazard Analysis and Critical Control Points). [TocisKeHHsT CIPAMOBAHO Ha CKJIAJAHHS [LIAHY
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HACCP 3 MeT010 KOHTPOJIO Oe3MeKr CMaKOBUX IPHUIPaB 3 IMiBUIICHOI0 XapuoBolo Iinnictio. Hosa cmakosa mpunpasa pospobjeHa Ha
OCHOBI IIPOPOIIEHOI 3eJIeHol rpedkn copty «Boratup», cynienux oBodis (MOpKBa, rapOys, YacHUK), CylieHoi 3esieri (cenepeii, Gasuiik, ope-
raHo, Kpiir), npstHoiris (iMGup, KypKyma, Kapi, manpuka, kopianap). Ha cmakoBy npumnpasy 3 gofgasattsm 30 % mpopoIeHol 3eJIeHOl Tpeukn
PO3pO0IIEH] TeXHIUHI YMOBH, JIe HOPMOBaHI BUMOTH 32 OPTaHOJIENITUYHUMH, (Gi3UKO-XIMIYHIMM Ta MiKPOOIOTOTIYHUMI MOKA3HIMKAMU SKOCTI.

VY poboti omucanuii METOI TIPOPOIIYBAHHSI 3ePHA 3€JIEHOI TPEYKH, & TAKOXK CTAHAAPTH, sIKi BUKOPUCTOBYIOTHCS [UISI CKIQIAHHS TLIaHy
HACCP Ha miiinpuemMcTsi.

B pesysbrari amazmisy mporecy BUPOOGHHIITBA CMaKOBOI HPHUIPABH OYJIM BCTAHOBJEH] HeOe3IMeUHi YMHHUKN Ta 3aXO[H 3 YIPABJiHHS.
Busnaueno Tpu KpUTHYHI KOHTPOJIbHI TOYKHU: B TIPOIIEC] TIPOPOIILYBAHHS 3epHa, B Mporieci /e3iHdeKilii mpu MpopoiryBaHHi 3epHa Ta 1M/ Yac
YIIAKOBKU TOTOBOTO HPOYKTY. Busiiieno Giosoriuni, Ximiusi Ta isuuni nebesnexn, IKi MOKYTh BUHUKHYTH Ha KOKHOMY eTarli BUPOOHUIITBA
npumnpasu. [licsst BusiBienHst hbakropy pusuky Oyiii BU3HAYEHI KPUTHYHI MeKi Ta BCTAHOBJIEHO TPOIIE/LYPU MOHITOPUHTY, & TAKOXK PO3pobIie-
Hi KopuryBasbHi Ail. B xoni gocmrimkens 6ys pospobiennii mman HACCP st HOBOTO BULy CMAKOBOI MPHIIPABHU 3 IMiIBUIIEHOI XapUOBOK
MIHHICTIO 3 METOIO Mi/IBUIIEHHsT Ge3IeKn Ta stkocTi mpojykiti. 3acrocyBantst miany HACCP 1o3BomTh eeKTHBHO YIPABJISTH TIPOIIECAMU,
BUKOPHCTOBYBATH 3am0bisKHi 3aX0/11, GE3MOMUIKOBO BUSBJISATU KPUTHYHI TIPOIECH.

KmouoBi croBa: cMakoBa IPUIIPABA, IPOPOIIEHA 3eJIeHa TPeyKa, KpUTHYHA KOHTPosIbHA TouKa, mtan HACCP.

DOI: 10.15587/2706-5448.2020.221095
TEXHOMOTTYHI MIX0AX A0 CTBOPEHHA MAD®IHIB MABHILEHOI XAPYOBOI UIHHOCTI cropinku 47-51

Camoxsanoga 0. B., Kyuepyx 3. 1., Kaca6osa K. P, Oniitnuk C. I, llimaTvenxo H. B.

OG6’exroM pocaipkens € Texuosoris Maddinis i3 3acTocyBaHHsAM OypPSIKOBUX BOJOKOH Ta MIPOTY 3apojKiB mumenuni. Maddinu — normy-
JIsIpHi GOPOIIHSIHI KOHAUTEPCHKI BUPOO6U MPHBAGIIBOrO 30BHINTHBOTO BUTJISIAY Ta PISBHOMAHITHOTO CMaKYy, sIKi XapaKTepUsyIoThCsI BICOKOIO
€HEepPreTHYHOI0 Ta HU3bKOIO XapyoBOIO IiHHOCTAMU. KpiM TOro, HaityacTilie BOHM BHUTOTOBJISIIOTBCS 3 BUKOPUCTAHHSIM ITOJIIKOMITIO3UTHUX
cyMilleii, 1Mo He J03BOJISIE OTPUMATH TPOAYKILIO 3 (Bi3ionoriuHo 3HAUYIUM BMICTOM GIiOJOTIYHO aKTHBHUX PEYOBUH. 3arporoHOBAHO Mij
4ac yAOCKOHAJEHHs TeXHoJorii MaddiHiB miABUIEHOT XapyoBOi I[IHHOCTI BUKOPUCTAHHS Y SIKOCTI JKepes (izionoriuno QyHKIIOHATBHITX
iHrpesieHTIB IPOAYKTIB IepepoOKHU 3apOAIKIB MIIEHUIL Ta OYPSIKOBOTO JKOMY — 106aBOK «Bypsikosi BosokHa» Ta «IIIpoT 3apojKiB MIIeHHILi».
BypsikoBi BoJIOKHA MIiCTSTh B CBOEMY CKJIAJIi EKTHH-11€TI0JI03HO-TeMIIIeTI0NO3HITH KOMTIIEKC HEKPOXMAJIBHUX TTOJTiCaXapy/IiB, TOJiheHoIbHI
CIIOJIYKU Ta MiHEPAJIbHI PeUOBUHM (MarHiil, KaJubliill, HaTpiil Tomo). XiMIYHMI CKJIaJ IIPOTY 32POAKIB MIIECHUI IIPEICTABICHO I[EJI0I03-
HO-TeMIIeTIOI03HIM KOMILJIEKCOM, IOCUTHh BUCOKMM BMicToM BiTaminy E, momideHompHuX cIomyk Ta 3HAYHOIO KiJTbKicTIO Kadiio, dhochopy,
Maruiio, Kaabliiio. BUBYEHO BIUIMB HPOAYKTIB MEpPepoOKM 3apoJKIB MIICHUI[ Ta OYPAKOBOrO jKOMY i3 YaCTKOBOIO 3aMiHOIO IIHICHUYHOTO
6oporma 25,0-75,0 % Tta 10,0-20,0 % Biamosiano. Byso mpoBeaeHo onTuMizaniio penentypHoro ckiaxy mabdinis, 3a pesyasraTaMu sSIKOI
6yJ10 06TPYHTOBAHO B perenTypax MabdiniB KiIbKicTh focinHnx 106aBok (15,0 % 6ypsikoBux BosokoH Ta 50,0 % MpoTy 3apOJIKiB MIIEHNUII] )
Ta 3MeHIIeH s perenTypHoi Kinbkocti ykpy Ha 30,0 %. Busnauerno opranosentuyani ta (hisuko-ximiuni nokazuuku Maddinis, a TakoxK Kijib-
KicTb (hiziosoriyno GyHKIIOHATLHUX THIPEAIEHTIB y BUP0OaxX 3 MPOAYKTAMU MepepoOKH 3apo/IKiB IMIeHuIli Ta OypskoBoro skomy. Hasegeno
(pyHKIIOHATBHO-TEXHOJIOTIYHY cxeMy BUpoOHUIITBA MadDiHis i3 mogaBaHHAM OYPAKOBUX BOJOKOH Ta MIPOTY 3aPOJAKIB IuieHuIl. Baockona-
Jiena TexHosoris MaddiHiB BiIPI3HAETBCS Bi/l TPAUIIHUX TEXHOJIOTIH T BAKOPUCTAHHAM HATYPaJIbHOI CHPOBUHH, Bi/ICYTHICTIO XapYOBUX /10~
6aBOK CUHTETHYHOTO TIOXOJIKEHHSI Ta BHECEHHSIM GYPSIKOBUX BOJIOKOH Ta IIPOTY 3aPOJIKIB MINEHMUII], 110 J03BOJISIE OTPUMATH BHPOOU BUCOKOT
XapuoBOI IHHOCTI 3a 30ePEKEeHHST BIIMOBIHOT IKOCTI.

Kmouosi cnosa: rextosiorii Maddinis, GypsaKoBi BOJIOKHA, MIPOT 3aPOAKY MIIEHHUITI, ONITHMI3aIlis PEIENTYPHOTO CKIALY, MOKA3HIKH SIKOCTI,
XapyoBa IiHHICTb.
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