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The object of research in the work is water-repellent
surfaces using crushed perlite to form micro-crushing. The
existing problem lies in the fact that the level of existing
technology of superhydrophobic coatings at the moment is
insufficient for wide practical application. The main limiting
difficulties are the insufficient resistance of superhydropho-
bic properties to operational factors, including mechanical
wear, the action of vaporous water, as well as the low sca-
lability of classical ways of applying textures to protected
substrates.

In this work, it is shown that one of the effective ways
to obtain scalable coatings with increased water repellency
is to use hollow glassy particles, such as perlite, to create
a surface microstructure that allows one to achieve a stable
Cassie state for water droplets. In this case, the contact area
of the surface with the liquid is minimized, since fragments of
hollow particles, the orientation of which is close to normal,
are used in the coatings. Of practical interest in the applica-
tion of such structures is the study of their behavior during
mechanical wear, in particular, under the action of particles,
which is an important operational factor for outdoor coatings.
It is shown that coatings based on crushed perlite during
abrasive wear retain and at the initial stage of destruction
increase water-repellent properties. Crushed perlite was
hydrophobized by treatment with polymethylhydrosiloxane,
which provided the values of the wetting angle of the pow-
der material at the level of 145°, and the rolling angle of less
than 10°. The surface energy of the acrylic-styrene matrix
coatings was determined. It is shown that the surface geo-
metry of such coatings is inhomogeneous. An extreme de-
pendence of the contact angles of the surface on the amount
of abrasive was determined. As a result, it is found that
under the static action of water, the expected decrease in the
contact angle of the surface occurs, but there is no complete
loss of the Cassie state.

Keywords: superhydrophobic coating, water-repellent
surfaces, crushed perlite, water contact angle, polymethylhy-
drosiloxane, water-repellent coating.
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The development of effective sorbents based on cheap
natural raw materials for water purification from synthetic
organic dyes is an important environmental problem. It is
known that layered silicates are distinguished by mechanical
strength, thermal and chemical resistance, high dispersion,
ion exchange, availability and low cost. However, the main
disadvantage of natural clays is their insufficiently high sorp-
tion capacity with respect to organic toxicants. Therefore,
to increase it, the surface of clay minerals is modified by
various physical and chemical methods. The object of study
is kaolin from the Glukhovets deposit (Ukraine), the main
rock-forming mineral of which is kaolinite. After its thermal
modification followed by acid activation with chloride acid,
sorbents with sufficiently high structural-sorption properties
and increased sorption capacity with respect to the synthetic
organic dye, methylene blue, are obtained. The influence of
the conditions for the synthesis of ceramic materials on the
physicochemical features of the dye removal from the aque-
ous medium is studied. The dependence of the values of me-
thylene blue sorption by silicate sorbents on the temperature
of kaolin treatment and the concentration of chloride acid,
which was used for its acid activation, is studied. It has been
established that the specific surface of the obtained samples is
significantly affected by both the kaolin treatment tempera-
ture and the concentration of perchloric acid. Thus, under
certain experimental conditions, sorption materials were ob-
tained with a specific surface area of 140 m?/g, which signifi-
cantly exceeds that for the original kaolin, which is 9 m?/g.

A significant increase in the sorption capacity of acid-acti-
vated samples compared to the original clay and heat-treated
forms was established. The value of the maximum sorption
of methylene blue for acid-activated samples exceeds that
for natural kaolin by almost 2 times and reaches 16 mg/g.

Keywords: cffective sorbents, ceramic materials, ther-
mal modification, acid activation, water purification, or-
ganic dyes.
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The object of research is wastewater contaminated with
anionic dyes. Traditional methods of wastewater treatment
from dyes are imperfect and inefficient or non-existent.
Therefore, the need to develop and implement effective and
inexpensive to use and operate dye removal technologies is
important. The biggest problem in dye removal is when large
volumes of low concentration wastewater have to be treated.
To purify just such effluents, a combined method, solvent
sublation, has been proposed. It combines flotation and ex-
traction methods and has the benefits of both. The essence of
the method is the passage of gas bubbles through the aqueous
phase and the transport of a hydrophobic complex (sublate)
formed by a dye and a surfactant into the organic phase. The
study used imitates of wastewater contaminated with an
anionic dye, active bright blue in the concentration range
of 5-50 mg/dm?. The influence of the main parameters on
the degree of dye removal was studied: the pH of the initial
solution, the molar ratio of surfactant: dye, the size of air
bubbles, the gas flow rate, the initial concentration of the dye,
the duration of solvent sublation. Rational parameters of the
process have been established, which are advisable to use in
solvent sublation:

— purification process must be carried out in the pre-
sence of a cationic collector hexadecyltrimethylammonium
bromide;

— extractant — isoamyl alcohol;

— molar ratio Dye: surfactant=1:1.5;

- pH 5.5;

— generation of gas bubbles by a Schott filter with a po-
rosity of 40 pm;

— gas flow rate — 127 cm®/min.

Under such conditions, the removal efficiency of active
bright blue is 97 % at a process time of 10—25 min. The results
obtained confirm the promise of the proposed method for the
effective removal of dyes from low-concentration aqueous
solutions. The method has a number of advantages: it requires
a small amount of extractant compared to liquid extraction;
ions are concentrated in small volumes of an organic solvent;
the process proceeds without phase mixing, so no emulsions
are formed.

Keywords: solvent sublation of dyes, surfactants, sublate,
active bright blue, hexadecyltrimethylammonium bromide.
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The object of this research is taro that rich in nutri-
tion, and camellia oil contains polyunsaturated fatty acids.
In order to improve their utilization value, taro powder and
camellia oil were added into cookies. Using low gluten flour as
raw material, taro powder, camellia oil, soft sugar, egg liquid
and Siraitia grosvenorii honey as auxiliary materials, the pro-
cessing formula of taro camellia oil cookies was optimized by
response surface methodology. Based on sensory evaluation
standard and single factor experiment, Box-Behnken experi-
ment design was carried out on the formula of taro camellia
oil cookies. The results showed that low gluten flour 50.0 g,
camellia oil 41.0 g, taro powder 35.2 g, egg liquid 35.0 g,
soft sugar 18.0 g, Siraitia grosvenorii honey 3.1 g, heating
temperature 150 °C, baking for 15 min, the sensory score of
taro camellia oil cookies was the highest. Under this process,
the prepared cookies have the best taste, and all the indexes
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meet the national standards of China. The cookies made with
the experimental formula had intact appearance, crisp taste,
clear lines, fine organization, aroma of taro, moderate sweet-
ness, and unique flavour of taro and Siraitia grosvenorii.

Optimized processing formula of taro camllia oil cookies
will be of interest to other countries because of taro camellia
oil cookies not only had rich nutrients and high nutritional
value, but also met the needs of consumers and the market,
and had a good market prospect.

Keywords: taro powder, camellia oil, Siraitia grosvenorii
honey, cookie preparation, response surface.
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The object of the research is sausage added with pumpkin
seed protein isolate. Recently, plant proteins such as soy-
bean protein and peanut protein are widely applied in meat
products. Plant proteins have a lower price and less fat than
animal meat, which is benefit for human health. Pumpkin
seed protein is one of the new plant proteins, which contained
balanced amino acids for human beings, was attracted an in-
creasing interest in food industry. In this study, a new type of
sausage was developed by single-factor experiments and or-
thogonal test. According to the single factor results, the added
amount of the pumpkin seed protein isolate (1.5g/100g,
2.25g/100 g, 3.0 g/100 g), lean meat (60 g/100 g, 70 /100 g,
80 g/100 g), cooking time (35 min, 40 min, 45 min), and bak-
ing time (2.5 h) were determined to do the orthogonal test.
The orthogonal test showed that the addition amount of
pumpkin seed protein isolate had the greatest impact on the
sausage quality, followed by the cooking time, and the addi-
tion amount of lean meat. The optimal production conditions
were pumpkin seed protein isolate of 1.5 g/100 g, lean meat of
80 g/100 g, cooking time of 45 min, and baking time of 2.5 h.
Under this condition, the sensory score reached 8.5, and the
content of moisture, ash, protein, and fat were 51.16 g/100 g,
2.26g/100 g, 15.22g/100 g, and 23.15 g/100 g, respectively.
This study can provide a fundamental knowledge for the ap-
plication of pumpkin seed protein isolate in sausages.

Keywords: food industry, meat products, sausage, pump-
kin seed protein isolate, orthogonal test.
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The object of current research is the varietal composi-
tion of industrial vineyards in Ukraine. One of the most
problematic aspects is the assortment of table grapes, which
is represented by a limited number of varieties, especially in
industrial viticulture. That is why the local market is satu-
rated with imported table grapes.

Viticulturists have been creating Ukrainian grape varie-
ties since the middle of the last century. 150 promising varie-
ties and hybrid forms were bred. They combine high produc-
tivity and product quality with high rates of adaptability
to the <«risky» growing conditions of the Northern Black
Sea coast. Many years of research confirmed a high level of
pathogen, drought and frost resistance, winter hardiness, as
well as a high level of quality traits. The inclusion of modern
Ukrainian varieties in the regional assortments, especially
with the usage of intensive cultivation, will ensure the de-
velopment of sustainable viticulture. Due to genetically
determined pathogen resistance, a significant reduction in
pesticide load is possible, which in the future will ensure the
transition to adaptive, and later to organic viticulture.

The results of the analysis of the composition and structure
of the assortment of grapes in Ukraine are obtained and the
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new varieties with a high level and stability of productivity and
product quality for improving the assortment are suggested.

This provides the opportunity to increase profitability by
250-350 % for table varieties, due to high productivity, re-
ducing pesticide load, and increasing the price of product due
to the visual appearance and high taste properties. Common
varieties require 9—12 pesticide treatments, the usage of ad-
ditional stimulants such as gibberellins, and other elements of
production intensification to obtain the marketable product.
New wine varieties also show significant economic potential,
as they have higher winter hardiness, pathogen resistance,
and exclusive wine characteristics.

Keywords: industrial viticulture, new generation varieties,
table and wine varieties, optimal varietal composition.
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CHEMICAL AND TECHNOLOGICAL SYSTEMS
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AHAM3 BOAOBINIITOBXYBAJNILHX BNACTHBOCTEH NOKPUTTIB HA OCHOBI I'/IPOSOEI30BAHOT0 CIYYEHOT0 NEPMITY
B YMOBAX MEXAHIYHOr0 CTHPAHHA cropinku 6-9

Mupomox 0. B, Baxnax [. B.

OG6’eKTOM J0CITIKEH S B POOOTI € BOAOBIAIITOBXYIOUI MOBEPXHI i3 3aCTOCYBaHHAM JAPOOIEHOTO TIEPJITY [UIst (GOPMYBAHHS MiKPOCTPYKTYPH.
IcHyroua 1pobJeMa MoJISATaE B TOMY, 1O PiBEHb ICHYIOYOI TEXHOJIOTII CyrepriapoGoOHNX TTOKPUTTIB HA JaHUIT MOMEHT € HeJOCTATHIM JIJIst
MIHPOKOTO TTPAKTUYHOTO 3acTOCYBamHst. OCHOBHUMMU CTPUMYIOUHNMH CKJIAHOIIAMI € HEOCTATHS CTIHKICTh CymepriapoGoOHIX BIACTHBOCTEN
JI0 eKCILTyaTaliitHuX (hakTopiB, cepe/l SIKMX MeXaHiYHe 3HOIIYBaHH:, /i HapornoAibHOT BOAM, a TAKOK HU3bKa MACIITabOBaHICTh KIACHUHUX
TIJTSIXIB HAHECEHHST TEKCTYP Ha CyOCTPATH, 110 3aXUIIAIOTHCS.

V naniit po6ori 6yJI0 MOKa3aHo, 110 OAHUM 3 e(EeKTUBHUX CIIOCOOIB OTPUMAHHS MOKPUTTIB, 110 MAcIITaOyIOThCH, 3 MiABUIIEHUM BOJO-
BIZUNTOBXYBAHHSIM € BUKOPUCTAHHST TOPOKHUCTUX CKJIOMOAIOHNX YACTUHOK, HATIPUKJIA/, TEPJIITY /It CTBOPEHHS MIKPOCTPYKTYPH TIOBEPXHI,
110 I03BOJISIE IocsTaTh cTilikoro crany Kacci nust kparess Bosu. [1pu ibomy mrona KOHTAKTy TIOBEPXHi 3 PiIMHOIO MiHIMI3YETHCSI, OCKIJIbKA
B MOKPHUTTSIX BUKOPUCTOBYIOTHCS YJIAMKU TIOPOKHUCTUX YACTHHOK, OPi€HTalis SKux OJu3bKa 710 HOPMaIbHOL. IIpakTuunuii intepec mpu
3acTOCYBaHHI TaKUX CTPYKTYP € BUBYEHHS iX MOBEIHKHM MPU MeXaHiYHOMY 3HOCI, 30KpeMa I/l JIiEf0 YaCTHHOK, 10 € BasKJIMBUM €KCILTya-
TaniifHuM hakTopoM JI MOKPUTTIB, 11O HPAIOIOTh Ha BiAKpUTOMY MoBIiTpi. [ToKazaHo, 10 MOKPUTTS HA OCHOBI APOGJIEHOTO MEPJIITY MpU
abpasuBHOMY 3HOCI 36€piraioTh i Ha MOYATKOBOMY €Talli PyHHYBaHHs 301IbIIYIOTH BOAOBIAMITOBXYBAIbHI BiaacTUBOCTI. [[pobienuii mepJit
6yB TinpodobizoBanmil 3a 1OMOMOTOI 06POOKH TIOTIMETUIITIIPOCUTIOKCAHOM, 110 3a0€3IMEUYNI0 3HAYEHHsT KyTa 3MOYYBaHHsI [IOPOIIKOBOTO
Marepiazny Ha piBHi 145°, a kyTa ckouyBanust — Menie 10°. ByJia Bu3HaueHa nmoBepxHeBa eHeprisi HOKPUTTIB 3 aKPHJI-CTUPOJIBHOIO MATPHIIEIO.
[Tokaszamo, MO reoMeTpis MOBEPXHi TAaKUX MOKPUTTIB € HeoAHopiaHoo. CIocTepiracTbest eKCcTpeMaibHa 3a/IeKHICTh KyTiB 3MOYYBaHHS T10-
BepxHi Bi/f KibkocTi abpasusy. B pesyiibrari 0yJ10 BCTAHOBJIEHO, IO 1P CTATHYHIN /il BOAY BifOYBAECTHCsI OUiKyBaHe 3HUIKEHHSI KyTa 3MOUYy-
BaHHS MOBEPXHi, OJTHAK He TIOBHOI BTpaTn ctany Kacci.

Kmouosi cnosa: cyeprizpodoOHi MOKPUTTsI, BOAOBIAIITOBXYIOUI MOBEPXHi, APOOJCHUIT TIEPIIiT, KYyT 3MOUYBaHHS BOJOIO, TTOJIMETUIITIAPO-
CHJIOKCAH, BOJIOBI/IIITOBXYIOUI TIOKPUTTSL.

ECOLOGY AND ENVIRONMENTAL TECHNOLOGY

DOI: 10.15587/2706-5448.2022.254584
OYHIUEHHA BOA BIA KATIOHHUX OPTAHIYHUX BEAPBHMKIB KEPAMIYHHMH MATEPIAJIAMH HA OCHOBI
KAOMIHY cropivku 10-16

Boupapesa A. I, fituenn 1. M., 3aropomiiox H. A, To6inko B. H)., laBnenxo B. M.

Po3pobka ehekTuBHIX COPOEHTIB Ha OCHOBI JENIeBOT TPUPOAHOT CUPOBUHU /ISl OYMIIEHHS BOJ BiJl CHHTETHYHHUX OPraHiqHuX GapBHUKIB
€ BKJIMBUM €KOJIOTIUHUM 3aBIaHHsAM. BifoMo, 1110 mapyBaTi CUTIKaTH Bi[PI3HAIOTHCS MEXaHIYHOIO MIITHICTIO, TEPMIUHOIO Ta XIMIUHOIO CTiii-
KiCTIO, BIICOKOIO [IMCTIEPCHICTIO, 3/IATHICTIO 10 I0HHOTO 0OMIHY, IOCTYITHICTIO Ta AeNeBU3HOI0. IIpoTe OCHOBHIM HeMOTIKOM TIPUPOAHUX TIIHH
€ IX HeZI0CTaTHLO BUCOKA COPOIiiHa 3MaTHICTD IO BiAHOMIEHHIO 0 OPraHiuHUX TOKCHKAHTIB. Tomy nuis 1i migBUIEHHS TPOBOASATH MOAUDI-
KyBaHHsI OBEPXHi IIMHUCTUX MiHEPaIiB PisHUMU (isnuHuMu Ta XiMiyauMu Metogamu. O6'€KTOM OCITIKEHHsI € KaoJiH [JIyXOBeIbKoro
poznosuiia (Ykpaina), OCHOBHUM TIOPOIOYTBOPIOIOYIM MiHEPAJIOM SIKOTO € KaoJiHiT. [liciis itoro repmivroro MoandikyBaHHs 3 OO0
KHCJIOTHOIO aKTHBAIIEI0 XJOPUAHOK KUCIOTOI OTPUMAHO COPOEHTH i3 OCTATHBO BUCOKUMMU CTPYKTYPHO-COPOIIHHUMY BJIACTUBOCTSIMU Ta
T BUTIEHOIO COPOIIITHOI0 3IATHICTIO TI0 BiIHOMIEHHIO 10 CHHTETHYHOTO OPraHivHOro 6apBHUKA — METUIIEHOBOTO GTakiTHOTO. Bysio BiBUeHO
BILJIMB YMOB CUHTE3y KepaMiyHUX MarepiasiB Ha (isnko-ximiuni 0COGIMBOCTI BUIAJICHHS 1aHOTO OapBHUKA i3 BOAHOTO cepegosuia. Joci-
JPKEHO 3aJI€5KHOCT] BeTMYNH cOPOITii METHIEHOBOTO OJIAKUTHOTO CHIIIKATHUMH COPOEHTAMH Bifl TeMITEPATypu 06POGKH KAOIHY Ta KOHI[EHTpPa-
11i{ XJIOPUTHOT KUCJIOTH, SIKa BAKOPUCTOBYBAJIACH /IJIs1 HOTO KUCJIOTHOT akTUBallii. BcTaHOB/IEHO, 1110 HA ITUTOMY [TOBEPXHIO O/lepsKaHUX 3Pa3KiB
CYTTEBO BIUIMBAE SIK TeMIepaTypa 00poOKH KaoJIiHy, Tak i KOHIIEHTPAIList XJT0PUAHOT KucaoTh. Tak, Mpu NeBHUX YMOBaX MPOBE/ICHHST €KCIIEPH-
MenTiB 6y710 oTpuMamHo copbIiiini MaTepiamm i3 Bemmunnomo muToMoi mosepxHi 140 M2/, M0 3HAYHO TIePEeBHINYE TAKy IS BUXiJHOTO KAOJIiHY,
AKa cTaHOBUTH 9 M2/T. BeTaHoB/IeHO 3HauHe TH/ABUIIEHHs COPOIiHOT 31aTHOCTI KMCIOTHO aKTUBOBAHUX 3Pa3KiB y MOPIBHAHHI 3 BUXiAHOIO
TJIMHOIO Ta ii TepMiuHO 06pobaernMu hopmami. Besmdnia MakCHMaIbHOT cOpOITii METHIIEHOBOTO GIAKMTHOTO /TSI KUCJIOTHO aKTHBOBAHUX
3pa3KiB MEPEBUIILYE TAKY /IJisl IPUPOIHOTO KAOJIIHY Maiie y 2 pasu Ta gocsrae 16 mr/T.

Kmouosi cnosa: edextiBHi copOeHTH, KepaMiuni MaTepianu, TepMidHa MoaudiKallis, KUCIOTHA aKTUBAILS, OYUIIEHHS BOJI, OPraHivHi
GapBHUKH.

DOI: 10.15587/2706-5448.2022.256750
BH3HAYEHHA BI/IHBY OCHOBHMX NMAPAMETPIB HA ®IOTOEKCTPAKLIN AHIOHHOr0 BAPBHHKA cropixku 17-24

06ywenxo T. I, Toncronanosa H. M., Caxrinosa 0. B., Haynkina E. E.

OG6’ekTOM JIOCIIKEHHS € CTiYHi Boju, 3abpyaHeHi anioHHUMK GapBHUKaMU. TpajnIiiHi MEeTOIM OYUIIEHHST CTIYHUX BOJ Bijl GapBHU-
KiB HEZ0CKOHATI Ta HeeeKTUBHI abo K 30BCiM BizcyTHi. ToMy HEOOXiAHICTH PO3POOIEHHS Ta BIPOBA/UKEHHs eEKTUBHUX 1 HEIOPOTHUX
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Y BUKOPHUCTAHHI Ta eKCIUTyaTallii TeXHOIOTIi OunIeHHs Bi GapBHUKIB € BaskauBow. Haiibiabina mpobiema nmpu BujaieHHi GApBHUKIB BU-
HUKA€E MPH HeOOXITHOCTI OUMIIEHTST BETUKIX 06’ €MiB HI3bKOKOHIIEHTPOBAHUX CTIYHNX BOJ. [[JIsT OYMIIEHHS caMe TAKUX CTOKIB 3alPOTIOHO-
BaHO KOMOIHOBaHUI MeTo — (hIoToeKCeTpakilio. Bin moeanye Metonn uoralii ta ekcTpakiiii, Ta Bosoie nepesaramut 060x. CyTh METOLY
B NIPOITYCKaHHI ra3oBux OyIb0amok Kpisk BoAHy (hasy Ta TpaHcmopTi TiapodoOHOro KomIiekcy (cybaary), yTBOPEHOro GapBHUKOM Ta MO-
BepxHeBO-akTHBHOIO peuoBunoio (ITAP) B opraniuny ¢dasy. B goc/ipkeHHi BAKOPUCTOBYBAIU IMITATH CTIYHUX BOJ, 3a0PYAHEHUX aHIOHHIM
6apBHUKOM aKTHBHUM sCKPaBO-OIAaKUTHUM B iHTepBasTi KOHIeHTpaltiit 5—50 Mr/am®. JlocikeHo BIIMB OCHOBHUX MapaMeTpiB Ha CTYTIHb
BuJIydeHHst Gapsauka: pH BuxizHoro posunmy, MosibHe criBBigHomenust [TAP:BapBHuk, po3Mip MyXupIiiB MOBITpsi, BUTpaTa rasy, BUXi[Ha
KOHIIEHTpAIlist 6apBHUKA, TPUBAIICTh (HIIOTOEKCTpaKilii. BCTaHOBIEHO pallioOHAbHI MapaMeTpu IPOLECY, SIKi JOIIbHO BUKOPUCTOBYBATU
B (DJIOTOEKCTPAKTIii:

— TIPOIlEeC OYHIIEHHS HEOOXITHO BUKOHYBATH B MIPHCYTHOCTI KATIOHHOTO 301paya TeKCalelIITPUMETIIAMOHIT 6poMis;

— EKCTpareHT — i30aMiJIOBHUII CIIUPT;

— MouibHe criBBignommennst bapsunk:[TAP=1:1,5;

- pH5,5;

— renepaitist 6y p6aniok razy ¢igsrpom Ilorra 3 mopucricrio 40 MrM;

— putpara rasy — 127 cm®/xs.

3a Takux yMOB e(heKTHBHICTb BIJIyUYEHHST aKTUBHOTO SICKPABO-OIAKNTHOTO CTaHOBHUTH 97 % 11pn Tpusasocti mporecy 10-25 xB. Otpumani
Pe3yJIBTaTH MiATBEPUKYIOTH EPCIEKTHBHICT 3aIPONOHOBAHOTO METOAY JIUisl €(DEKTHBHOTO BHIANEHHS GAPBHUKIB 3 HU3bKOKOHIIEHTPOBAHIX
BOJHUX PO3unHiB. MeToa Mae psizi mepesar: norpedye HEBEITNKOI KIJIBKOCTI eKCTPAreHTy B MOPIBHSIHHI 3 PIIMHHOK €KCTPAKIIIE; BiIOyBa€ThCSA
KOHIIEHTPYBAHHSI 10HIB Y HEBEJIMKIX 06'€MaX OPraHiYHOTO PO3YMHHIKA; TIPOTIEC Mepebirae 6e3 aMinryBamus a3, OTKe He YTBOPIOIOTHCST EMYJIBCl.

Kmovosi cnoBa: (uioToeKkcTpakiliss GApBHUKIB, MOBEPXHEBO-AaKTHBHI PEYOBUHHU, CyOJIaT, aKTHBHUN SICKPABO-OJAKUTHUIA, TeKCaIeIiI-
TPUMETHIAMOHII GPOMIJI.

FOOD PRODUCTION TECHNOLOGY

DOI: 10.15587/2706-5448.2022.255790
ONTHMI3ALIA TEXHOMOrTYHOI PELENTYPH NMEYMBA 3 ONIEH KAMIIII TAPO 3A JIONOMOr0l0 METOZAONOTT NOBEPXHI
BIATYKY cropinku 25-31

Yuhua Xie, Xiaojie Guo, Feifei Shang

OG6’eKTOM JOCTIKENHs € Tapo, sike barate Ha MOKUBHI PEYOBMHU, 2 MACJI0 KaMeJiil MICTUTh HoJsliHeHacuderi sKupHi Kucaotu. Jlis miasu-
MIEHHsT KOPUCHOCTI TIeYMBa JIOJIABAJIN TIOPOIIOK Tapo Ta MAcJI0 KameJtii. BUKOpHCTOBYI0UH GOPOIIHO 3 HU3BKUM BMICTOM TJIIOTEHY SIK CHPOBHUHY,
MOPOIIOK Tapo, MacJ0 KaMeJii, M'sIKIi IlyKop, I€YHy piznHy Ta Mez Siraitia grosvenorii sik gonomizxni Marepianu, hopmyaa 06poOKK rednBa
3 MacJIoM Kametii Tapo GyJia onTUMizoBana 3a J0MOMOrOI0 METOI0JIOTT OBEPXHi BiAryKy. [ pyHTYIOUMCh Ha CTAHAAPTI OPraHOJENTHYHOI OLIHKY Ta
OIHO(AKTOPHOMY €KCTIEPUMEHTI, TITal ekcriepruMenTy Bokc-Berken 6yB BUKOHAHUIT 3 BUKOPUCTAHHSM (hOPMYJIH TIeYrBa 3 OJIEI0 KaMeJtil Tapo.
Pesysibratyt okasasiu, 1o npu BUKOpUCTaHi GopolnHa 3 HU3bKUM BMicToM rumoteny 50,0 1, ol kamenii 41,0 r, noporka Tapo 35,2 1, s€4HOl
piznan 35,0 1, M'sikoro 1ykpy 18,0 T Ta Mez, Ta mpn BumikauHi npotsiroM 15 xB mpu Temmeparypi 150 °C, opranosienTHYHA OIiHKA OTPUMAHOTO
MIPU [IbOMY TIeYnBa 3 MacJoM KaMmeJtii Tapo 6yJ1o HaiiBuioro. [1pu 1boMy TIpOIeci IIpUroToBaHe NeYnBo Ma€ HAWKpaIuil CMak, a BCi MOKa3HUKN
Bi/UIOBi/Iat0Th HallioHa/IbHUM cTanzapTam Kurato. [TeurnBo, BUTOTOBIIEHE 32 €KCIIEPUMEHTAIBHOIO PEIENTYPOI0, MAJIO HEeYIIKO/KEeH T 30BHiIII-
Hill BUTJISIL, XPYMKHIA CMaK, 9iTKi JIiHi{, TOHKY opranisaliiio, apomMar Tapo, TOMipHy HACOJIOY Ta YHIKATbHUN CMaK Tapo Ta Siraitia grosvenorii.

OnrtumizoBana popMyIia IPUTOTYBAHHS MIEYNBA Ha OCHOBI 0J1ii Tapo KameJtii Oyie [iKaBa i iHIM KpaiHaMm CBITY, OCKIJIbKHU I€YUBO 3 OJIE0
KaMJIil Tapo He TiJIbKK Mae Garati TMOKMBHI PEYOBUHI Ta BUCOKY Xap4yoBY IIIHHICTB, ajie il BiAMOBigae moTpedbaM CHOKUBAYiB i PUHKY, Ta M€
rapHi pUHKOBI IT€PCIIEKTUBH.

Kmiouosi cnoBa: OPOIIIOK TApo, 0J1ist Kamedtii, Mes Siraitia grosvenorii, TIPUTOTYBaHHS MeYNBa, OBEPXHS Bi/ITYKY.
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JOCNIMEHHA 3ACTOCYBAHHA I30MIATY BUIKA HACIHHA FAPEY3A B MPOLECI BUIOTOB/NEHHA KOBBACH cropinku 31-35

Dan Gao, I'enix A. 0., Zhenhua Duan, Yan Liu, Feifei Shang

Ob6’ektoM focikenHst € KoBbaca i3 mofaBaHHaM i30msTy Ginka Hacinus rapOysa. OcTaHHIM 4acoM POCJAMHHI OLIKM, Taki K COEBUI
610K 1 61J10K apaxicy, MUPOKO 3aCTOCOBYIOTHCS B M'SICHUX MPOAYKTaX. PocarHHI OIIKH MAlOTh HUKYY IIHY Ta MEHIIY KMPHICTD, HiZK M’SCO
TBapHH, 110 KOPUCHO /IS 3/0POB’s JoAnHu. Binok Hacinus rapOysa € OJHUM 3 HOBUX POCMHHUX OLIKIB, AKUI MicTUTH 30aaHCcoBaHi 1/
JIOJIMHYU aMIHOKUCJIOTH, 110 BUKJINKAIOTD ieiasti GLIbIIuil inTepec y XapuoBiil IpOMUCIOBOCTI. ¥ 1[bOMY A0CTI/UKeHH] HOBUIT THII KOBGacu GyB
PO3POBIIEHHH 32 IOTTIOMOTOI0 OJHO(DAKTOPHIX EKCIIEPUMEHTIB Ta OPTOTOHAIBHOTO TECTY. 32 Pe3yJIbraTaMu 0AHO(DAKTOPHIX €KCIIEPUMEHTIB
JloJlana KibKicTs i3ossty Gisika vacinnst rapoysa (1,5 t/100 1, 2,25 r/100 1, 3,0 1/100 r), Heskupaoro m’sica (60 t/100 1, 70 r/100 1, 80 r/100 1),
vac npuroryBanus (35 xB, 40 xB, 45 XB) Ta yac Bunikanus (2,5 roj1) BU3HAYAIM JIJIs TPOBEAEHHS] OPTOTOHATBHOTO TecTy. OPTOTOHAIBHIIA TECT
MOKa3as, 110 HaHGLIbIIMIA BIUIMB Ha AKICTh KOBOACK CIIPABUIIO I0AaBaHHsI KIIbKOCTI Gika 130J1ATY 3 rap6y3030ro HACIHHS, 3 SIKUM CJIilyBaIn
Yac MPUTOTYBAHHS Ta TOMABAHHS KITBKOCTI HEXKMPHOTO M'sica. ONMTUMATBHIMI YMOBaMI BUPOGHUIITBA Gy/n i3071T Gisika Haciims rapbysa
1,5 1/100 1, Heskuproro m'sica 80 r/100 1, yac Bapinns 45 XB, yac 3amikanHst 2,5 roJ. Y IIUX yMOBaX OPraHoOJIENITHYHA OI[HKA jocsraia 8,5,
a BMICT BOJIOTH, 3011, Gijika Ta skupy cranosuio 51,16 /100 r, 2,26 /100 1, 15,22 r/100 r1a 23,15 r/100 r, Bixnosiano. Ie rocimpkents Moxe
natn yHIaMeHTaTbHe 3HAHHS TIPO 3aCTOCYBAHHS 130J1sITY Oisika rap6y30BOTO HACIHHS B KOBOACHUX BHPOOAX.

Kmouogi cnoga: XapuoBa POMUCIIOBICTh, M'SICHI POAYKTH, KOBOAca, GiIKOBuUiT i30714T rapOy30BOro HACIHHSI, OPTOTOHAJIBHUIT TECT.
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AHAM3 COPTOBOT'O CKIARY BHHOrPATHMX HACAKEHL YKPATHHM TA NEPCNEKTHBY BHPOLYBAHHA COPTIB HOBOI
CEMEMUI cropinku 36-43

Benoyc I. B, Kosansoga 1. A, T'epyc /1. B, laka6ypia JI. B., Caniit 0. B, Ckpunuuk B. B, Pepopenxo M. I

OG’'€KTOM IOCTIIKEHHST € COPTOBHMH CKJIaJl IPOMUCJIOBUX HacaKeHb BUHOTpaLy B Yipaini. OpxHuM 3 HaiiOuibr mpobJeMHUX MicIb
€ COPTUMEHT CTOJIOBOTO BUHOTPA/LY, AKUI Y TPOMUCIOBUX MACIITabaX MPEACTaBICHUIT 0OMEKEHOI0 KibKicTio copTiB. Came 3 1M MU TTOB’si-
3YEMO HACUYEHHSI PUHKY IMIOPTHUM CTOJIOBUM BUHOTPA/IOM.

CTBOpPEHHSIM COPTIB BUHOTPALY YKPATHCHKOI CeseKIlii BUeHi-BHHOTPAIapi 3aiiMAIOThCS 3 CepeInHU MUHYJIOTO CTOJITTS. Byso Bumineno
150 nepenekTUBHUX COPTIB Ta (OPM, SIKi TTOEAHYIOTH BUCOKY MPOAYKTUBHICTD Ta AKICTh MPOJYKIIii 3 BUCOKUMU MOKa3HUKAMU aJIallTHBHOCTI
JI0 «PUBUKOBAHUX» YMOB BupoiyBarus [lisaiunoro [Tpuaoprnomop’st. 3a Garatopivyni AoC/ipKeHHS TATBEP/KEHO BUCOKUI PiBeHb marore-
HOCTIKOCTI, 3MMO- Ta MOPO30CTIKOCTI Ta CTIIIKOCTI 10 1IOCYXH, @ TAKOK BUCOKUII piBeHb IIOKa3HUKIB SKOCTI. BritoueHHs /10 perioHasbHUX
COPTHMEHTIB COPTIB Cy4acHOI yKPaiHCHKOI CEJIEKITiT, 0cOOMMBO 32 BUKOPUCTAHHS IHTEHCUBHOI TEXHOJIOTIT BUPOIILYBaHHSI, I03BOJIUTH TOBOPUTH
po 3abe3eveHHst PO3BUTKY CTAIOTO BUHOTPAAAPCTBA. 3 PAXYHOK FeHETHYHO 06YMOBJIEHOI MATOTEHOCTIIKOCTI MOJKJINBE CYTTEBE 3MEHIIEH-
HI IIECTUIIM/IHOTO HABAHTAXKEHH S, 1110 Y Mall0y THOMY 3a0€e31eurThb Mepexi/l 10 aalTHBHOTO, @ 3TO/I0M /10 010JIONYHOTO BeICHHSI HACA/IKEHb.

OTpumaHo pe3yJbraTi aHai3y CKJIasy Ta CTPYKTYPU COPTHMEHTY BUHOTPAay YKpaiH! Ta 3allPOIIOHOBAHO COPTH HOBOI CeJIeKIlii 3 BUCO-
KUM PiBHEM Ta CTabLIbHICTIO MOKA3HUKIB MPOAYKTUBHOCTI Ta IKOCTI TIPOYKILI /751 BIOCKOHAICHHST COPTUMEHTY.

3aBISIKI IbOMY 320€31eUYETHCS MOKIMBICTD OTPHMAaHHsT peHTabesbHocTi Ha piBHi 250—350 % /17151 CTOJIOBUX COPTIB, 10 06YMOBIIOETHCS
BHCOKOIO IIPOLYKTHBHICTIO, 3MEHIIIEHHSIM IeCTHIIN/IHOTO HABAHTAKEHHS, ITI/[BUIIEHHSAM BapTOCTI IIPOJYKILI 32 PaXyHOK HAPS/IHOCTI Ta BHCO-
KHX CMaKOBHX BJIACTUBOCTEHT sAri/ Ta rpoH. PO3MOBCIOKEHI COPTH, sIKi HOTPEOYIOTH /UIst OTPUMAHHSI TOBAPHOI MpoAyKiti 9—12 obnpuckyBanb,
BUKOPHCTAHHSI JI0AATKOBUX CTUMYJIATOPIB, TAKUX SK TribGepesii, Ta iHIIMX eleMeHTiB inTeHcudikaiii Textnosorii Bupobnunrea. Texuiuni
COPTU HOBOTO MOKOJIHHA TaKOK MPOSABJAIOTh BUCOKI €KOHOMIYHI MOKa3HUKKM BUPOIIYBaHHs, OCKIJIBKI MalOTh HepeBarn y 3uMOCTIHKOCTI,
TIATOTEHOCTIHKOCTI Ta €KCKIIO3MBHUX XapaKTePHUCTHKAX BUHA.

Kmouosi cnoBa: 1poMuCI0BE BUHOIPAIapPCTBO, COPTH HOBOI'O MOKOJIIHHS, CTOJIOBI Ta TEXHIUHI COPTH, ONTUMAJIbHII COPTOBUIL CKIAL.
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