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Cyclohexane oxidation is object of this research. One of the most 
problematic points of this process is low conversion of raw material 
and low selectivities for aim-products at conversions higher than 4 %. 
One of the reasons for this is absence of modern effective catalytic 
systems that could increase mentioned indexes. 

One of successful directions in search of effective catalysts for 
this process is creation of binary catalytic systems with use of ac-
tive oxygen-containing additives and industrial catalyst – cobalt 
naphthenate. During this research we used oxygen-CN-containing 
compound – Bis-2-cianethyl ether.

We determined positive impact of researched oxygen-containing 
additive at main technical-economical indexes of the process of cy-
clohexane oxidation – selectivity for oxidation products and ratio 
of aim-products. Selectivity for aim products increases at 3–4 % in 
comparison with oxidation at industrial catalyst and remains maxi-
mal – 73 % at conversion two times higher than industrial – 7.3 %. It 
is determined that in presence of researched binary catalytic system 
at conversion higher than 4 % quantity of formed acids increases to 
20.3 %. Therefore we propose method of utilization of formed acids 
by etherification with alcohol.

This provides opportunity of wider use of all products of cyclo-
hexane oxidation. In comparison with similar known methods oxida-
tion in presence of binary catalytic system: cobalt naphthenate –  
Bis-2cianethyl ether allows decrease of production cost.

Keywords: cyclohexane oxidation, oxygen-containing additive, 
binary catalytic system, conversion of raw material.
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The efficiency of using lysates of probiotic cultures of lacto- and 
bifidobacteria in cosmetics is analyzed, the expediency of using live 
probiotic cultures in natural cosmetics is shown. The efficacy of using  
illuminated acid whey and hydroalcoholic extracts of medicinal 
plants with a high content of bioantioxidants with antiseptic effect 
(in particular, the extract of dried flowers Tagetes patula) is proved to 
be effective in the composition of cosmetic means for toning the skin.

The optimal mass proportions of acid whey, obtained with the 
use of probiotic cultures of lacto- and bifidobacteria in the composi-
tion of the direct bacterial concentrate FD DVS ABT-2, are justified. 
As well as a water-alcohol extract of dried flowers Tagetes patula 
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(59.98 and 40.02 % respectively) as components of a probiotic cos-
metic for toning of oily skin. It has been established that the maxi-
mum antioxidant activity (45.6 act. units) and the normalized value 
of active acidity (4.76 pH units), the probiotic cosmetic for toning of 
oily skin, has the optimum content of raw ingredients in it. Namely: 
59.98 % of the acid whey obtained using probiotic cultures of lacto- 
and bifidobacteria in the composition of the direct bacterial concen-
trate FD DVS ABT-2, and 40.02 % of the water-alcohol extract of the 
dry flowers of Tagetes patula.

It is determined that the organoleptic and physicochemical 
quality indicators of probiotic cosmetic means for toning of oily 
skin, produced with the use of raw ingredients in the optimal ratio, 
meet the requirements of DSTU 4093-2002. By the content of ethyl 
alcohol the developed product can be attributed to cosmetic lotions. 
Microbiological indices of the developed probiotic cosmetic lotion 
differ from those in DSTU 4093-2002, therefore, for the introduction 
of it into production, it is necessary to develop appropriate regula-
tory documents.

It is proved that the developed probiotic cosmetic lotion is natu-
ral and safe due to the improved microbiological characteristics. It is 
established that the strengths of the product are greater than those 
of the weak, which indicates its competitiveness in the consumer 
market. Strategic solutions are proposed for the movement of a new 
cosmetic product and for reducing the impact of weaknesses on its 
implementation.

Keywords: probiotic cosmetics, skin toning, Bifidobacterium, Lac-
tobacillus, water-alcohol extract, Tagetes patula, acid whey.

References

1.	 Jeong, J. H., Lee, C. Y., Chung, D. K. (2015). Probiotic Lactic Acid 
Bacteria and Skin Health. Critical Reviews in Food Science and Nutri-
tion, 56 (14), 2331–2337. doi:10.1080/10408398.2013.834874

2.	 Tonik dlia litsa: sostav, pol’za, populiarnye marki. (2017). MEDPOR-
TAL.SU. Available at: https://medportal.su/tonik-dlya-lica-sostav-
polza-populyarnye-marki/

3.	 Fem, O. (2017, September 25). Tonik dlia litsa – o chiom umal-
chivaiut proizvoditeli. KOSMETOLOGA.NET. Available at: https://
kosmetologa.net/tonik-dlya-litsa/

4.	 Chitaem etiketku: tonik dlia litsa. (2017). Medik. Katalog goroda 
Sumy. Available at: https://www.medik.sumy.ua/articles/chitaem-
etiketku-tonik-dlya-lica

5.	 Chto vhodit v sostav tonika? (2017). Zhenskii zhurnal BeautyInfo. 
Available at: http://beautyinfo.com.ua/m0c3i3109.html

6.	 DSTU 4093-2002. Losiony i toniky kosmetychni. (2002). Introduced: 
03.06.2002. Kyiv: Derzhstandart Ukrainy, 8.

7.	 Dreno, B., Araviiskaia, E., Berardesca, E., Gontijo, G., Sanchez Vie
ra, M., Xiang, L. F., Martin, R., Bieber, T. (2016). Microbiome in 
healthy skin, update for dermatologists. Journal of the European 
Academy of Dermatology and Venereology, 30 (12), 2038–2047. 
doi:10.1111/jdv.13965

8.	 Gong, Y., Liu, X., He, W.-H., Xu, H.-G., Yuan, F., Gao, Y.-X. (2012). 
Investigation into the antioxidant activity and chemical composition 
of alcoholic extracts from defatted marigold (Tagetes erecta L.) resi-
due. Fitoterapia, 83 (3), 481–489. doi:10.1016/j.fitote.2011.12.013

9.	 DSTU 4554:2006. Syr kyslomolochnyi. Tekhnichni umovy. (2007). Intro-
duced: 01.01.2007. Kyiv: Derzhstandart Ukrainy, 10.

10.	 Fuchs-Tarlovsky, V., Marquez-Barba, M. F., Sriram, K. (2016). Probio
tics in dermatologic practice. Nutrition, 32 (3), 289–295. doi:10.1016/ 
j.nut.2015.09.001

11.	 Goto, K., Iwasawa, D., Kamimura, Y., Yasuda, M., Matsumura, M., 
Shimada, T. (2011). Clinical and Histopathological Evaluation of 
Dermatophagoides farinae-Induced Dermatitis in NC/Nga Mice 
Orally Administered Bacillus subtilis. Journal of Veterinary Medical 
Science, 73 (5), 649–654. doi:10.1292/jvms.10-0457

12.	 Watanabe, T., Hamada, K., Tategaki, A., Kishida, H., Tanaka, H., Kita-
no, M., Miyamoto, T. (2009). Oral Administration of Lactic Acid Bac-
teria Isolated from Traditional South Asian Fermented Milk «Dahi»  
Inhibits the Development of Atopic Dermatitis in NC/Nga Mice. 
Journal of Nutritional Science and Vitaminology, 55 (3), 271–278. 
doi:10.3177/jnsv.55.271

13.	 Rosenfeldt, V., Benfeldt, E., Nielsen, S. D., Michaelsen, K. F., Jeppe-
sen, D. L., Valerius, N. H., Paerregaard, A. (2003). Effect of probiotic 
Lactobacillus strains in children with atopic dermatitis. Journal of 
Allergy and Clinical Immunology, 111 (2), 389–395. doi:10.1067/
mai.2003.389

14.	 Elbe-Burger, A., Olt, S., Stingl, G., Egyed, A., Klubal, R., Mann, U., 
Rappersberger, K., Rot, A. (2002). Overexpression of IL-4 Alters 
the Homeostasis in the Skin. Journal of Investigative Dermatology, 
118 (5), 767–778. doi:10.1046/j.1523-1747.2002.01753.x

15.	 Stokes, J. H., Pillsbury, D. H. (1930). The Effect on The Skin of Emo-
tional and Nervous States: Theoretical and Practical Consideration of 
a Gastrointestinal Mechanism. Archives of Dermatology and Syphilo
logy, 22 (6), 962–993. doi:10.1001/archderm.1930.01440180008002

16.	 Zhu, D. L., Yang, W. X., Yang, H. M. (2010). Meta analysis of lactic 
acid bacteria as probiotics for the primary prevention of infantile 
eczema. Chinese Journal of Contemporary Pediatrics, 12 (9), 734–739.

17.	 Kim, H. H., Lee, Y., Eun, H. C., Chung, J. H. (2008). Eicosapentae-
noic acid inhibits TNF-α-induced matrix metalloproteinase-9 ex-
pression in human keratinocytes, HaCaT cells. Biochemical and Bio-
physical Research Communications, 368 (2), 343–349. doi:10.1016/ 
j.bbrc.2008.01.062

18.	 Piccardi, N., Manissier, P. (2009). Nutrition and nutritional supple-
mentation. Dermato-Endocrinology, 1 (5), 271–274. doi:10.4161/
derm.1.5.9706

19.	 Segawa, S., Hayashi, A., Nakakita, Y., Kaneda, H., Watari, J.,  
Yasui, H. (2008). Oral Administration of Heat-Killed Lactobacil-
lus brevis SBC8803 Ameliorates the Development of Dermatitis 
and Inhibits Immunoglobulin E Production in Atopic Dermatitis 
Model NC/Nga Mice. Biological & Pharmaceutical Bulletin, 31 (5), 
884–889. doi:10.1248/bpb.31.884

20.	 Gueniche, A., Benyacoub, J., Buetler, T. M., Smola, H., Blum, S. 
(2006). Supplementation with oral probiotic bacteria maintains cu-
taneous immune homeostasis after UV exposure. European Journal of 
Dermatology, 16 (5), 511–517.

21.	 Cinque, B., Di Marzio, L., Della Riccia, D. N., Bizzini, F., Giuliani, M., 
Fanini, D., De Simone, C., Cifone, M. G. (2006). Effect of Bifido-
bacteriuminfantis on Interferon-γ-Induced Keratinocyte Apoptosis: 
A Potential Therapeutic Approach to Skin Immune Abnormalities. 
International Journal of Immunopathology and Pharmacology, 19 (4), 
775–786. doi:10.1177/039463200601900407

22.	 Gagarina, Yu. (2016). Krem: spasibo, chto zhivoi. Kosmetolog, 3, 
74–76.

23.	 Faizi, S., Dar, A., Siddiqi, H., Naqvi, S., Naz, A., Bano, S., Lubna, N. 
(2011). Bioassay-guided isolation of antioxidant agents with analge-
sic properties from flowers of Tagetes patula. Pharmaceutical Biology, 
49 (5), 516–525. doi:10.3109/13880209.2010.523006

24.	 Yasukawa, K., Kasahara, Y. (2013). Effects of Flavonoids from 
French Marigold (Florets of Tagetes patula L.) on Acute Inflam-
mation Model. International Journal of Inflammation, 2013, 1–5. 
doi:10.1155/2013/309493

25.	 Politi, F., Watanabe, V., Figueira, G., Pietro, R. (2013). Anti-Candida 
Activity in Vitro of Tagetes patula L. (Asteraceae) Extracts. Planta 
Medica, 79 (10). doi:10.1055/s-0033-1348567

26.	 Ali, A., Tabanca, N., Demirci, B., Amin, E., Khan, I. (2015). Chemical 
composition of Tagetes patula essential oil and its bioactivity against 
Aedes aegypti. Planta Medica, 81 (05). doi:10.1055/s-0035-1545156

27.	 Zuorro, A., Lavecchia, R. (2010). New functional food products 
containing lutein and zeaxanthin from marigold (Tagetes erecta L.) 
flowers. Journal of Biotechnology, 150, 296–296. doi:10.1016/j.jbio-
tec.2010.09.247

28.	 Manke Natchigal, A., Oliveira Stringheta, A. C., Correa Bertoldi, M., 
Stringheta, P. C. (2012). Quantification and characterization of 
lutein from Tagetes (Tagetes patula L.) and Calendula (Calendula of-
ficinalis L.) flowers. Acta Horticulturae, 939, 309–314. doi:10.17660/
actahortic.2012.939.40

29.	 Khalil, M., Raila, J., Ali, M., Islam, K. M. S., Schenk, R., Krause, J.-P., 
Schweigert, F. J., Rawel, H. (2012). Stability and bioavailability of 
lutein ester supplements from Tagetes flower prepared under food 
processing conditions. Journal of Functional Foods, 4 (3), 602–610. 
doi:10.1016/j.jff.2012.03.006

30.	 Ramakrishnan, P., Chandrasekhar, T., Muralidharan, P. (2015). 
Cognitive enhancing, anti-acetylcholinesterase, and antioxi-
dant properties of Tagetes patula on scopolamine-induced amne-
sia in mice. International Journal of Green Pharmacy, 9 (3), 167. 
doi:10.4103/0973-8258.161234

31.	 Martinez, R., Diaz, B., Vasquez, L., Compagnone, R. S., Tillett, S., 
Canelon, D. J., Torrico, F., Suarez, A. I. (2009). Chemical Composi-
tion of Essential Oils and Toxicological evaluation of Tagetes erecta 
and Tagetes patula from Venezuela. Journal of Essential Oil Bearing 
Plants, 12 (4), 476–481. doi:10.1080/0972060x.2009.10643747

32.	 Tkachenko, N., Nekrasov, P., Vikul, S., Honcharuk, Y. (2017). Mo
delling formulae of strawberry whey drinks of prophylactic appli-



abstracts and References: Chemical and Technological Systems

73Technology audit and production reserves — № 6/3(38), 2017

ISSN 2226-3780

cation. Food Science and Technology, 11 (1), 80–88. doi:10.15673/ 
fst.v11i1.303

33.	 In: Myers, R. H., Montgomery, D. C., Anderson-Cook, C. M. (2016). 
Response Surface Methodology: Process and Product Optimization 
Using Designed Experiments. Ed. 4. Hoboken, New Jersey: John Wi-
ley & Sons, 856.

34.	 Tkahcenko, N., Nekrasov, P., Vikul, S. (2016). Optimization of for-
mulation composition of health whey–based beverage. Eastern-
European Journal of Enterprise Technologies, 1 (10 (79)), 49–57. 
doi:10.15587/1729-4061.2016.59695

35.	 Khomych, H. P., Vikul, S. I., Kaprel’iants, L. V., Osypova, L. A., Lo-
zovska, T. S.; assignee: Odessa National Academy of Food Tech-
nologies. (12.01.2015). Sposib vyznachennia biolohichnoi aktyvnos-
ti obiektiv pryrodnoho pokhodzhennia. Patent UA 107506 C2,  
IPC G 01 N 33/00 (2015.01). Appl. No. u 201302626. Filed 
04.03.2013. Bull. No. 1. Available at: http://uapatents.com/7-
107506-sposib-viznachennya-biologichno-aktivnosti-obehktiv-
prirodnogo-pokhodzhennya.html

36.	 GOST 26781–85. Moloko. Metody izmereniia рН. (1985). Introduced: 
01.01.1986. Moscow: Izdatelstvo standartov, 13.

DOI: 10.15587/2312-8372.2017.119479

Investigation of rheo-mechanical properties of 
cement suspensions activated in a hydrodynamic 
cavitator

page 18–25

Martyntsev Volodymyr, Postgraduate Student, Department of 
Machinery and Equipment Manufacturing Processes, Kyiv Natio
nal University of Construction and Architecture, Ukraine, e-mail: 
snork12345@ukr.net, ORCID: http://orcid.org/0000-0002-4564-0250

Guzii Sergii, PhD, Senior Researcher, V.  D.  Glukhovsky Scientific 
Research Institute for Binders and Materials, Kyiv National University 
of Construction and Architecture, Ukraine, e-mail: sguziy@ukr.net,  
ORCID: http://orcid.org/0000-0003-0147-5035

Nazarenko Ivan, Doctor of Technical Sciences, Professor, Depart-
ment of Machinery and Equipment Manufacturing Processes, Kyiv 
National University of Construction and Architecture, Ukraine, e-mail:  
i_nazar@i.ua, ORCID: https://orcid.org/0000-0002-1888-3687

Glyva Valentyn, Doctor of Technical Sciences, Professor, Department 
of Civil and Industrial Safety, National Aviation University, Kyiv, 
Ukraine, e-mail: larlevch@ukr.net, ORCID: http://orcid.org/0000-
0003-1257-3351

Guzii Olena, Technician, V.  D.  Glukhovsky Scientific Research 
Institute for Binders and Materials, Kyiv National University of Con-
struction and Architecture, Ukraine, e-mail: guzii.elena777@gmail.com,  
ORCID: http://orcid.org/0000-0001-9618-2950

The object of research is cement suspensions activated in  
a hydrodynamic cavitator. One of the most problematic places of the 
proposed method of activation is the slowing of the kinetics of the 
strength of astringents on days 2 and 7 of hardening. It is possible to 
speed up the set of strength by studying the processes of structure 
formation occurring in activated suspensions and hardening mix-
tures, and also to enhance physical effects by improving the design of 
the cavitator and the mixing chamber.

During the study, activated water and 10 % cement-water sus-
pension are used. After 10 minutes of cavitation treatment at pres-
sures of 0.63–1.4 MPa and a temperature of 28–32 °C, the pH of 
the medium increases (pH+7.56) and decreases by a factor of 10.38 
times the dynamic viscosity of the suspensions. This is due to the fact 
that the increase in pressure and temperature in the cement-water 
suspension contributes to the intensification of the dispersion of ce-
ment particles in the frequency range 700–800 Hz and the passage of 
intensive mass-transfer processes in the frequency range 1.9–3.5 kHz, 
leading to the formation of primary crystallization structures.

Due to this, it is possible to obtain dilatant liquids with a visco
sity of 160 to 273.5 cP and control the rate of agitation in the speed 
range from 50 to 200 min–1. Compared to similar activation methods, 

the approach under study provides an increase in brand strength of 
1.14 times compared to an unactivated cement system and contri
butes to a decrease in the amount of Portland cement from 10 to 14 %.

Keywords: hydrodynamic cavitator, dynamic viscosity, cavitation 
treatment, compressive strength, cement-water suspension.
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The object of research is the efficiency of dust and gas treatment 
equipment for the removal of contaminated combustion products 
from the flue gases of the incinerator plant. One of the most problem-
atic areas of the research facility is that when removing contaminated 
combustion products (ash) from flue gases, the efficiency of the dust 
and gas treatment equipment should ensure ash concentrations of up 
to 4 mg/m3 in the incinerator plant emissions.

Investigations were conducted in Chornobyl, Ukraine on an 
incinerator plant equipped with a gas stream cleaning system, and 
includes coarse and fine cleaning. Application of two-stage cleaning 
allows to increase the efficiency of dust and gas cleaning equipment 
and to reduce emissions of radiation ash.

In order to confirm the design requirement for gas cleaning 
equipment, in which flue gas filtration should provide ash emissions 
to 4 mg/m3, experimental measurements are made during the opera-
tion of the incinerator plant. Based on the results of measurements of 
dust and gas cleaning equipment, the maximum ash concentration is 
3.76 mg/nm3, which meets the requirements.

This plant plays an important role in reducing emissions and 
reducing the ecological load of the region and improving the envi-
ronmental safety of Ukraine.

Keywords: emissions of pollutants, ecological measurements, 
incinerator of radioactively contaminated wood, dust and gas treat-
ment equipment.
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The object of research is a specific filling station (gas  station), 
which is located in the Odessa (Ukraine) on the Gastello street. 
Filling station recepts and stores petroleum products (gasoline A-80, 
A-93, diesel fuel, engine oil) and refueling vehicles. The facility 
includes a tank of 40 m3 of tank fuel and 1 tank of 15 m3 tanks. The 
area of influence includes a motorway, a garage cooperative, a cafe-
bar, a multi-storey house, a gas distribution station. One of the most 
problematic places of operation of the filling station is emergency 
risk – fire and explosion, as a result of leakage and the accumulation 
of fumes of oil products. Therefore, local destruction of the reservoir 
is considered with subsequent ignition of the leak, which led to the 
appearance of a shock wave.

In the course of the research, a method for assessing the zones 
of action of damaging factors is developed, in which geographical 
information technologies are used. The method includes the steps of 
selecting an emergency scenario, processing the primary data, calcu-
lating the values and radii of the zones of the component parameters 
of the emergency situation. Visualization of the destruction zones 
in Quantum GIS version 2.18.2, with an open information code, 
distributed under the terms of the GNU General Public License is 
also included.

Based on calculations of the size of hazardous areas in which 
full, medium, weak destruction of buildings and related injuries in 
humans are possible, the results of their visualization based on the 
architecture of an integrated geographic information system (GIS) 
are possible. The proposed method has a number of features, in par-
ticular, it allows to identify a specific city territory, which is covered 
by negative factors of accident consequences, in on-line mode. Due 
to this, certain «care» objects that have fallen into the corresponding 
risk zones, among which are 2 multi-storey houses, a gas distribu-
tion station, a cafe-bar, a garage cooperative, a significant part of the 
motorway.

In comparison with similar known examples of risk analysis, 
the method allows to classify the «care» objects by the levels of 
damage, and organize appropriate measures to minimize risks in the 
environmental management system of the city. The method provides 
such advantages as systemic representation of potentially dangerous 
objects and subjects of their influence, the integration of branched 
development scenarios, visibility, cross-platform and openness of 
information data. Using the method of modeling the development 
of an emergency at filling stations within the city of a million people 
improves the efficiency of the information presentation, allows to 
adequately predict the development of the environmental situation 
in the risk management system. And also positively affects the work 
of the SES bodies in ensuring the technogenic security of the city.

Keywords: potentially dangerous object, filling station, shock 
wave, geographical information technology, technogenic risk.
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The object of research is chitosan-based film-forming composi-
tions with the addition of decoctions from medicinal plants: Sweet 
flag, Senegalia catechu, Ledum, Bergenia crassifolia; Common yar-
row, Eucalyptus globulus, Eleutherococcus senticosus, Hypericum 
perforatum; Chamaenerion angustifolium, Iceland moss, Calen-
dula officinalis, Urtica; Peppermint, Potentilla alba, Common tansy, 
Plantago major; Artemisia absinthium, Motherwort, Sage, Common 
sunflower.

Medicinal herbs have biological activity (toxicity), which ac-
companies the main therapeutic effect and depends on the dose. 
Toxicity is not observed in all medicinal herbs, but among them 
there are strong and even poisonous. Presented in the composition, 
medicinal herbs based on 2 % chitosan are not studied for toxicity, 
therefore, to establish the safety of their use as a packaging for fruit 
and vegetables, this must be done.

The developed compositions are examined for:
1) toxicity using bacteriological methods by sowing on 5 % blood 

agar;
2) manifestation of hemolysis zones and growth of B.cereus cul-

ture by diffusion into agar (well method).
During the research, positive results are obtained:
1) all samples are not toxic;
2) hemolysis zones are not identified;
3) there is a suppression of the growth of B.cereus culture, which 

grew on the surface of blood agar (growth retardation zones of cul-
ture B.cereus 0–34 mm).

Further expansion of the study will allow the use of chitosan-
based film-forming compositions that have differentiated properties 
with respect to solubility, sorption, bactericidal and antioxidant 
effects as a factor in increasing the biological value of food in the 
absence of toxicity in fruit and vegetable products.

Keywords: chitosan-based compositions, decoction of medicinal 
herbs, toxicity of compositions, hemolysis zones, blood agar.
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The object of research is the microbiocenosis of water, produced 
from atmospheric air with the help of domestic conditioners of split 
systems. One of the most problematic places of study of this object is 
that the microbiocenosis of the aquatic environment is characterized 
by a considerable variety of microorganisms. Therefore, within the 
framework of this work, only microbiological indices determined by 
hygienic norms in force in Ukraine are determined.

In the course of the study, standard methods and techniques are 
used for microbiological analysis of water samples, chemical analysis 
of atmospheric air samples, determination of atmospheric conditions, 
and laboratory equipment certified in Ukraine.

As a result of the work done with the help of household air condi-
tioners located at different distances from the coastal strip, industrial 
zone and transport highways, samples of atmospheric moisture con-
densates are obtained. The atmospheric conditions and the content 
of pollutants in the air in the places where water is produced from 
it, as well as the condensate flow under the given conditions, are 
determined. It is shown that the degree of atmospheric air pollution 
is most affected by the remoteness of air conditioners from industrial 
enterprises and transport highways. The influence of the height of 
placement of air conditioners above sea level and their remoteness of 
the coastal strip are insignificant.

The indicators of epidemical safety of water from air have been 
experimentally determined, and the percentage relationships bet
ween families of bacteria and genera of mold fungi are established. 
The diversity of species composition of microorganisms present in 
water from air is shown and the influence of various external factors 
on the formation of such microbiocenosis is explained. It is proved 
that the water from the air, obtained with the help of domestic con-
ditioners of split-systems, has a very low quality according to mic
robiological indices. Use such water for drinking or technical needs 
is possible only after its disinfection. And it is important to take into 
account that only correctly identified methods, reagents and techno-
logical scheme of water treatment will avoid the formation of harmful 
substances in the human body in water and contribute to improving 
the efficiency of the technology.

Keywords: atmospheric air, household air conditioner, water 
quality, microbiocenosis of water from air.
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Studies on the development of fat bases with specified physi-
cal, chemical and organoleptic properties are given. To obtain fatty 
products with such properties, it is necessary to take into account the 
ratio of fats and oils in fat bases, as they affect the structure, stability, 
organoleptic characteristics and presentation of finished products.

To determine the relationship between the physicochemical 
parameters and the concentration of the components in the mixture, 
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Scheffe third-order simplex-lattice plan is used for the three-compo-
nent mixture. Using a linear model, regression equations are obtained 
between the melting point, the pour point and the concentration of 
the components in the mixture.

When the functional relationship between the triacylglyce
rol (TAG) composition and the physicochemical parameters is re-
vealed, it is necessary to obtain the TAG composition of pure fats and 
mixtures. With the help of mathematical solutions, linear equations 
for TAG composition and physical and chemical parameters are ob-
tained. With the help of the obtained mathematical model, the ratio 
of components in the new mixture is calculated for: palm olein (PO) 
x1 = 0.469, palm stearin (PS*) x2 = 0.255, hydrogenated fat M3 (HF) 
x3 = 0.276. The melting temperature which is equal to 40.3 °С and 
pouring – 28.7 °С are determined. This makes it possible to calculate 
fat bases of margarines with given properties.

Keywords: triacylglycerol composition, melting point, pour point, 
vegetable oil.
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The object of research is the technology of vegetable pastes with 
iodine-containing raw materials. One of the most problematic places 
of the research object is the cost of iodine-containing raw materials, 
namely, hydrobiont powders. Comparison of the price of powders 
made from hydrobionts with the price of traditional raw materials 
shows that they are not competitive enough, because they exceed the 
traditional one. In the course of the research, the physicochemical 
parameters of the pastes are used, which depend on the raw materi-
als, added additives and process parameters, as well as rheological 
properties, which are characterized by effective limiting shear stress 
and adhesion. As a research result, the use of laminaria powder with 
the hydromodule from 1:4 to 1:5 and hydrobiont powder with the 
hydromodule from 1:5 to 1:6 is justified, which leads to an increase 
in the technological properties of vegetable pastes by 1.7...2.8 % 
and 2.7...3.9 % respectively. It is revealed that the structural and 
mechanical parameters of vegetable pastes increase with a concen-
tration of hydrated laminaria powder 3 g and hydrated hydrobiont 
powder 48 g by 2.8 %, and the organoleptic index rises to the highest 
value of 4.78 points. This indicates an increase in the stickiness of the 
paste, improving the stability of the paste during the formation and 
transport. Due to this, it is determined the expediency of joint use 
of vegetable and protein ingredients, as well as inactivated yeast in 
vegetable pastes that will ensure high biological value of the product 
and a high level of iodine assimilation. The conducted researches 
allows to develop the formulation composition and technological 
process of obtaining rolls with vegetable paste made from iodine-
containing raw materials, which is fixed in the approved technical 
conditions: TU U 10.8-05476322-002:2013 «Culinary products. 
Rolls with vegetable fillings» and technological instruction with TU 
U 15.8-32214657-003:2010 «Culinary products. Rolls with vegetable 
fillings». Thus, a broad interpretation of the problem of iodine defi-
ciency and the research results can be used not only by specialists in 
the field of nutrition and the food industry, but also by endocrinolo-
gists and physicians of other specialties. This allows to recommend 
the developed culinary products for use for the prevention of iodine 
deficiency disorders.

Keywords: structural and mechanical characteristics, vegetable 
pastes, hydrobiont and laminaria powders, iodine-containing raw 
materials.
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