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THE NEW METHOD
FOR THE FRUIT QUALITY CONTROL AT A STORAGE BY

COLD

V.F. Yalpachik, F.U. Yalpachik, N.I. Struchaev

Summary
The results of experimental researches on revealing the fruit

thermal-physic characteristics dependence from quality parameters
are considered in the article. The new method elaboration prospect for
fruit quality control at a storage by cold is formulated.
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MECHANISMS OF DISPERGATING OF FATTY PHASE IN
PULSATION MACHINE WITH VIBRATING ROTOR

K. Samoichuk, A. Ivzhenko

Summary
The article represents the analysis of phenomena of

dispergating of fatty phase in a pulsation machine with a vibrating
rotor and the optimal criterion of destruction of fat globules of milk is
grounded.
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INFLUENCE COEFFICIENT OF LOCAL RESISTANCE
FILLING SYSTEM ON PRODUCTIVITY METERING DEVICES

I. Zmeyeva, S.Kyurchev, F. Yalpachik, N. Struchaev

Summary
This paper analyzes the impact of local resistance coefficients

filling system on the performance of the metering device.
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USE DIAFILTRATION PURIFICATION IN PROCESS OF
PRODUCTION OF PECTIN CONCENTRATES

G. Deynichenko, Z. Maznyak, V. Guzenko

Summary
his work is devoted to the question of pectin concentrates

purification with diafiltration. The analysis of studies on the process
diafiltration purification of pectin concentrate.
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INSTALLATION FOR PROCESS RESEARCH
MIXING OF BULKS

O. Gvozdev, S. Petrichenko, A Miroshnichenko

Summary
Work is devoted development of installation for research of

process of mixing of bulks for the purpose of increase of efficiency of
its  use  at  research of  process  of  mixing  of  bulks  by  continuous  visual
and  analytical  control  of  a  fence  of  tests  of  a  mix  and  their  further
analysis.
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GROUND OF PARAMETERS AND OPERATION MODES
GRAIN-GROWING CRUSHER OF DIRECT BLOW

. Yalpachik

Summary
Work contains the results of theoretical and experimental

researches of grain-growing crusher of direct blow, which enabled to set
optimal office hours at which the got products answer the set standards.
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GROUND OF PARAMETERS OF WORKING ORGAN OF
GRANULYATORA FOR RECEIPT OF GRANULES ON BASIS OF

VEGETABLE RAW MATERIAL

. Chervotkina, V. Olekseenko, N Fychadzhu

Summary
Work is devoted research of parameters of working organ of

granulation with a flat matrix. Considered features of technological
process of granulation of vegetable myazgi by a toothed press.
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DETERMINATION OF EFFICIENCY OF PRELIMINARY
SEPARATION OF GRAIN WHEN CRUSHING BY THE DIRECT

STROKE

T. Klevtsova, F. Yalpachik

Summary
Work is devoted to improvement of the technological scheme of

crushing of grain at the expense of the organization of working process
of preliminary separation of grain.
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IMPROVING THE EFFECTIVENESS THE FUNCTIONING
OF ENTERPRISES PRIMARY PROCESSING

AND TREATMENT BEFORE SEEDING OF GRAIN

V. Diordiev, G. Novikov

Summary
This article gives an analysis of the operation of enterprises of

primary and pre-processing of grain. Analyzes the main sources of
indicators and technical and economic efficiency process automation.
Grounded ways to improve functioning. The attention is focused on
the synthesis of complex technical etching and stimulate seed.
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CREATIVE PRESCRIPTION COMPOSITION OF FRUIT AND
BERRY FILLINGS

S.L.Iyrchenko, M.B.Kolesnikova

Summary
This work is devoted to properties of modified corn starch and

abilities its using  in composition fruit and berry fillings.
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CHANGE OF MAINTENANCE OF ASCORBIC ACID IN THE
GARDEN-STUFFS OF PEAR AT THE PROTRACTED STORAGE

WITH THE USE OF ANTIOXIDANTS

M.E.Serduk, N.A.Gaprindashvili

Summary
Influence after harvesting time treatment was investigated

antioxidants compositions of natural origin on maintenance of ascorbic
acid in the garden-stuffs of pear at storage. It is certain that treatment
the investigated antioxidants compositions influences on her
maintenance.
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DEFYING TECHNICAL CHARACTERISTICS OF DOUGH
MIXING PARTS OF KNEADING MACHINE.

D.V.Hassai, V.P. Yanakov, M.V. Golovanov,

Summary
The article offers an analysis of technical characteristics of

dough mixing parts of the kneading machine. There is a wide range of
equipment  which  suggests  there  is  an  opportunity  identifying  and
defying weaknesses of each piece of equipment and a part used.
Efficiency of implementation, opportunities for process improvement
during the mixing process depends on how well the processes work
together, which we are looking into and trying to identifying new ways
of improving kneading machine.
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DETERMINATION OF DEGREE OF HOMOGENIZATION IS
DURING IMPULSIVE HOMOGENIZATION OF MILK

N. Palyanichka, O.Gvozdev

Summary
Work is sanctified to determination of degree of homogenization

of milk during impulsive homogenization.



                                                                                                 . 13 .7108

 664:519.237

., .,
13

.(066) 040-04-35

 – 

.
 – , -
, , ,

.

. 

: , 

; , 
, 

 – 
;

, 
– , . 

, , ,
, , , 

. , 
 ( ) 

.

. 

, 
 [1].

© ., .



                                                                                                 . 13 .7109

. , 
, ,

[1].  «

» [1]. 
»  « » 

, 
 – , , 

, 
 [1].

, 
. 

 [2],  « »
 [2], 

 [2].

, 
. , 

, .

,
, , 

, . 

. 
. 

. 
, 

, 
, 

.

.
. 

.



                                                                                                 . 13 .7110

 – , 
, 

. 
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 32 ( ). 
: maxP  –  ( ), n  – 

.  ( ) 
: 1y  – ; 2y  – ; 3y  – 

; 4y  – ; 5y  – ; 6y
– . , 

:  – v -1, v -5 ( );  – v -5, v -10
);  – v -10, v -25 ( ).

 ( 1x , 2x  – 
) 

. 
.  1

, 
, . 

, 
.

 1 – v - 1, v - 5

maxP ,
1x n 2x 1y 2y 3y 4y 5y 6y

350 1 5 1 0.5 0.016 23 228.5 2.42 33.1
350 1 1 -1 1.0 0.021 28 237 2.95 37.8
230 -1 5 1 0.8 0.020 26 232 2.65 35.2
230 -1 1 -1 1.1 0.024 30 238 3.08 38.3
290 0 3 0 0.57 0.018 28 232 2.63 35.8
290 0 5 1 0.55 0.017 25.5 230 2.48 35.0
350 1 3 0 0.70 0.016 23 230 2.50 33.6
290 0 1 -1 1.0 0.023 28.5 238 3.04 37.8
230 -1 3 0 0.9 0.023 28.5 236.5 2.87 37.0

.
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opty nopty y y y

v - 1,
v - 5

1y 0,51 1,125556 0,019778 1,21179 0,040436

2y 0,015306 0,024972 0,019778 0,631579 4,42236

3y 22,52778 30,02778 26,72222 0,332922 6,370861

4y 227,8194 238,9861 233,5556 0,049015 40,71671

5y 2,379444 3,129444 2,735556 0,3152 7,681747

6y 32,91111 38,44444 35,95556 0,16813 11,81022
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 3 – 
 ( ) n =3, maxP = 320 

îðòy ðy y y , %

1y 0,43 0,78 0,35 81,2
2y 0,014 0,016 0,002 14,3
3y 21,50 24,27 2,77 12,9
1y 0,40 0,57 0,17 42,5
2y 0,013 0,015 0,002 15,4
3y 20,59 21,97 1,38 6,7
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IMPROVEMENT QUALITY MODEL OPTIMIZATION OF FOOD
TECHNOLOGY

O. Beskrovnyy

Summary
The work proposed and demonstrated the use of advanced

experimental and statistical methods for modeling and optimization of
Food Technology process.
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PROSPECTS MIXED YARN BASED ON FIBER OIL FLAX
WITH NATURAL AND CHEMICAL FIBRE

G.A. Boiko, M.I. Rastorgueva

Summary
This work is dedicated to the creation of oil flax yarn blends with

chemical and natural fibers, combining their advantages to improve
their physical-mechanical and hygienic properties.
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PRODUCTION AND ANALYSIS OF QUALITY OF THE FRIED
SAUSAGES

N. Bolhova

Summary
Hired  sent  to  research  of  production  and  analysis  of  quality  of

the fried sausages which produce domestic myasopererabatyvayuschie
enterprises. The indexes of quality (organolepticheskie, physical and
chemical) and safety (microbiological) of foods defined. Conducted
estimation of conforming to of the got results the requirements of
operating normatively-technical documents.
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OMMODITY'S RESEARCH ASPECTS OF QUALITY
SHORTBREAD BUTTER COOKIES HIGH BIOLOGICAL VALUE

WITH A MIXTURE FIBER

D. Boroday, Y. Bachinskaya

Summary
This work is dedicated to the development of a new type of

pastry using unconventional materials to expand the range of goods
trade increased biological value.
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COMPARISON OF CHEMICAL COMPOSITION AND
ANTIOXIDANT ACTIVITY OF DIFFERENT KINDS OF BREAST

SERUM AND ITS USE IN FUTURE DRINKS

M. Golovko, N. Penkina, V. Kolesnik

Summary
This research paper is devoted to the study research and

comparative characteristic of the chemical composition of different
types of whey, determination of mineral and vitamin complex in the
experimental samples, analysis of antioxidant activity, considering the
topicality perspectives of prospects of whey we in the production of
beverages.



                                                                                                 . 13 .7140

 664:664.4

 NOR, PSE, DFD   

., *

. (066) 334-32-62

-     
 NOR , 

 PSE  DFD. 

  NOR, PSE, DFD.
 – , , , 

NOR, PSE, DFD.

.

[6]. , ,

. .
, 

, 
, 

, 
 ( ). , 
, ,

, , , 
. 

, , ,
( 

pH ), .

a (NOR) 
 PSE  DFD [6].18

 (NOR )
, , 

,  PSE  DFD 

© ., 
 – ., .



                                                                                                 . 13 .7141

, 
, 

.
. 

, 
 PSE  DFD [5].

 PSE  DFD
 5  40% [3], 

 80% [3].   
PSE  ,  DFD – 
[2]. ., , 

,  PSE  DFD 
30%,  50 % [5].

 PSE, 
,  50% [2].

 PSE  DFD 
. 

, 
, , ,

. 
 [4]. 

 NOR, PSE, DFD 
 [1].   . , . ,  2 - 3-

 PSE, 
  .  

,  PSE  DFD 
- , 

. 
 ( ) 

. 

.  PSE  DFD, ,
.

 [3].
,   , 

PSE 
 10% [3].

, 

 (NOR)  PSE  DFD.



                                                                                                 . 13 .7142

  
 NOR, PSE, DFD .

:
1. , 

 NOR.
2. , 

PSE .
3. , 

DFD .
4.

 NOR  PSE, DFD.

 NOR  PSE, DFD.
.

1.  27-49%,
 11-16%, :

,
,  6,5 - 7,0  5,5 - 5,6,

. 
, . 

, 
.

, , , 
.

,  ( ) 
. 

.

. 
, .

 ( ) , ,
, , , 

, , 
, . 

 ( ++).



                                                                                                 . 13 .7143

,
++ , 

, 
, 

. 
:

– ;
– -

, ;
– .

-
. 

 3 - 4-
 ( ,

, ),  ( , 
.),  ( , , 

),  ( ), 
, .

, 
, .

, -
 5  -  7  

 0 - 2 ° ,  -  10 -
14- . 

.
 13 - 15-

, 
.

, ,

 PSE, 
 -   DFD.

2.  PSE?

. , 
,  1964 . [7]. 

 pH (  7,4  5,6  6-12 .)

.  pH 
, 

, 
, , 

. , 



                                                                                                 . 13 .7144

, 
. , 

, 
. , , 

,  PSE ( . pale, soft, exudative — ,
, ). ,
, , 

.

. 
, . 

, 
,  PSE- . 

, , 
pH, . 

, , 
 pH. PSE- ,  pH 

5,8 , 
35 ° .  pH 

, 
. ,  PSE- ,

. 1). 
, .

. 1.  [7].

 PSE , 
. 

 pH ( ) .

 pH. 
pH , 

.



                                                                                                 . 13 .7145

,
. 

 pH, . 

. 
 ( ).

. 

, ,
, 

, — .
3.  DFD?

 DFD , 
 (

).
 PSE,  DFD , 

. 
. 

, . 
.  DFD 

, , 
 - 

. 
. 

, , 
.  ( 6,2 

). 
 ( . ., 2001).

,  PSE  DFD 
, 

. 
. . 

. (1997) , 
 PSE . , 

 DFD .
4.  PSE   DFD   NOR

, , 
. 

 NOR  PSE, DFD  1.



                                                                                                 . 13 .7146

 1 -   
NOR  PSE, DFD

PSE ( , ’ ,
) NOR ( ) DFD ( , ,

)

-

-

,
,

,

, 

, 
,

, 

,
,

,
,

, 

,

, 

 2 – 
 PSE  DFD

, %

-

, % , %

,
%

-

, L
PSE 29,45 92 2-5 52,19 55 5,2 — 5,5

 60 .

NOR 32,4 100 1,2 64,3 53 5,6 — 6,2

DFD 37,01 106 <0,9 82,0 49  6,2
 24 

 1,  PSE  DFD 
 NOR ,

, , , 
.

. , , 
 PSE  DFD  -

, 
.

, 
, , 

 PSE, 
 -   DFD.



                                                                                                 . 13 .7147

. 

.

:
1. .

»  / . ,
. , .  // . – 2010. –  2. – . 36–37.

2. . 14-
 / . , .  // . 2006.  1. . 2-5.

3. .  [ ] /
. . – .: , 1981. – 480 .
4. . -

 / .  // . – 1976. –
.24. – .57–62.

5. .
 PSE / . . –

: , 2007. – 16 .
6. . : 

 / , .  //
: , 2003. 350 

7. .
] / .  // . – 2010. –  4. – . 15–16.

 NOR, PSE, DFD 

.

 - 
 NOR , 

 PSE  DFD. 

 NOR, PSE, DFD.

THEORETICAL STUDY OF IMPORTANCE OF NOR, PSE, DFD
PORK FOR

A. Zheliba

Summary
The article describes the peculiarities of autolysis in pork meat

NOR and analyzes the factors that determine the appearance of defects
PSE and DFD. The comparative characteristic organoleptic and
technological characteristics of pork for Quality NOR, PSE, DFD.
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INFLUENCE OF SIZE OF WEAR OF CONTACTING SURFACES
OF FIXATIVE WHEELS AND SORTING TABLE OF PADDY

MACHINES IS ON PROCESS OF VIBROSHOCK SEPARATION

V. Koshulko

Summary
The basic consequences of wear of working surfaces of fixative

wheels and sorting table of paddy machines and basic methods of their
removal are presented in the article.
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THEORETICAL ESTIMATES OF MARGINAL VISCO-PLASTIC
DEFORMATION DURING THE DEFORMATION OF THE FOOD

MASS

N. Kurilovich, M. Kirkor

Summary
Proposed a formula for estimating the marginal visco-plastic

deformation of the food masses by the schemes of aging and flow. The
formula is derived from the equations of mechanical states describing
the conditions for the occurrence of visco-plastic deformation and
constructed on the basis of experiments on short-term creep.
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TECHNOLOGY CHARACTERISTICS OF HEAT-RESISTANT
FILLING ON THE BASE OF RAW MILK

WITH PECTIN

G. Lyubenco, M. Obozna, F. Petsevoy

Summary
This work is dedicated to the development of technology-

temperature milk-filling, where the structure-used pectin and starch,
as  well  as  the  justification  process  conditions  and  parameters  of  the
production of the product.
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COMPARATIVE CHARACTERISTIC OF QUALITATIVE
INDEXES OF "TRITIKALE" AND CLASSICAL BEER

I. Melnik, S. Vikul, A. Litvinchuk

Summary
This work is devoted to studying of qualitative indexes of the

beer made with use in a formulation of portion of non-malted raw
materials – triticale, and their comparisons with indexes of samples of
traditional grades of heady drink. Results of an assessment of quality
of drinks on physicochemical, organoleptic indexes and biological
value are given. Profilogram of degustation evaluation confirms high
quality of original beer.  For the characteristic of a new grade of beer
the comparative assessment of studied samples of beer on compliance
to state standard specification indexes is carried out.
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THE STORAGE OF PARSNIP ROOTS DEPENDING ON THE
KEEPING CONDITIONS

L. . Puzik, V. . Bondarenko

Summary
The work is devoted to studying the parsnip roots storage

depending on the variety peculiarities, after harvesting completion and
keeping methods of has been ascertained that polyethylene film
packing reduced mass losses of parsnip roots at 3,7 – 4,7 times
comparatively with the storage of the uncovered roods. The washed
roods are kept well in vegetable foxes during six months.
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