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REMOVE THE HEARING ROTARY TYPE

V.F. Yalpachik, F.U. Yalpachik, N.I. Struchaev
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We consider a method of extracting seeds from the fruit of stone

fruit on the example of plum, by knocking out their plungers.
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ANALYSIS OF METHODS OF ESTIMATION OF QUALITY OF
MIXING LIQUID COMPONENTS AT PRODUCTION OF SOFT

DRINKS

V. Tsib, O. Poludnenko

Summary
The article represents results of analysing of existing methods of

estimation of quality of mixing liquid components and grounding the
optimal method for the estimation of quality of mixture.
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THE STUDY OF THERMAL PROCESSES IN THE PROCESSING
OF MILK ON A PLATE APPARATUS

Gerber Y.B., Gavrilov A.V., Verbitsky A.P.

Summary
To justify the research areas to review and analyze ways to

reduce energy consumption in the processing of milk, especially during
long thermal processes for the production of dairy products, which
require constant temperature with a narrow range of deviation from
the norm (32±2 º ).

The developed programs and research methodology influence of
temperature processing parameters on the quality of breast milk
production conducted research of thermal equipment, including
pasteurization, cooling plant.
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PROBLEMS OF INJURING OF GRAIN AT TRANSFERRING AND
LOADING OF HIM TO SILOS AND SUGGESTIONS IN

RELATION TO HIS DECLINE

V.Alexeenko, D. Koloskov

Summary
In the article the issue of the day of injuring of grain is

considered at his moving in the process of storage and processing.
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A MODEL OF GROWING OF FATTY PHASE OF MILK
SHALLOW IS DURING IMPULSIVE HOMOGENIZATION

N. Palyanichka

Summary
In the article the model of growing of fatty phase of milk shallow

is presented during impulsive homogenization.
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NEW MATERIALS FOR PACKING  OF FOOD PRODUCTS

S. Petrichenko, O.Gvozdev

Summary
Work is devoted a review and analysis trends of progress of

market of packing materials.
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THE NORMALIZATION USING IN A JET – MIXING
HOMOGENIZER OF MILK WITH THE SEPARATED GIVING OF

CREAMS

K. Samoichuk, O. Kovalyov

Summary
In the article possibility of using jet – mixing homogenizer with

the separated giving of creams for the normalization of milk by
richness are grounded and some mathematical correlation for
calculation parameters of homogenizer for ensuring necessary richness
of mixture are proposed
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METHODS OF MATHEMATICAL MODELLING,
 SEPARATIONS OF GRAIN APPLIED TO PROCESS

T. Klevtsova

Summary
Work is devoted to carrying out the analysis of the developed

methods of mathematical modeling which are applied to process of
separation of grain.
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DOUGH MIXING EQUIPMENT WITH PERIODIC
FUNCTION AND ITS TECHNICAL CHARACTERISTICS

FORMULATION

Yalpachik, F.U, Yanakov, V.P. Skliar, I.V.

Summary
The article analyses technical characteristics of dough mixing

equipment with periodic function. We looked at data on mixing
process provided by the bakeries, confectionery and pasta plants. The
purpose was to identify and define effective processes of mixing. We
found out that diversity of technological purposes formed certain
demands for different approached in designing dough mixing
equipment with periodic function in the bakeries, confectionery and
pasta plants.
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SUBSTANTIATION OF CONSTRUCTIVE-TECHNOLOGICAL
SCHEME OF MACHINES FOR PROCESSING OF FRUIT-

POMACE

T. Boyko

Summary
This paper analyzes the processing of fruit skins and identified

ways to obtain a secondary product, in the form of powder mass.
Justified constructive-technological scheme of machines for processing
of fruit Marc.
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STUDYING THE PROPERTIES OF FOAM SOLUTION

S. Iyrchenko, N. Sorokolat

Summary
The article presents the results of studies foaming and foam

stability of model systems foam. The behavior of the foam at various
concentrations and the impact of technological factors.
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INFLUENCE OF CONDITIONS CUTTERING CHICKEN MEAT
MECHANICALLY SEPARATED ON HIS WATER BINDING

CAPACITY

S. Akulenko, A. Zheludkov

Summary
There have been defined optimal mode and design parameters of

cutter’s operation. They ensure ultimate water-binding capacity of
minced meat which ensures maximum product output during post-
heat treatment.
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PRACTICAL IMPLEMENTATION OF PROCESS SIMULATION
MASTICATION CONFECTIONERY MASSES

O. Beskrovnyy

Summary
The paper presents the results of the simulation workflow

plasticizer  VV-PML  and  its  application  for  the  improvement  of  the
proposed equipment.
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EFFICIENCY FRACTIONATION PROCESSES IN THE ROTOR
OF THE CLASSIFIER

R. Bondarev, M. Kirkor,

Summary
This work is devoted to the analysis of possible use as a working

member of the classifier rotor with curved blades.
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COMPARATIVE DESCRIPTION CONSUMER PROPERTIES
CURDS ENRICH OMEGA-3 AND OMEGA -6

V.Vinnikova

Summary
Held quality assessment of the new cottage cheese paste, as a

product of "healthy eating", which meets the needs of the consumer in
the Omega-3 and Omega-6 and meets all standards.
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 1  (
 1:100;  98…100° C). 

 (1 )  30 .

 3…30% ,
 20±30 C.

, 

6 ,  9 , , 
,  15 .

, 

 ( .1):

1 – ; 2 – 3...3,5 %;  3 – 6…6,5%; 4 – 9…9,5%;
5 – 12…12,5%; 6 – 15…15,5 %; 7 – 18…18,5 %; 8 – 21…21,5%;
9 – 24…24,5 %; 10 – 27…27,5 %; 11 – 30…30,5 %.

. 1. 
.

, 
, 

, 
.

 27…27,5% ,
 520%. 
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, 
,

 (  1).

 1 - 

, %
- 3…6 9…12 15…8 21…24 27…30

-
-

-

-

-

-

-

-
,

-

-

-
-

,

-

-

-

-

-

-
,
-
-

-
,
-
-

, 

- -
,

-
, , 

 (  2):

 2 – 
, % , %

15 30 60 120  180 
1 2 3 4 5 6

100 99 98 88 84
3…3,5 100 97 93 87 82
6…6,5 100 97 93 88 82
9…9,5 100 98 94 89 85

12…12,5 100 97 93 88 83
15…15,5 100 96 93 87 82
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 2
1 2 3 4 5 6

18…18,5 100 96 92 86 80
21…21,5 100 96 92 83 79
24…24,5 100 95 91 80 76
27…27,5 100 95 90 78 73
30…30,5 100 95 90 76 71

, 
,

9…9,5% .  120 . 
. ,

, , 

. 
 9…9,5% .

. , 
, 

 ( ) 
. 

, : 
, ;

;

, .
  – 

, 
, , 

250…300 , 
.

:
1. . .

 /
. .  // -

.  –  2012.  –  2. – . 56–62.
           2. .

. . . . – ., 1978. – 190 .
           3. . . – .:

, 1992. – 399 .
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THE PROSPECT VIKORISTANNYA STEV
 IN KONDITERSK Y PROMISLOVOST

UC P NOUTVORYUVACHA TA STAB ZATORA

G. Dukareva, O. Sokolovska

Summary
The work is devoted to the perspectives of using stevia as a

foaming and stabilizing agent in confectionery industry. The results of
the research of foam stability and foaming capacities eggwhite with
various concentrations of stevia’s water extraction are presented. They
are compared with the test sample, its efficient concentrations of
stevia’s water extraction are chosen.
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IMPACT ON OF FOAMING PROPERTIES OF PRESCRIPTION
COMPONENTS DRY SEMIFINISHED FOR BEATING

O. Kotlyar, A. Goralchuk, O. Grinchenko

Summary
The article discusses the development of the technology of dry

semi-finished for desserts with a foamy structure. Demonstrate the use
of surfactants, which provide a high foaming ability and foam stability,
as well as ensuring formation of a stable emulsion by mixing semi-
finished product for whipping with water.
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. 
 120 ³, 

. 
, .

 12  24
. 

.

, , 
. 1-2.

 1 – 
12 

,
.

, %

,

, ,
1 2 3 4 5 6 7 8

-  6,0 21,0 6,54 45,8 7,0

, 6 %  4,9 20,4 8,63 65,6 7,6

, 
0,1  1 4,7 20,1 8,61 64,6 7,5
0,2  1 4,5 19,9 9,26 73,2 7,9
0,5  5,0 20,4 7,72 54,8 7,1
0,7  5,6 20,8 6,84 45,8 6,7

, 

»

0,5 %  4,1 19,7 9,88 84,0 8,5
0,75 %  4,6 20,1 8,76 70,1 8,0
1,0 %  5,0 20,3 8,15 61,9 7,6
1,25 %  5,5 20,6 7,22 52,7 7,3

, 

»

0,5 %  5,2 20,4 8,10 60,7 7,5
0,75%  4,8 20,1 8,86 70,0 7,9
1,0 %  4,3 19,8 9,65 81,1 8,4
1,25 %  3,8 19,5 10,45 92,0 8,8
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 2 – 
24 

,
.

, %

,

, 
  

,

1 2 3 4 5 6 7 8

-  8,3 22,3 4,17 23,8 5,7

, 6 %  6,7 21,5 6,65 43,2 6,5

, 
0,1  6,3 21,0 6,76 46,0 6,8
0,2  6,0 20,7 7,42 52,7 7,1
0,5  6,6 21,2 6,20 39,1 6,3
0,7  7,1 21,5 5,57 32,9 5,9

, 

»

0,5 %  5,5 20,3 8,12 61,7 7,6
0,75 %  5,8 20,6 7,40 53,3 7,2
1,0 %  6,3 20,9 6,71 46,3 6,9
1,25 %  6,8 21,2 6,04 39,3 6,5

, 

»

0,5 %  6,5 21,1 6,48 43,4 6,7
0,75%  6,0 20,9 7,22 50,5 7,0
1,0 %  5,6 20,7 7,95 59,6 7,5
1,25 %  5,2 20,4 8,81 70,5 8,0
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DEVELOPMENT OF RECOMMENDATIONS FOR QUALITY OF
CONSERVATION OF PROPERTIES OF FLAX RAW MATERIALS

DURING THE LONG STORAGE

T. Kuzmina, M. Rastorgueva, S. Bobyr

Summary
Article is devoted to the search of environmentally safe

preservatives that can provide preservation technological quality of
flax raw materials for a long time. To handle the straw before pressing
it into rolls of biologically active preparations is proposed.

In the process of studies lasting short lubopodobnoe fiber, which
can be recommended as an additional source of technical raw
materials of vegetable in the country received.
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 1.
1 2 3 4
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0,22 0,26 0,28

 (
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0,934 13,5 33,9

), 
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 2 -  
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»

 « »+ 

10% 20% 30%
90% 80% 70%

 1 
50 50 50 50

50 40 30 20

- 10 20 30
2,2 2,2 2,2 2,2

0,00075 0,00075 0,00075 0,00075
0,12 0,12 0,12 0,12
0,09 0,09 0,09 0,09
0,06 0,06 0,06 0,06
0,03 0,03 0,03 0,03

.

 3 – 

,
%

, , ,
,

1 10 12,06 18,2 6,45 219,6
2 20 12,72 15,6 12,9 219,2
3 30 13,08 14,27 19,35 158,68

, 
30%  220  158,68. 
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, ,
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RATIONALE FOR USE IN THE PRODUCTION OF WHEAT BRAN
FOR FUNCTIONAL MEAT PRODUCTS

Y. Kurmaz, O. Bergilevych

Summary
This paper focuses on the theoretical basis using wheat bran as a

source of fiber for production of dietary sausages.  The chemical
composition, energy and nutritional value of wheat bran were analised
to enter them to the recipe.  Three recipes of sausages with different
amounts of the ingredient were made.
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THE OPTIMAL PARAMETERS OF OBTAINING THE TRUSTS
WITHOUT DRUG HEMP BY COLD WATER RETTING

N.P. Lialina, N.I. Rezvykh, U.V. Berezovskiy

Summary
We conducted research aimed at determining the most

appropriate way to prepare trusts without narcotic hemp. The
optimum mode of cooking trusts without narcotic hemp way retting in
the cold water and received the degree of trust with standardized
obroblyuvanosti and fiber with high qualitative characteristics: tensile
strength and flexibility.
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DEVELOPMENT OF MODELS OF TECHNOLOGICAL
PROCESSES OF THE GRANULATED PRODUCT FROM

VEGETABLE RAW MATERIALS

O. Moroz

Summary
In the article, the principles mixed thermotropic-ionotropic

gelation and underlying principles of the granulated intermediates, which
can be used as toppings and fillings for dishes and culinary products. A
model of the manufacturing process of the granular product.
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CALCULATION OF TECHNOLOGICAL PARAMETERS FOR
CUTTING MACHINES THE GASTRONOMIC PRODUCTS

.Pilnenko

Summary
This work is devoted to the rationale and verification

engineering design calculation for cutting machines gastronomic
products.
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RATIONALE FOR USE IN THE PRODUCTION OF CHICKEN
MEAT AND VEGETABLE JUICE FOR DIETARY SAUSAGES

PRODUCTS

I. Proskurnya

Summary
This article is devoted to the justification of the use of chicken

meat and carrot, beet, pumpkin juice for the production of sausages.
We analyzed the nutritional value of the above components with a view
to introducing them to the recipes. Six projects recipes of sausage were
made with different amounts of vegetable juice.
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CALCULATION OF LOSSES OF PRESSURE OF VEHICLE WITH
MEETING INVOLUTE STREAMS AFTER IMPROVEMENT

M. Savchenko-Pererva. A. Yakuba

Summary
Hired sanctified to development of equalizations of losses of

pressure of vehicle with meeting involute streams after an
improvement for food industry.
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METHODOLOGICAL APPROACH TO THE DEVELOPMENT
AND QUALITY MANAGEMENT SYSTEM IMPLEMENTATION
BISCUIT PRODUCTS BASED ON THE CONCEPT OF HACCP

N. Cherevychn , V. Olhovska

Summary
This work shows the application of functional and structural

analysis of the development of the technological scheme of production
of sponge semi-finished and developed a safety management system for
these products, which is based on the concept of HACCP.
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THEORETICAL BASIS OF PERFORMANCE NOR, PSE and DFD
BEEF IN INDUSTRY

J. Shemenchyk

Summary
This paper deals with the justification of the use of indicators

NOR, PSE and DFD beef industry. The comparative characteristics of
raw meat with signs NOR, PSE and DFD and analyzes the main causes
of these signs of meat.
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