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SIMULATION AND CALCULATION TEPLOFYZYCHESKYH

PROPERTIES PYSCHEVOHO RAW MATERIALS

RASTYTELNOHO ORIGIN

V. Yalpachik

Summary

This work is devoted to the method of simulation and calculation

of thermophysical properties of food raw materials of plant origin.
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DEFYING TECHNICAL EFFICIENCY OF MODERN

DOUGH MIXING EQUIPMENT.

F.Yalpachik, V.Yanakov, A.Chovpilo

Summary

The article analysis indicators that define quality of dough at all

phases of dough preparation. The article goes into depth on monitoring

and control procedure during the dough mixing. Ways of improvement

for dough mixing process in mixing equipment are identified and new

ways for improvement are suggested.
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PLANNING OF MULTIVARIABLE EXPERIMENT FOR

RESEARCH OF VIBROCENTRIFUGAL  OF RAW

GLYCERIN

. Palamarchuk,Y. Polyevoda

Summary – efficiency of process of the vibrocentrifugal cleaning

of raw glycerin was estimated on such parameters as a

vibroacceleration, angulator of rotor, temperature of glycerin, time of

treatment. Using the got equalization of multiple regression of 2th

order there were certain recommendations in relation to the basic

parameters of operating.
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POWER-HUNGRYNESS OF PROCESS OF GROWING OF
GRAIN SHALLOW IN CRUSHER WITH VERTICAL ROTOR

A. Gvozdev, . Yalpachik

Summary

The results of experimental researches of energy-intensive of
process of growing of grain shallow are in-process brought at the
different serves of material and different turns of billow to the rotor of
crusher.
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WAY OF GRAVITATIONAL SEPERATSIYA OF GRAIN

. Shpiganovich

Summary

Work is devoted to improvement of process of gravitational

separation of grain at the expense of creation of the directed streams of

grains homogeneous for the sizes from preliminary separation.
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IMPROVE THE DESIGN OF THE MATRIX SCREW MACHINE

FOR FORMING OF CANDY PRODUCTS

K. Samoichuk, V. Kotenko, V. Ivanova

Summary

In the article analyses the typical construction of machines for

the formation of sweets, presents analytical expressions for calculation

of energy consumption of the machine, developed by the design of the

moulding matrix, which allows to improve quality of finished products,

carried out experimental research in the laboratory installation of

advanced machines.
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DETERMINATION GRADIENT OF FLOWRATE MILK IS 

DURING IMPULSIVE HOMOGENIZATION 
 

N. Palyanichka 
 

Summary 

Work is devoted determination the gradient of flowrate milk by 

the program Ansys Workbench. 
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ANALYSIS OF CURRENT STATE OF APPLYING

CRYOPROTECTIVE ACTION IN FROZEN MEAT PRODUCTS

TECHNOLOGIES

M.O. Yancheva, O.B. Dromenko, L.L. Rudnichenko

Summary

This  work  is  devoted  to  carrying  out  of  analysis  and

systematization of substances that is known at this time, has the

cryoprotective properties, and can be effectively used in production of

frozen, particular meat production.
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PROLONGED USE POSSIBILITY OF ELEMENTS FROM
VEGETABLE SEEDS PELLET SHELL

E.K. Serbii, M.L. Novohatskiy

Summary

There are natural components properties for pellet shell forming

are considered in this article and selected components which provide
pellet properties like natural cultivation environment – soil.
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DETERMINATION OF REGULARITIES OF STABILIZATION
FOAM-EMULSIONS OF SYSTEMS

L. Tovma, . Goralchuk

Summary

The summary – in work influence of emulsifier on foam ability and
firmness of foam, durability of interphase layers on the basis of egg
albumin is considered, ways of regulation of firmness of foam systems

with fat introduction in them are shown.
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DEVELOPMENT OF TECHNOLOGY OF MEATS BEEFSTEAKS

WITH THE USE OF POLYSACCHARIDES

V.Bolshakova, N. Kamsulina

Summary

It is set that one of ways of expansion of assortment of meats

ready-to-cook foods is involving in their composition of hydrocolloids.

Compounding composition is developed that technological process of

production of ready-to-cook foods with the use of composition mixture

of hydrocolloids. Series of experiments were carried out to define the

merit rate of this new product, and accordingly release specifications

were worked out.
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A NEW KIND OF CANNED FOOD FROM RAW GRAIN

M. Zenkova., O. Nazarova

Summary

There are presented the results of market research demand for
canned products from germinated grains. There are studied also the
physical quality of grain and chemical composition of germinated and
not germinated wheat and triticale.
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DEVELOPMENT OF MACHINES CONVEYOR TYPE FOR

GRINDING TESTES PUMPKIN

K.M. Dumenko, I.S. Pavlyuchenko, P.M. Polyansky,

K.S. Shevchenko

Summary

Submitted issue pre-crushing testicles pumpkin seeds for further

separation. A reduced car transporter type designed for crushing seed

pumpkins, described the construction and operation of the machine.
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RESEARCH OF PROCESS OF DIVISION OF MEAT-AND-BONE

RAW MATERIALS OF THE POULTRY IN SCREW BONING

PRESS

A. Brench, I. Datsuk

Summary

Work is devoted the analysis of energy parameter of boning

press with screw unit of separation depending on design parameters of

the basic tools – screw and separating plug.
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ANALYSIS OF THE USE OF CACAOS-SUBSTITUTES THE HOME

PRODUCERS OF CHOCOLATE

N.V. Bolhova, Y.O. Udyanska

Summary

This paper deals with the basic problems of production and sales
of chocolate products on the Ukrainian market, the purpose of which -

the replacement of cocoa butter in the products of lower value.
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ANALYTICAL JUSTIFICATION OF DEVELOPMENT
DAIRY DESSERTS

A. Goralchuk, T. Troschiyi, G. Sabadosh

Summary

The summary – given the work is devoted to analytical

justification of development of dairy desserts and research of influence
of technology factors on structural and mechanical properties of gels 

by use karrageenans.
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DIRECTIONS OF THE SECOND POWER RESOURCES USING AT

THE ENTERPRISES OF FOOD INDUSTRY

D. Eremenko, I. Lebedev

Summary

 This work is devoted to an the critical review of presence and

possibilities  of  using  of  waste  energies  at  the  enterprises  of  food

industry.
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DYNAMICS OF TOCOPHEROLS’ CONTENT IN SUNFLOWER

OILS WITH DIFFERENT FATTY ACID COMPOSITION DURING

HEATING

L.N. Krainyiuk, N.V. Fedak, A.N. Dichtyar, V.V. Kyrychenko.,

S.M. ymchouk, V.V. Pozdnyakov, V.M. Tymchouk

Summary

The alterations of tocopherol’s content and composition in

sunflower oils with contrasting fatty acid composition  during the

heating with the temperature 180
o
C were studied. It have been

established that the tocopherols’ content in the not – heated sunflower

oils were 52,5 – 61,1% and their quantitatively predominanting  form

was  -  tocopherol.  Already  after  6  hours  of  heating  -,  -  and   -

tocopherols are almost completely decomposed and beginning this time

the complex of tocopherols are consist of - tocopherol only. It content

during the heating of all types of oils constantly decreased and the

most low intensivity of this process was distinctive for the oil with the

the high content of oleic acid glycerides. The oil of these type may be

observed as the perspective source of cooking fats for frying.
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STUDY OF PHYSICAL, MECHANICAL AND TECHNOLOGICAL

PROPERTIES OF TOMATO AND TECHNOLOGY MASS

E. Gorbenko, A. Cheban, . Norinskiy

Summary

The paper presents the results of experimental studies of physical,

mechanical and size-mass characteristics of tomato fruit and

technological mass.
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DEFINITION OF DIFFUSION COEFFICIENT FOR «HARD

CONTAINING OIL STRUCTURE – SOLVENT»

L. Kolyanovska

Summary

The article presents research data to determine the values of the

diffusion coefficients for the systems «to rape – hexane», «to rape –

alcohol», «soy – hexane», «soy – alcohol».



                                                                                                 . 12 . 4158

 663.257.3:577.112-035.2

., .,
21

., .,

., 

, . 

.(048)712-41-04

- 

, 

. 

, 

 - 

, .

, 

, 

,

.

 – , , 

, , 

, , 

.

. , , 

. ,

 " " . 

. 

.

, 

.  19 

" (  " ",

).

©
., , ., ., , ., ., 



                                                                                                 . 12 . 4159

? , 

, 

. , , , 

 – , 

.

, ,

. , 

 1,2 
3

 3 
3

 [1].

, , 

. 

 [2].

: , , , .

, 

, 

 70
0
C, 

.

.

, 

 [1,3,4].

, , 

 ( , .). 

,

, .

, , 

, , , 

: , 

, 

, 

 [5].

.

 NAD 2  NAD 



                                                                                                 . 12 . 4160

 Fe
+3

 Fe
+2

, 

 [6].

:  " ",  " ",

 " ",  " ", 

". , , 

, 

. ?

,

) .

.

 NAD* 2  NAD 

, 

 = 325 ,  – const [7]. 

 [8].

. 

 1.

 1 - 

,

.

.

,
3

1.  « », . 190 1126

2.  « », . 420 1243

3.  « », 303 1210

4.  « », . 120 601

5.  « », . 190 701

6.  « », . 300 1253

7. , 205 1021

8.  « »,  140 930

9.  « », 530 2850

10.  «KVINT»,  230 1352

11.   . , 460 2350

12.  « », 205 1052

13.  «LONGRANT», 290 1299

14.  « », « » 350 1452

15. , 210 1457



                                                                                                 . 12 . 4161

,  1, , 

NAD*H2  NAD . ,

 /NAD H*2- /

 150-400 . 

.

 –  120  530 . 

, , 

.

 – « », .  – 120 .; «

», .  – 140 . 

 – « »,  – 530 .;

. ,  – 460 .; « », .  – 420 .

, .

, 

1, 

 601  2850 
3
. 

:  « »,  – 2850 
3
;

. ,  – 2350 
3
. 

 « »,

.  – 701 
3
.

.

, , 

. , 

, 

. 

.

, ,

.

:

1. .  / .

. – : , 1973. – 296 .



                                                                                                 . 12 . 4162

2. .

  / . ,  .

, . , .  // .

– 1984. – . 31, 2. – . 317-320.

3. .

" "

  / . , . , . , . ,

. , .  // . . . 

». – . 28. –

, 2012. – . 3-10.

4. .

  /

. , . , .  // 

. – 33: 

». – : « -2», 2011. –

. 46-51.

5. .

  / . ,  .  // . – 1976. –

. 9. – . 3-15.

6. .   / . .

– : , 1983. – 216 .

7. .

,   / . : . .

. – : , 1995. – 174 .

8. .

  / . . – .:

. , 1980. – 144 .

  

., ., .

 – 

, 

.

, 



                                                                                                 . 12 . 4163

 - .

, 

, 

.

THE COMPARATIVE CHARACTERISTIC OF QUALITY OF

CAHORS WINES BY THE BIOLOGICAL ACTIVITY

S.I. Vikul, I.V. Melnik, E.O. Vikul

Summary

This work is devoted to studying of a method of an evaluation of

qualitative indices of the wine directed on definition of the content of

biologically active component. Traditional methods are one-sided as

they consider wine as a mechanical mix of various biologically active

substances and don't consider synergetic and antagonistic effects of

influence of BA components on a living organism observed in practic.

As a result of carrying out scientific research, and also invariable

positive practical result possibility of use of spectrophotometric

characteristics, and also an indicator of biological activity for

determination of quality of wines of the Cahors wine type is shown.
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RESEARCHES OF THE PROCESS OF INFRA-RED HEATING IN

THERMAL HOUSEHOLD DEVICES

I.Kirik, S. Vasilevskaya

Summary

In the given work processes of non-stationary heat conductivity in

minced meat with processing application by infra-red radiation are

studied. The experimental installation of thermal household device of

infra-red heating are designed and constructed.Dependences of

dimensionless temperature on number of Fure, and also dependence of

time of thermal processing of half-finished products from minced meat

in the form of a sphere from regime parametres in the working

chamber of the test apparatus of infra-red heating are received.
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DIAGNOSTICS OF THE EQUIPMENT OF FOOD

MANUFACTURES TO THE NOISE CHARACTERISTICS

V. Kirichenko

Summary

 This work is devoted to an experimental research of the noise

characteristics of the equipment of food manufactures directed to its

technical diagnostics on these characteristics.
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SIMULATION OF VISCOPLASTIC STIRRING FOOD MASSES

N. Lavrinenko, O. Beskrovnyy

Summary

In  this  work,  the  structural  and  mechanical  properties  of  food

masses with stirring, namely the behavior of the filler sphere particles

in the dispersed phase under simple shear mode, are discussed.
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OPTIMIZATION OF CHOPPED MEAT SEMI USING

MATHEMATICAL METHODS

L.V. Molokanova, Y.A. Lukomskiy

Summary

This work is devoted to the optimization of meat chopped semi

by mathematical methods to improve its bioavailability.
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MODELING OF DISTRIBUTION OF DEFORMATIONS EPOXY

ADHESIVES ON THE BASE OF THIIRANES WITH METAL

FILLINGS

O. Sylchenko

Summary

Work is devoted to the modelling of distribution of deformations

arising at the time of testing on shift and even the difference in the

samples  adhesives  on  the  base  of  thiiranes  with  metal  fillings.
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ELASTICITY OF VEGETABLES  PULP  AT  DIFFERENT SPEED

OF DEFORMATION

A. Sheyina

Summary

The results of experimental researches of influence of speed of

deformation on the modules of elasticity of vegetable pulp  are resulted

in the article. Conclusions are done as a result of experimental

information.
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EXPERIMENTAL STUDIES OF THE MECHANISM OF

PARALLEL KINEMATICS OF THE "STEWART PLATFORM"

A. G. Koltsov, A. H. Shamutdinov Ju.A. Dmitriev

Summary

The parameters of the working space, the parameters of static

and dynamic stiffness of the mechanism, the natural frequencies and

evaluated the possibility of the mechanism under these or other loads,

taking into account resonance.
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RATIONAL UTILIZATION OF WASTES OF PRODUCTION OF

CARROT JUICE

A. Chervotkina, V. Olekseenko, N .Fychadzhi

Summary

In the article the considered role of the second resources which

turn out at the production of carrot juice. The rational method of

utilization of wastes of exit-juice production is resulted.
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ANALYSIS OF METHODS OF ESTIMATION OF QUALITY OF
HOMOGENIZATION OF MILK

K. Samoichuk, A Kovalov, A. Ivzhenko

Summary
The analysis of existent methods of estimation of quality of

homogenization is conducted and an optimal method is reasonable for
the estimation of quality of work of new types of homogenizators are
represented in the article.
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MATHEMATICAL MODEL OF THE INDIRECT ACTION

OVERLOAD RELIEF VALVE

A.A. Voloshina

Summary

The article is devoted to the development of the mathematical

model of the indirect action overload relief valve which is used for its

static and dynamic features research and also for the studying of the

dynamics of the hydraulic drive output characteristics change.
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MOST RATIO SURFACTANT COMPOSITE MIXTURES BASED
ON VEGETABLE OILS

Y.Bilonoga, O.Kornienko, Yu.Warywoda, B.Tsizh, O.Maksisko

Summary
The optimal ratio of vegetable oils in which the physical

characteristics of the composite mixture (surface tension, dynamic
viscosity) are minimal. The optical properties of oil mixtures.
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AUXILIARY ENERGY-SAVING SYSTEMS HEATING FOR

SMALL ENTERPRISES

V.Alexeenko, K.Samoichuk, S. Budenko, M.Sviren

Summary

In hired given results of research and description of

experimental sunny air collector.
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2
4

2
3

2
2

2
14342

32413121

4321

06817930

7752391101503860

2300292059109070

08100060831193603865

       (1) 

 

.,,

,,,,
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,,,,,

2
4

2
3

2
2

2
14342

32413121

4321

22602810

2830256019601930

0360239013101130

19300070120023402781

       (2) 

 

 

.  

 

.  

,  

,  

 

. 

 

 ( 3)  

 ( 4)  

1 = 0 (  = 70°)  2 = 0 (  

 = 700 )  

: 

 

;,,,,,, 2
4

2
34343 068179300150081000603865  (3) 

 

.,,,,,, 2
4

2
34343 226028101960193000702781  (4) 

 

 

 3  4,   YS  

  –  

, : 

-  

3 = – 0,004; 4 = 0,037;  = – 0,23°; YS = 5,378; 

-  

3 = – 0,190; 4 = – 0,509;  = – 37,16°; YS = 1,228. 

,  3  4,  

. 2, . 
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, , , D.  

4,9 % <  < 5,3 %,  1,25 %. 
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,  

. 

,  

 ( 2)  ( 3)  1 = 0 

 = 70°) 4 = 0 (  

 = 43,5 )  

: 

 

;,,,,,, 2
3

2
23232 793077522300006083113865  (5) 

 

.,,,,,, 2
3

2
23232 281028300360007012002781  (6) 

 

: 

-   

2 = 0,323; 3 = – 0,051;  = 3,30°; YS = 5,684; 

-   

2 = – 0,210; 3 = – 0,025;  = 1,82°; YS = 1,290. 

. 2, . 

,  

,  ,  ,  D,  E,  F   G,  H,  ,  J,  K,  L.   

 3,5 % 

<  < 4,5  %,   1,15  %  <   <  1,25  %.   

 

2,50…2,60  2,85…2,95 ,  

 685…713 .  

 ( 1) 

 

 ( 4) 2= 0 (  

= 700 ) 3 = 0 (  = 2,75 ) 

, : 

 

;,,,,,, 2
4

2
14141 068139112920081093603865  (7) 

 

.,,,,,, 2
4

2
14141 226025602390193023402781  (8) 

 

: 

-  

1 = 0,337; 4 = – 0,008;  = 21,05°; YS = 5,222; 

-  

1 = – 0,342; 4 = – 0,246;  = 41,42°; YS = 1,214. 

. 2, ,  (7)  (8),  

,  
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,  C, D.  

 –  

.  

5,35 %  1,29 %.  

 70…71 ,  

 – 38…44 .  

 1,36 %,  

 5,25 %  71…72  

 

41…45 . 

 ( 1) 

 ( 2)  3 =  0  

 = 2,75 )  4 = 0 (  

 = 43,5 ) 

, : 

 

;,,,,,, 2
2

2
12121 775239119070831193603865  (9) 

 

.,,,,,, 2
2

2
12121 283025601130120023402781  (10) 

 

: 

-  

1 = 0,421; 2 = 0,261;  = – 6,14°; YS = 5,421; 

-  

1 = – 0,482; 2 = – 0,115;  = – 5,92°; YS = 1,228. 

. 2, . 

,  

, , , D, E.  

 3,0  %  <   < 3,8  %,   

 1,1 % <  < 1,2 %.  
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EXPERIMENTAL RESEARCHES OF PROCESS OF SEPARATION 

OF CORN-COBS ON VEHICLE FOR SEPARATION OF EARS OF 

MULTIFACTOR ACTION 

 

O. Rakul 

 

Summary 

The basic results experimental researches of new vehicle are 

resulted for the separation of ears multifactor action. Optimum 

combination of factors which most substantially influence on quality of 

process separation of corn cobs from stems is certain. 
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THE MAIN TRENDS OF BIBLIOTHECAE TECHNOLOGICAL

AND ORGANIZATIONAL DEVELOPMENT INTO UKRAINIAN

COMMUNICATIVE UNIVERSE

L.Kisluk,  I. Furman

Summary

Has been analyzed trends of technology and organizational

development of libraries in the communication space of Ukraine.
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STRUCTURAL MULTICRITERIA OPTIMIZATION OF

BRANCHED PARTITIONED POWER NETWORK UNDER

UNCERTAINTY INITIAL INFORMATION

S. Tymcuk, I. Furman, M. Sirotenko

Summary

The results of mathematical modeling of techno - economic

performance power supply network in a fuzzy form, modernized

multiobjective genetic algorithm optimization partitioned extensive

supply network, the effectiveness of which is illustrated by a specific

example.
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