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‘ Bitaminu | B6, B12, B2 | H/A ‘ obOMexeHuit Habip ‘
O11KiB Ta 30arayeHHs] CMaKO-apOMaTUYHUMHU T0OaBKaMH (TOMaTHUHN TOPOIIOK, CIIeIlil), T03BOJISIOTh
JOCATTH OPTaHOJENTHYHUX MMOKA3HUKIB, MAaKCHUMAalbHO HAOMMKEHHX [0 TPATUIIHHUX M'SICHUX
BUp00iB[2,4,5]. [loganpin AOCHIMKEHHS OIUIBHO CHPSMYBAaTH HAa ONTHUMI3allil0 PErenTyp 3
BUKOPHUCTaHHAM BITUM3HAHOI CHPOBHMHHOI 0a3u (30KpeMma, COHALIHMKOBOTO LIPOTY SIK MOOIYHOTO
MPOAYKTY OJIIHHO-)KHPOBOI MPOMHUCIOBOCTI) Ta BHUBUCHHS CTa0IILHOCTI MOKA3HUKIB SKOCTI TIPH
30epiraHHi.
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AHAJIITUYHHAM OIJISI CTAHY NIAITPUEMCTB XAPYOBOI IHIYCTPII

3axipko L., 3000yeau euwioi océimu CBO «bakanaep»
Taepiticokuti  Oepacasnuii  azpomexHono2iyHull  yHigepcumem imeni JImumpa MomopHoeo, M.
3anopidcocs, Yepaina

Xap4oBa MPOMHUCIIOBICTh HAJICKUTH JI0 CTPATETIYHO BAKIMBUX CEKTOPIB EKOHOMIKH Y KpaiHU.
Bona oxomioe 22 npo¢inbHi miaranysi Ta 3a0e3nedye BUpoOHUITBO moHas 10 THCsY HaliMeHyBaHb
npoaykmii [1].

Cepen KIIOYOBHX HANpsMiB PO3BUTKY XapuoBOi rayy3i Ta XapyoBOTO MAaIIMHOOYyBaHHS
oco0nMBe Miciie 3aiiMae po3poOJIeHHST W BIPOBAKEHHS BHUCOKOMPOIYKTUBHOTO TEXHOJIOTTYHOTO
ycTaTKyBaHHs. Peamizamiss 1bOro 3aBJaHHS CHPUSATHME 3pPOCTAHHIO IPOJIYKTUBHOCTI IIparli,
palmioHaAIbHOMY BHUKOPHCTAaHHIO CHPOBHHHHUX PECYpCIB 1 CYTTEBOMY 3HWKCHHIO TEXHOT€HHOTO
HaBaHTAXCHHS Ha JTOBKIJLIS.

YIpomoBK OCTaHHIX POKIB MIANPHEMCTBA Xap4oBOi I1HIYCTPii JOTPUMYIOTHCS €IUHOTO
BEKTOpa MOJEpHi3amii, 0 Tmependadyae BUKOPUCTAHHSA CIEIiaTi30BaHOTO OOJaJHAHHA 3
MIKPOIIPOIIECOPHUM KepyBaHHsM. [1i yac migbopy ycTaTKyBaHHs JUIsl MEXaHi3allii TEXHOJOTIYHUX
JiHIM TepepoOHI MiANPUEMCTBA OPIEHTYIOTHCS Ha HHU3KY KIIIOYOBHX IIOKA3HUKIB, 30KpeMa:
MPOAYKTUBHICTh MAIllMH, PIBEHb CHEPrOCIOKUBAHHS, E€PrOHOMIYHI XapaKTEPUCTHUKH, SKICTh
BUTOTOBJICHHS Ta €KCIUTyaTalliifHy HaiiHICTb.

OyHKIIOHATBHE TPU3HAYCHHS TEXHOJOTIYHUX JIHIA Ha MIAIPHEMCTBAX XapyoBOi Ta
nepepoOHOT MPOMHUCIOBOCTI MOJISITAE Y 3/11HCHEHHI KOMIIEKCHOT MepepoOKH CLITHCHKOTOCTIONAPCHKOT
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TexHiyHe 3abe3neyeHHs iIHHOBALLIMHUX TEXHOOTIN B arponpoMMUCI0BOMY KOMMIEKCI

CHUPOBHHHU 3 TTOJAJIBIINM BUTOTOBJICHHSIM TOTOBOT Xap40OBOi MPOIYKIIIi.

Jlo ckiagy TakuX JIiHIM BXOAWTH HIMPOKHH CHEKTp MAIIWH 1 amapariB, SIKI TPYMYIOTHCS
BIJIMOBITHO 10 iX ()yHKITIOHAJILHO-TEXHOJIOTIYHOTO MPpU3HAYCHHS. 30KpeMa, PO3PI3HSIOTh:

— YCTaTKyBaHHS [T peaji3allii MexaHiyHHX 1 rpoMeXaHiYHUX MPOIIECiB;

— oOnagHaHHS, TPU3HAYCHE /IS 3MIMCHEHHS MAaCOOOMIHHMX 1 TETIJIOOOMIHHUX OTIepalliif;

— TeXHIYHi 3aCO0M U1l IPOBEICHHS 010TEXHOJIOTIYHUX MPOLIECIB;

— creriagizoBaHl MalllMHY 7151 03yBaHHS Ta MaKyBaHHS TOTOBOT MPOIYKITI.

PoboTy MammH y ckiiaji TEXHOJOTIYHOI JIiHIT MOKHA BBaXKaTHU Y3TOJHKEHOIO 32 YMOBH, IO
TPUBAJIICTh BUKOHAHHS OKPEMHX OIepalliii € OJHAKOBOIO ab00 KpaTHOK MK co0oro. BomHouac
HEOOXITHOIO YMOBOIO € BHPIBHIOBAaHHS IX MPOJYKTHBHOCTI. Y BHIQJAKY, KOJU 0OJaJHAHHS,
BKJIFOUEHE JI0 JIiHII, XapaKTepU3Y€EThCA ONMM3bKUMHU 3HAYEHHSIMH MPOAYKTHBHOCTI, MOIIJIBHUM €
3aCTOCYBAaHHS OJIHOIIOTOYHOI CXeMHU KOMITOHYBAHHS 3 BAKOPHUCTAHHSIM TPAHCIIOPTHUX MIPUCTPOIB IS
MOCITIIOBHOI Tiepenayi HamiBpaOpukaTy BiJl OJHIET MAIIMHK 110 1HIIOI. bararomoTouna opranizais
BUPOOHMLTBA (POpMye aABTOHOMHI IUISTHKH TEXHOJOTIYHOI JiHil, KOXXKHA 3 SKHUX OCHAIIYETbCS
BJIACHOIO CHCTEMOIO KEepyBaHHS, MOB’S3aHOI0 3 IHIIUMH 30HaMH, a TaKOXX OKpeMHMH 3aco0aMu
TPAHCIOPTYBAaHHS CUPOBUHU Ta TOTOBOI MPOIYKIIi.

Takum 4rHOM, MPOBEJICHUN aHAJI3 Cy4acCHOTO CTaHy W TEHJCHIIN PO3BUTKY MepepoOHOi Ta
Xapy4oBOi MPOMHUCIIOBOCTI CBITYUTH MPO HASABHICTh CYTTEBUX CTPYKTYpPHHX Mpobiem: 61u3bko 51%
MIIPUEMCTB TOTPeOYIOTh TOBHOI 3aMIHM BUPOOHMUYMX MOTyx)HOcTed, 30% — TEeXHIYHOro
NEpeOCHAIIeHHsT Ta MojepHizamii, 1 jume 19% BHPOOHUNITB BiANOBIAAIOTh MIXHAPOJHUM
CTaHJapTaM 1 CBITOBOMY PIBHIO TEXHIYHOT'O PO3BUTKY.
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JUSTIFICATION OF THE DESIGN OF A CENTRIFUGAL MILK SEPARATOR

Izotov V., recipient of higher education “Bachelor’s” degree
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Fresh raw milk possesses a temperature that is optimal for the growth and proliferation of most
microorganisms. Therefore, if it is not promptly cooled after milking, microbial populations increase
rapidly, resulting in a rise in acidity and subsequent souring of the milk [1].

The OM-1A milk cooler—clarifier is designed for centrifugal purification and continuous
cooling of milk. A significant disadvantage of this device is that, in order to remove accumulated
contaminants from the drum, the milk clarifier must be stopped, followed by disassembly and manual
cleaning of its working surfaces [2]. Such interruptions lead to a decrease in the productivity of the
primary milk processing line and require additional manual labor for dismantling and subsequent
cleaning operations.

Therefore, the development of a design solution that enables cleaning of the working surfaces
of the centrifugal clarifier drum without dismantling the unit is a relevant and technically justified
task. Such an approach would eliminate manual labor associated with the cleaning procedure and
enhance the operational efficiency of the primary milk processing line [3].

This objective is achieved by modifying a centrifugal milk clarifier that comprises a centrifugal
drum cantilever-mounted on a vertical drive shaft, with a set of internal discs, inlet and outlet nozzles
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