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Introduction. A research aim is a toxicological study to the
coupage from a digister that is used for making of low-alcoholic
drinks.

Materials and methods. The drink made the method of
natural fermentation contains to the 4,0% alcohol and mixture of
extract substances of different plants with high antioxidant ability.
Studied subsharp toxicness to the coupage and his influence on the
prooxidant-antioxidant state of liver of white mise comparatively
with solution of alcohol of 4,0% and beer of 4,0%.

Results and discussion. After intragastric introduction to the
coupage in a maximal for these animals dose 36,1 g/kg during 14
days of signs of intoxication for animals were not observed.
Middle mass of animals (24,33 g) kept indoors outside a
physiology norm and did not differ (p > 0,05) from the indexes of
middle mass of animals of group of intact control (24,33 g).

Mass coefficient of liver (0,1g/10,0g) for the animals of intact
control (38,567) and those a coupage (39,467) was entered that,
considerably differed from the liver of animals beer (42,867) and
solution of ethyl spirit (45,633) was entered that, is beginning of
development of scray displays, in particular hypertrophies of
organ. A coupage diminishes in general lines toxic influence to
the alcohol on the organism of animals that normalizes the
coefficient of mass of liver.

Biochemical researches of homogenate fabrics are livers of
animals a coupage shown that on content in the liver of diene
conjugates (3,633 mkmol/g), TBA-reagents (2,500 mkmol/g),
renewed glutathione (2,420 mkmol/g) and catalase (0,163
mkmol/min-g) did not statistically different from the indexes of
animals of intact control and been within the limits of physiology
norm. In the group of animals beer was entered that, content of
renewed glutathione (2,267 mkmol/g) went down and activity of
catalase (0,153 mkmol/min-g) diminished. In the group of animals
solution of alcohol was entered that, reliable change (p < 0,05):
content of TBA-reagents (3,033 mkmol/g) grew, content of
renewed glutathione (2,333 mmol/g) went down and activity of
catalase (0,157 mkmol/min-g) was repressed.

Conclusions. Drinks on the basis of investigated to the
coupage due to the presence of the alcoprotector operating on a
liver, can be an alternative to the modern beerhouses and low-
alcoholic drinks that is produced with the use of alcohol ethyl.
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Introduction

Today a consumption of alcohol is a meaningful social, cultural, psychological and
medical factor. According to last given of Word Organization of ahealth a leader in the
consumption of alcohol is Europe and poisoning an alcohol is reason of death 3,3 million
people on a year in the whole world. Middle part of consumption of alcohol in Ukraine
presents a 13,9 litre, from what 40% is on beer, beerhouses and low-alcoholic drinks [1].

First of all potential harm from the consumption of beer and some low-alcoholic
drinks of brands with high maintenance of alcohol can be caused by that the process of their
preparation envisages addition of clean food ethyl spirit without the admixtures of methanol
and aldehydes [2]. This alcohol must be got by fermentation of products with high
maintenance of glucose (from a beet, potato, feed treacle and other). However cheaper raw
material for the receipt of alcohol ethyl are arboreal sawdusts (receipt of alcohol by the
method of hydrolysis of cellulose). The alcohol got thus has high maintenance of
admixtures: fusel oil, alcohols of C3-Cg, methanol, that are very toxic for a human organism
[3].

The above-mentioned grounds advantages of the drinks got by yeast fermentation
without addition the alcohol (beer, wine, cider and other).

It costs to mark that an alcohol in any shape or form finds out the dose-dependent
toxic operating on the organism of man. In case of overconsumption of alcohol there is
progress of cardiovascular, chronic diseases of organs of digestion, there is an alcoholic
psychosis, miorenalny syndrome, cerebral and lungs edema and others like that. Alcohol is
particularly dangerous for children, teenagers, pregnant women, seniors [4].

High power value of alcohol together with insufficient content of microelements and
vitamins negatively influence on the state of health of man and are reason of origin of
serious alimentary problems [5].

Adding to the alcoholic beverages of extracts of plants, that have in the composition a
complex of antioxidants, vitamins and microelements, can decrease the toxic action of
alcoholic products and give the last certain useful properties [6].

The aim of the study. A toxicological and pharmacological study became the aim of
this research to the coupage from a digister, that offers for making of low-alcoholic drinks,
comparatively with solution of alcohol of 4,0% and beer of 4,0% (intragastric introduction
to the white mise during 14 days one one time per days). Pharmacological research of
drinks included the study of influence on prooxidant-antioxidant status of liver of animals.

Study is undertaken an on the base of the Central research laboratory of the National
pharmaceutical university, that is certificated State Expert Centre of Ministry of Health of
Ukraine, as a base of researches from experimental pharmacology. Before the beginning of
experiment animals passed acclimatization in a room for testing during seven days; mise
passed a quarantine and corresponding acclimatization according to operating norms.

Materials and methods

Composition and technology of preparation to the coupage from a digister for low-
alcoholic drinks (BPMD) were worked out in the Kharkiv state university of feed and
trade on the department of merchandizing on custom business. The marked drink is made
the method of fermentation, he contains to the 4,0% alcohol and mixture of extract
substances of different plants with high maintenance of antioxidants, mass %:
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chokeberry 35,0-37,0;

dry hop cones 2,0-4,0;

pine needles 1,0-2,0;

ginger 0,3-0,5;

stevioside 0,3-0,5;

wine yeast 0,2—0,4;

water and whey (from the cheese dairy) — rest.

Chokeberry has in the composition: vitamins and provitamins (A, C, E, K, P, vitamins
of group B), microelements (phosphorus, magnesium, manganese, iron ), organic acids,
tanning and pectin substances. These bioactive substances (BAS) positively influence to
work of thyroid, cardiovascular and nervous system, show the bracing operating on the
organism of man, increasing resistance to the unfavorable factors of environment [7].

The cones of hop contain dry flavonoids, essential oil and organic acids. Marked
higher BAS able to find out cematuHy and antimicrobial action, to improve an appetite and
general of organism of man [8-10].

Among BAS, that enter in the complement of pine-needle of pine-tree, also
distinguished vitamins (A, E, C), microelements (zinc, cobalt, copper, calcium), resins, fat
and organic acids, essential oil, glycosides and phenic connections that are antioxidant
characteristics. The BAS of pine-needle of pine-tree bracing, antimicrobial and
antiinflammatory properties find out [11].

A ginger root is antiseptic and restorative characteristics, high antioxidant potential
due to high maintenance of essential oil able to inactivate free radicals of oxygen and
improve circulation of blood of brain [12].

Stevioside (glycoside that is contained in the plants of sort of Stevia), that is included
in composition to the coupage as a proof-reader of taste, capable to normalize a piesis,
diminish the symptoms of heartburn, level of urinary acid and glucose in blood [13].

A lactoserum is a source squirrel, Mikpo- and macronutrients, a most value from that
has a calcium. Laktoalbuminy and lactoglobulins (in composition serum proteins) contain
most irreplaceable amino acids, also these albuminous factions are antioxidant
characteristics [14].

A study of toxicness is the obligatory stage of research of new medical and food
products, that allows to estimate the ununconcern of substances for the health of man. In
this experiment studied subsharp toxicness that envisages the receipt of data in relation to
toxic property of substance as a result of introduction of her during a limit time. BPMD
entered to the animals during 14 days that answers two months of application for people.

Subsharp toxicness of BPMD of investigated comparatively with beer («Lviv light»,
the company «Carlsberg Ukraine», by volume part of alcohol of 4,0%, party Ne
16.06.15.08.30) and solution of alcohol of ethyl 4,0%. Conducted experiment on mise of
both sexes at intragastric introduction that is envisaged for application of drink in practice
and is expedient, taking into account possibility of casual situations that cause accidents,
suicidal and criminal poisoning or cases of abuse of alcoholic beverages [15].

Study was undertaken an on 48 white nonlinear mise-males and females — with body
weight 20,0-25,0 g. Before research animals were up-diffused after groups, for 6 animals in
each.

Four hours prior to introduction of the investigated substances of animals did not feed.
Intragastric introduction was carried out in the morning on an empty stomach. The
investigated substances entered slowly by means of special metallic 30H712, Whereupon
animals were held two hours without a meal, but with free access to water.
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During the choice of doses for the study of subsharp toxicness at the terms of
intragastric introduction introduction of maximally possible volume became a limiting
factor for this type of introduction. In accordance with methodical recommendations for
mise he presented 0,8 ml on an animal mass 250 g, that
32,0 ml/kg (Stefanov O.V., 2001) equal. The also entered amount of substance was
enumerated on content of alcohol ethyl, an amount of that for non-permanent introduction
7,5 time had less than, than middle lethal dose. According to literary given, for the alcohol
of the ethyl rectified high degree of cleaning a middle lethal dose presents 9,5 ml/kg (7,71
g/kg) [16]. The corresponding volume of the cleared water (table 1) was entered intact
animals.

The term of watching animals for the study of subsharp toxicness according to
methodical recommendations presented two weeks. Registered the displays of violations of
the physiology state of animals, survivability, dynamics of body weight.

After completion a term the supervisions of animals killed by a counteretch, conducted
a section and macroscopic inspection of internal organs (heart, liver, brain, kidneys, lungs,
spleen, thymus, adrenals, gonads), mass coefficients (MC) expected them.

Table 1
Design of research of subsharp toxicness for BPMD,
beer and solution of alcohol of 4,0%

Number of

The dosage | The dose for the active substance ) .
animals in the

Grou form (calculated on the ethyl alcohol
P substances 96%) ml/kg (g/kg) at a group
ml/g (g/kg) temperature of 20°C males| females

Intragastric route of administration

Intact control

(purified water) 32,0 (32,0) 0 (0) 6 6
KPCCH 32,0 (36,1) 1,28 (1,02) 6 6
Beer 32,0 (34,4) 1,28 (1,02) 6 6
A solution of

ethyl 32,0 (31,8) 1,28 (1,02) 6 6

The study of subsharp toxicness included for itself the biochemical analysis of indexes
functioning of separate TapretHux organs, to that the toxic action of substance is sent. As
an alcohol the ethyl in the first turn strikes liver, violates antioxidant balance of hepatocytes
and accelerates the processes of oxidation of peroxide of lipids for them, then in this
research measured prooxidative and antioxidant markers at homogenate fabrics of liver of
animals.

For the evaluation of the state of the antioxidant system of animals in homogenate
livers determined: content of products of oxidationof peroxide of lipids, id est diene
conjugates (DC) and products that react with 2-thiobarbituric acid (TBA-reactants);
markers of activity of the antioxidant system, lutation (VH) is namely renewed and activity
of catalase.

The markers of prooxidants balance of cages testify to activity of free-radical
processes, antioxidants markers — about activity of enzymatic chain of antiradical defence
of cages. The classic markers of prooxidants-antioxidants equilibrium are DC, TBA-
reactants VH and catalase, here high value of VH and catalase and subzero value of DC,
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TBA-reactants testify to normal status of cage, in another case - about activating of
oxidation of peroxide of lipids and membrane destruction [17].

The content of diene conjugates in the liver tissue homogenate was determined by the
formula

C(mkmol/g) =227,27- Esample , (1)

where C — the contents of control,;

E sample — absorbance sample studied.

The content of TBA-active products in homogenate of liver tissue studied animals
determined by the formula

Esample 6
C(mkmol/g) = ——-2-10", 2
( g) 156.10° )
where C — the content of TBA-active products;
E sample — absorbance sample studied.
Calculation of reduced glutathione in the liver tissue homogenate was performed by the
formula

C(mkmol/g) = Esample -1094mg% 3)

where C — glutathione content;
E sample — absorbance sample studied.
The activity of catalase in liver tissue homogenate calculated by the formula

(Axontr — Adosl)

Ecat(mM/I-min) = rar

V-10°, )

where E — catalase activity;
Ao and A 4,5 — optical density (extinction) and idle studied samples;
V — volume samples (3,02 ml);
t — incubation time (10 min);
K — millimolar extinction ratio of hydrogen peroxide, 22,2 10° mM " sm™'.

The obtained experimental data statistically processed the method of variation
statistics. Experimental data were worked out by the methods of variation statistics with the
use of standard package of softwares «Statistica 6.0» by means of t-criterion of Styudenta
for independent selections, U-criterion of Manna—Whitney and transformation of Fisher.
Reliable a difference was considered at the level of meaningfulness of p < 0,05 (calculated
mean arithmetic and him standard error).

Results and discussions
After intragastric introduction of BPMD to the maximal for the marked animals dose —

36,1 g/kg during 14 days of signs of intoxication for animals were not observed: animals
were trim, active, had a satisfactory appetite, reacted on voice and light irritants, processes
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of urine and defecation were in a norm, violation of breathing and cramps was not. Reflex
excitability all animals had stored. During watching animals during two weeks not a single
animal perished from this experimental group. Comparison of behavior of animals,
consumption of water and meal of experience and intact animals showed absence of no
differences.

For animals that during 14 days gave beer of 4,0% in a maximally possible dose, also
there were not signs of general intoxication, however agile activity was some less than, than
for animals BPMD was entered that, and excretions to urine and defecation took place
considerably more often. For 14 days not a single animal perished, but on a 13th day some
females had cramps and change of behavior. For some animals the consumption of meal
diminished and the consumption of water increased, the excited was marked, increase
reaction on voice and auditory irritants.

In the group of animals, where solution of alcohol of ethyl 4,09% was entered mise in a
maximally possible volume, there was the registered death of one animal (females) on the
10th day of introduction of substance. Beginning from 8 days of introduction of alcohol for
some animals the changes of tint of wool (gray), oppression of motive activity (the states of
oppression alternated with the states of an increase excitation) were marked, something
excessive selection to urine, increase of consumption of water. Beginning from 10 twenty-
four hours some animals had an inadequate reaction on introduction of drink through a
probe, to the rumor and light irritants, violations of thythms of dream and cheerfulness.

Changes in the index of body of animals weight registered on 4, 7 and 14th day
introduction of drinks, that answered standard methodology. The masses of body of males
and females changed proportionally, but did not differ after a dynamics, that is why it was
expedient to compare the general middle masses of animals after groups.

In a group, where to the animals intragastric entered beer, on the 14th day of
experience the increase of body weight was noticed, for certain higher than value in the
group of intact control. Middle mass of animals solution of alcohol of 4% was entered that
opposite, was for certain less than, than analogical index is in the groupof intact control.
Middle mass of animals BPMD was entered that during all supervision kept indoors outside
a physiology norm and did not differ (p > 0,05) from the indexes of middle mass of animals
of intact control (table 2).

Autopsy and microscopic examination of internal organs of animals spent 14 days
after the experiment beginning. The color, texture, finding organs of both sexes of mice
control and study groups did not go beyond the physiological norm and did not differ
among themselves. Liver of animals injected alcohol and beer were larger in intact mice
and liver of animals which was administrated BPMD (Fid. 1).

Table 2
Dynamics of body weight of mice after administration BPMD compared with beer 4,0%
solution of ethyl alcohol and 4,0% (g, M + m)

The tested object
Day experiment Intact control BPMD Beer A solution of ethyl
(n=06) (n=06) (n=06) 4,0% (n=6)
The initial values 19,83+0,87 20,33+0,84 | 20,17+1,01 20,2+0,66
4th day 21,00+0,97 21,17+0,60 | 21,83+0,87 21,4+0,51
7th day 22,67+0,67 22,67£0,42 | 23,67+0,56 22.24+0,66
14th day 24,33+0,67 24,33+0,33 | 26,00+0,26* 22.4+0,40*

* The change is likely on the values of intact control animals (p < 0,05).
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a b

¢ d
Fid. 1. Appearance of livers of animals on day 14 of the experiment:
a — intact mouse liver;
b —mouse liver which was administered BPMD;

¢ — mouse liver which was administered beer of 4,0%;
d — mouse liver which was administered the solution of alcohol of ethyl 4,0%

After the calculation of MC of internal organs set, that this index does not differ for
animals of both sexes intact control and groups of animals, BPMD (table 4, 5) was entered
that. In the group of animals beer (for males and females) was entered that the masses of
liver and kidneys increased for certain. Besides MC of gonads for males was for certain less
than, than analogical index is in the group of intact control. For animals of both sexes, what
14 during days intragastric entered solution of alcohol of ethyl 4,0%, for certain MC of
liver increased comparatively with a physiology norm. Also for males of this group MC
spleens was anymore (p < 0,05) after MC of this organ for intact animals (table 3, 4).

The brought results over of researches from the study of subsharp toxicness to the
coupage from a digister for low-alcoholic drinks showed that due to ingredients that is
included in his composition, drink diminishes negative generaltoxic influence to the alcohol
on the organism of animals, that normalizes the coefficient of mass of liver first of all.
Biometrical index of relative mass of liver of animals, that used beer and solution of
alcohol, more than for animals that used the investigated drink, is testifies to beginning of
development of scray displays, in particular hypertrophies of organ, although maintenance
of alcohol in all investigated drinks was identical.

The results of biochemical researches of homogenate fabrics of liver showed that
content of DC, TBA-reagents, VH and catalase in the liver of animals BPMD was entered
that, for certain did not differ from the indexes of animals of intact control and was within
the limits of physiology norm.

For animals that consumed beer, the level of antioxidant markers (VH, catalase)
diminished for certain, comparatively with the indexes of group of intact animals.
Introduction solution of alcohol also negatively influenced on proantioxidant balance
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tissues of liver of animals. Comparatively with the indexes of intact animals, maintenance

of TBA-reagents grew for certain, content of VH went down and activity of catalase (table
5) was repressed.

Table 3

Odds mass of internal organs of male white mice after 14 days intragastric administration

beverages studied, M +£ m

Experimental group

Mass ratios
of 0,1g/10,0g | Intact control BPMD Beer A solution of ethyl

(n=6) (n=6) (n=6) 4,0% (n=6)
Liver 38,567+0,173 39,467+0,931 42,867+1,252* 45,633+0,626*
Heart 3,333+0,021 3,333+0,021 3,400+0,110 3,333+0,165
Brain 16,567+0,148 16,567+0,152 16,500+0,073 16,500+0,159
Kidneys 9,667+0,042 9,633+0,165 10,233+0,056* 9,633+0,165
Adrenals 0,183+0,002 0,183+0,013 0,190+0,000 0,190+0,000
Spleen 3,813+ 0,008 3,700+0,110 3,813+0,008 4,200+0,110%*
Lights 6,633+ 0,056 6,667+0,259 6,733+0,021 6,767+0,201
Thumus 0,933+ 0,003 0,933+0,003 0,957+0,004 0,933+0,016
Testes 4,100 £+ 0,037 4,033+0,076 3,767+0,021%* 4,133+0,128

* The change is likely on the values of intact control animals (p < 0,05).

Table 4

Odds mass internal male white mice after 14th day intragastric administration beverages

studied, M + m

Mass ratios of

Experimental group

Intact control

BPMD

Beer A solution of ethyl

0,1¢/10,0g (n =6) (n =6) (n =6) 4,0% (n = 6)
Liver 37,467+0,201 37,867+ 0,152 39,967+0,595%* 40,933+0,138*
Heart 3,500+0,146 3,73340,112 3,600-+0,073 3,800+0,073
Brain 16,100+0,123 16,133+0,220 16,167+0,259 16,233+0,148
Kidneys 9,533+0,076 9,367+0,092 10,267+0,117* 9,667+0,056
Adrenals 0,193+0,004 0,183+0,002 0,183+0,006 0,197+0,002
Spleen 3,767+0,092 3,800+0,110 3,800+0,037 3,867+0,056
Lights 6,200+0,110 6,067+0,076 6,167+0,128 6,200+0,037
Thumus 0,960+0,011 0,950+0,022 0,980+0,038 0,967+0,012
Ovaries 0,263+0,006 0,273+0,011 0,277+0,012 0,263+0,002

* The change is likely on the values of intact control animals (p < 0,05).
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Table 5
The content of the antioxidant-markers in mice liver homogenate after 14th days intragastric
administration beverages studied, n =6

Indicator Intact control BPMD Beer Ae tsl(:;,lllgg;:,/ff
Diene conjugates
(mkmol/g) 3,70040,132 | 3,633%0,056 | 3,83340,092 4,033+0,105
TBA-reagents
(mkmol/g) 2,73340,092 | 2,500+0,058 | 2,80040,126 3,033+0,084*
Glutathione
(mkmol/g) 2,527+0,064 | 2,420+0,025| 2,267+0,076* 2,333+0,021*
The activity of
catalase
(mkmol/g-min) 0,203+0,015 | 0,163+0,013 | 0,153+0,012* 0,157+0,008*

* The change is likely on the values of intact control animals (p < 0,05).

That BPMD in case of intragastric introduction during 14th days did not change
proantioxidant balance of liver of animals it is in the first turn related to his composition.
Vegetable and serum antioxidants that level harmful influence of alcohol on a liver enter
in the complement of drink, promote activity of enzymatic chain of antiradical defence
and activating of processes of oxucuenns of peroxide of lipids in hepatocytes, that is
caused by the protracted use of alcohol, prevent.

Conclusions

The investigated product is a coupage for low-alcoholic drinks - did not have a toxic
action during inwardly gastric introduction to the biological objects during 14 days in a
maximally possible volume. Drink did not influence on macroscopic descriptions of
internal organs of animals and their coefficients of mass, comparatively with beer and
solution of alcohol of ethyl 4,0%.

From data of biochemical researches of homohenate liver of the mise shown out of
experiment after research of subsharp toxicness, a coupage from a digister for low-
alcoholic drinks did not change prooxidant-antioxidant balance of fabrics of liver and kept
it within the limits of physiology norm. Beer and solution of alcohol of ethyl 4,0%
changed this balance in direction of activating of processes of peroxidation.

Low-alcoholic drinks on the basis of investigated to the coupage due to the presence of
the ankorporekTopHOi operating on a liver can be an alternative to the modern beerhouses
and low-alcoholic drinks that have an ethyl spirit in the composition.

Taking into account all brought indexes over, the drinks created on the basis of worked
out to the coupage will be able to lay down a competition to modern low-alcoholic drinks
and extend their assortment.
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Introduction. Ogi also known as gruel is a fermented
food prepared from cereals. The purpose of this research is
to investigate the effect of drying methods and cereal type
on functional properties of ogi powder.

Materials and methods. Maize, millet and sorghum
(red variety) were obtained from local market in Ibadan,
Nigeria. Ogi was prepared by traditional method. The slurry
obtained was dried by cabinet and foam mat drying
methods. The pasting and other functional properties of the
dried ogi were assessed using standard methods.

Results and discussion. Drying method did not
influence the pH, and gelling ability of ogi prepared from
maize, millet and sorghum grains. However both drying
method and cereal type influenced the pasting and other
functional properties of the dried ogi powder. Foam mat
dried ogi samples generally showed significantly (p<0.05)
lower peak viscosities compared to cabinet dried samples.
With increasing concentration of foaming agent from 5 to
15%, the peak viscosities of the dried ogi showed a
progressively reduced. However, cabinet dried ogi cooked
faster (78-79°C) than foam mat dried samples (80°95°C) as
indicated by their pasting temperatures. Foam mat dried ogi
samples generally had higher water absorption capacities
than cabinet dried ogi.

Conclusions. Foam mat dried ogi powder show better
water absorption capacity dispersibility, foamability, and
viscosity compared to cabinet dried samples. The selection
of a particular drying method for ogi will depend on the
desired application.
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Introduction

Ogi also known as gruel is a fermented food produced by wet milling of maize,
sorghum or millet. Traditionally, it is prepared by natural fermentation. Cereal grains are
soaked in water for 2-5 days at room temperature (20-25°C). Ogi has variable nutritional
and sensory qualities depending on the area of production [1]. According to Adeyemi and
Beckley [2] the period of fermentation determines the degree of sourness and to a large
extent the nutritional value of ogi. Ogi is a popular starchy porridge in the west coast of
Africa [3]. The use of sorghum, millet and maize in the production of ogi has can create
variety especially among adults. Ogi has a limited shelf life, often less than ten days except
when refrigerated [4]. The high moisture content of ogi slurry predisposes it to spoilage.
However the reduction in moisture content through drying can enhance its shelf life,
provide convenience and allow for easy reconstitution of the ogi powder [5]. Air drying is
the common drying method employed for extending product shelf life [6]. Drying can
seriously affect the nutritional value of foods. For instance, the quality of dried products has
been reported to be often lower compared to the original material [7]. However, the
development of foam mat drying has been found to shorten drying time which enhances
product quality [8]. The combination of foaming and hot air drying may be a feasible
option to produce ogi with better colour, flavour and overall quality because of minimal
heat-damage. The use of foam mat drying for the production of ogi powder from maize
millet and sorghum has been reported [5]. The authors reported lower moisture content for
foam mat dried ogi powder compared to cabinet dried ogi. The protein content of the ogi
powder was reported to increase with increase in foaming agent concentration. Further, the
sensory attributes of foam mat dried ogi was reported to compare favourably with freshly
prepared ogi [5]. However, the information on the functional and pasting properties of ogi
powder prepared by foam mat drying has not been reported. Therefore, the objective of this
work was to determine the effect of drying methods on functional and pasting properties of
ogi prepared from maize, millet and sorghum.

Materials and methods

Materials

Maize, millet and sorghum (red variety) were obtained from local market in Ibadan,
Nigeria. The grains were of high quality with no evidence of weevil growth. Grains were
transferred immediately to the Food Technology laboratory, Department of Food
Technology, University of Ibadan, Nigeria. The grains were cleaned and used immediately
for the production of ogi.

Methods

Preparation of cabinet dried ogi. Ogi was prepared using the method described by
[5]. Briefly, maize, sorghum and millet were sorted, steeped in tap water for 72 h. After
decanting the steeping water; they were milled in an attrition mill and sieved through
muslin cloth. The slurry was left to ferment for 12 h before decanting the water. The Ogi
paste was dried in a cabinet dryer at 60°C for 24 h, milled and packaged.

Foam-mat drying of ogi. Glyceryl monostearate (GMS) suspension (20%) was
prepared by dissolving 20 g of GMS in 80 mL of hot water at 100°C. The mixture of GMS
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and hot water were transferred into a blender and blended at maximum speed until a smooth
suspension was formed. The required quantity of foaming agent (GMS) suspension was
added to ogi paste at different concentration of 5%, 10% and 15% (w/w). The mixture was
whipped in a Kenwood Chef mixer at maximum speed until homogenous foam was
obtained. The foams were extruded on a perforated wire meshes and dried at 60°C in a
Gallenkamp oven, milled and packaged [5].

Bulk density. Loose and packed bulk density were determined by method described
by Mpotokwane et al. [9] with few modification. Ogi powder was gently transferred into 10
mL graduated cylinders that were previously weighed. The bottom of the cylinder was
gently tapped on a laboratory bench several times until no further diminution of the sample
level was observed after it was filled up to the 10 mL mark. Bulk density was calculated as
the ratio of the bulk weight and the volume of the container.

Water absorption capacity. Water absorption capacity was determined as described
by Oyeyinka et al. [10]. Briefly, 10 mL of water was added to 1g of powder samples and
the suspension was vortexed for 5 min. The suspension was allowed to stand for 30 min and
centrifuged at 3,000 rpm for 30 min. the supernatant obtained was discarded. The residue
was air dried and weighed.

Least gelation concentration. Sample suspensions of 2%, 4%, 6%, 8%, 12%, 14%,
16%, 18% and 20% (m/v) were prepared in 5 mL distilled water in test tubes. The tubes
containing the suspensions were heated for 1 h in a gentle boiling water bath, after which
the tubes were cooled rapidly in water and later cooled at 4°C for 2 h. Each tube was then
inverted one after the other. The LGC was taken as the concentration at which the sample
from the inverted test tube did not fall or slip [11].

Dispersibility, pH and TTA. Dispersibility of ogi powder was determined as
described by [12], while pH and TTA was determined using standard method [13].

Foam Capacity. Sample (2 g) was weighed and dispersed in 100 mL of distilled
water, whipped at 1600 rpm for 5 min. The foam formed was transferred into 250 mL
measuring cylinder and the volume was recorded after 30. Foam capacity was calculated as
the ratio of the ratio of the change in foam volume to the initial volume of the foam.

Pasting. The pasting properties of the ogi powder were examined using a Rapid Visco
Analyzer (Newport Scientific Australia) according to standard method provided by the
instrument manufacturer. Sample was weighed (2.8 g) into the test canister containing 25
ml of distilled water. The mixture was agitated by mixing manually before inserting the
canister into the instruments. Starch was stirred at 960 rpm for 10 s before the shear input
was decreased and held constant at 160 rpm during the subsequent heating and cooling
cycles. The suspension was heated from 50 to 95 °C in 3 min and 42 s, held at 95 °C for 3
min and 10 s before cooling to 50 °C over 3 min and 48 s.

Statistical analysis. All experiments were conducted in duplicate. Data were analysed
using analysis of variance (ANOVA) and means were compared using Fischer’s Least
Significant Difference Test (p<0.05).
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Results and discussion

Pasting properties. Grain type and drying method significantly (p<0.05) influenced
the pasting properties of ogi powder (Table 1&2). Cabinet dried millet-ogi showed the
highest peak viscosity (3589 RVU) while maize-ogi had the lowest value of 3426 RVU
(Table 1). Peak viscosity of food material also referred to as swelling peak is influenced by
many factors including amylose and lipid content. Starch represents the bulk of the
carbohydrate in most cereals. Thus, it should significantly contribute to the viscosity of
starchy grains such as maize, millet and sorghum. Starches with high amylose contents is
reported to show restricted swelling [14]. According to Tester and Morrison [15], lipids
may restrict starch swelling during pasting and gelatinization. Thus, the lower peak
viscosity of cabinet dried maize ogi may be attributed to variation in amylose content of the
respective grains. The higher lipid content in maize compared to that of sorghum and millet
grains may also contribute to the observed differences in peak viscosity. Further, the
variation in peak viscosity among the ogi types may also be attributed to differences in
starch content. Previous studies associated high peak viscosity of ogi with high starch
content [16, 17].

Foam mat dried ogi samples generally showed significantly (p<0.05) lower peak
viscosities compared to cabinet dried samples (Table 2). With increasing concentration of
foaming agent from 5 to 15%, the peak viscosities of foam mat dried ogi progressively
reduced. This trend was observed for all the cereal used in this study. In comparison to
cabinet dried samples, foam mat dried ogi with 15% foaming agent concentration, showed
the highest reduction (50%) in peak viscosity compared to millet and sorghum ogi which
showed 38 and 45% reductions respectively. The progressive reduction in peak viscosity of
the foam mat dried ogi suggests inclusion complex formation between the starch in the ogi
matrix and the foaming agent used. Zhou et al. [18] working with rice starch pasted with
stearic acid observed a higher reduction in peak viscosity with increasing concentration of
stearic acid from 0.5 to 1.5%. Many other authors have attributed the reduction in peak
viscosity of starch with added lipids to the formation of amylose inclusion complex [19-
21].

The break down viscosities of foam mat dried ogi samples (Table 2) were significantly
(»<0.05) lower than those dried with cabinet dryer (Table 1). The reduction in breakdown
viscosity of the ogi samples following the addition of foaming agent suggests that the
foaming agent possibly formed inclusion complexes with the starch component of the mix.
This seems plausible since previous studies attributed the reduction in breakdown viscosity
to interaction of lipids with starch molecule enhancing greater resistance to hydrothermal
disruption during gelatinization [18, 22]. Foam dried ogi, thus can withstand more thermal
and shear conditions than cabinet dried types.

Table 1
Pasting properties of cabinet dried ogi
Cereal PV(RVU) TV(RVU) | BV(RVU) FV (RVU) SV PT (°C)
type (RVU)
Maize 3426.0° 1973.0° 1451.0° 3418.5° 1451.0° 78.3°
Millet 3589.0a 2157.5b 1431.5b 3328.0c 1169.5° 79.1°
Sorghum 3541.5 2385.0° 1156.5° 3894.0° 1509.0* 79.0°

Mean with different superscript along the column are significantly different (p<0.05).
PV: Peak viscosity, TV: Trough viscosity, BV: Breakdown viscosity, FV: Final viscosity, SV:
Setback viscosity, PT: Pasting temperature
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Foam mat dried ogi displayed significantly (»<0.05) higher final viscosity compared to
the cabinet dried samples (Table 1-3). This could be attributed to the added glyceryl
monostearate (GMS), which may act as a foaming agent, emulsifier and a thickener.

The pasting temperature of foam-mat dried ogi varied from approx. 80 to 95°C (Table
2), while that of cabinet dried ogi varied from approx. 78 to 79°C (Table 1). Pasting
temperature is an indication of gelatinization time during processing and its represents the
minimum temperature required for cooking. Pasting temperature has been reported to relate
to water binding capacity [23]. A higher pasting temperature indicates higher water binding
capacity, and lower swelling property of starch due to a high degree of association between
starch granules [23, 24]. The relatively higher pasting temperature of foam mat dried ogi
agrees well with its lower peak viscosity and suggests that the added GMS enhance
stronger interaction between starch granules.

Table 2
Pasting properties of foam mat dried ogi powder

Cereal GMS PV TV BV FV SV PT
type (%) (RVU) (RVU) | (RVU) | (RVU) | (RVU) | (°C)
Maize 5 2623.5 1610.8° | 1005.5" | 3424.0" | 2152.5" | 80.9°
Maize 10 2121.0° 1509.5" | 611.5° | 3770.5° | 2441.0° | 80.7°
Maize 15 1722.5° 1289.5° | 433.0° | 3950.57 | 2128.0" | 90.0°
Millet 5 2780.5° 2038.0° | 742.5° | 4066.5° | 2762.5% | 91.7°
Millet 10 2635.5° 1621.0° | 614.5° | 4800.5™ | 2445.5° | 94.9°
Millet 15 2235.5° 1991.5° | 644.0° | 6144.1° | 4152.5° | 94.9°
Sorghum 5 2670.5° 2383.5° | 517.0 | 4685.0° | 4085.0° | 94.8°
Sorghum 10 2174.5° 1657.5° | 287.0" | 5260.5° | 3027.5° | 93.3"
Sorghum 15 1962.5° 1732.0" | 230.5" | 6468.5" | 3527.0° | 95.4°

Mean with different superscript along the column are significantly different (p<0.05).
GMS: Glyceryl monostearate, PV: Peak viscosity, TV: Trough viscosity, BV: Breakdown viscosity,
FV: Final viscosity, SV: Setback viscosity, PT: Pasting temperature

Water absorption capacity. Irrespective of drying method, sorghum ogi showed
higher water absorption capacity (WAC) than maize and millet ogi (Table 3 & 4). The
WAC of cabinet dried ogi varied between 81 to 94% for millet and sorghum grains
respectively (Table 3). Foam mat dried ogi samples generally showed higher WAC (Table
4) compared to the cabinet dried samples (Table 3). With increasing concentration of the
foaming agent (GMS) from 5 to 15%, the WAC of foam mat dried maize ogi increased
from approximately 89 to 100%, foam mat dried millet ogi increased from 85 to 93%, while
that of foam mat dried sorghum ogi increased from 95 to 117%. The increase in WAC of
foam mat dried ogi samples may be attributed to the possible influence of the hydroxyl
group in the glycerol backbone of the GMS. Further, the polar carboxylic head of the
stearic acid may also contribute to increased water absorption. In our previous study, we
reported that foam mat dried ogi samples showed significantly lower moisture content than
cabinet dried samples [5]. This may further explain why the foam mat dried samples
showed higher WAC than cabinet dried ogi, since they are more porous and have more
space for water absorption.
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Table 3
Functional properties of cabinet dried ogi
Cereal | WAC (%) | LGC | DPS (%) | LBD (g/ml) | PBD (g/ml) | pH
type (%)
Maize 81.5° 6.0° 70.0° 0.5 0.8° 3.8
Millet 81.0° 8.0° 73.0° 0.6" 0.9 3.7
Sorghum 94.0° 6.0° 72.0° 0.5 0.8° 3.7

Mean with different superscript along the column are significantly different (p<0.05).
WAC: water absorption capacity, LGC: least gelation concentration, DPS: dispersibility, LBD: loose
bulk density, PBD: packed bulk density

Table 4
Functional properties of foam mat dried ogi
Cereal GMS | WAC | LGC | DPS LBD PBD pH
type (%) (%) (%) (%) (g/ml) | (g/ml)
Maize 5 89.4° 6.0° 76.0° 0.2° 0.6° 3.4°
Maize 10 90.5™ 6.0° | 72.0° 0.4° 0.6° 3.6"
Maize 15 95.5° 6.0° 78.0° 0.4 0.6° 3.5¢
Millet 5 85.3° 8.0° 78.0° 0.4° 0.6° 4.2°
Millet 10 92.8° 6.0° 77.8° 0.4 0.6° 3.7°
Millet 15 92.7° 6.0° 77.8° 0.4 0.6° 3.7°
Sorghum 5 94.7° 8.0° | 72.0° 0.4° 0.7° 3.6"
Sorghum 10 104.5° 6.0° 78.0° 0.4 0.7 3.5°
Sorghum 15 117.0° | 6.0° 78.0° 0.4° 0.7 3.4°

Mean with different superscript along the column are significantly different (»p<0.05).
GMS: Glyceryl monostearate, WAC: water absorption capacity, LGC: least gelation concentration,
DPS: dispersibility, LBD: loose bulk density, PBD: packed bulk density

Least gelation, dispersibility and pH. The least gelation concentration of the dried
ogi was not substantially affected by drying method and cereal type (Table 3 &4). Most of
the ogi gelled at about 6% concentration suggesting that there textural properties were not
significantly modified by drying method. According to Udensi and Okoronkwo [25]
gelation is an important property which influences the texture of foods.

Foam mat dried ogi powder (Table 4) dispersed faster than cabinet dried samples
(Table 3). The dispersibility of ogi dried by cabinet dryer varied from 70 to 73 % (Table 3),
while those of foam mat dried ogi varied from 72- 78% (Table 4). Dispersibility is a
measure of how individual molecules of a food sample, usually powder, are able to disperse
and homogenize with medium of dispersion. The high dispersibility of foam mat dried
samples may be linked with the porosity of the dried ogi powder due to the incorporated air
during whipping. Foam mat dried samples generally are lighter in weight compared to
samples dried by most drying methods. Previous studies by Falade and Olugbuyi [12]
similarly reported higher dispersibility for foam mat dried samples compared to oven and
sun dried plantain and cooking banana flours.

The pH values of dried ogi were generally low (3.4-4.2) and are within values reported
in the literature [26-28].
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Bulk densities. The bulk densities (loose and packed densities) of foam mat dried ogi
(Table 3) were generally lower than the cabinet dried samples (Table 4). High bulk density
has been suggested to indicate greater compactness of the particles [12]. Thus cabinet dried
ogi are more compact than the foam mat dried ogi powder. The low bulk densities of foam
mat dried ogi may not be unconnected with the high contents of occluded and interstitial air
incorporated during whipping of the ogi paste. Previous studies similarly reported lower
bulk densities for foam mat dried banana and plantain compared to oven and sun dried ogi
powders [12, 29].

Foaming capacity. Foaming properties refers to the ability of a dispersion of protein
to form a stable when air is beaten in. The foaming capacities (FC) of the cabinet dried ogi
(Fig. 1) were lower than those of foam mat dried samples (Fig. 2). FC increased with
increasing glyceryl monostearate concentration (GMS) for the foam mat dried ogi. This is
expected since GMS is a foaming agent frequently used in several food and non-food
applications.

%

0,03
0,02
0,01
0 T T
Maize Millet Cereal Sorghum
type

Fig. 1. Foaming capacity of cabinet dried ogi
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Glyceryl monostearate, %

Fig. 2. Foaming capacity of foam mat dried ogi:
1 — Sorghum, 2 — Millet, 3 - Maize
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Conclusions

Drying method did not influence the pH, and gelling ability of ogi prepared from

maize, millet and sorghum grains. However both drying method and cereal type influenced
the pasting and other functional properties of the dried ogi powder. Foam mat dried ogi
display low peak viscosity which may be attributed to possible inclusion complex between
starch and the foaming agent.

Cabinet dried ogi powder show greater ability to cook faster than foam-mat dried

powder as indicated by low pasting temperature. Although, foam mat dried ogi powder
show better water absorption capacity dispersibility, foamability, and viscosity compared to
cabinet dried samples, the selection of a particular drying method for ogi will depend on the
desired application.
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Introduction.  Hydrolysis-extraction  of  pectin
substances from plant raw materials is one of the most
difficult and the most important processes of pectin
obtaining technology. Therefore, the study of the
technological parameters influence on the kinetics of this
process is relevant.

Materials and methods. The subject of the study was
the process of hydrolysis-extraction of pectin from the
potato pulp using hydrochloric acid. Pectin yield was
determined in the percentage by weight of dry matter.
Kinetic constants were calculated by the first-order
equation. The processing of experimental data, equations
selection, calculation and refinement of coefficients of these
equations were performed by means of the least squares
method.

Results and discussion. On the basis of experimental
studies kinetic curves of the process of hydrolysis-extraction
of pectin from the potato pulp are built, depending on
temperature and pH. PH of the surrounding has the greatest
influence on the rate of hydrolysis protopectin. For low acid
content as a catalyst for the process, the reaction rate is not
significant even at high temperatures. Protopectin hydrolysis
is accompanied by a number of adverse reactions connected
with the destruction of pectin, which makes it difficult to
determine the reaction rate constant. Through experiment
planning and statistical processing of experimental data the
optimal parameters of hydrolysis-extraction of potato pectin
are determined: temperature of 75°C, pH of hydrolysis
weight is 1.6; hydrolysis duration is 72 minutes.

Conclusions. Application of results of researches
during pectin production provides maximum extraction of
pectin without damaging its structure.
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Introduction

Hydrolysis-extraction of pectin from plant from raw materials is one of the most
difficult and the most important processes of pectin obtaining technology.

Pectin in the cell walls is found in two basic forms: soluble pectin (pectin) and
insoluble pectin (protopectin), which is a complex of cellulose with pectin. During
hydrolytic processing of raw materials in the presence of catalysts, protopectin is more
subjected to destruction, hemicellulose is less subjected to destruction, and cellulose
undergoes minor destructive influence [2].

Protopectin hydrolysis is carried out by means of catalysts of various types: alkali
(sodium hydroxide and potassium), mineral acids (sulfuric, hydrochloric, nitric,
phosphoric), organic acids (oxalic, lemon), their different combinations and concentrations
[2, 3], enzymes (cellulases, matserases, pectinases). Extraction of insoluble pectin from
plant raw materials is held in two stages. During the first stage — under aqueous solutions of
mineral and organic acids or other hydrolyzing reagents protopectin is hydrolyzed in pectin
soluble form. During the second stage — soluble pectin molecules are diffused into the
solution of the raw materials, i.e. extraction. Usually during the hydrolysis of plant raw
materials in the presence of acid, these processes take place simultaneously. It should be
noted that along with the basic protopectin hydrolysis reaction there is a number of adverse
reactions related to the partial hydrolysis of the most polymer pectin chains with the
formation of hydrolysis products of different molecular weight.

Traditional technology of pectin, regardless of the type of raw materials, is based on
protopectin acid hydrolysis at raised temperature [3]. A number of factors, except the nature
of hydrolyzing agent, influence the process of pectin hydrolysis-extraction: temperature, pH
of the surrounding, duration of the process. Therefore, the study of kinetics of pectin
hydrolysis-extraction from plant raw is relevant.

The purpose of the research was to investigate the kinetic regularities of hydrolysis-
extraction process and establish optimal technological conditions of potato pectin
extraction, bring mathematical dependence that will optimize the process of raw materials
hydrolysis.

Materials and methods

During the study we used potato pulp (72% moisture), previously rinsed from starch.

Pectin extraction was carried through successive stages: acid-thermal hydrolysis-
extraction using hydrochloric acid, separation of the liquid phase from the solid one,
neutralization of pectin extract, pectin precipitation by ethanol, drying and milling of the
ready pectin.

Number of hydrochloric acid solution, as hydrolytic factor, was added according to the
set pH of hydrolysis mixture and taking into account hydrological module of hydrolysis.
Hydrological module of hydrolysis (q), which is defined by the ratio of weight of the acid
solution to the mass taken for hydrolysis of raw potato, was set equal to 2. Yield of the
target product (%) was calculated relative to the mass of dry matter (DM).

According to literature data, reaction of hydrolysis-extraction of pectin substances
from plant tissues occurs according to kinetic first-order equation. Kinetics equation used to
describe hydrolysis [2, 5]:
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d.
d—j_=K(a—x) (1)

where x — amount of substance reacted to a given point in time; @ — original amount of
substance; 7 — time of hydrolysis; K — reaction rate constant.
The rate constant for this reaction is determined by the formula:

a

K:lm
T a-—-x

)

Unlike the reaction rate (v), reaction rate constant K does not depend on concentration
for this reaction at a given temperature and may characterize this reaction.

Results and discussion

By means of experiment planning a series of studies on the extraction of pectin from
potato pulp through acid-thermal hydrolysis have been previously held, their results were
analysed and taken into account, statistical processing of experimental data have been
conducted that made it possible to determine the optimal parameters of the process [1].

With the aim to study the kinetics of the process of hydrolysis-extraction of pectin
from the potato pulp a series of experiments for pectin extraction at different pH values
(0,6; 1,6; 2) and at the temperature of 60, 70 80 i 90°C are held. Ratio of liquid and solid
phases during the process is as 2:1. Selection of parameters is conditioned by previous
studies. During hydrolysis every 20 min samples were analyzed for ethanolprecipitated
content of pectin in % by weight of dry matter. For this purpose, the liquid phase was
separated, neutralized to pH 3.5 and precipitated pectin by ethanol if added in a ratio,
respectively: 1:2. Pectin was dehydrated, dried to a constant weight and weighed. Based on
the data received, kinetic curves of hydrolysis-extraction of pectin from the potato raw
materials at different temperatures and pH were built (Fig.1).

Kinetic curves of hydrolysis-extraction of pectin from the potato raw materials are
built according to yield index of ethanolprecipitated pectin (%) at each time and
characterize protopectin hydrolysis of plant raw materials and the transition of soluble
pectin into the extract. However, in the strict conditions of hydrolysis there are
simultaneous and undesirable reactions connected with subsequent hydrolytic cleavage of
pectin macromolecules. Reducing the molecular weight of pectin as a result of destruction
leads to minimization of pectin yield which is precipitated by ethanol. That is why, if pH of
the surrounding is 0.6 (Fig. 1 a) at the beginning of hydrolysis process, the yield of
ethanolprecipitated pectin substance increases. The reaction of rate hydrolytic cleavage of
protopectin is the largest. When the temperature increases the rate of all reactions increases,
therefore at a temperature of 80° C and 90° C pectin yield reaches 40-50% by weight of dry
matters. With the increase of duration of the process pectin yield decreases sharply,
whereas reactions of depolymerization, deetherification and deacetylation of pectin
macromolecules accelerate simultaneously [3], i.e. pectin destruction and therefore further
reduction of the amount of ethanolprecipitated pectin substances [4].
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Fig.1. Kinetic curves of hydrolysis-extraction of pectin from the potato raw materials at
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At larger pH of the surrounding (pH 1,6) (Fig.1, b) the largest pectin yield at the
temperature of 80° C and duration of the process 100 min. Reaction of insoluble
protopectin hydrolysis also slows down at the temperatures of 60 and 70° C pectin yield
increases slightly. At high temperature (90° C) destructive processes prevail and pectin
yield at duration of the process over 60 minutes reduces. Increasing of the pH of the
surrounding to 2 significantly reduces the rate of protopectin hydrolysis reaction (Fig. 1, ¢).
With the increase of duration of the process to 120 min. the increase of pectin yield is only
to 18%. Thus, it is not effective for hydrolysis of this raw material to conduct a process at
pH 2.

Reaction rate constant is a constant at a given temperature and may characterize this
reaction. The largest reaction rate constant of protopectin hydrolysis is while using
hydrochloric acid, and the lowest — while using lemon acid. Furthermore, the kinetic
constant is different for different raw materials [2]. For a more complete understanding of
the reaction rate of protopectin hydrolysis of potato raw materials at different temperatures

and pH we have calculated value of the reaction rate constant in each period by the formula
2.
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Fig.2 Dependence of the rate constant of hydrolysis-extraction of pectin substances of potato
raw materials on temperature.
I-pHO0.6;2—-pH 1.6; 3—pH 2.0
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As we can from the Fig. 2 at increasing temperature of process to 80° C value of the
reaction rate constant increases, however, at further temperature increase to 90° C
(excluding pH 0,6) a decrease in the hydrolysis rate constant because of the increasing
of destructive processes takes place. Such fluctuations in the values of kinetic constants
indicate a course of parallel reactions that significantly affect the course of the main
reaction reducing yield and quality of pectin. When reducing pH from 2 to 0.6 the rate
of hydrolysis increases. However, this affects the quality of pectin indices. Because of
the acid activity increasing and pH lowering, the hydrolysis rate of protopectin and
other compounds (starch, protein, hemicellulose, cellulose) increases [4].
Macromolecular hydrolysis products of these substances are co-precipitated with
pectin, thus increasing the overall yield, but the pectin purity (uronid component)
decreases. Thus, pH of the surrounding has the greatest impact on reaction rate of
protopectin hydrolysis. For low acid content as the process catalyst, even at high
temperatures, the reaction rate is not significant. Experimental data processing,
selection of equations, calculation and refinement of coefficients of these equations
were implemented by means of the method of least squares. As a result, the following
equations of local optimization criteria were obtained for each value of pH: 1 — for pH
0,6; 2— for pH 1,6; 3 — for pH 2,0.

37,217-2,264-1+0,038-7=2,64-107° 1 _6,54-0,28-1+5107 /22,6510~ >
P(t,7r)=e T X

Xe(—2,56+0,13~t—2,09~10_3~t2+1,062~10'5~t3)~7+(0,028—1,27~10_3~t+1,89~10'5~t2—9,065~10'8~t3)~72

(1)
_ —117,4+4,641-0,062.47+2,79-10™ /> _—14,632+0,67-1-9107 12 +4,028:107° .13
P(t,t)=e T X
><e(9,86—0,4~t+5,428~10‘3 £2-2,4107%2)+(=0,05+1,86-107>-1=2,46-107 1> +1,06-107 -£* )- >
(2)
348,96-14,69-1+0,2:t2-9,01-107*.£3 2,97-2,13- £2-1,3110747
P(t,r):e 140,22 -9,01107 17 52,97-2,13:440,0347 131107
Xe(—]0,27+0,43~t—0,006~t2+2,65~10_5~t3)~T+(0,05—0,002~t+2,96~10_5~t2—1,34~10_7 £)r?
(3)

Experimental data processing, selection of equations, calculation and refinement
of coefficients of these equations were performed by means of package of applied
programs Mathcad Professional 2000 using the method of least squares. Based on the
data obtained according to yield of pectin, using the program of process optimization
lines of level of generalized optimization criterion were received, which allow finding
the optimal parameters values of the process of hydrolysis-extraction of pectin from the
potato raw materials (Fig. 3).
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Fig. 3. Response area of optimal parameters of pectin extraction while changing the duration
and temperature of the process:
a- pHO0,6;b-pH1,6;c-pH?2,0

By means of a mathematical model the parameters of optimal technological regime
of pectin extraction from potato pulp are defined: temperature of 75°C, pH of hydrolysis
weight — 1,6; hydrolysis duration — 72 min. Under these parameters pectin extraction is
maximum without damaging its structure. Also, these data are consistent with the previous
researches.
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Conclusion

On the basis of experimental and theoretical studies the optimal parameters of
hydrolysis-extraction pectin from potato raw materials are determined: temperature of
75°C, pH of hydrolysis weight — 1,6; hydrolysis duration — 72 min. Mathematical model of
this process is elaborated.
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Introduction. Fresh red bell pepper is highly perishable.
Hence, it can be pre-treated, dried and stored for shelf life
extension. In the storage facility, stored products’ nutrients may
depreciate and may be subjected to microbial activities.

Materials and methods. Glass ware desiccator, Lovibond
colour reference standard (ISO 9002 AOCS tintometer, Pt-Co
(platinum — cobalt) colour 30 reference), incubator (Model no:
DHG 1923A), measuring cylinders, conical flasks, pipette,
burette, separating funnel, test tubes and petri dishes; and samples
of pre-treated dried red bell pepper. Nutritional analysis and
bacterial load determination of samples were done respectively in
the laboratory. Statistical analysis of all data obtained was done.

Results and discussion. From the table of analysis of
variance, only colour had all its inputs and their various
interactions not significant at p < 5% while all the inputs and their
various interactions had significant effect on vitamin C. The
results also showed that the percentage drop in the values of
vitamins A and C before and after storage at various levels of
process conditions were 53.10% and 53.40% respectively. The
bacteria load was not above 6 x10°cfu/ml which is within the
accepted range (10’cfu/ml and 10%cfu/ml) for ready-to-eat
vegetables. There was also a better retention of colour (deep
yellow) in the stored pre-treated dried samples well above
untreated samples with deep brown colour. T-test done showed
that there was significant difference between the amount of
vitamins A and C before and after storage. All the above
observations from the results could be due to various factors like
environmental conditions and type of the storage medium, nature
of fresh samples during growth and at the time of harvest, and
handling operations before, during and after processing and
storage, processing conditions of samples before storage, duration
of samples in storage medium and so on. Regression equations
were developed for vitamins A and C, bacteria load and colour.
Only vitamin A equation did not predict well.

Conclusions. The stored pre-treated dried samples of red bell
pepper were microbiologically and nutritionally safe for
consumption after 20 months in storage. They also showed better
colour (deep yellow).The regression equations developed can be
used to predict vitamin C, bacteria load and colour.
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Introduction

Bell peppers (also known as sweet peppers) are plump, bell-shaped vegetables
featuring either three or four lobes. They are native to Mexico, Central America and
Northern sides of South America and are available in various colours such as green, red,
yellow, orange and more rarely, white, rainbow (between stages of ripening) and purple[1].
Red bell peppers are rich in vitamin C and vitamin A. Since red bell peppers are high in
vitamin A, they support healthy eyesight, especially night vision. They also have the ability
to heal fever and cold, cure diabetes, control the cholesterol level in the body [2], heal sores
and bruises and enhance food digestion [1,3]. Generally, fresh red bell pepper is highly
perishable; hence, depending on the effectiveness of the storage facility and other factors,
stored products’ nutrients may depreciate and may be subjected to microbial activities.

Osmotic dehydration pre-treatment is the partial removal of water from food products
by immersing the food in a hypertonic solution [4]. Osmotic dehydration favours colour
and flavour retention, improves texture and rehydration properties and the process is simple
and economical [5]. Pre-treatment is done to preserve flavour and colour, minimise
nutrient loss, stop enzyme action and extend shelf life of red bell pepper. However, while in
storage, pre-treated dried red bell pepper may deteriorate in quality and quantity due to
various factors like environmental conditions and type of the storage medium, nature of
fresh samples during growth and at the time of harvest, and handling operations before,
during and after processing and storage, processing conditions of samples before storage,
duration of samples in storage medium and so on.

Storing of food has several advantages which include: enabling a better balanced diet
throughout the year, preserving pantry food, such as spices or dry ingredients like rice and
flour for eventual use in cooking; preparedness for catastrophes, emergencies and periods
of food scarcity or famine, and protection from animals or theft [6]. Storage also protects
the quality of perishable and semi-perishable products from deterioration and helps in the
stabilization of prices by adjusting demand and supply [7]. An in depth literature search
revealed that much work has not been done on the post-storage qualities and characteristics
of osmotic dehydrated (as a pre-treatment) coupled with hot air dried products, especially,
red bell pepper. Therefore, the main objective of this research was to study the post-storage
qualities of pre-treated dried red bell pepper with reference to; osmotic process duration,
osmotic solution temperature and osmotic solution concentration. The specific objectives
were to: (i) investigate the effect of these osmotic process conditions on the nutritional
qualities (vitamin A and vitamin C), sensory quality (colour) and bacteria load; (ii) compare
the nutritional level of pre-treated dried red bell pepper in terms of vitamin C and vitamin A
before and after storage; and (iii) develop regression equations for predicting the vitamin C,
vitamin A, colour and bacteria load of pre-treated dried red bell pepper after storage.

Materials and methods

Experimental equipment and materials. The following equipment were used for the
study: glass ware desiccator, Lovibond colour reference standard (ISO 9002 AOCS
tintometer, Pt-Co (platinum — cobalt) colour 30 reference), incubator (Model no: DHG
1923A), measuring cylinders, conical flasks, pipette, burette, desiccator, separating funnel,
test tubes and petri dishes. The main materials used were 192 samples of pre-treated and 20
untreated (control) dried red bell pepper.
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Storage of pre-treated dried samples. Samples (pre-treated dried red bell pepper)
were stored for 20 months in a glass ware desiccator in accordance with a 4° factorial
experiment in Randomized Complete Block Design (RCBD) used for the pre-treatment of
samples and final drying at 60°C. This experimental design was used by [8] to carry out the
osmotic dehydration pre-treatment of samples before drying it in a convective hot air dryer
fabricated by [9]. The osmotic dehydration pre-treatment factors taken into consideration
were osmotic process duration (A), osmotic solution concentration (B) and osmotic solution
temperature (C). The osmotic process duration used were 60 min, 90 min, 120 min and 150
min. osmotic solution concentrations were 5% (w/w), 10% (w/w), 15% (w/w) and 20%
(w/w) while the osmotic solution temperatures were 30°C, 40°C, 50°C and 60°C. The
moisture content of all samples before storage was not greater than 8 % (db). Also, the
mean values of vitamin C and vitamin A contents of the samples before storage were
124.63 mg/100g 1.41 mg/100g respectively. The average ambient conditions of the storage
environment were 28°C temperature and 46.50 % relative humidity.

Quality analysis. Vitamin A and vitamin C were analysed in the Chemistry
Laboratory of the University of Ilorin, Kwara State, Nigeria using [10] standard. The
bacterial load determination was done at the Microbiology Laboratory of University of
Ilorin, Ilorin, Nigeria according to the procedure in the Laboratory manual of Microbiology
by [11].

Colour evaluation was done using Lovibond colour reference standard with Platinum —
Cobalt colour 30 reference and the results were expressed as Y, BY, B and DY, where Y
was used to denote yellow, BY was used to denote brownish yellow, B for brown and DY
denoted deep yellow.

Statistical analysis. All the data obtained from the laboratory were introduced into
SPSS 20.0.0 software package. Statistical Analysis of Variance (ANOVA) was used to
check the significance of the results. Duncan’s New Multiple Range Test (DNMRT) was
also used to separate means and to rank the mean values of outputs at different levels of
process conditions. The data obtained for vitamin A and vitamin C were subjected to T-test
to compare the amount of vitamin A and vitamin C present before and after storage. A
significant level (p value) of 5% was used at all cases.

The equation used for the T-test is shown in equations 1-3 [12].
fl _fz
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Number of samples n =64.
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Null Hypothesis (Hy). There is no significant difference in the amount of vitamin A
and vitamin C of pretreated dried red bell pepper before storage and after storage.

Alternate hypothesis (H;). There is significant difference in the amount of vitamin A
and vitamin C of pretreated dried red bell pepper before and after storage.

Decision Rule:

Reject H, if calculated t- value is > Table or critical value.

Accept H; if calculated t-value is > Table or critical value.

Vitamin A. Number of samles before storage n; and after storage n,:

n;=n,=64
Mean before storage:
X, =141
Mean after storage:
X, =0.66
Variance before storage:
S’ =0.000587

Variance after storage:
S7 =0.000798
Vitamin C. Number of samles before storage n; and after storage n,:

n;=n,=64
Mean before storage:
X, =124.63
Mean after storage:
X, =58.08
Variance before storage:
S’ =86.49
Variance after storage:
S; =4.84

Developments of regression equations. In developing the regression equations, about
80% of the data obtained were introduced into SPSS 20.0.0 software package and the rest
of the data were used for testing the regression equations. The regression equations
developed were tested with respect to their p-values and difference between the predicted
and observed values of outputs.

Results and discussion

Results of analysis of variance (ANOVA). The results of analysis of variance
(ANOVA) showing the effect of osmotic process duration, osmotic solution temperature
and osmotic solution concentration on vitamin C, vitamin A, bacteria load and colour is
presented in Table 1. It can be inferred from Table 1 that only colour had all its inputs and
their various interactions not significant at p < 5% while all the inputs and their various
interactions had significant effect on vitamin C. The implication of this observation is that
all the process conditions and their interactions did not cause a noticeable effect on the
colour of the pretreated dried product after storing them for 20 months.
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Table 1
Results of Analysis of Variance for Outputs

Inputs Interactions

Outputs A B C AxB | AXC | BxC | AxBxC
Bacteria Load, 10°cfu/ml | 0.00" | 0.00" | 0.00" | 0.01" | 0.51 [ 0.00" | 0.00"
Vitamin C, mg/100g 0.00" | 0.00" [ 0.00" | 0.00" | 0.00" | 0.00" | 0.00°
Vitamin A, mg/100g 0.00" [ 0.00" [ 0.00" | 0.00" [ 0.00" | 0.14 | 0.00"
Colour 0.64 0.42 0.20 0.36 0.61 0.73 0.47

*Significant at P < 5%

A - Osmotic Process Duration (minutes), B- Osmotic Solution Concentration , %( w/w),
C- Osmotic Solution Temperature, °C.

Effect of osmotic process duration, osmotic solution concentration and osmotic
solution temperature on bacteria load. The effect of osmotic process conditions on
bacteria load is shown in Figure 1. The highest bacteria load (6x10°cfu/ml) was at 90
minutes osmotic process duration, 60°C osmotic solution temperature and 20 % w/w
osmotic solution concentration and the lowest bacteria (1.20x10°fu/ml) was at these
combinations; 30°C osmotic solution temperature, osmotic solution concentration 10% w/w
and osmotic process duration 90 minutes. It has been reported that bacteria or other
microorganisms require nutrients for growth; hence the irregularities in the bacteria load
could be as a result of the difference in the amount of nutrients present in the various
samples [13]. Also, [14] proposed 10°cfu/ml of aerobic psychotropic bacteria and 10”cfu/g
for lactic acid bacteria as the limiting criteria for ready-to-eat vegetables. The result
obtained for bacteria load is within these limiting criteria.
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Figure 1. Effect of osmotic process duration, osmotic solution temperature and osmotic solution
concentration on bacteria load
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Table 2 presents the effect of individual process conditions on the mean values of
bacteria load of stored pre-treated dried red bell pepper. The highest mean value of bacteria
load (3.71x10°cfu/ml) from the table was found to be at 90 min and the lowest mean value
(2.63x10°cfu/ml) was at 120mins osmotic process duration. Higher mean value of bacteria
load was obtained at 40°C osmotic solution temperature and it was also observed that bacteria
load decreased as the temperature increased. The product might have absorbed some moisture
while in storage thereby increasing the water activity which in turn might have increased the
bacteria load. [15] reported that free water or available water as responsible factor for growth
of moulds, yeast and bacteria.

Table 2
Duncan’s New Multiple Range Test (DNMRT) for the effect of process conditions on bacteria
load
Osmotic Process Duration, min 60 90 120 150
Bacteria Load, 10° cfu/ml 2.93°[3.71* [ 2.63° | 3.18°
Osmotic Solution Concentration, %(w/w) 5 10 15 20
Bacteria Load, 10° cfu/ml 3.09° [ 2.85" [ 3.42° [ 3.09°
Osmotic Solution Temperature, °C 30 40 50 60
Bacteria Load, 10° cfu/ml 3.22° [ 3.34" [ 2957 [ 2.95°

Means with the same alphabet are not significantly different from each other at p < 5%

Effect of osmotic process duration, osmotic solution concentration and osmotic
solution temperature on vitamin C. Figure 2 shows the effect of osmotic process conditions
on vitamin C. The highest amount of vitamin C (63.43mg/100g) was at 40°C osmotic solution
temperature, 15%w/w of osmotic solution concentration and at 120 min osmotic process
duration while the lowest amount of vitamin C (51.23mg/100g) was found to be at 60°C
osmotic solution temperature, 15% w/w osmotic solution concentration and 150 minutes
osmotic solution temperature. This observation is in line with what was reported by [16] that
exposure to temperature via cooking would not favour vitamin C. Also, [17] reported that
there is tendency for vitamin C to degrade steadily during prolonged storage. The fairly high
value of the control sample (59.88mg/100g) could mean that the process conditions were not
harsh enough to cause a sharp drop in vitamin C.

The effect of individual process conditions on Vitamin C is shown in Table 3. The
highest mean value of Vitamin C (58.88mg/100g) was obtained at osmotic solution
temperature 30°C and it was observed that Vitamin C decreased as temperature increased. It
was seen that there was an increase in the amount of Vitamin C as osmotic process duration
increased from 60 minutes to 150 minutes. There was retention in the amount of Vitamin C
which agreed with what [18] reported that osmotic dehydration was a means of enhancing the
processing of tropical fruits and vegetables with retention of initial fruit and vegetables
characteristics in terms of colour, aroma and nutritional compounds.

Effect of osmotic process duration, osmotic solution concentration and osmotic
solution temperature on vitamin A. As seen in figure 3, there was a general increase in the
amount of vitamin A as osmotic solution temperature increased from 30°C to 60°C. However,
the highest amount of Vitamin A (0.73mg/100g) was at 60°C osmotic solution temperature,
5%w/w osmotic solution concentration and 60 min osmotic process duration. The
irregularities in the amount of Vitamin A present may be as a result of variables like maturity,
variety, pretreatments, temperature, nature and concentration of osmotic agent, geometry of
the material, fruit pieces to osmotic solution ratio, physico-chemical properties, additives,
structure, pressure as reported by [5].
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Figure 2. Effect of osmotic process condition, osmotic solution temperature and osmotic solution

concentration on vitamin C

Table 3

Duncan’s New Multiple Range Test (DNMRT) for the effect of process conditions on vitamin C

Osmotic Process Duration, min 60 90 120 150

Vitamin C, mg/100g 57.51°] 58.07° | 58.19" | 58.31°

Osmotic Solution Concentration, %o(w/w) | 5 10 15 20

Vitamin C, mg/100g 57.99° | 57.54" | 58.52% | 58.03°

Osmotic Solution Temperature, °C 30 40 50 60

Vitamin C, mg/100g 58.88° | 58.61° | 57.89" | 56.69°

Means with the same alphabet are not significantly different from each other at p < 5%

The individual effect of the process conditions on Vitamin A is shown in the Table 4
below. The table shows that the highest mean value of Vitamin A (0.68mg/100g) was at
30°C osmotic solution temperature and it was noticed that the amount of Vitamin A
reduced as osmotic solution temperature increased from 30°C to 60°C. The lowest mean
value of Vitamin A (0.65mg/100g) is at osmotic solution temperature 60°C. This could be
as a result of process temperatures during pre-treatment and final drying operations which
could have caused the Vitamin A content to further reduce over the storage period.
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Figure 3. Effect of osmotic process duration, osmotic solution temperature and osmotic solution

concentration on Vitamin A

Table 4
Duncan’s New Multiple Range Test (DNMRT) for the effect of process conditions on vitamin A

Osmotic Process Duration, min 60 90 120 150
Vitamin A, mg/100g 0.66° ] 0.67° ] 0.67* | 0.66°
Osmotic Solution Concentration, %o(w/w) 5 10 15 20
Vitamin A, mg/100g 0.68*]0.65°]0.66° [ 0.65¢
Osmotic Solution Temperature, °C 30 40 50 60
Vitamin A, mg/100g 0.68*]0.66° | 0.65° [ 0.65°¢

Means with the same alphabet are not significantly different from each other at P < 5%

Effect of osmotic process duration, osmotic solution concentration and osmotic
solution temperature on sensory quality (colour). Figure 4 shows the effect of the
process conditions on sensory quality. From the figure, the highest color value, 31.83 (DY
(deep yellow)) was noticed at osmotic solution temperature 50°C, osmotic solution
concentration 20 % w/w and osmotic process duration 120 min. It was also clearly noticed
that the control (untreated) samples had the least color value (23.82) denoted as B (brown).
This observation is a confirmation of what [5] said that osmotic dehydration is a process
that used to increase the sensory qualities (e.g. colour and flavour) of products.
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Figure 4. Effect of osmotic process duration, osmotic solution temperature and osmotic solution
concentration on colour

T- test result. The T-test for the amount of vitamin C was calculated to be 55.71 while
that of vitamin A was calculated to be 161.23. From the T-test table [12], at degree of
freedom (df) 63 and level of significance (o) 5%, the table value (critical value) of vitamin
C was gotten to be 1.99 while the table value (critical value) of vitamin A was found to be
about 1.96. From the aforementioned, the calculated values for both vitamin C and vitamin
A were greater than their table values hence, Hy (null hypothesis) was rejected and H;
(alternative or research hypothesis) was accepted. This means there is a significant
difference in the amount of vitamin C and vitamin A present in the pretreated dried red bell
pepper before storage and the amount after storage. This could be as a result of
environmental conditions of the storage medium like temperature and relative humidity,
maturity level of samples before pre-treatment, side effect of handling during the
experiment or ageing of samples in storage. All these observations were in line with what
was reported by [17] that vitamins have the tendency of steadily degrading during
prolonged storage. The percentage drop in the amount of vitamin C and vitamin A of pre-
treated dried red bell pepper before and after storage was 53.40% and 53.10% respectively

Regression equations. Equations 4 — 7 present the regression equations developed for
vitamin C (VIT C), vitamin A (VIT A), Bacteria Load (BL) and Colour (COL) with respect

to the input factors: A(Osmotic Process Duration)), B(Osmotic Solution Concentration) and
C(Osmotic Solution Temperature).

VIT C = 60.141 + 0.130A + 0.560B - 0.374C, P-value =0.006, R*=0.60 4)
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VIT A =415.462 — 3.770A — 7.542B + 3.769C, P-value = 0.005, R* = 0.55 5)
BL =3.637 - 0.001A + 0.012B — 0.012C, P-value =0.007, R*=0.66 6)
COL =24.032 - 0.001A + 0.030B + 0.049C, P-value =0.003, R*=0.88 (7)

It was observed from equations 4 to 7 that the P-values for the equations developed

were low. The low P-values (less than 0.05) is one of the possibilities that all the regression
equations developed would suitably explain the characteristics of the pre-treated dried red
bell pepper after storage. R* value is the coefficient of multiple determination and it is a
measure of the amount of reduction in variability of outputs (vitamin A, vitamin C, colour
and bacteria load) obtained by using the variables(inputs), that is, osmotic process duration
(A), osmotic solution temperature (C) and osmotic solution concentration (B). Some of the
equations developed did not have high R? values but according to [19], a large value of R?
does not necessarily implied that a regression model is a good one and a low R? value does
not mean that the equation is a bad one. Also, R is an index that explains the strength of
linear relationship between input and output variables. The not too high R? values(except
for colour) obtained for some of the regression equations developed showed that there was
no strong linear relationship between the input variables (A, B and C) and output variables
(vitamin A, vitamin C, colour and bacteria load) of the pre-treated dried red bell pepper
after storage. To further check the suitability of all developed regression equations, the
difference between predicted and observed outputs was done.
The summary of the difference between predicted and observed values of the outputs is
presented Table 5. The table shows that vitamin C, bacteria and colour predicted well as the
difference between the observed and predicted were not much. However, vitamin A did not
predict well even though it has low P-value because one of the differences between
observed and predicted values vitamin A gave an extremely high value of 37.72 mg/100g.

Table 5
Summary of difference between predicted and observed values of vitamin C and vitamin A

Vitamin C(mg/100g) Vitamin A(mg/100g)
Observed Predicted B-A Observed Predicted B-A
A B A B
57.90 59.52 1.62 0.70 0.71 0.01
59.53 58.58 -0.95 0.69 0.69 0.00
59.50 61.38 1.88 0.65 0.70 0.05
57.27 58.74 1.47 0.64 0.68 0.04
53.95 55.00 -1.05 0.70 38.4 37.72
Bacteria Load (10°cfu/ml) Colour
Observed Predicted B-A Observed Predicted B-A
A B A B
2.47 3.34 0.87 24.74 25.59 0.85
2.87 3.40 0.53 25.47 25.89 0.42
2.70 3.22 0.52 24.96 25.86 0.93
2.37 3.28 0.91 25.61 25.80 0.19
2.83 3.16 0.33 25.56 26.23 0.67
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Conclusions and recommendations

From this study, it can be concluded that all the process conditions (osmotic solution
temperature, osmotic solution concentration and osmotic process duration) had significant
effect on the nutritional qualities (vitamins A and C) and bacteria load of stored pre-treated
dried red bell pepper but not on sensory quality (colour) at p < 5%. The percentage drop in
the amount of vitamin C and vitamin A of pre-treated dried red bell pepper before and after
storage was 53.40% and 53.10% respectively. Osmotic dehydration pre-treatment retained
the sensory quality of red bell pepper. The pre-treated sample had deep yellow colour (DY)
which is the closest to red colour(the colour fresh sample) and the control samples
(untreated) had a B (brown) colour. The pre-treated dried samples were microbiologically
safe for consumption because the highest bacteria load count attained (6x10°cfu/ml) was
within permissible level required by standard which was given by [14] to be 10°cfu/ml of
aerobic psychotropic bacteria and 10’cfu/ml for lactic acid bacteria as the limiting criteria
for ready-to-eat vegetables. The regression equations developed can be used to predict
vitamin C, bacteria and colour.

Confirmatory test should be done on the stored products in order to know the specific
bacteria that infested the product in storage. Toxicology test should be carried out on the
stored products in order to further ascertain their suitability for human consumption.
Further validation operation should be carried out on the regression equations developed
especially for vitamin A and optimization of the post storage qualities should be done.
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Introduction.This study was conducted to identify and name
the fungal and bacterial isolates in raw milk samples from
different breeds.

Materials and methods. Milk samples were collected from
White Fulani breed, New Jersey breed and the breed mixture
(White Fulani and New Jersey breed). The samples were further
grouped into four and were pasteurized at 71°C for 15seconds,
66°C for 15minutes and 61°C for 30minutes using pasteurizer
made of aluminium, stainless steel and galvanized steel

Results and discussion. The raw samples were also identified
and characterized for Dbacterial and fungal isolates;
Staphylococcus  aureus,  Bacillus  substilis,  Euterobacter
aerogenes, Escheria coli, Streptococcuss lactis, Proteus vulgaris,
Pseudomonas aeruginose, Serratia marcescens, and Lactobacillus
ferment for bacterial isolates and Aspergillus flavus, Aspergillus
niger,  Penicillium  citrinium, Sacchanomyces Cerevisae,
Paecilomyces Varioti, Penicillium Chrysogenum for fugal
isolates. Staphylococcus aureus can be seen to be 78.79% present
in the total samples before and after pasteurization. S. auereus
was seen in the raw samples i.e. the White Fulani breed, New
Jersey breed, the breed mixture and the locally fermented samples
(nono), making them highest. The following percentage shows the
distribution of the other bacterial present; B. subtillis (6.06%), E.
aerogenes (42.42%), E coli (3.03%), S. lactis (48.48%), P.
vulgaris (18.18%), P. aeruginosa (30.30%), S.marcescens
(33.33%), L. fermentum (30.30%). Furthermore, the percentage
distribution of the fungi present from table 4.4 are; A. flavis
(54%), A. niger (18.18%), P. citrinum (21.21%), S. cerevisae
(57.58%), P. varioti (15.15%), P. chrysogenum (6.06%). The best
treatment combination within the scope of this research work in
order to get low bacterial counts is pasteurizing at 71°C using
stainless steel for 15seconds, indicating high temperature short
time pasteurization. Also, in order to get low fungi counts, the
temperature of 61°C should be used for pasteurizing using a
stainless steel for 30minutes.

Conclusion. Nine bacterial isolates and six fungi isolates were
identified and characterized in raw milk samples from the
different breeds
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Introduction

Measurement of bacterial numbers in milk is of interest because they are indicator of
poor milk hygiene production or ineffective pasteurization of milk. Some microbes such as
gram negative Psychrotrophs, Coliforms and other pathogenic bacteria such as Escherichia
Coli ,Staphylococcus aureus may also be found in milk.

The hygienic quality of milk at the point of production is also of importance from both
public health and consumer perception points of view. For milk to be produced with a low
bacterial count the temperature must be kept low until the point of processing. The milk is
contaminated after pasteurization, usually through unsanitary handling of the milk. An
example of post-pasteurization contamination involving a multi-drug resistant strain of
Salmonella Typhimurium occurred in Pennsylvania and New Jersey in 2000 [1]

The microorganisms which cause spoilage in milk, which is intended to be sterilized
(UHT-treatment) are either resistant types that have survived the heat treatment, or
organisms that have contaminated the product after the sterilization process. Contamination
spores are however, likely to be less heat resistant than those which might survive the heat
treatment. The pasteurization equipment fails and there is raw milk in the product sold as
pasteurized. This can happen if the temperature is not high enough, or if the milk is not
heated long enough. For example, in 1984, an outbreak of Salmonella Typhimurium
occurred in a convent in western Kentucky [2].

There were 16 illnesses and one patient developed a Guillain-Barretype illness. The
convent had a steam pasteurizer and investigators believe that the temperature may not have
been high enough and/or the holding time was too short. The convent had no time-
temperature gauge to record and monitor the process. The milk is contaminated after
pasteurization, usually through unsanitary handling of the milk. An example of post-
pasteurization contamination involving a multi-drug resistant strain of Salmonella
Typhimurium occurred in Pennsylvania and New Jersey in 2000 [1]

UHT treatment of milk leads to a much larger production of small sized casein
micelles compared to raw or pasteurized milk [3].

Biochemical processes involved are “heat resistance” and reactivation of natural and
bacterial proteases and survival of bacterial spores [3]; [4].

Proteolysis of UHT milk during storage at room temperature is a major factor limiting
the shelf life through changes in its flavor and texture [5].

The problem of post treatment contamination of “in container” sterilized product can
either be through “poor seal” or through “pin hole” in the container. Post treatment
contaminants in UHT milk may be either by spores which would not be expected to be heat
resistant enough to survive the heat treatment or non-heat resistance vegetative organisms.
Organisms of the first type will probably have entered from the ineffective sterilization of
plant downstream from the heat treatment stage of the process, which includes spores of
Bacillus cereus [6] and [7]. Organisms of second type will probably have entered through
poorly sealed container after aseptic filling. The types of spores, which have been
investigated as of particular relevance in the UHT, are those of Bacillus
Stearothermophillus, Bacillus Subtilis and Clostridium Botulinum has been studied. The
high spore counts can occur at the dairy farm and that feed and milking equipment can act
as reservoirs or entry points for potentially highly heat resistant spores into raw milk.
Lowering this spore load by good hygienic measures could probably further reduce the
contamination level of raw milk, in this way minimizing the aerobic spore forming bacteria
that could lead to spoilage of milk and dairy products[8]
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The purpose of this work is to identify and characterize the bacterial and fungal
isolates in raw milk samples from different breeds

Objectives of research:

-to determine the pasteurizing temperature and time that will favour low fungal and
bacterial counts in raw milk samples

-to determine the pasteurizing materials that will favour low fungal and bacterial
counts

Materials and methods

The various material and devices used in this work and the basis of their selection as
well as some of their standard properties are discussed as follow:

Aluminium Pot. This is one of the material used to hold milk during pasteurization.
The basis for it selection is not unconnected to some of it fundamental properties that are
relevant to this research work. Aside its properties, it is selected due to its availability. It is
readily available in different capacities. In terms of its properties, aluminium is highly
resistant to corrosion and has a thermal conductivity “k” of 99.99% for pure aluminium is
244 W/mK for the temperature range 0-100°C. Since this work is base on heat treatment,
use of material that can easily transfer heat is necessary. Milk is also made up of 95% water
in it composition hence the need to select a material that effectively resist corrosion. Other
properties of aluminium that is of interest include: density of 2700kg/m’, and approximate
specific heat capacity of 900 J/kgK [9].

Stainless steel pot. This is another material used as medium for holding milk during
the pasteurization process. It is also readily available. It selection was base on its high
corrosion resistance capability, good thermal conductivity (average of 15w/m’C for all
grades). It has a specific heat capacity of 500J/kgK on the average and a density of about
8.03kg/m’.

Galvanized Steel Pot. Steel on its own is corrosive when if contact with water. Due to
the high water content of milk, the galvanized steel pot is coated with Zinc-Aluminium
alloy to prevent reaction of the milk with the steel. Steel has a thermal conductivity of
58.9W/mK, specific heat capacity of 420J/kgK and a density of 7900kg/m”.

Heating Medium. An electric stove with an AC voltage of 220V, a frequency of
50/60Hz and a thermal coil element rating of 1000w was selected for heating the milk at
regulated temperatures. The cost of the stove is relatively cheap and it is available and can
provide the desired power rating required.

K-type Thermocouple. The thermocouple is a sensor attached to the material and
connected to a temperature regulator. It senses the temperature of the milk and conveys this
information to the regulator which then adjust the temperature if necessary to a
predetermined set point. The K-type (Chromel - Alumel) was selected because of unlike
other types of thermocouples (B, C, E, J, N, R, S, T types), it is well suited for oxidizing
atmospheres; that is, it resist corrosion and has a useable temperature range of 95°C to
1260°C. It is has a good degree of sensitivity of 39uV/°C, durable and readily available
[10].

Temperature Controller. The temperature controller is a device used to maintain the
desired temperature for the different pasteurization treatments of the milk. It was selected
because of the need to maintain the different temperatures for specific periods. It works on
the principles of a temperature control loop. The sensor (k-type thermocouples) measures
the temperature of the milk to be controlled and converts the measured value into a travel
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signal. The information is received by the regulator and compared to the set point
(pasteurizing temperature) and make adjustment when necessary.

Preparation of culture Media. The media to be used for this analysis are Nutrient
Agar (NA) for total bacteria, Mac Conkey agar for enumeration of coliform bacteria, Eosin
Methylene Blue agar for fecal coliform enumeration, Demann Rogossa Sharpe agar for
enumeration of lactobacillus, Yeast Extraction agar for enumeration of yeast and Potato
Dextrose Agar (PDA) for enumeration of fungi. count. The said culture media were
prepared in line with the manufacturer’s instruction. The colonies were counted and
associated microorganisms were isolated, characterized and identified according to the
techniques described by [11] in the laboratory manual of microbiology.

Results and discussion

Identification and Characterization of Bacterrial Isolates. Table 4.1 and 4.2
showed the identification and characterization of bacterial and fungal isolates from raw
milk samples respectively.

Table 1
Table showing the identification and characterization of bacterial isolates

Isolates 1 2 3 4 5 6 7
Gram reaction + + - + - -
Catalase + + + + + + +
Mobility Test + + + + + + T
Methyl red Test - + + + - + R
Voges Preskauer Test - + + + - R R
Oxygen relationship FA FA FA FA FA AE FA
Indole Test + - - + - + _
Urease Test - - - - +
Citrate Utilization Test - - - - +
Coagulase Test + - - - R R R
Oxidase Test - - - - - R R
Starch Hydrolysis Test + + - - + R R
Hydrogen sulphide test - - - - - + R
Glucose AG A AG A A AG -
Sucrose A A AG AG A AG -
Lactose A A AG AG A - -
Maltose A A AG AG A - -
Fructose A A AG AG A - -
Probable 3 % o S § § § .| 55
Organism § § % E § §0 % - § é § Eo g §0

5§ |23 |88 [&8 |&% |LF|L<

+ = Positive, AE= Aerobic, - = Negative, FA = Facultative Anaerobic,
A= Acid Production, AG =Acid and Gas Production
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Table 2
Table showing the fungal isolated from milk samples
Surface Pigmentation Under Tentative
Texture Surface identification
AL, Powdery Greenish Creamy Aspergillus flavus
yellow
ALg Powdery Black Creamy Aspergillus niger
ALc Powdery Greenish Creamy Penicillium citrinium
Blue with
Narrow
margin
ALjp Smooth Creamy Creamy Sacchanomyces
Cerevisae
ALg Powdery White Creamy Paecilomyces Varioti
ALfp Powdery Greenish Creamy Penicillium
Blue with Chrysogenum
Wide margin

+ = Positive, AE= Aerobic, - = Negative, FA = Facultative Anaerobic,
A= Acid Production, AG =Acid and Gas Production

As shown in the table 4.1 and 4.2, the samples were subjected to gram reaction,
catalase test, mobility test, methyl red test, voges presk auer test, oxygen relationship test,
indole test, urease test, citrate utilization test, coagulase test, oxidase test, starch hydrolysis
test, hydrogen sulphide test. Also, sugar fermentation test for glucose, sucrose, lactose
maltose and fructose as well as the various identification and characterization of bacterial
and fungi isolates were done on the samples according to the technique described by [11].
Organisms like Staphylococcus aureus, Bacillus subtilis, Escherichia coli, Streptococcus
lactis, Proteus vulgaris, Pseudomonas aeruginosa, Serratia marcescens, Lactobacillus
fermenum and Enterobacter aerogenes were present as bacterial. Furthermore, organisms
like Aspergillus flavus, Aspergillus niger, Penicillium citrium, Saccharomyces cerevisae,
Paeccilomyces varioti and Penicillium chrysogenum were identified and characterized as
fungi specie.

Distribution of bacterial species in the pasteurized milk samples. Table 3 and 4

showed the distribution of bacterial species and fungal species respectively in the milk
samples.
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Table 3

Table showing the distribution of bacterial species in the pasteurized milk samples

Sample
Code

Bacterial species

Staphylococcus

aureus

Baccilus substilis

Enterobacter

aerogenes

Escherichia coli
Streptococcus lactis
Proteus vulgaris

Pseudomonas

aeruginosa

Lactobacillus
fermentum

MITISI1

+| Sematia marcesceus

MITI1S2

MITIS3

++|

MI1T2S1

MIT282

++|+]+|+

MI1T2S3

1
+(+|(+|+]|+]|
1

MI1T3S1

+
1
1

MIT382

MI1T38S3

+[+]|

M2TI1S1

M2T182

M2T18S3

++|

M2T2S1

M3T282

M2T283

++|

++]+]

M2T3S1

M2T382

M2T383

+ |1

M3TIS1

M3T1S2

M3T18S3

++ |+ ]+ +]

M3T2S1

++|+ ]+

1
+ |1
1

M3T282

M3T28S3

++|

1
+ |1
+

M3T3S1

M3T38S2

++]+]

1
+ |1
1

M3T38S3

RAW S1

RAW S2

RAW S3

1
+ I+ [+
1

FM S1

FM S2

|+ |||+

++|

1
+
1

FM S3

+

(+)= Present, (-)=Negative
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Table 4
Table showing the distibution of fungal species in the pasteurized milk samples

Fungi species

Sample
Code

Aspergillus
flavus
Aspergillus
niger
Penicillium
citrinum
Saccharomyces
cerevisae
Paecilomyces
varioti
Penicillium
chrysogenum

MI1T1S1

+
1
+
1
1
1

MI1T1S2

MI1T1S3

+[+]|
1
1
1
1
1

MI1T2S1

MI1T2S2

M1T2S3

+[+]
+[+]
1
1
1
1

MI1T3S1

1
1
+ |1
1
1

M1T3S2

+ |1
1
1

MI1T3S3

M2T1S1

+ |1
1
1

+[+
1
+

M2T1S2

M2T1S3 + -

M2T2S1

M3T2S2

+
1
+[+]|
+
1

M2T2S3

M2T3S1

+ |+ +]+]
1
1

M2T3S2

M2T3S3 - - - -

M3T1S1 - - - + - -

M3T1S2

M3T1S3

1
1

1
+

+
M3T2S1 +
M3T2S2 +

M3T2S3

M3T3S1

+
M3T3S2 + - -
M3T3S3 +

RAW S1 - - -

RAW S2 - - -

RAW S3 - - -

FM S1 - - -

FM S2 - - -

|||+
+
1

FM S3 - - -

(+)=Present, (-)= Negative

M=Materials (M1 = Aluminium, M2= Stainless steel, M3=Galvanized Steel), T=Temperature
(T1=71°C, T2=66°C, T3=61°C) and S=Source (S1=White Fulani, S2= New Jersey, S3=Mixture),
MT=Material and and Temperature Combination, MS=Material and Source Combination,
TS=Temperature and Source Combination, MTS=Material, Temperature and Source Combination,
TVC=Total Viable Counts, CC=Coliform Counts, FCC=Feacal Counts, LBC=Lactobacillus Counts,
FC=Fungi Counts, df=Degree of Freedom
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From table 3, Staphylococcus aureus can be seen to be 78.79% present in the total
samples before and after pasteurization. S. auereus was seen in the raw samples i.e. the
White Fulani breed, New Jersey breed, the breed mixture and the locally fermented samples
(nono), making them highest. The following percentage shows the distribution of the other
bacterial present; B. subtillis (6.06%), E. aerogenes (42.42%), E coli (3.03%), S. lactis
(48.48%), P. vulgaris (18.18%), P. aeruginosa (30.30%), S.marcescens (33.33%), L.
fermentum (30.30%). Furthermore, the percentage distribution of the fungi present from
table 4.4 are; A. flavis (54%), A. niger (18.18%), P. citrinum (21.21%), S. cerevisae
(57.58%), P. varioti (15.15%), P. chrysogenum (6.06%)

The presence of these large number of microflora suggests the extent to which the
milk is contaminated by the animal, environment and the milking utensils [12]. The Fulani
herdsmen do not disinfect the teats and udders prior to milking despite the fact that the cow
lie in muddy barnyard and dirty environment which inevitably contaminate the milk and
increase the microbial load [16]. [13] reported that organism associated with the beddings
materials which contaminate the surface of teats and udders includes Staphylocci, Spore
formers, coliforms, Streptococci and other Gram negative bacteria. The sampled raw milk
has high microbial load probably due to the insanitary condition of the environment or post
pasteurization contamination.

During this research, E. coli was found to be minimal indicating a very low fecal
contamination showing a good milk hygiene. Coliform counts between 100 and 1000 are
generally an indication of poor milking hygiene as the coli count less than 100 per ml of
milk is considered acceptable for raw milk for pasteurization [14]. [15] also reported
bacterial and fungi isolated from raw milk and pasteurized milk samples in his research
done in Ilorin and it surroundings, in Kwara state, Nigeria. These isolates are similar to the
isolates in this research work.

Conclusions

This study focused on the identification and characterization of bacterial and fungi
isolates in raw milk samples from different breeds. It can be concluded that organisms like
Staphylococcus aureus, Bacillus subtilis, Escherichia coli, Streptococcus lactis, Proteus
vulgaris, Pseudomonas aeruginosa, Serratia marcescens, Lactobacillus fermenum and
Enterobacter aerogenes were present as bacterial. Furthermore, organisms like Aspergillus
flavus, Aspergillus niger, Penicillium citrium, Saccharomyces cerevisae, Paeccilomyces
varioti and Penicillium chrysogenum were identified and characterized as fungi specie.
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Introduction. The rotting of roots in a heap owing to
emergence of microbial processes sometimes is the main cause
of loss in beet mass and sucrose, as well as a sharp decline in
the quality of raw materials and intermediates.

Materials and methods. The objects of research were
selected pure cultures of bacteria of the slime-forming bacterias
of Leuconostos genus and mycelial fungi which are active
agents for gray rot of sugar beet; roots of selection German
hybrid "Oryx"; a new generation of disinfectants.

Results and Discussion. Determination of gray rot
causative agents activity carried out at different terms and
temperatures of roots storage, previously affected by a certain
type of gray rot causative agent. Thus, the fungus Botrytis
cinerea Pers is a very active gray rot causative agent.
Increasing of storage temperature by 15 ... 20 °C promotes the
development of Mucorales and the most common types of
Mucor mucedo and Rhizopus nigricans, which in a short time
can turn the beet into unprocessable product. The sugar beet
samples infected with Geotrichum candidum and Torula
beticola, during storage at a temperature of 0 ... 5 ° C for 45
days revealed the presence of external mycelium, but there was
almost no development of gray rot causative agent.
"Sanitarin", "Javel-Kleyd", "Biodez" and "Hembar" showed the
high efficiency on mycelial fungi of different genus. The
"Nobak-enzyme" should also be noted which compared to
"Nobak" has showed high antimicrobial effect to a wider range
of microorganisms. "Betastab" showed high efficacy in slime-
forming bacteria, including the Leuconostoc genus, at the same
time, at these values it is not effective on Micromycetes.
Disinfectant "Kamoran" is active on different groups of
microorganisms, including Micromycetes and slime-forming
bacteria.

Conclusions. The most of the researched means have
stable fungicidal and fungistatic effect against a broad spectrum
of Micromycetes, these agents are also effective in inhibiting
the development of slime-forming bacteria.
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Introduction

Improving technological properties and increased resistance of sugar beet to various
diseases during growing season and storage is an urgent problem of sugar-beet industry,
including complex issues of selection of resistant varieties of beets, compliance with modern
agricultural technologies of growing, harvesting and transportation regulations, warehousing and
storage technology, the use of fungicidal agents for processing roots that are placed in the heap,
and so on. The practice of storing beets indicates that rotting of roots in a heap sometimes is the
main cause of loss in beet mass and sucrose, as well as a sharp decline in the quality of raw
materials [1, 2, 3,4, 5, 6, 7].

Ensuring the quality of sugar beet during storage is an important task, because during
processing of sugar beets affected by gray rot or mucous bacteriosis, the technological
parameters of juices and products are being significantly deteriorated, and there are associated
negative consequences - namely, gas formation in the diffusion machine, foaming during
saturation, significant difficulties in filtering juices, slow massecuite boiling [1, 8, 9, 10]. As a
result of the above-mentioned technological problems sugar plant capacity is reduced, sucrose
losses are increased due to decomposition to some organic acids, including through the course of
microbiological processes, which leads to a decrease in overall sugar yield and deterioration of
its quality.

Having a rotten mass in addition to direct loss of sucrose, leads to a deterioration of a
number of technological parameters during beets processing. The results of our reaearch show
that in the case of significant microbiological processes, beets become unsuitable for processing,
which is also consistent with the findings of other researchers [2, 11, 12, 13, 14].

The emergence of microbiological processes during storage of beet in heaps is caused by
long-term storage of root crops in the field after excavation; poor conditions of gray field,
entering into heap of the beet with reduced resistance to microbiological lesions (mechanically
damaged, immature, affected with microbiological diseases during the growing season, sleepy,
frozen), accumulation of large amounts of top within some places of heap, fragments of roots
and weeds, which rot in the first place, which promotes gray rot spreading to other root
vegetables, etc [6, 12, 15, 16].

Thus, to achieve high economic performance and the production of white sugar, according
to DSTU (National Standards of Ukraine), one should pay great attention to ensuring adequate
technological quality of sugar beets which enter the processing, including the microbiological
contamination of roots. Accordingly, our research objectives was to investigate the effectiveness
of a new generation of disinfectants on inhibiting the activity of microorganisms which are
active agents for gray rot of sugar beet.

Materials and methods

We found that the contaminating microflora of sugar beet includes a number of
Micromycetes of Fusarium, Botrytis, Mucor, Penicillium, Aspergillus, Trichotecium,
Verticillium genus [17]. In addition, under adverse conditions of roots storage in the heap, active
lesions of sugar beet with slimy bacteriosis is possible due to bacteria of the Leuconostoc genus,
and due to the combined action of ammonifying bacteria Bacillus subtilis and B. megatherium
and others. The research of the effectiveness of these disinfectants was performed on pure
museum or isolated cultures of microorganisms from the heaps of Nabutivsky sugar plant.

As for the objects of research, we selected pure cultures of bacteria of the slime-forming
bacterias of Leuconostos genus and mycelial fungi of the following genus: Botrytis, Rhizopus,
Mucor, Fusarium, Aspergillus, Penicillium, Geotrichum, Gliocladium, Torula.
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The research applied the use of roots of selection German hybrid "Oryx", which were
grown in a research farm. Indicators of technological quality of the roots amounted to an
average of: sucrose content in beet - 16.2 ... 16.4%, purity of beet juice 85,9 ... 86,3%, juice
ratio - 93.0 ... 93.4%, root mass 640 ... 750g.

According to modern requirements [2] applicable to disinfectants, the chemicals used as an
active substance should be characterized by a wide spectrum of biocidal action and maintain its
activity for a long time, should not make a negative impact on the quality of products, as well as
belong to class III-IV of moderately hazardous substances under the parameters of acute
toxicity. Considering the above factors, the research applied selection of the following
disinfectants: based on dichloroisocyanuric acid sodium salt - "Sanitarin", "Javel-Kleyd"; on
polyhexamethyleneguanidine (PHMG) - "Biodez", "Hembar"; on cytrocide - "Nobak", "Nobak-
enzyme"; monenzyne sodium - "Kamoran", natural hydroxy acids - "Betastab."

Selection of active agents. Mecthod of selection of active agents is the study of destructed
tissue on the verge of healthy one. To do this, the roots were cut under sterile conditions through
the rotted portion, then a small amount of tissue on the verge of healthy and rotten pieces of the
root was selected using scalpel and put under sterile conditions into a test tube of Czapek molten
medium, beetroot agar, MIA(meat infusion agar). After being stirred, the contents of the tubes
were poured into Petri dishes.

According to the methodology, after allocation of mycelial fungi with lesions located on
the surface of the root, a part of the external mycelium was selected with thin fried
microbiological needle and placed into a test tube with the appropriate nutrient medium. After
beng stirred, the medium with particles of mycelium and spores was poured into sterile Petri
dishes. The cultivation of mycelial fungi in both methods was carried out in thermostats at
temperatures of 27 °C and within duration of up to 7 days. From germinated colonies the
cultures were inoculated into test tubes with nutrient medium. Pure cultures of fungi were plated
on nutrient dense medium for learning morphological characteristics of isolated cultures of
microorganisms.

Determination of the activity degree of selected agents. The activity of certain fungi
species on gray rot development of sugar beet was determined by means of the following
method [18]. For the experiment there were selected unaffected roots of sugar beet of
approximately the same size. Roots were preliminary disinfected with a solution of potassium
permanganate of pink colour. To make an insert of pure culture of a certain type of
Micromycetes there were formed three swath scars on top of each root using a sterile scalpel and
the same amount of spore material was inserted into them. For averaging the results of the
experiment each type of microorganism had six infected roots. Control experiments were
conducted accordingly on the six roots with scars without making spore material.

Within the research there were used both the pure cultures of microorganisms and bacterial
cultures and their associative group, isolated with rotten roots.

Infected according to the above method roots were placed in a moist chamber (in
desiccators or in sterile plastic bags), where they were kept within 25 ... 45 days at a certain
temperature. We used two temperature ranges: 0 ... 5, and 15 ... 20 °C. After the expiration of
the retention period the phytopathological survey of roots was conducted. Initially, all the roots
were examined externally, to determine the nature of mycelium growth and external picture of
destruction, then roots were cut across the scar and the degree of beet tissue rotting was
determined.

Determination of the effectiveness of disinfectants activity. To determine the sensitivity
of microorganisms to antiseptic preparations, the "holes in the thick agar" method was used.
Cultivation of microorganisms was performed on the following nutrient medium:
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a - MIA(meat infusion agar) + saccharose and beetroot agar with inclusion of pure culture
of Leuconostoc mesenteroides;

b - Czapek medium with inclusion of pure cultures of Micromycetes - Rhizopus nigricans,
Mucor mucedo, Aspergillus niger, Penicillium, Botrytis cinerea Pers, Fuzarium culmorum,
Gliocladium roseum.

Nutrient medium with corresponding culture of microorganisms were poured into sterile
Petri dishes. After solidification of nutrient medium the holes were made within each 1.8 ... 2.2
cm from the edge of the dish, using a sterile drill. The appropriate disinfectant solutions of
various concentrations were inserted into the holes.

Conclusions about the effectiveness of disinfectants at a certain solution concentration
were made according to the availability of areas of stunted growth of microorganisms. No areas
of stunted growth indicates that the studied culture is insensitive to the action of the product at
the specified concentration. With the zone diameter of 15 mm we believe that microorganisms
have a small degree of sensitivity to the corresponding concentration of the product, with the
zone diameter of 15 to 25 mm the average degree of sensitivity is indicated. Availability of the
zone with diameter greater than 25 mm indicates a high degree of sensitivity of microorganisms
to the concentration of the antimicrobial agent.

Results and discussion

Determination of gray rot causative agents activity. Since the species composition of
the microflora of sugar beet is represented by more than 100 types of gray rot causative agents,
activity of which depends on a combination of physiological and morphological properties, as
well as environmental conditions, it is important to analyze the microflora in sugar beet heaps in
order to detect the most active causative agents of gray rot.

Within the research conducted on Nabutivsky sugar plant it was found that the roots
selected from the heap were affected by associative group of mycelial fungi, which leads to their
rapid rotting, In particular, besides the types of mycelial fungi that were found in the analysis of
beets included into the heap, infected roots after storage revealed micromyceta of Botrytis
cinerea, Mucor mucedo, Rhizopus nigricans, genera Penicillium, Aspergillus, Trichotecium,
Verticillium, Gliocladium, Fusarium, Trichoderma, Torula and bacteria Bacillus subtilis,
Leuconostoc. mesenteroides, L. Dextranicum species.

Gray rot development is a complex process due to a number of factors, and is a
consequence of life of a wide range of microorganisms, and the degree of root damage is largely
dependent on the activity of the gray rot causative agent. So the study of activity of the most
active representatives of mycelial fungi on the intensity of gray rot is of scientific and practical
interest because usually most of the bacteria have no ability to penetrate the intact surface of
plant organisms and are secondary infection after Micromycetes affect [17, 18].

As for an object of research, there were used pure cultures of microorganisms Botrytis
cinerea, Mucor racemosus, Rhizopus nigricans, Fusarium angustum, Penicillium rugulosum,
Fusarium oxysporum, Geotrichum candidum, Torula beticola, Fusarium sulmorum.

Table 1 and 2 show the results of research at different terms and temperatures of roots
storage, previously affected by a certain type of gray rot causative agent.

Comparative analysis of Tables 1 and 2 shows the fact that among the selected
Micromycetes cultures there take place gray rot causative agents, capable to destroy the root
tissue and less active species, which can destroy the root tissue in much less active manner.
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Table 1
Analysis of the activity of gray rot causative agent within sugar beet storage for 25 days at a
temperature of 15-20 °C

Type of microorganism Content of rotten tissue, %
after 10 days after 25 days
Botrytis cinerea 20 49,3
+Mulcor racemosus 26 58,2
Rhizopus nigricans
Fusarium angustum 14 30,4
Penicillium rugulosum 10 17,5
Fusarium oxysporum 4,5 9
Geotrichum candidum 0,9 1,3
Torula beticola 1,7 3

Thus, the fungus Botrytis cinerea Pers is a very active gray rot causative agent, which
is consistent with the results of other researchers [1, 17, 18]. Increasing of storage
temperature by 15 ... 20 °C promotes the development of Mucorales and the most
common types of Mucor mucedo and Rhizopus nigricans, which in a short time can turn the
beet into unprocessable product. According to [12, 17], at the temperature conditions
above 15 ... 20 °C these fungi far outweigh Botrytis cinerea Pers by degree of tissue
destroying activity.

Table 2
The activity of gray rot causative agent within sugar beet storage for 45 days at a temperature
of 0-5°C
Type of microorganism Content of rotten tissue, %
after 25 days after 45 days
Botrytis cinerea 6,9 16,4
Mu.cor mucledo., 41 9.5
Rhizopus nigricans >
Fusarium angustum 1,1 2,64
Penicillium rugulosum 0,3 0,75
Fusarium oxysporum 0,5 0,9
Torula beticola - -
Geotrichum candidum - -

The sugar beet samples infected with Geotrichum candidum and Torula beticola,
during storage at a temperature of 0 ... 5 ° C for 45 days revealed the presence of external
mycelium, but there was almost no development of gray rot causative agent.

Determination of the effectiveness of disinfectants activity. Since the active gray
rot causative agents include filamentous fungi, a research was conducted to determine the
effectiveness of antimicrobial action of the above disinfectants on Micromycetes species:
Rhizopus nigricans, Mucor mucedo, Botrytis cinerea, Fuzarium culmorum, Gliocladium
roseum, Aspergillus niger, Penicillium rugulosum. Moreover, given the extremely high
difficulty of processing of sugar beet affected by mucous bacteriosis, the research applied
the use of such culture as Leuconostoc mesenteroides species. Results of the research on the
effectiveness of the above-mentioned disinfectants for certain types of microorganisms are
given in Table 3.
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Table 3
Results of the research on the effectiveness of antimicrobial action of some disinfectants on
pure cultures of microorganisms by "holes in the thick agar' method

The diameter of the activity zone of antimicrobial agents on

Disinfectants microorganisms, mm
expenditure, g o
g s S s S 2 S
< = ~ S ] = g
S5 e |53 es |58 |32 |% $ 3
SR S 3 S| 28 5% 3 3 5 = S 5
NN I S &8 RS S 3 33 R 2
= & S 3 § ¥ 3= 83 = 2 ) NS
& = = 8 AT 9T SURY O 2 < = ~ £
Sanitarin
0,0002 27 38 32 14 39 38 10 14
0,0004 38 No 40 24 No No 4 20
growth growth | growth
0,0006 No growth 36 No No 19 28
growth | growth
0,0008 No growth 25 32
Javel-kleyd '
0,0002 24 35 28 12 37 32 Solid 12
growth
0,0004 32 40 34 22 No 40 8 20
growth
0,0006 38 No 38 32 No No 16 26
growth growth | growth
0,0008 No growth 22 30
Biodez
0,0005 11 12 8 12 19 24 Solid 12
growth
0,001 25 22 16 24 26 30 7 16
0,002 29 28 30 30 32 38 13 23
0,003 37 38 35 36 37 No 22 28
growth
Hembar
0,0005 14 14 10 15 20 25 4 13
0,001 26 24 17 26 28 30 8 18
0,002 32 30 32 33 34 39 14 24
0,003 No 40 38 40 No No 23 29
growth growth | growth
Nobak
0,00025 Solid growth 19
0,0005 Depressed growth the areaof the cup - ‘ Solid 24
growth
Nobak-enzyme
0,00025 28 [ 26 | 22 | 22 [ 23 — 20 22
0,0005 No growth — 32 34
Betastab
0,0025 Solid growth 32
0,005 Solid growth 38
Kamoran
0,001 20 15 8 |Depressed] 25 - 12 24
growth
0,002 23 16 14 16 24 — 14 36
0,004 28 22 16 16 28 — 17 40
——Ukrainian Food Journal. 2015. Volume 4. Issue 4 — 631



Biotechnology, microbiology——

Analysis of research results (Table 3) demonstrates the high efficiency of "Sanitarin",
"Javel-Kleyd", "Biodez" and "Hembar" on mycelial fungi of different genus. The "Nobak-
enzyme" should also be noted which compared to "Nobak" has showed high antimicrobial
effect to a wider range of microorganisms.

As for the "Betastab", which is an environmentally safe product, derived from hydroxy
acids of hops, it shows high efficacy in slime-forming bacteria, including the Leuconostoc
genus, at the same time, at these values it is not effective on Micromycetes. Disinfectant
"Kamoran" is active on different groups of microorganisms, including Micromycetes and
slime-forming bacteria.

Fig. 1-4 graphically illustrates the results of research in order to identify the most
effective disinfectants.

zone, mm
N
(3,
|

Diameter of activity

0’ T T
Sanitarin Javel-Kleyd Biodez Hembar

Disinfectants
10,0002 030,002 00,003
Figure. 1. The diameter of the zone of stunted growth of Micromycetes of Mucor mucedo

species using disinfectants ""Sanitarin", ""Javel-Kleyd" at expenditures of 0,0002 g, "Biodez",
"Hembar" - 0,002 and 0,003g

Diameter of activity zone,
mm

0 ‘ \
Sanitarin Javel-Kleyd Biodez Hembar

Disinfectants
10,0004 30,0006 E£0,001 00,002

Figure. 2. The diameter of the zone of stunted growth of Micromycetes of Botrytis cinerea Pers
species using disinfectants '"Sanitarin", ""Javel-Kleyd" at expenditures of 0,0004 g and 0,0006,
"Biodez", "Hembar" — 0,001 and 0,002g
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Figure. 3. The diameter of the zone of stunted growth of Micromycetes of Fuzarium culmorum

species using disinfectants '"Sanitarin", ""Javel-Kleyd" at expenditures of 0,0002 g, "Biodez",
"Hembar" - 0,001 and 0,002¢g

Diameter of activity zone, mm
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Figure. 4. The diameter of the zone of stunted growth of slime-forming microorganism culture
of Leuconostoc mesenteroides species using disinfectants '"Sanitarin", "Javel-Kleyd" at
expenditures of 0,0006 and 0,0001 g, ""Biodez", "Hembar" — 0,002 and 0,003g

Analysis of experimental research results on Mucor mucedo species (Fig. 1) has
shown the high efficiency of "Sanitarin" and "Javel-Kleyd" at expenditures of 0,0002 g, as
well as "Biodez", "Hembar" at expenditures of 0,002 and 0,003 g.

These products have slightly lower efficiency on Botrytis sinerea Pers species (Fig. 2).
However, according to the results of research shown in Table 2, with increasing
expenditures of the product based on dichloroisocyanuric acid sodium to 0.001 g the
complete environment sterility is being achieved.
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One of the most active gray rot causative agents are the Fuzarium genus. The results
of the above products on Micromycetes of Fuzarium culmorum genus are presented in Fig.
3 and indicate the high efficiency of their actions at the following expenditures: "Sanitarin",
"Javel-Kleyd" — 0,0002 g, "Biodez", "Hembar" — 0,002 g

The high efficiency of the presented products on slime-forming bacteria (Table 3, Fig.
4) should be noted. Thus, at the following disinfectant expenditures: "Sanitarin” 0,0004...
0,0006 g, the zone of stunting growth of slime-forming bacteria Leuconostoc
mesenteroides is 20 ... 28 mm, which demonstrates the high efficiency of the product. The
products based on PHMG are also effective on slime-forming bacteria. At the following
disinfectant expenditures: "Hembar" and "Biodez" 0,002...0,003 g, the zone of stunting
growth is 23...29 mm.

According to the analysis of experimental studies, we can conclude that products
"Sanitarin", "Javel-Kleyd", "Hembar", "Biodez", "Nobak-enzyme", "Kamoran" have stable
fungicidal and fungistatic effect against a broad spectrum of Micromycetes. In addition, the
marked products are effective in inhibiting the development of slime-forming bacteria.

Given the results of the research, there is a proved need of the further study on the
effectiveness of products based on chlorine ("Sanitarin", "Javel-Kleyd") and based on
PHMG ("Hembar", "Biodez") for processing of sugar beet before entering into heap
storage.

In order to establish the range of necessary expenditures for further processing of roots
there was conducted an additional research to determine the effectiveness of their action on
certain types of bacteria and yeast that characterize contaminating microflora of sugar beet.

The following bacteria were selected as objects of research: Bacillus subtilis, B.
megatherium (gram positive spore-forming) ammonifying bacteria Pseydomonas
aerygenosa, yeast Sacharomyces cerevisea, Rhodotorula glutinis, Endomyces lactis.
Cultivation of microorganisms was performed on the following nutrient mediums:

a - MIA (meat infusion agar) and beetroot agar with inclusion of pure cultures of
microorganisms of Bacillus subtilis, B. megatherium;

b - wort-agar with inclusion of pure cultures of microorganisms Sacharomyces
cerevisea, Rhodotorula glutinis, Endomyces lactis.

Analysis of the research results (Table 4) shows the high efficiency of selected
products on bacterial microflora of sugar beet production. The nature of the toxic action of
chlorine—based chemicals is associated with oxidative processes in the cytoplasm of
microbial cells, leading to its death [2]. Thus, in the case of using disinfectant "Sanitarin" in
the range of active ingredient expenditure of 0,0002...0,0004 g there was observed the loss
of vegetative forms of spore-forming mesophilic bacteria B. subtilis, B. megatherium, and
the yeast Rhodotorula glutinis, Endomyces lactis.

Thus, according to the results of experimental research, ther should be noted the high
efficiency of selected products -"Sanitarin", "Javel-Kleyd", "Hembar", "Biodez" on a wide
range of microorganisms.

As the products proposed for the research purpose are two groups of active substances,
such as dichloroisocyanuric acid sodium and PHMG, the approximate values of reasonable
expenditures for 100g of disinfectant working solution (Table 5) have been determined for
their subsequent use for processing of sugar beet.
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Table 4

Results of the research on the effectiveness of antimicrobial action of some disinfectants on pure
cultures of microorganisms by "holes in the thick agar" method

§ 3 3 S o
2 = N NS =< S
Disinfectants S < g ?% S :§ E‘ 2
expenditure, g 3 S ”§ S < 3 < S
S R § [T =™ S
S 4 =
Sanitarin
0,0002 25 24 28 17 32 34
0,0004 No No
33 32 40 22 growth growth
Javel-Kleyd
0,0002 20 20 25 15 28 26
0,0004 32 32 36 19 35 33
0,0006 No No No 2% No No
growth growth | growth growth growth
Biodez
0,001 18 18 34 20 22 —
0,002 26 26 38 28 30 32
0,004 No
30 32 growth 33 35 36
Hembar
0,002 22 30 36 36 40 34
0,004 29 36 42 39 B.p 38
Table 5
Expenditures of disinfectants to inhibit activity of certain microorganisms
"Sanitarin" product "Biodez" product
expenditure expenditure
. . In 100 In 100
Culture of microorganism of theg of theg
& working & working
solution solution
Rhizopus nigricans 0,0002 0,02 0,001 0,1
Mucor mucedo 0,0001 0,01 0,002 0,2
Penicillium rugulosum 0,0002 0,02 0,002 0,2
Botrytis cinerea Pers 0,0004 0,04 0,002 0,2
Fuzarium culmorum 0,0001 0,01 0,001 0,1
Gliocladium roseum 0,00005 0,005 0,001 0,1
Aspergillus niger 0,0008 0,08 0,004 0,4
Leuc. mesenteroides 0,0006 0,06 0,0025 0,25
B. subtilis 0,0002 0,02 0,002 0,2
B. megatherium 0,0002 0,02 0,002 0,2
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Conclusions

Thus, the research results have shown that the products"Sanitarin", "Javel-Kleyd",

"Hembar", "Biodez", "Nobak-enzyme", "Kamoran" have stable fungicidal and fungistatic
effect against a broad spectrum of Micromycetes which are gray rot causative agents and
lead to poor technological quality of sugar beet. In addition, these agents are also effective
in inhibiting the development of slime-forming bacteria.

According to results of the experimental research, we can conclude on the feasibility

of the aforementioned means for sugar beet processing for the purpose of disinfection and
prevention of gray rot. Whilst, the range of working solutions concentrations for root
processing is as follows: for products based on active chlorine "Sanitarin", "Javel-Kleyd" -

0.02

10.

11.

12.

636

... 0.006%, based on PHMG - 0,1 ... 0,2%.
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Introduction. Treatment of whey, which is a by-product
of cheese manufacturing process, is of great interest for dairy
industry due to its high content of valuable and nutritional
compounds. Although the development of complex whey
treatment by membrane processes and use of its derivative
products is still current.

Materials and methods. The raw whey and permeate
after nanofiltration of whey were used for the study. The
experiments were carried out in the pressure-driven
laboratory setup of dead-end type using nanofiltration
OPMN-P and reverse osmosis NanoRo membranes.

Results and Discussion. Considering high lactose content
in whey and results obtained during lactose solutions
filtration using OPMN-P membrane, it was proved that whey
should be concentrated by nanofiltration to total solids of 20-
22%. During whey concentration it was observed two stages
of permeate flux decrease: rapid decrease of flux at the
beginning of the process and further gradual flux decrease.
The first is caused by membrane fouling and the latter is
attributed to concentration polarization, formation and
growth of the cake layer.

From the analysis of the obtained permeate flux-pressure
and retention-pressure curves for reverse osmosis membrane
NanoRO it was found that the rational value of pressure for
the concentration of nanofiltration whey permeate is 3.0
MPa. At this pressure, permeate flux decreased twice with
increase of solution concentration from 6 to 40 g/L, while
average salt and lactose retention was 96.0% and 97.5%
respectively. Based on the obtained results, the scheme of
two-stage whey treatment was developed.

Conclusions. The obtained results of the study on two-
stage whey treatment by nanofiltration and reverse osmosis
can be used in the technology of complex whey processing in
the dairy plant. It allows using all the whey components,
obtaining the purified water for reuse and partially
eliminating problem of environmental pollution by dairy
plants.
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Introduction

Whey is a by-product of cheese production which is rich in valuable components. Up
to 1960’s it was considered to be a waste of cheese manufacture, until the beginning of
application of membrane processes in the dairy industry. Whey contains lactose (4.0-5.0%),
proteins (0.6-1.0%), minerals (0.5-0.9 %), e.g., calcium, magnesium, phosphorus, vitamins,
and milkfat in small concentrations [1-3]. It cannot be discharged to the environment or
released into wastewaters because of its high content of organic compounds, high volume
(often 90% of the mass of milk used) and its extremely high biological and chemical
oxygen demand.

Nowadays, whey treatment by membrane processes is of great interest for researchers
as via their using it is possible to recover useful products and to alleviate the pollution
problem. The advance of whey treatment is caused by three main factors: an increase in
costs of its release, the emergence of new technologies in extraction of whey protein and
scientific researches, due to which valuable nutritional and biological properties of this
product was found.

Among the membrane processes nanofiltration is the most suitable process for pre-
concentration and partial demineralization of whey at the same time [4-6]. Due to high
permeability of nanofiltration membranes for monovalent salts (such as NaCl, KCl) it is
possible to remove them from whey. Monovalent ions (sodium, potassium and chloride) are
undesirable components of food products due to their salty taste and negative health
impacts [7, 8]. Moreover, such pre-concentration by nanofiltration is desirable before
further whey treatment by electrodialysis for deep demineralization [9]. It can be explained
by increasing whey conductivity and reducing its volume that results in lowering of load on
electrodialysis equipment and increasing its efficiency [10]. However, nanofiltration
membranes have low permeability for organic compounds with molecular weight less than
300 Da. That’s why nanofiltration permeate may contain some lactose (up to 0.3%) that
mainly depends on the nanofiltration membranes properties [11-14].

Whey permeate, which volume is approximately 65% of treated whey, is not usually
used and is discharged to the waste. Considering the current demands to the composition
and concentration of wastewaters its chemical oxygen demand must not exceed 500 mg
0,/dm’. Although, according to the literature data, chemical oxygen demand of
nanofiltration whey permeate can reach up to 3000 mg O,/dm’ [5, 15], mainly because of
the lactose. Therefore, it must be pretreated before be released. The most appropriate
method for its purification is reverse osmosis since reverse osmosis membranes allow
concentrating and removing all the solutes presented in the feed and obtaining water for
reuse.

The aim of this work was to study two-stage whey treatment by nanofiltration and
reverse osmosis for the development of the whey processing technology. The choice of NF
in the first stage was based on higher water flux at lower pressure. Reverse osmosis was
chosen for the second stage due to high lactose and minerals rejection.
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Materials and methods

The raw whey was used for the experiments. Its composition is presented in the Table
1. “Edible” lactose was used for preparation of model solutions of lactose.

Table 1
Composition of whey
Parameter Fat Protein Lactose Mineral salts | Dry matter
Concentration, % 0.35 1.0 35 0.7 6.0

A pressure-driven laboratory setup of dead-end type (Fig. 1) with membrane effective
area of 1.38:10° m” was used for the study of membrane separation of whey and its
nanofiltration permeate. It consists of gas cylinder (not shown), membrane cell and
magnetic stirrer 4. The membrane cell include two covers 1, 2 and metal cylinder 10. The
porous support 6 and membrane 5 were placed in its bottom part and pressed by metal
cylinder 10. Stir bar 3 impelled by magnetic stirrer 4 was put over the membrane 5. The
special hole was made in the bottom cover 2 of the membrane cell for collecting permeate
through the tube 11. With open fittings 7 and 8, a feed solution was introduced through one
of them into the working chamber. Pressure gauge 9 was attached to fitting 8 for
monitoring pressure in the middle of the unit and fitting 7 was connected to a pressure
regulator mounted on the inert gas cylinder (not shown). The working pressure in the cell
was created by opening the valves on the gas cylinder and the pressure regulator 12. The
temperature of solutions during the experiments was in the limits 20+2°C. The temperature
inside the membrane cell was measured controlled by thermal couple 13.

Nanofiltration membrane OPMN-P (ZAO STC “Vladipor”, Russian Federation) was
used for whey concentration. Reverse osmosis membrane NanoRO (ZAO “RM Nanotech”,
Russian Federation) was used for separation of nanofiltration whey permeate. Before
separation, each membrane was soaked in deionized water for at least 12 h. Then they were
compacted at pressure of 2.0 MPa for nanofiltration membrane and 4.0 MPa for reverse
osmosis membrane by filtering distilled water through them until a steady flux was
established.

The chemical composition of feed, retentate and permeate was determined by standard
methods. Dry matter content was measured by a refractometer URL-1. Lactose
concentration was determined by iodometric method. The mineral salts content was
measured by a conductivity meter (HANNA Instruments DIST 1). Ion content of Ca’",
Mg®" was determined by atomic absorption (Pye Unicam 8800 UV/VIS, Philips). K, Na*
ion content was measured by flame photometer (PFM-U4.2, Analitpribor).
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Fig. 1. Schematic diagram of the dead-end laboratory setup:

1, 2 — covers; 3 — stir bar; 4 — magnetic stirrer; 5 — membrane; 6 — porous support; 7, 8 — fittings; 9 —
pressure gauge; 10 — metal cylinder; 11 —tube for permeate outlet; 12 — pressure regulator; 13 —

thermal couple.

Permeate flux J (L/(m™h™) is the volume of permeate ¥ (L) collected per unit

membrane area S (m?) per unit time ¢ (s):

J=3600~V.
S-t

The membrane retention R of any feed component was calculated as:

R=|1-S2 |.100% .
CR

where C, and C, are the permeate and the retentate concentrations respectively.
Volume reduction ratio (VRR) vs. time was calculated as:

H__ 1

v
VRR = 1) _

VR(’) Vf (t)_VP(t)’

where V,(¢), Vi(t), V,(¢) is the feed, retentate and permeate volume at

respectively.
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Results and discussion

Analyzing the composition of whey (Table 1) [1, 2] it can be seen that lactose is up to
70% of its total solids. It is very important to concentrate all the lactose while whey
processing because of its high chemical oxygen demand. That’s why lactose rejection of
nanofiltration membrane OPMN-P must be high. Therefore the separation characteristics of
OPMN-P membrane were previously studied during filtration of lactose solutions.

Lactose filtration was carried out at pressure of 2.0 MPa. The obtained results are
presented in Fig. 2. It can be seen that increase of lactose concentration from 5 to 18% leads
to permeate flux decrease approximately by 10 times while lactose retention is very high
and remains almost constant within 98%. The decrease in permeate flux is caused by
concentration polarization and increase in osmotic pressure of the solution near the
membrane surface. The osmotic pressure of lactose solution at concentration of 5% and
18% is 0.4 and 1.28 MPa respectively. Besides, the initial lactose crystallization may occur
at high lactose concentration. Saturation of aqueous solution with lactose happens at
concentration of 19.2 g /100 g H,O at temperature of 20 °C [16]. Thus whey should be
concentrated to dry matter content of 20-22%. High retention of OPMN-P membrane is
probably caused by formation of dynamic membrane on membrane surface that additionally
prevents lactose penetration through nanofiltration membrane into permeate. This
phenomenon was discussed in the previous paper during reverse osmosis of lactose
solutions [17].

~ | ] «
g 50 & L — L4 ¢
' 98 £
= = .
- 40
- 96
30
2 i\\ 94
10 . 92
[ ]
0 90 )
5 10 15 20 5 10 15 20
C, % C, %
a b

Fig. 2. Dependence of permeate flux J (a) and retention R (b) of OPMN-P membrane on
concentration C of lactose solution (4P=2.0 MPa, =20 °C)

Whey concentration by nanofiltration was performed at 2.0 MPa that corresponds to
high permeate flux and retention as was established in paper [12]. Appliance of higher
pressure can cause severe membrane fouling and pore blocking [18]. Lower pressure is
insufficient because of the low permeate flux and large membrane area needed for
separation.

In Fig. 3 permeate flux is plotted vs. dry matter content during the concentration of
whey. It can be observed that flux decreases with concentration mainly due to the increase
in the osmotic pressure. The curve at the Fig. 3 can be divided into two parts: the rapid
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permeate flux decrease at the beginning of the filtration and further gradual flux decrease.
At the first stage, flux reduced almost twice, when the concentration of 8% was reached.
The reason of this can be fouling of the membrane by whey components caused by
adsorption of proteins on membrane surface [19]. Due to large molecular size of proteins,
i.e. o-lactalbumin (3.0 nm), B-lactalbumin (4.0 nm), caseins (25-130 nm), its low mobility
and small pore size of nanofiltration membrane (in the range of 0.1-1.0 nm) they deposit on
membrane surface and form a dynamic membrane. At the second stage, the further decrease
of permeate flux is attributed to concentration polarization, formation and growth of the
cake layer [11, 19]. A cake layer is formed mainly of salts (calcium and phosphate ions)
and partially of lactose. This layer creates an additional resistance to permeate flow.

w
a

L[]

J, L((m?*h)
w
o
[ ]

N~—"

4 7 10 13 16 19
Dry matter content, %

Fig. 3. Relationship of the permeate flux as a function of the dry matter content for OPMN-P
membrane during whey concentration
(4P=2.0 MPa, t=20 °C)

The whey concentration was carried out until dry matter content reached 18-19%. At
this point the permeate flux was less than 5 L/(m”h) (Fig. 3). Retention of OPMN-P
membrane was high for macromolecular substances (fat and protein). Lactose retention was
in the range of 93-96% during whey concentration, and minerals retention was 56-62%.
The composition of obtained permeate is shown in Table 2. As it can be seen, nanofiltration
whey permeate consists of lactose (50% of total solids) and minerals (50%) presented by
multivalent ions Ca®*, Mg®" and monovalent ions Na“, K, CI'. In the complex processing
technology for whey this permeate should be concentrated by reverse osmosis.

Table 2
Composition of nanofiltration whey permeate

Parameter I{?lti?ils Lactose |Minerals | Ca®* [Mg** | Na* | K* | CI

Value, g/l | 6,0+0,1 | 3,0+0,1 | 2,9+0,1 |0,015 {0,009 | 0,264 |1,248 |1,364
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The dependence of the permeate flux and retention for NanoRO membrane on
pressure is shown in the Fig. 4 during filtration of whey permeate. It can be observed
almost proportional rise of permeate flux J to the increase of the pressure AP to 4 MPa (Fig.
4 curve 1). Retention R for dry substances (Fig. 4 curve 2) increases with pressure up to a
transmembrane pressure of 3.0 MPa. It increases slowly from 3.0 to 4.0 MPa, and
obviously it will remain constant with further pressure rise. Based on this, pressure of 3.0
MPa was chosen to minimize energy consumption and to perform concentration of
nanofiltration whey permeate by reverse osmosis.

90 98
<
(1% 80 2 /4?/ r 97 °\°
:[ 70 \ / i 96
~ 60
- 95
50 L
1 - 94
40 <
30 - 93
20 v - 92
10 - 91
0 20
0 1 2 3 4 5
AP, MPa

Fig. 4. Experimental data on separation of nanofiltration whey permeate for reverse osmosis
membrane NanoRO:
1 —relationship of the permeate flux J as a function of the pressure AP;
2 —relationship of retention R as a function of the pressure AP.

During concentration of nanofiltration whey permeate, flux decreased continuously
with increasing VRR, i.e. feed concentration factor (Fig. 4 a). It reduced in 15 L/(m*h)
when VRR 1.5 was reached. At concentration factor higher than 1.5, the flux decreased
gradually. This fact can be explained as a consequence of the concentration polarization
layer formation on the membrane surface and membrane pore blocking by solution
components. The pore blocking increases the membrane resistance while the retained
particles on membrane creates an additional layer of resistance to the permeate flow. It also
leads to the raise of osmotic pressure of the solution. At the end of the filtration, the
concentration of nanofiltration whey permeate was 40 g/L including 26.2 g/L of lactose and
13.8 g/L of minerals.

Retention for lactose and minerals decreased gradually with VRR increase (Fig. 4 b).
It can be explained as follows: due to formation of concentration polarization layer on
membrane surface the filtration through the membrane occurs from the layers with the
enhanced concentration. Thus the permeate concentration increases and retention decreases.
The average salt retention was 96.0% and lactose retention was 97.5%. As the result,
permeate contained 0.21 g/L of lactose and 0.12 g/L of mineral salts.
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Fig. 4. Permeate flux J (a) and retention R (b) of NanoRO membrane during the concentration
of nanofiltration whey permeate (AP=3.0 MPa):
1 — minerals; 2 — lactose.

The scheme of two-stage whey treatment was developed based on the results of the
study (Fig. 5). It includes nanofiltration at the first stage and reverse osmosis at the second.
The obtained whey retentate after nanofiltration can be further concentrated up to 50% total
solids by evaporation or demineralized by electrodialysis. The retentate after reverse
osmosis can be used in non-lactose milk production to recover the mineral salt content [RU
Patent No. 2305196, 2007]. Reverse osmosis permeate with low lactose and salt content
can be discharged or used for cleaning, pre-rinsing, for washing floors and the outside of
plant and vehicles. Such a two-stage membrane treatment allows all the whey components
to be completely used and up to 90% of purified water on the amount of treated permeate
after nanofiltration of whey to be received that can be reused in the dairy plant.

Whey
Vimﬂ:l L Retentate
C=6.0% V=293 L
- — C=19.0%
Manofiltration *
Retentate
Permeate V=106 L
V=T0.7 L C=4 'jq.a
C=0.6% ’
. Reverse |—-
h T
Permeate
V=60.1L

C=0036"% «

Fig. 5. Material flows on the process flow diagram of two-stage whey treatment by
nanofiltration and reverse osmosis:
V — volume of the solution; C — concentration of total solids.
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Conclusions

Based on the results of the study it can be concluded that whey should be concentrated

to total solids of 20-22% by nanofiltration according to the results of lactose solutions
separation by nanofiltration. It was found that nanofiltration whey permeate contains 50%
of organic compounds (lactose) and 50% of inorganic components. Due to its high
chemical oxygen demand it should be previously treated before be discharged. The rational
pressure for its concentration by reverse osmosis is 3.0 MPa. The benefit of using NF+RO
cascade treatment of whey is full use of its components and the recovery of water suitable
for reuse in the dairy plant.
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Temperatures distribution in the «larger sugar crystal—
larger crystal sucrose solution—less crystal sugar sucrose
solution—-smaller sugar crystal-massecuite» cells system
depending on the boiling sugar massecuite time

Taras Pogoriliyy

National university of food technologies, Kyiv, Ukraine

Abstract
Keywords: Introduction. The process of obtaining crystalline sucrose is the
most energy intensive in sugar production. For its control in this
Sugar paper realized one of the following steps to create a mathematical
Sucrose model of the sucrose crystallization process.
Temperature Materials and methods. For solving the simultaneous 7
Solution unsteady heat conduction problems in each area with constant and
Crystal with variable thermophysical coefficients applied numerical methods
Massecuite (controlling volume method).

Results and discussion. Temperature distribution in each
considered system cells area found from the non-stationary parabolic
type differential equations in partial derivatives systems solution
with mixed boundary conditions (the first kind - to the left edge of
the first region "sucrose solution", and the other kind - for the right

Article history:

Received 07.10.2015 field last "massecuite") for two cases relative time boiling sugar
Received in revised massecuite /1, (t/1, = 0,15 ta v/1, = 1,0).

form 04.12.2015 It was found for each value t/t. two types of solutions: 1 -
Accepted 24.12.2015 temperature distribution in the system cells depending on the contact

time with a heating pipe; 2 - temperature distribution in the system
cells at the heating tubes outlet depending on the distance from the
heating tube inner surface. In each of these cases were considered
two different cases of non-stationary heat conduction problems: 1 -
with constant and 2 - with variable thermophysical characteristics of
each region separately. All cell temperature calculated based on
variable thermal coefficients smaller in magnitude than the
temperature calculated on the basis on constant thermal coefficients.
Result of calculations showed that the maximum temperature

Corresponding difference obtained for non-stationary heat conduction problem with
author: variables (compared with constant) thermophysical coefficients is

between -0.67% at t/t. = 0,15. Result of calculations showed that the
Taras Pogoriliyy maximum temperature difference obtained for non-stationary heat
E-mail: conduction problem with variables (compared with constant)
taras2212@gmail.com thermophysical coefficients is between -0.32% at t/t.=1,0. This

refers to the area that corresponds to the right border of sucrose
solution smaller crystal.

Conclusions. Temperature distribution in the system cells found:
a) within the heating tubes in each separate area system cells -
depending on the time of contact t.(t/1.); b) in each control volume
central point areas at the heating tubes outlet - depending on the
distance from the inner heating tube surface x.
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Introduction

The process of obtaining crystalline sucrose is the most energy intensive in sugar
production.

Current issues sucrose crystallization process and related processes that directly affect
the process were engaged Tetiana Vasylenko and Sergii Vasylenko [1], Hugot E. [2, 6],
Jenkins G.H. [3], Jiahui Chen [4], Baikow V.E. [5], Lauret P. [7], Alewijn W.F. [8],
Semlali Aouragh Hassani [9] and Thomas R. Gillett [10].

Based on the literature review can conclude the following: to describe the
crystallization of sucrose is extremely difficult and at present there is no single approach to
this issue. Therefore, in this paper the author realized one of the following steps to create as
the most complete mathematical model of the sucrose crystallization process.

This model should fully describe the heat and mass transfer process, which takes place
between the multiphase system components such as sugar massecuite.

To describe these processes with all the technological factors that affect the sucrose
crystallization, almost extremely difficult. Therefore, when creating a crystallization
process mathematical model, which is idealized nature, a simplifications number adopted.
In this case, the sugar massecuite presented as a cellular model [11]. Considered that each
sugar crystal cell is surrounded by a corresponding between crystal sucrose solution cell
over time boiling sugar massecuite. Hydrodynamic interactions occur only between cells.
Heat and mass transfer processes occurring inside cells and between them. Simulation of
unsteady heat and mass transfer processes carried out in several stages.

The first step is to find the temperature distribution in all cell systems. It is this and
devoted to this work.

The second phase is necessary to find the value in each cell concentration solution of
sucrose, sucrose value transferred between the cells and the amount of crystalline sugar that
will crystallize (or dissolve) in a cell crystal sugar. It is understandable that this problem of
unsteady diffusion mass transfer between cells, which consists of massecuite, is based
completely on getting unsteady temperature field distribution system cells.

Because of the limited scope of this work was considered one of the following steps to
create a mathematical model of the process of crystallization, which is related to finding
solutions of non-stationary heat conductivity problem for the considered cell system. In this
work, a continuation of [12] demonstrate the modeling process of unsteady heat transfer
simultaneously two sugar crystals that are surrounded by the corresponding cells sucrose
solution and simultaneously interact with massecuite.

Based on unsteady heat conduction problem solution is determined by temperature
distribution in each component of cells that are inside the heating tube. Accepted the initial
time 1.y = 0, when the whole cells system adjudged (included) to the bottom of a vertically
oriented heating tube. Final t..,g is the one time when the whole system comes out
simultaneously with heating tubes in its upper part. It is understandable that t,; value will
depend on the relative time of boiling sugar massecuite, i.€., Tc.end = Tc.end(T/Te)-

Note also that the crystal’s, sucrose solution’s and massecuite’s cell thermal
characteristics calculated based on the value of 1., will depend on the relative time of
boiling sugar massecuite t/t.. Therefore, in relation to the valuet., also use the
accountt, ¢=T.(1/T.), though this value in this paper is assumed by zero.
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Materials and methods

Similar to [12], assume that cell crystal sugar idealized version considered as
rectangular parallelepipeds (prisms) with the corresponding proportion of the parties [13].
The cell sucrose solution thickness surrounding the appropriate size (more or less) cell
sugar crystal, for each of these individual cases has the constant value across the lateral
sugar crystal surface [14]. Sugar crystal cell contact each other through the appropriate
sucrose solution cell and that densely adjoin one against another. The whole system of cells
"larger sugar crystal-sucrose solution larger crystal- smaller crystal-sucrose solution
smaller crystal" and massecuite by volume case schematically shown in Fig. 1.

. - massecuite

%
0
< |
[7, .
a
g
-—
(N
J

sucrose solution
of the crystal 1
sucrose solutfion

J====>n" crystal 2

\ symmetry axis of the heating tube

<_ the inner surface
of the heating tube

I
D g

—————

Fig. 1. Schematic location of the two sugar crystals with corresponding sucrose solutions
cells and massecuite inside the heating pipes by volume form

Due to by great complexity to find a solution of non-stationary heat conductivity
problem for a system of cells in three-dimensional coordinate on the case (Fig. 1), the cells
of the system applied method of transition from the volume equivalent to one-dimensional
model of the coordinate. Thus, the volume model of the system massecuite and cells (Fig.
1) for unsteady heat conduction problem was ultimately presented as a 7 one-dimensional
regions (Fig. 2) simultaneously in pairs come into contact with each other:

1. Left area larger crystal sucrose solution;

2. Larger crystal sugar;

3. Rights area larger crystal sucrose solution;
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4. Sucrose solution left area smaller crystal;

5. Smaller crystal sugar;

6. Rights area smaller crystal sucrose solution

7. Massecuite.

Note that in Fig. 2 shows a one-dimensional area as two-dimensional region with the
same height for all, equal to the average side bgiq> smaller crystal.

Problem is considered for the following two cases:

I - with constant and

II - with variable

thermophysical characteristics.

In the case of (I), when considering the nonstationary heat conduction problem with
simultaneously in all areas constant thermophysical characteristics, methods of calculation
as follows. We consider that at the initial moment t. = t.o(t/1.) system cells located in the
lower entry point in the heating pipe. According to the current value of the boiling sugar
massecuite relative time t/t. at the initial moment t. = t.(t/t.) for each area separately
records all technological factors. For cell sucrose solution technological factors are the
following values: dry substances DS(t/t.) and purity P(t/t.). For cell massecuite is an
additional value mass content crystals CR(t/1.). Note that each fixed value relative boiling
sugar massecuite time t/t. values of all technological factors remain constant during the
entire calculation process to determine the temperature. This means that during the contact
time Ty o(T/T,) TS Ty end(T/Ty) Of system cells from the heating tube inner surface.

For each time considered the value boiling sugar massecuite relative time t/t. initial
temperature for all areas simultaneously taken constant and equal to 7, i.e.
Ty, = TpAt/ty) = const, (i=1,...,7).

Further, at predetermined meaning t/t. based on fixed technological factors and initial
temperature 7y; = const, (i=1,...,7), the corresponding values thermal characteristics are
calculated in each separate area: density p;(DSi(t/z.),Pi(t/1.),CR(t/.), Ty,), (i=1,...,7), the
thermal conductivity A{(DS;(t/t.),Pi(t/t.),CR(t/7.),Tp:), (i=1,...,7), and heat capacity
coefficients ci(DS;(t/t.),Pi(t/.),CRi(t/.),T},), (i=1,...,7).

It is these thermal conductivity values A;, density p; and heat capacity c; (i=1,...,7), in
each separate area fixed and remain constant over the system cells contact
time T, o(T/T,) TS Ty end(T/Ty,) from the heating tube inner surface.

Thus, for the first case the constant thermal characteristics for each area separately
(Fig. 2) need to find a system solution (1) simultaneously for the seven non-stationary
differential equations systems parabolic type in partial derivatives (heat conductivity
equation) for the corresponding seven one-dimensional regions that pairs in contact with
each other, with mixed boundary conditions (2) - (5) and initial conditions (6):

oT, o°T —

—L=qa. _” | — 1’ 7 , 1
e a7 (M
7;(0,7)=TO=100, (2)

or; oT, _

_i> — — i+1 , i= l, ) 3
i ax - i+1 ax . ( ) ( )
T; x=I; = T;H x=1, 2 (l = 13_6) ) (4)
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Tl <o, 5)
ox |,
T,(x,00=T,, =75(i=17). 6)

In the case of (II) when considering unsteady heat conduction problems with variables
simultaneously in all areas of thermophysical characteristics, methods of calculation is
different.

First, as in the previous case (I) with constant thermophysical characteristics according
to the current value of the boiling sugar massecuite relative time t/t. at the initial
moment T, = T.o(t/t.) for each area separately records all technological factors: dry
substances DS(t/t.), purity P(t/t.) and value mass content crystals CR(t/z.).

Just as in the case of (I), each fixed value boiling sugar massecuite relative time 1/t
values of all process parameters remain constant during the whole time of the temperature
determine calculation: T, o(T/T)<T<Te end(T/Te).

As in the cases (I) for each time considered the value boiling sugar massecuite relative
time 1/7, initial temperature for all areas simultaneously taken constant and equal to 7, i.e.
Ty, = Tp(t/ty) = const, (i=1,...,7).

At predetermined meaning t/t. based on fixed technological factors and initial
temperature 7y; = const, (i=1,...,7), the corresponding values thermal characteristics are
calculated in each separate area: density p;(DSi(t/t.),Pi(t/1.),CR(t/.), Ty,), (i=1,...,7), the
thermal conductivity A{(DS;(t/t.),Pi(t/t.),CR(t/7c),Tp:), (i=1,...,7), and heat capacity
coefficients ci(DS;(t/t.),Pi(t/.),CRi(t/.),T},), (i=1,...,7).

The first step in calculating time T ;=1-At.+1.0(t/1.) in each region on the basis of the
thermal characteristics initial values is calculated the current temperature 7;(x; T 1),
(i=1,...,7), separately for each control volume in all system cells areas.

Further, the second and each subsequent j-th calculating time step T ;=j-Atct1c o(T/1c),
(j=2,3,4,...), the calculations algorithm to determine the temperature distribution in areas
with variable thermophysical characteristics consists the following two stages:

1 - according to the previous (j-1)-th calculation time step ;. 1=(j-1)-ATc+Tco(T/1c),
(G=2,3,4....), temperature distribution Ti(x;,%c1), (i=1,...,7; j=2,3,4,...), found in all areas
under fixed all technological factors values compute the thermal characteristics value of
each region separately:

Pi(DSi(t/10),Pi(/1c), CRi(V/7e), TilXi Te -1))s

M(DSi(t/7),Pi(t/1e), CRi(T/10), Til(Xis Te 1)),

¢i(DSi(t/7¢), Pi(t/1), CRi(t/10), Til(Xis Te 1)),
i=1,...,7;j=2,3,4,...;

2 - on basis of received values in the preceding paragraph, thermal characteristics of
the j-th time step T.j=j-Atc+1co(T/1), (j=2,3,4,...), in each area calculated current
temperature values 7;(x;t.3), (i=1,...,7; j=2,3,4,...), separately for each control volume in
all system cells areas.

The first and second paragraphs calculation algorithm to conduct until the whole
system cells located inside the heating tubes, that is, to the time T, ¢n(t/Tc).

Thus, in this second case, all the thermal characteristics for each separate region for
each j-th time step calculation will take into account technological characteristics and
current temperature T(x;tj), (i=1,...,7; j=1,2,3,...), in these areas.
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Thus, for the second case the variable thermal characteristics for each area separately
(Fig. 2), need to find the system solution (1") simultaneously for the seven non-stationary
differential equations systems parabolic type in partial derivatives (heat conductivity
equation) for the corresponding seven one-dimensional regions that pairs in contact with
each other, with mixed boundary conditions (2°) - (5") and initial conditions (6°):

oT, T — N
pi(DSi,Pi,CRi,YZ)CI-(DSi,Pi,CRi,Z)—I22 )“i(DS{sP{aCRpT;)L 9(i=197)a (l )
ot Ox ox
T,(0,7)=T, =100, 2)
aT i+1 ; 1k *
_ﬂ‘i (DSi’Pi aCRia];)a_l = _im (DSmst ’CRHI’T;H) l ,((=16), (3)
X x=1; x=1;
Tl =Tl - (=16, )
orT. .
— =0 s (5 )
ox |,
T,(x,0)=T,, =75,(i=17) ©6)

Conditions (4) and (4 *) - the so-called conditions "crosslinking".

The initial temperature system cells assumed the same for all regions simultaneously
and equally 75°C. The temperature of the heating tube’s inner wall assumed constant over
the tube entire height and equal to 100 °C. It was this temperature has been taken as a first
region’s left boundary condition (Fig. 2).

All other boundary conditions (3) - (4) and (3 *) - (4 *) - expressing an ideal heat
exchange law between the neighboring cells of the system.

Boundary conditions (5) and (5*) derived from the physical sense, because the
problem in three-dimensional case considered as axisymmetrical (the last seven region right
end in Fig. 2 coincides with the heating tubes symmetry axis).

Solve unsteady differential equations system (1) with constant thermophysical
characteristics with appropriate boundary conditions (2) - (5) and corresponding initial
condition (6) an analytical method [15] is difficult.

Solve unsteady differential equations system (1°) with variable thermophysical
characteristics with appropriate boundary conditions (2°) - (5°) and corresponding initial
condition (6°) an analytical method [15] is virtually impossible. That is why in this case
were applied numerical methods using well-known controlling volume methods [16, 17].

Discretization in time was At, = 0,001 s. Grid splitting is assumed to irregular when
coordinate sampling discretization conducting. Each region separately (Fig. 2) smashed on
the corresponding control volumes number: nl =n3 =n4 = n6 = 10, n2 =n5 = 20, n7 =
100.

The cells values are accepted the following sizes: a.; | = 5,0-10"* m, Sig,1 = 4,29-10°° m,
.2 =2,5-10% m, 812 = 3,73-10° m, a,, = 4,83896-10° m.

Based on the calculations, the end contact time of the cell system with the heating
tubes wall for boiling relative time t/t.=0,15is Tcenq = 3,95 sec, and with t/t. = 1,0 is
Te.end = 67,93 sec.
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Results and discussion

The calculations conducted for the following values of the relative boiling sugar
massecuite time t/t. = 0,15; 0,2; 0,3; 0,4; 0,5; 0,6; 0,7; 0,8; 0,9; 1,0 for the aforementioned
non-stationary heat conduction problems (1) - (6) and (1*) - (6 *).

Because of limited volume in this paper are given only two cases relative boiling sugar
massecuite time 1/t : at the winding crystals time (t/t. = 0,15) and complete the boiling
sugar massecuite time (t/t= 1,0). In each of these cases the numerical calculations results
obtained as the solution of equations system (1) - (6) with constant thermophysical
characteristics and as the solution of equations system (1*) - (6*) with variable
thermophysical characteristics were are presented in the following two cases.

1) The first case is considered the coordinate average temperatures distribution in each
one-dimensional region (Fig. 2) depending on the contact time 7., (0 <t.<t.(t/t.)) of all
system cells with the heating tube inner surface for sustainable (hereafter denoted through
index «cnst») and variables (denoted by the index «var») thermal characteristics of this
system cells components.

2) The second case are given the final coordinate x distribution (x is a distance from
the inner heating tube surface to its symmetry axis) temperatures in one-dimensional areas
(Fig. 2) corresponding to the outlet system cells from the heating tubes.

The graphics is also presented for the sustainable (index «cnst») and variable (index
«vary) thermal characteristics case at 1/t, = 0,15 and t/t. = 1,0.

The first case calculations temperature distribution results in the regions when t/t.=
0,15 is shown in Fig. 3, when t/t,= 1,0 is shown in Fig. 4.

The final calculations results in time T,.,q Will present in a table 1 for the
temperatures comparison. As mentioned, the calculated contact time is Teq = 3,95 sec at
boiling sugar massecuite relative time t/t. = 0,15.

Table 1
The average values temperature distribution in the system cells areas at the heating tubes outlet
(with a relative massecuite boiling time t/t. = 0,15 contact time is T, cna = 3,95 sec)

Teend = 3,95 sec T, T, T; Ty Ts Te T,
(th, = 0,15)

Tcnst 99,54691 94,80251 90,24084 | 89,49273 | 87,33393 | 85,29493 | 75,9377
Tvar 99,52878 | 94,45600 | 89,67761 88,93455 | 86,75772 | 84,72311 75,87787
Ti,var / Ti,cnst 0,99982 0,99634 0,99376 0,99376 0,99340 0,99330 0,99921
Ti,cnst / Ti,var 1,00018 1,00367 1,00628 1,00628 1,00664 1,00675 1,00079

T _T -0,0182 -0,3655 -0,6241 -0,6237 -0,6598 -0,6704 -0,0788
i,var i,cnst 100 %

i,cnst

T _T 0,0182 0,3668 0,6281 0,6276 0,6642 0,6749 0,0789
i,cnst i,var 100 %

i,var
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Fig. 3. The areas temperatures distribution (the average values in the area along the
coordinate) depending on the contact system cells time with the inner heating tubes surface
(relative time massecuite boiling /t.= 0,15):
e Region 1 (left side of the larger crystal sucrose solution cell):
1 — T, cnst (all region 1 thermal characteristics are constant);
2 — T var (all region 1 thermal characteristics are variable);
e Region 2 (larger sugar crystal):
3 — Taenst (all region 2 thermal characteristics are constant);
4 — T, v (all region 2 thermal characteristics are variable);
e Region 3 (sucrose solution larger sugar crystal, right side of the cell):
5 — T3enst (all region 3 thermal characteristics are constant);
6 — T3.yur (all region 3 thermal characteristics are variable);
e Region 4 (sucrose solution smaller sugar crystals, the left side of the cell):
7 — T4 enst (all region 4 thermal characteristics are constant);
8 — T4yar (all region 4 thermal characteristics are variable);
e Region 5 (smaller sugar crystal):
9 — Ts enst (all region 5 thermal characteristics are constant);
10 — Ts e (all region 5 thermal characteristics are variable);
e Region 6 (sucrose solution smaller sugar crystal, right side of the cell):
11 — Tg enst (all region 6 thermal characteristics are constant);
12 — Te yar (all region 6 thermal characteristics are variable);
e Region 7 (massecuite):
13 — Ty cns (all region 7 thermal characteristics are constant);
14 — T7 . (all region 7 thermal characteristics are variable).
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Fig. 4. The areas temperatures distribution (the average values in the area along the
coordinate) depending on the contact system cells time with the inner heating tubes surface
(relative time massecuite boiling t/t.=1,0).

* Designations the same as in Fig. 3.

The calculations results of relative temperature change in each area in the Table. 1 also
shows. The constant coefficients calculations result for the relative temperatures change
case is represented by T;.. / Ticns. The variable coefficients calculations result for the
relative temperatures change case is represented by T; s / Tivar- The calculations results of
relative temperature growth in each area in the Table. 1 also shows.

In the case of relative temperatures growth the calculations result with constant
coefficients represented by ((Tivar — Ticost) / Ticnst):100%. In the case of relative
temperatures growth the calculations result with variable coefficients represented by
((Ticnst — Tivar) / Tivar)-100%. Note the last two cases, the result is represented as a
percentage (%).

As seen from these last data take account variable (compared with constant) thermal
characteristics results in a lower values for each temperature region.

The greatest difference between the temperatures about -0.67% is obtained in the sixth
region corresponding to the right side of the sucrose solution smaller crystal cell.

Further, the calculated contact time is T..,q = 67,93 sec at boiling sugar massecuite
relative time t/t. = 1,0. Thus, we get the following temperature distribution final data at
time Ty eng = 67,93 s, which are presented in Table 2.
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Table 2
The average values temperature distribution in the system cells areas at the heating tubes outlet
(with a relative massecuite boiling time t/t. = 1,0 contact time is t.cng = 67,93 sec)

Tc,end = 67793 sec Tl T2 T3 T4 T5 T6 T7
(t/t. = 1,0)

Tenst 99,88552 |98,71697 |97,55134 | 97,33923 | 96,71924 | 96,10151 | 79,87282
Tyar 99,87960 |98,60743 |97,34421 | 97,12354 | 96,45859 | 95,79789 | 79,71489
Tivar / Ticnst 0,99994 | 0,99889 | 0,99788 | 0,99778 | 0,99731 | 0,99684 | 0,99802
Ticost / Tivar 1,00006 | 1,00111 | 1,00213 | 1,00222 | 1,00270 | 1,00317 | 1,00198

T . -T
v L1009 | -0,0059 | -0,1110 | -0,2123 | -0,2216 | -0,2695 | -0,3159 | -0,1977

i,cnst

. -—T
Lt Y100 | 0,0059 | 0,1111 0,2128 0,2221 0,2702 0,3169 | 0,1981

i,var

The calculations results of relative temperature growth in each area in the Table. 2 also
shows. The constant coefficients calculations result for the relative temperatures change
case is represented by T;.. / Ticns. The variable coefficients calculations result for the
relative temperatures change case is represented by T;cus/ Tiva- The greatest difference
between the temperatures about -0.32% is obtained in the sixth region corresponding to the
right side of the sucrose solution smaller crystal cell.

It is understandable that calculating an approximate temperature distribution for
practical purposes is sufficient to use a non-stationary heat conduction problem solution for
the thermal characteristics constant coefficients case in each individual area. This greatly
facilitates the creation of such a algorithm calculations program and reduces the calculation
time. However, in the future it will be necessary to find the concentrations distribution on
each individual sucrose solution cell. Therefore it would be to carry out calculations to
determine the temperature distribution in the system cells, taking into account variable
thermal characteristics. This is according to the author more consistent with the real
physical mass sucrose crystallization process.

Next, consider the calculations results for the second case, the temperature distribution
depending on the distance x from the heating tube inner surface to its symmetry axis.

The above case temperature distribution with a massecuite boiling relative time
t/t. = 0,15 is shown in Fig. 5, while t/t. = 1,0 — is shown in Fig. 6.

As seen from Fig. 5 and Fig. 6, the thickness of the overheated liquid different.

When 1/1.=0,15 temperature system cells at a small distance from the wall heating
significantly decreases (Fig. 5), and at a distance of x=4,842-10° m temperature is only
75,00002 °C.

This applies in the case of permanent, and in the case of variable thermal
characteristics.

When 1/1.=1,0 temperature system cell with distance from wall heating also
significantly decreases, but at a greater distance from the previous case (Fig. 6), and at a
distance of x=2,2311-107 m temperature is only 75.00001 °C. This concerns the case of
constant thermal characteristics.

In the case of variable thermal characteristics temperature is also 75,00001 °C, but at
a distance x = 2,1672:10> m.
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Fig. 5. The temperature distribution depending on the distance x from the heating tube inner
surface to its symmetry axis (massecuite boiling relative time /7. = 0,15):
1 - Ty cnst (all thermal characteristics in all 7 regions is constant);
2 - Tyvar (all thermal characteristics in all 7 regions is variable).
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Fig. 6. The temperature distribution depending on the distance x from the heating tube inner
surface to its symmetry axis
(massecuite boiling relative time /1. = 1,0):
1 - Ty cnst (all thermal characteristics in all 7 regions is constant);
2 - Tyvar (all thermal characteristics in all 7 regions is variable).
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Conclusions

The temperature distribution in the one-dimensional areas system are obtained.

Each of them is represents a certain cell (part of the cell) volume model cell " greater
sugar crystal-sucrose solution greater crystal- smaller sugar crystal-sucrose solution
smaller crystal" and massecuite that surrounds these cells.

Considered two cases of temperature distribution:

1) depending on the contact time t.(t/t.) the whole system cells from the tube heating
wall inner surface;

2) depending on the x distance from the heating tube inner surface to its symmetry
axis.

In both cases, the calculations carried out t/t. = 0,15; 0,2; 0,3; 0,4; 0,5; 0,6; 0,7; 0,8;
0,9; 1,0. This paper presents the results only for two cases relative boiling time: t/t. = 0,15
and t/t. = 1,0.

In each of these cases were considered constant or variable thermal characteristics for
each area simultaneously.

The temperature distribution with lower values in all areas get taking into account
variable thermal characteristics. The biggest differences in the system cells temperatures
distribution at constant and variable thermal characteristics are less than 1%.

The results obtained the temperature distribution required in the future to solve the
nonstationary diffusion mass transfer problem in system cells consisting of two sugar
crystals, each of which is surrounded by a corresponding sucrose solution amount.
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Introduction. The main purpose of research is to provide a
timer-based polymer composition of high pressure polyethylene
and cobalt stearate, which starts self-destruction through a
certain period of time and can be used in the production of mini-
packets for packing food products in supermarkets and further
reduce environmental pollution.

Materials and methods. To determine the technological
parameters processing of the compositions were performed
thermomechanical and differential thermal analysis of cobalt
stearate. To assess the destabilizing impact of cobalt stearate in
the mixture held in the timer determination shrinkage
conditional strength and elongation, getting dry residue by
dissolving in xylene and water absorption. Infrared spectroscopy
was used to assess the destabilizing effect on the molecular
level.

Results and discussion. In determining the properties of
cobalt stearate the thermomechanical curve confirmed by the
plateau crossing from the pseudo-crystalline to the amorphous
state. Analysis was conducted with next parameters: starting
temperature measuring 16.8° C, weighed material - 24.1 mg, the
sensitivity of apparatus - 20mg, rising of temperature 10 ° / min,
weight loss after full cooling oven 85.5 %, the decomposition
start temperature - 200°.

The optimal concentration is area of 3% in which the
shrinkage of film sample was 46%, the value of the conventional
longitudinal strength decreases after 3 months of exposure,
corresponding to the climate zone of central Ukraine. After
dissolving samples in xylene percentage of lost mass was
99.74%, which is a comparative characteristic for assess the
depth of degradation chains. In determining of water absorption,
the maximum exposure available for next investigation is 8
hours, at which water absorption is 21.4%. Infrared spectroscopy
with increasing irradiation time gives the highest rate of ketone
groups formation (in the range 1710-1725 cm™), alcoholic
groups (1150 cv) and a significant increase in the amount of
water adsorption (3360 cm™) at a concentration of cobalt stearate
within 3%, which also demonstrates depth of chains degradation
on molecular level.

Conclusion. The timer-based polymer composition based
on high-pressure polyethylene and cobalt stearate is designed
with maximum efficiency in the area of 3%, proved its
effectiveness and efficiency.

662 ——Ukrainian Food Journal. 2015. Volume 4. Issue 4 —



Processes and equipment of food productions
Introduction

The disposal of trash is a problem confronting our society [1]. Our available landfills
are becoming exhausted. While polymers compose only about 8% by weight (20% by
volume) of landfills [2], there is much focus on polymer accumulation because of their high
visibility [3]. Recycling is one of the most important actions currently available to reduce
these impacts and represents one of the most dynamic areas in the plastics industry today
[4]. But recycling requires additional financial investments, moreover, to gather footage for
a film packaging recycling extremely difficult. The article considers specifically film
packaging materials for packing food and nonfood products, the most common of them -
mini-packages for supermarkets. Therefore, the main goal is to create efficient polymer
compositions based on high-pressure polyethylene and cobalt stearate, which is influenced
by environmental factors (UV radiation, temperature, humidity) would break down after a
specified period of time and not be a threat for environment.

Materials and methods

To determine the technological parameters processing of the compositions were
performed thermomechanical and differential thermal analysis of cobalt stearate. To assess
the destabilizing impact of cobalt stearate in the mixture held in the timer determination
shrinkage conditional strength and elongation, getting dry residue by dissolving in xylene
and water absorption. Infrared spectroscopy was used to assess the destabilizing effect on
the molecular level.

Compositions. Compositions, used for getting samples are presented below (Table 1).

Table 1
Compositions used for samples
Component Concentration C, %
1 2 3 4 5 6
LDPE 15803-020 100 99,9 99,5 99 97 95
Cobalt stearate 0 0,1 0,5 1 3 5

Getting of film samples. The hopper is filled by prepared composition comprising of
high pressure polyethylene stamps 15803-020 and cobalt stearate. Preparation of the
composition of dry components was conducted immediately before loading into the
extruder to avoid excessive moisture environment and stratification. Samples were got by
hot-melt extrusion [6], [7].

Firstly, preparation of composition was planed by method of dressing polyethylene
granules and powdering them by cobalt stearate [11]. But after research, it became clear
that because of relatively low compared to the polyethylene melting point of cobalt stearate
serves as dressing himself, that is an additional component that would carry out the same
function, such as paraffin or stearin simply not needed [8]. In addition, the additional
component would increase the content of low molecular weight fraction, ie, reduced density
to melt.

By varying the concentration of cobalt stearate received film with different its
containing, ranging from 0 to 5% in polymer matrix.
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Formation of the film is due to air supply, cooling intensity and speed of pulling rolls
receiver.

Main specifications of installation:

The diameter of the worm, mm - 90

Rim Diameter, mm - 220

Dorn diameter, mm - 75

The size of the gap forming, mm - 1

The extent and degree of stretching blow are important parameters of the formation
process, since their change can be obtained isotropic and anisotropic film, improve physical
and mechanical properties of the film.

Table 2
Technological parameters of the process of obtaining blown film based on LDPE compositions

Compositions Values
Parameters 1 2 | 3 | 4 | 5
Temperature, °C:
Loading zone 60
First worm zone 120
Second worm zone 160
Circular zone 180
Head 180
Rotational speed of worm n, 15
turn/min
Tension on anchor, V 220
Current strength worm drive, A 19 15 17 17 18
Productivity G, kg/h 7,78
Admission speed film V, m/min 2,8
The width of sleeve, mm 235+2 | 280+2 | 2355 230+5 230+ 5
(with an allowance, %)
Blow degree, % 179 194 191 191 191

Periods of exposure. Based on data from NASA, the average intensity of irradiation
latitude in which the Ukraine is 3,2 kW / day.
Average radiation intensity is:
3,2-1000-365 =1168000W / year

Just as in the lab are available two lamps, 400W and 1000W intensity calculation is
provided for both of them.

Lamp intensity 400W, imitates UV-radiation in the environment for 121,67 hours.

To simulate the exposure duration of month it will need 10h:

121,67-30
365

Therefore, selected for the study intervals 1,2,3,4,5 months of this lamp imitates 10, 20,
30, 40 and 50 hours of exposure.

Based on the fact that the lamp of 1000W intensity is 2,5 times stronger, it was decided
to use it. This lamp simulates intervals 1,2,3,4,5 months at 4, 8,12, 16 and 20 hours
exposure equivalent climate zone of central Ukraine. Thus, the characteristics of the film
used to package introduced mandatory property - degradation term.

=10h
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Results and discussion

The impact of cobalt stearate on destruction of polyethylene macro — chains. The
feasibility of using it except prevalence (widely used in rubber, tire production) and
economic accessibility as a catalyst for action photoaging.

Under the influence of UV-rays and provide additional energy, the least strong link
~Co - O~ rushes and formed active macro-radical chain begins to break down polyethylene.

In this process is a photochemical degradation (photolysis) caused by light and caused
cobalt stearate [9]. During photolysis, takes place not only breaking apart chemical bonds
but also stitching, double bonds and formation of free radicals. The process is
characterized by the quantum yield gaps chain (number of breaks per absorbed quantum of
light), which for various polymers is in the range of 10 *-10"'. Because of the high
concentration of free radicals in relatively small areas, the destruction is accompanied
stitching macromolecules, sometimes above the prevailing destruction.

The first stage is formation of macro-radical. In the case of cobalt stearate, stearin
anion pulls over the electron density and thereby develops the double bond thus formed
macro-radical.

-CH,-CH,-CH,-CH,-—-CH,-CH,+CH,-CH, -
Further, the same processes as in the thermal destruction can proceed in the polymer.
Since breaking the chain already held, begins its further growth:

R*+0, > RO,
RO; + RH — ROOH + R’

In addition, the influence of RO® -radical can also be described by the following
mechanism:

RO H
o
}\ C{' —CTE

RO. + /C e CH, CHh  www
2

v CH CHa s

H H

— \ C C/ +ROF
AN

In parallel form macromolecular compounds. RO° -radicals can further decompose
scheme that is below.
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O [ ]

‘ ° O AN
~CH2— CH— CH>~ ——> ~CH2 + CH — CH2~

T

Aldehyde group, continue being oxidized:
O

/ (] @
RfC\H + 02 —> R + CO + HO:

The thermo-mechanical and differential thermal analysis of samples. In
determining the properties of cobalt stearate by differential thermal method the
thermomechanical curve confirmed by the plateau crossing from the pseudo-crystalline to
the amorphous state. In view of the state of solid cobalt stearate it suggests about the crystal
structure as well as broken, when force is applied, having a straight edge chipping and
shine. Upon reaching a plateau, it is clearly evident that the material is amorphous. By
analysis which was conducted with next parameters: starting temperature measuring 16.8°
C, weighed material - 24.1 mg, the sensitivity of apparatus - 20mg, rising of temperature
10 ° / min, weight loss after full cooling oven 85.5 %. The curve shows exo-effect of
sample with increasing temperature. Up to 200° C temperature observed slow "soft"
growth of curve corresponding to undermine the falling mass. This trend is explained by the
foaming material through the device because of the high sensitivity captures the seeming
increase in mass of the sample. At 200° C the beginning there plateau, which at the value
of 250° C passes in a fairly sharp rise in the curve is falling value of the mass. This
temperature clearly shows that sample starts to burn and decompose. In the range of 300 °
C-500° C is thermal expansion of the material. The highest peak accounted on 450° C,
which corresponds to the point in which the process takes place with the greatest activity.
Waves on the curve in the temperature range 550° C-950° C can be explained in two
points. The first is high sensitivity equipment that captures noises. The second is the
possibility of moving to another sample verifiable modification.

Determination of shrinkage. Higher concentrations of cobalt stearate reduces the
shrinkage. This phenomenon can be explained by increased yield strength, as evidenced by
the fall amperage anchored motor. Since the viscosity dropped, then the molecules forming
the sleeve easier sliped relative to each other and to a lesser degree there was swing the
sectors degree of orientation is reduced as the confirmed results of the study on shrinkage.
Growth values the importance shrinkage 5% * explains the presence of quite large particles
of cobalt stearate, visible to the naked eye, which are centers of concentration of stress.

Determination of relative strength and elongation. Research carried out in each
group concentrations of cobalt stearate and over time during irradiation. The starting point
was to compare the strength characteristics for each value of the concentration of cobalt
stearate to radiation. The lowest values observed at concentrations of 0.5% and is
accompanied by a sharp drop in viscosity.

That is, changing the viscosity and thermal characteristics. At constant cooling
conditions, the drop of viscosity caused displacement crystallization line. Since the distance
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to the line of crystallization decreased, it resulted in underdevelopment crystallite structure,
which led to a lower value of relative strength compared to other models.

In each of the exposure period is compared between samples with different
concentrations of cobalt stearate. A comparison of the graphs shows that the most
destructive action endowed is area of concentration 3%. This concentration is optimal.
Optimum results from the fact that up to 3% cobalt stearate in the composition is escalating
destructive properties.

As said before, the samples obtained by the same parameters with the concentration of
5% are not accepted for investigation, because so much of cobalt stearate gives a high
volume of bubbles. This model does not reflect the real picture of strength characteristics.

Instead, the samples with the same concentration of cobalt stearate, but produced at
lower turns were used. With increasing exposure time, sample with concentration of cobalt
stearate 5% yield samples at 3%, because firstly, for such a large number of accumulted
radicals, as in samples with a concentration of 5%, beginning the process of crosslinking,
and secondly, visible to the naked eye stearate cobalt particles in the thick film perform
function of reinforcing the principle of reinforcing particles.

Determination dry residue dissolving in xylene. Film samples with concentrations of
cobalt stearate 0.1, 0.5, 1, 3, and 5% were obtained following dependence.

The graph in Figure 1 clearly shows that over time, the strongest fall observed in the
weight value once the concentration of cobalt stearate 3%, due to the most intense
destruction of macro-chains for the concentration.

There is a complete dissolution of the sample with the concentration of cobalt stearate
3%, indicating the deepest in this number of samples degradation of the polymer chains.

120

100 [

Mass loosing, %

60 3

40 t

20

0 1 1 1 1 1
4 8 12 16 20
Exposure time, h

Fig. 1. Dependence of weight loss in dissolving in xylene for pure PE and cobalt stearate
contented. Concentrations are 1 — 0%, 2- 0,1%, 3 - 0,5%,4 —1%,5—3% and 6 — 5%.
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Determination of water absorption. For comparison, in each row exposure time,
studied a sample of pure PE films.

Speaking about the most effective concentration of cobalt stearate 3%, the graph
presented in Figure 2 shows that in times of irradiation 8-16 hours, water absorption is
reduced, as well as in most of the samples which could be explained by the phenomenon of
crosslinking, which also initialized UV-radiation [12],[13]. This analysis allowed to
determine not only the amount of water absorbed, indicating the degree of degradation of
the polymer chains, but also clearly see the influence of moisture in the environment to
your samples. Since moisture is an additional natural factor and affect sent to landfill mini
package with UV radiation, no harm will see qualitative changes in the samples [10].

w w B
o &) o

N
(¢}

Water absorbing, %

20

15

10

()

4 8 12 16 20
Exposure time, h

Fig. 2. The dependence of water absorption of the exposure time for pure PE and cobalt
stearate contented. Concentrations are 1 - 0%, 2- 0,1%, 3 - 0,5%,4 - 1%,5—3% and 6 — 5%.

After the moisturising, some samples were not possible to weigh because of the fact
that they are almost completely dispersed or dissolved. The most effective concentration is
3%.

Infrared spectroscopy. Figure 3 shows the infrared spectrum of the film of pure PE. It
is characterized by peaks is in the range of 2930 cm™ to 2840 cm™, corresponding to
oscillations of group CH, (assym) and heart failure, as well as peaks in 1460 cm™ (8CH,),
1365 cm™ (3CH,) and 710 cm™ (yCH,).

Significant changes in the internal structure of samples with a concentration of 3%
cobalt stearate can be seen already after 4 hours of irradiation under UV. There was a big
peak in the area of 1710-1725 cm™, indicating the formation of ketone groups. Ketone
groups show that the dissolved polymer chain really started to attach oxygen. In addition,
the area of 1150 cm™ peak seen characterizing the alcohol group C-O, which also shows
the lipid chains with torn ligaments. As a result of shorter chains, increased water sorption
content in the sample.
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Fig. 3. Infrared spectrum of pure PE films
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Fig. 4. The infrared spectrum of the film containing 0.1% cobalt stearate without irradiation

——Ukrainian Food Journal. 2015. Volume 4. Issue 4 — 669



-Processes and equipment of food productions

100

90

801

70 1

3360 -OH
60 | H20

2660 CH2 (sym) c0

507 1300 CH2

(amorph)

40 r 710 CH2

30
1460 CH2
20
10
2930 2840 CH2 (asym)

0
4000 3600 3200 2800 2400 2000 1600 1200 800 400

Fig. 5. The infrared spectrum of the film containing 3% cobalt stearate after 4 hours of
exposure
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Fig. 6. infrared film containing 3% cobalt stearate after 8 hours irradiation
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Fig. 7. The infrared spectrum of pure PE films after irradiation for 8 hours
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Fig. 8. infrared film containing 3% cobalt stearate after 12 hours of exposure
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Fig. 9. The infrared spectrum of pure PE films after 12 hours of exposure

Comparing film samples without filling stearate cobalt and filled with cobalt stearate
with concentration of 3% after exposure for 12 hours, conclusions can be done. Over time,
deeper 1710-1725 cm™ peak in the area, indicating that the increase in ketone C = O groups
and deepening oxidizing of chains. In addition, the peak in 1150 cm™ zone was deepened
in, that of alcohol, which is oxidized one end of the chain, accumulate over time.

Data of Infrared spectroscopy clearly show that cobalt stearate percentage in area of
3% actually works as destabilizing additive that promotes oxidation and degradation of
polymer marco-chains.

Conclusion

The timer-based composition based LDPE and cobalt stearate at maximum efficiency
in the neighborhood of 3% concentration is developed, proved its effectiveness and
efficiency. In this part of the composition there is a profound degradation of the polymer
chains that proved complex of analyzes, which simulated use of the product for the purpose
of the film, and after that - the impact of environmental factors.
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Introduction. The aim of this survey was to evaluate
the consumers' behaviour of dietary supplements and over
the counter drugs on the market in the Czech Republic and
to define four main segments of customers. Group of
pharmacy customers in the Czech city was interviewed to
find out, how often they buy dietary supplements and over
the counter drugs.

Materials and methods. Respondents came from a
sample aged from 18 to 80 and most of respondents were
rather higher educated. A method of research was structured
questionnaire. Respondents were asked prior drugstores.

Results and discussion. There is a need for consumers'
education on reliable use of herbal medicines and herbal
dietary supplements, in order to improve their awareness of
the limits of herbal remedies safety and potential risks of
their combination with drugs. The most important findings
are, in the Czech Republic 86 % of respondents buy dietary
supplements and majority of responded consumers (64 %)
believe its effect on health. Based on our research, four
segments were defined, called as ,,caring®, ,misttrustful®,
,hatural“ and ,trustful”. ,,Caring™ customers are the most
numerous (64 %) and buys the most painkillers, but spend
almost the least amount of money (5.29 € per month for
over the counter drugs and dietary supplements). “Natural*
customers have share of 14 % in the Czech population. This
group buys mostly dietary supplements and other types of
drugs. “Trustful* buyers prefers medicines for flu and colds
and for digestion. They have also the second highest
payments for over the counter drugs and dietary
supplements. “Misttrustful“ customers do not buy any over
the counter drugs and dietary supplements.

Conclusion. This research builds on the existing
literature on pharmaceutical marketing and gives
comprehensive findings about Czech dietary supplements
and over the counter drugs market.
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Introduction

Dietary supplements are vitamins, minerals, amino acids, specific fatty acids, extracts
and other substances with significant biological effect (by Act No. 110/1997 on food as
amended by the Act No. 306/2000 Sb. § 2. letter i). These products are available in
pharmacies, drugstores, groceries and are available without any prescription. Prior bringing
them in the market, National Health Institute has to evaluate their health harmlessness. In
contrast with pharmaceuticals, nobody evaluates their effectiveness [1].

Dietary supplements are also products which look very similar to pharmaceuticals, but
this is only specific category of foodstuffs. It is concentrated source of vitamins and mineral
substances or other substances with nutritional or physiological effect, contained in the
foodstuff itself or in the combination of foodstuffs, intended for direct consumption in
measured small unit quantities. Another goal of dietary supplements is to supplement the
normal diet consumer level and positively affect his or her health.

In the Czech Republic dietary supplements are solved in the following legislative
documents. Bill of Ministry of Health No. 225/2008 Sb. defines requirements for dietary
supplements and food enrichment (amended by bill No. 352/2009 Sb — changes of
recommended dose of some minerals and vitamins), where are listed allowed vitamins and
mineral substances, their purity and maximum amounts per daily dose. Bill No. 352/2009
Sb. also presents a list of plants, which are prohibited for production of dietary
supplements. Other documents which deal with dietary supplements are Act No. 110/1997
Sb., on food and tobacco products and Ordinance of European Parliament and European
Council No. 1924/2006 on nutrition and health claims made on food labelling [2].

Literature review

Customer behaviour reflects the totality of their decisions regarding goods, services,
activities and ideas, namely the acquisition, consumption and disposal of goods or services
[4]. Customer behaviour is influenced by cultural, social and personal factors. Cultural
factors are presented as the largest and broadest group and they include ethnicity, religion,
racial group and social class. Social factors comprise family, reference groups, social role
and position in society. Personal factors include age, occupation and lifestyle [5].

There are two approaches to the analysis of customers: quantitative and qualitative.
Qualitative analysis may be performed by the black box model, which is based on stimulus
and response. Advertising can be one of the stimuli. A marketer looks for the reasons why a
customer responded. Another qualitative analysis is based on the decision-making process,
which includes recognising the problem, searching for information, evaluating alternatives,
purchase decision and behaviour after purchase.

Customer behaviour is an ongoing process. This process does not end with purchase
and payment. It involves the handling of products, repeat purchases and satisfied or
unsatisfied behaviour [6].

Customer behaviour involves many different actors. Each of them has a different role.
Each role may be performed by one person or one person can perform many roles. The
purchaser and user of a product may not be the same person. Other roles include informant,
decider and influencer [6].

Customer behaviour comprises five elements. Each of these elements influences
marketing strategies and tactics. In models of customer behaviour, many questions describe
behaviour accurately, such as what a customer buys and when and where a customer buys
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it. The actors in a decision-making process have many roles: information gatherer,
influencer, decider, purchaser and user. The decision-making process takes place at a
certain time

Advertising can play an important role in a decision-making process, especially
informing and influencing. Advertising informs about new and existing medicaments, and
an advertisement may have different forms such as television and radio advertising,
advertising on the Internet, in pharmacies or in magazines. This is valid for the
medicaments freely available.

These factors may affect the Decision making process. Purchasing decision-making
process has several phases. The phases are follows: recognition, information search,
alternative evaluation and selection, outlet selection and purchase, and post-purchase
processes. There are certain factors that play a role at each phase [7].

Consumer behaviour is influenced by many factors. Customers are influenced by a risk
of buying, innovativeness in the adoption of new products, variety in purchase, retail
facilities or window displays, and interviews with other persons about purchases [9].

Internal and external factors affect customers. These facts are transferred to decision-
making process by affected customers. Individuals develop self-concepts and subsequent
lifestyles based on a variety of internal and external influences. These self-concepts and
lifestyles produce needs and desires. It affects the decision-making process, as is indicated
in [7]. The decision-making process affects internal and external factors in the form of
experiences and acquisitions.

The internal factors are determined by customers. Hawkins et al. divide these factors
into seven groups — perception, learning, memory, motivation, attitudes, personality, and
emotions [7].

The perception is a process by which individuals receive and assign interest to stimuli.
Stimuli are gathered through the five senses — sight, hearing, touch, taste and smell.
Perception of object results from the interaction of two types of factors: stimulus factors
(size, colour) and individual factors (including sensory processes, experience, basic
motivations and expirations of individual). Learning is change in the content and structure
of long-term memory; it is the result of information processing [8].

Memory can be divided into short-term memory and long-term memory. Each
individual has short-term memory (working memory), it is a portion of total memory that is
currently activated or in use and long-term memory, and it is that portion of totally memory
devoted to permanent information storage [7].

Sort-term memory has a limited capacity to store information and sensations and long-
term memory is viewed as an unlimited, permanent storage.

Jamal et al. (2006) describe motivation based on two types of psychosocial needs:
personal and social. Motivation is the reason for behaviour, e.g. purchase). The reasons
may be personal or social. The personal motives include the needs for role-playing, self-
gratification, and diversion, learning about new things, physical activity, and sensory
stimulation.

The social motives include the communication with others, group attractions, status
and authority, and pleasure in bargaining.

Attitudes are described by Hawkins et al. as an enduring organization of motivational,
emotional, perceptual and cognitive processes with respect to some aspect of the
environment. The internal factors are also: personality (characteristics of person), and
emotions (relatively uncontrolled feeling that affect behaviour) [7].
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Hawkins et al. divide external factors into seven groups — culture, subculture,
demographic characteristic, social status, reference groups, family, and marketing activities
[7].

Culture can be defined as the values, beliefs, preferences and tastes handed down from
one generation to the next. Every marketer need to understand their role in consumer
decision making.

Marketing strategies have to be varied in each area. This is due to the differences in
cultures in different areas [8].

Hawkins et al. define subculture, demographic characteristic, and family as follows.
Subculture is a segment of a larger culture whose member shares the distinguishing values
and patterns of behaviour. Subculture produces unique market behaviours. Members of
subculture are part of the larger culture. Demographic characteristic includes the number,
education, age, income, occupation and location of individuals in society. Family has a role
in teaching children how to consume and household decision making [7].

Social status and reference groups are defined as follows. Social status — consumers
belong to a number of social groups. Differences in group status and roles can affect buying
behaviour. Status is the relative position of any individual member in a group [8].

Roles define behaviour that members of a group expect of individuals who hold
specific positions within that group. Groups define formal roles and others. Reference
groups influence person’s behaviour by the value structures and standards. Children are
especially vulnerable to the influence of reference groups. They base their buying decisions
on outside forces (television, internet, fashion icon, singer, actor and other celebrity,
friends). Reference groups have a few members act — opinion leaders. They share their
experience and opinions about new products [8].

Marketing activities is concentrated in product strategy, price strategy, place strategy
and promotion strategy. Marketing communication has an important role in the decision
making process.

It can be realized using advertising, promotion, public relations, direct marketing and
personal selling.

Purchasing behaviour of customers can be divided into two categories. Customers ask
themselves two types of questions — (1) whether the customers buy products, (2) which
products the customer buys (if there are substitutes). Consumers have a difficult situation in
deciding because the number of variants available as the market grows. There is the
problem of how people choose from among a large number of variants. People make
decisions based with the aim of maximizing their total benefit in relation to their budget
line.

In 1999, pharmaceutical companies spent 1.8 billion dollars on direct-to-consumer
advertising com-pared with less than 300 million dollars in 1994 [10]. US research on
prescription drugs has shown that customers are increasingly exposed to direct-to-consumer
advertisements. The results show that doctors are increasingly confronted with patients who
ask questilons or who make suggestions based on these advertisements [10].

Pharmaceutical marketing influences customers very intensively [16] as well as
culture [17]. Another interesting findings about relations between dietary supplements
consumption and their sweetness presents [18]. Conclusions about determinants of dietary
supplement use depicts [19] and [20].
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Analysis of Czech market of drugs and dietary supplements

Drugs and dietary supplements can be described in the following way. Expenditures of
health insurance companies on prescription drugs have a growing trend (values are not
adjusted for inflation). Expenditure of health insurance companies on prescription drugs
since 2008 increased by 10.25% (adjusted for inflation only 1.44%) and the average cost of
a prescription medication given to the insured of 8.67%. (Adjusted for inflation, however,
we get a negative value for cost reductions of -0.12% for the years 2008 to 2012) [3].
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Figure 1. Structure of drugs sales in 2006-2013:
1 — Health insurance expenditures for prescription drugs
2 — Average costs for prescription drugs per policyholder
Source: own elaboration based on [12], [14]

Development of the volume of distributed drugs. Compared with other European
countries shows that the Czech Republic has a lower than average consumption of drugs
both in absolute terms and in purchasing power parity, the lower values reached Estonia,
Poland and Denmark. Interesting is not finding that the Nordic countries (of the countries
plus Norway and Finland the consumption of drugs, despite climatic conditions, rather
lower than necessary to Germany, France or Belgium. Remarkable is also the result of
Slovakia, which has purchasing power parity consumption higher 44%.

The average price of drugs for the past 11 years has risen by 125%, but adjusted for
inflation, we conclude that the average price for drugs from 2001 to 2012 actually fell to
95.9%.
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Figure 3. Average prices of one packet of drugs in €
Source: own elaboration based on [15]
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Materials and methods

Relations between information about over the counter drugs and dietary supplements
and their real consumption are illustrated by research made in February 2013 in Czech city
with 12,000 inhabitants, frequently visited by tourists with the sample of pharmacy visitors.
Respondents came from a sample aged from 18 to 80 and most of respondents were rather
higher educated. A method of research was structured questionnaire. Respondents were
asked prior drugstores.

Structured questionnaire with sixteen questions has been used for personal
interviewing.

Table 1
Sample structure (n = 125)
Source: own elaboration

Male 20.0% Primary 9.6%
school
Sex )
Female 80.0% Education | Secondary  |60.8
school
18 -25 35.2% University 29.6%
26 - 35 12.8% Employed 45.6%
A 36 -45 20.0% Unemployed |6.4%
ge .
46 - 55 20.0% Social status | Entrepreneur |8.0%
56 - 65 10.4% Student 32.0%
66 and more | 1.6% Pensioner 8.0%

The obtained data were analysed with use of factor analysis using Varimax rotation
and cluster analysis were created by four mutually heterogenecous segments. Market
segmentation is the process of distribution of customers within each market into distinct
groups. Whose members share a similar level of interest in the same or a comparable set of
needs that can be satisfied certain market supply [11].

Result and discussion
Individual frequency of purchase of medications and dietary supplements, and

spending on them can be compared by each segment. These findings are presented in Table
2.
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Table 2
Frequency of purchase of over the counter drugs
and dietary supplements and expenses for them
Source: own elaboration
Frequency | Frequency | Frequency | Frequency | Frequency| Average
of buying of of buying | of buying of monthly
dietary purchase |painkillers| drugs on | purchase | expenses for
supplements of the of other | medicines
medicines digestion drugs and dietary
for flu and supplements
colds
Caring
64 % 2.67 2.35 3.34 0.70 0.27 529¢€
Distrustful
never never never never never 0€
14 %
Natural
14 % 3.26 1.88 0.99 0.18 0.53 7.77 €
Tr;i;ﬁﬂ 1.4 34 24 0.8 never 722€
()

Caring, who are also the most numerous segment, comprising 64% of respondents
prefer natural products and health care is a priority for them. They believe that the use of
drugs burdens the body. These customers are not characterized by extreme values in the
purchase of over the counter drugs and dietary supplements fall more into the mainstream
consumption. The only exceptions are medications to hurt (3.34 / year), which buy even
more than three times more often than the natural segment of consumers.

Distrustful of the effects of dietary supplements do not believe supplements just pull
the money and pharmaceutical products are harmful, according to them, which also reflects
the fact that none of the monitored products not purchased. This segment as the table
showed purchase no drug or dietary supplement.

For the segment of natural, health care is a priority, but despite a positive relationship
with the natural healing products are essential medications is always in stock. This
characteristic is also in their purchasing behaviour, which can confirm the high frequency
of purchase of dietary supplements (3.26 / year) on one side and lowest frequencies buying
drugs for flu and colds (1.88 / year), painkillers (0, 99 / year), and drugs for digestion (0.18
/ year). Based on the presented data, we can say that a healthy lifestyle has a positive effect
on the morbidity of consumers and therefore to purchase drugs.

Trustful believe that pharmaceutical products use is not harmful, and this intention
should be reflected in their purchasing behaviour. This group of customers buys carries out
the highest number of sales in the category of drugs for flu and colds (3.4 / year) and
ingesting drugs (0.8 / year). The table also shows that two maximum values of purchases
are done by this group.
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Conclusion

Czech market of over the counter drugs and dietary supplements have had since 2008
rising trend in health expenditures for prescription drugs but average costs for prescription
drugs per policyholder fell down in 2010, 2011 and in 2013. Comparing the volume of
distributed medicines in the Czech Republic with other European Union countries, Czech
Republic has under average consumption and only Estonia, Poland and Denmark have
lower amount distributed medicines. In total, average prices of one packet of drugs since
2001 till 2014 have doubled.

Based on our research, in the Czech Republic we can define four types of over the
counter drugs and dietary supplements buyers. The most numerous (64 %) are customers
called ,,caring™ who buys the most painkillers, but spend almost the least amount of money
(5.29 € per month for over the counter drugs and dietary supplements). The second
numerous group of customers are ,natural with them share of 14 % in the Czech
population. This group buys mostly dietary supplements and other types of drugs. Group of
Htrustful® buyers prefers medicines for flu and colds and for digestion. They have also the
second highest payments for over the counter drugs and dietary supplements. The rest of
respondents are ,,mistrustful” customers, who do not buy any over the counter drugs and
dietary supplements.

Acknowledgments. The research was supported by grant F2/94/2015 “Analysis of
quality labels utilization in the Czech food market and efficiency of campaigns
supporting them” at Faculty of International Relations, University of Economics,
Prague.
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Introduction. The theme of our exploration is devoted to the
problem of the developing of Ukrainian enterprises of alcohol
industry, which are in a very negative condition nowadays. One of the
methods of improving the condition of the alcohol enterprises is the
creation the mechanism to increase profitability by implementing
innovations.

Materials and methods. To make a research we used methods
of analysis. Using the method of statistics analysis, we can see the
proportions of innovations in European industry and using method of
comparison for further research. To analyze the concept of innovation
and the need for innovation in the business, improving the
profitability and competitive ability of the company theoretical
method was used.

Results. The alcohol industry of Ukraine needs resuscitation
and entering new markets for selling of alcohol. For Ukraine, it is
necessary to invest in innovative retooling factories and convert part
of the plant to produce other products.

For the purpose of successful and competitive development of
enterprises of alcohol industry is suggested the mechanism to
increase profitability by implementing of innovation activity. The
mechanism consists of such constituents such as strategic planning,
which included the pre-planning and strategic planning processes.
The next constituent is to determine the methods of increasing the
profit for enterprises of alcohol industry. To reach this the
implementation of innovation in technological process to reduce the
production costs of alcohol is necessary. This step makes it possible
to reduce the price of alcohol for sale. In addition the enterprises of
alcohol industry would have the possibility to enter new markets.

The next step is to create the fund of innovation. The next
constituent is to reduce the risk for enterprises of alcohol industry to
innovate. For example to use grants covering a percentage of
business costs, which can be awarded for defined activities on either
a first-come-first-serve or competitive bidding basis. The last step is
to achieve the support of the government in providing innovation
activity for enterprises of alcohol industry.

Conclusion. A complex approach to the study of innovation
activity allowed not only to analyze precisely the materials but to
reach specific conclusions, based on the analysis that we need to
implement technical innovations, organizational innovations,
economic innovations, it is necessary to improve the function of
forecasting and planning, social innovations, legal innovations.

684

——Ukrainian Food Journal. 2015. Volume 4. Issue 4 —



Economics and management:

Introduction

The innovative development of companies is a part of the innovation economic
development and is an important aspect reproduction of industrial relations which consists
the updating of the composition and construction of capital assets and improving of their use
as in its formative stages, and scientific technical preparation of production.

We can’t underestimate the importance of innovation for the development of a modern
economy of Ukraine. It is through innovation the economic growth can be achieved in the
nearest future. The innovative development as a fundamental factor in economic recovery
reflected in fundamental studies of foreign scholars such as R.Akoffa, P.Drukera, F.Portera,
B.Santo, B.Tvissa.

There are many works in which the main subject is the problem of innovative
development of companies, in which such questions are discussed: the content, factors,
trends, strategies and methods of such development, its influence on the development of the
state and the regions, some industries and enterprises. The leading The most famous
Ukrainian researchers mentioned directions of innovative development companies: VP
Aleksandrov, IV Alekseev, AI Amosha., SS Pharmacist, VM Heets, VM Goncharov, MI
vale, VI Landik, MN Lepa, O. Savchuk, MG Chumatchenko, IB Shvets.

Perhaps the best known is the concept of creative destruction. Joseph Schumpeter was a
renowned economist who first coined the term. He argued that innovative thinkers develop
new products and technologies that over time make obsolete a product or process that had
once dominated its market. The innovation often starts at the low end of the market (for
example, with lower priced goods or components of higher end products) and slowly works
up to the higher end, taking market share from the big players as processes and products
improve. Schumpeter's relationships with the ideas of other economists were quite complex
in his most important contributions to economic analysis — the theory of business cycles and
development. Following neither Walras nor Keynes, Schumpeter starts in The Theory of
Economic Development with a treatise of circular flow which, excluding any innovations
and innovative activities, leads to a stationary state. The stationary state is, according to
Schumpeter, described by Walrasian equilibrium [1].

Schumpeter was the most influential thinker to argue that long cycles are caused by
innovation, and are an incident of it. His treatise on business cycles developed were based on
Kondratiev's ideas which attributed the causes very differently. Schumpeter's treatise brought
Kondratiev's ideas to the attention of English-speaking economists.

We often think of innovation today in terms of technology. While it's true that
technological innovations in the recent past have been groundbreaking, innovation can come
in many forms. It can be a creative new teaching method to enhance student engagement. It
can be a unique incentive program to reward high performing employees. Or it can be a
process, such as lean methodology, a model which streamlines workflows and eliminates
waste to keep costs low while maintaining quality. Innovation can be incremental, such a
slight variation on an existing product formulation (like adding a new color or fragrance), or
a groundbreaking product that revolutionizes an industry. Innovation can respond to a clearly
defined problem, or create a complete paradigm shift when the problem itself is undefined or
the path to a solution is unclear.

The advantages of innovation are not limited to new product development. The models
of innovation are just about as numerous as the objectives they are intended to serve.
Innovation can improve almost every aspect of a product or service life cycle, from business
model innovation to pricing strategies, marketing and service delivery. Think of how
discount airlines, such as Southwest, transformed the airline industry with innovative
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transformed e-commerce with its innovative distribution channels, making a huge array of
products available nationwide virtually overnight [12].

Innovation is not always a new product. Sometimes innovation makes an existing
product or service better. Small entrepreneurial businesses often develop new products that
are components of products that larger, more established firms manufacture and sell under
an established brand name. Cutting edge component parts or pioneering research and
development were provided by smaller firms with innovative ideas. Some small firms have
built their entire business models around developing and producing products that help larger,
well-known companies be more efficient or effective, and ultimately more competitive.

During difficult economic periods, innovation is touted as a source of value creation in
part because firms that implement innovations countercyclical are often more prepared to
rebound when times get better.

However, the problems of innovation potential at the micro level which is represented
companies are not resolved yet. The innovative development means for companies to ensure
the production of certain goods and services to specific market segments. Implementation of
such tasks require companies providing all kinds of resources and achieve the best way to
use them.

Materials and methods

To make a research we used methods of analysis and synthesis, inductive method,
axiomatic method, deductive method, theoretical analysis and graphic methods.

Using the method of statistics analysis, we found the proportions of innovations in
European industry.

Using the methodology of complex analysis of economic activities, we investigated the
enterprises of alcohol industry.

Using methods of grouping and organizing study status and the laws of development of
the objects (distilleries), and determine the influence of factors on the performance of
businesses and the counting of unused reserves and promising to improve production
efficiency.

To analyze the concept of innovation and the need for innovation in the business,
improving the profitability and competitive ability the company theoretical method is using.

Results and discussions

The innovative development of Ukraine can provide the basis for sustainable economic
growth, which contributes to approximation of the living standards of Ukraine to the level of
developed countries. So its role and place of the innovative development determined in the
provision of strategic objectives and interests.

The development of innovation potential in macro-and microeconomic levels are
becoming more relevant for Ukraine that is mainly due to the understanding of the positive
role of innovation to overcome with difficult economic situation.

It is very important to develop the appropriate mechanism to increase the profitability
of the enterprises of alcohol industry by implementation of innovative activity.

According to our opinion the mechanism for the enterprises of alcohol industry should
include:

1. The creation a team of strategic managers;

686 ——Ukrainian Food Journal. 2015. Volume 4. Issue 4 —



Economics and management:

2. The creation of strategy of development (strategic planning);
3. The methods of increasing of profit;

4. The creation of innovation fund;

5. The methods to reduce the risk for businesses to innovate;

6. The support of the government.

At first we need to discover the innovative potential of the enterprises of alcohol
industry.

The innovative potential is a comprehensive description of the capacity of enterprises to
innovation activities. This concept is conceptual reflection of the phenomenon of innovation.
Recently, it was included among the terms of economics as an economic category, but in the
modern economic literature, including Ukrainian, there is no unambiguous definition of it .
In research works the term is used at solving other scientific and cognitive tasks. In many
studies the authors focus their efforts on the study of individual innovative capacity, that’s
why there are a lot of specific definitions in the literature.

Analysis of the economic aspects of the concept of "innovation potential” reveals wide
range of approaches to its study. Consider some of them:

1. "Innovation potential - is one of three components of innovation space, which
includes a "personal and business leaders skills, professional and economic training,
professional achievements (author's certificate inventions, etc.), logistical and financial
support";

2. "Innovative potential - a set of different resources, including physical, financial,
intellectual, informational and other resources needed to implement innovation";

3. "Innovation potential has unused hidden capabilities accumulated resources that
could be used to achieve purposes of economic entities';

4. "Innovative potential of the region is a special category, which includes not only
innovative resources and mechanisms for their use in organizational and economic system,
but also the activity of innovation processes in regional economy"[1].

Innovation activities are all scientific, technological, organizational, financial and
commercial steps which actually lead to the implementation of innovations. Some
innovation activities are themselves innovative, others are not new activities but are
necessary for the implementation of innovations. Innovation activities also include process
of researching and development that is not directly related to the development of a specific
innovation.

A common feature of an innovation is that it must have been implemented. A new or
improved product is implemented when it is introduced on the market. New processes,
marketing methods or organizational methods are implemented when they are brought into
actual use in the firm's operations.

Innovation activities vary greatly in their nature from firm to firm. Some firms engage
in well-defined innovation projects, such as the development and introduction of a new
product, whereas others primarily make continuous improvements to their products,
processes and operations. Both types of firms can be innovative: an innovation can consist
of the implementation of a single significant change, or of a series of smaller incremental
changes that together constitute a significant change.

To make your business profitable you need to create a strategic development plan.
Strategic management goes beyond the development of a strategic plan, which included the
pre-planning and strategic planning processes. Strategic management is the deployment and
implementation of the strategic plan and measurement and evaluation of the results.
Deployment involves completing the plan and communicating it to all employees.
Implementation involves resourcing the plan, putting it into action, and managing those
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actions. Measurement and evaluation consists not only of tracking implementation actions,
but, more importantly, assessing how the organization is changing as a result of those
actions and using that information to update the plan [11].

To be the most successful, leaders need to be facilitators, coaches, consultants, and
consensus-builders. Transformational leadership is described by Bernard Bass as, superior
leadership performance that occurs when leaders broaden and elevate the interests of their
employees, when they generate awareness and acceptance of the purposes and mission of
the group, and when they stir their employees to look beyond their own self interest for the
good of the group. Acquiring transformational leadership traits requires hard work and
dedication, willingness to take some risks, and internalizing the organizations vision and
guiding principles.

Indicators for assessing the outputs and outcomes of business innovation measures
should permit an analysis of the quantitative impacts on business innovation activities and
results and the verifiable changes in co-operation patterns within other actors in the
innovation system. They should also facilitate a qualitative assessment of the extent to
which the intervention has improved in-house capacities of firms to continue to invest
effectively in innovation and to extend or strengthen knowledge acquisition and exchange
[15].

Ilustrative evaluation questions and indicators that may be used to focus an evaluation
are set out below (Table 1).

Strategic planning is an organizational management activity that is used to set
priorities, focus energy and resources, strengthen operations, ensure that employees and
other stakeholders are working toward common goals, establish agreement around intended
outcomes/results, and assess and adjust the organization's direction in response to a
changing environment. It is a disciplined effort that produces fundamental decisions and
actions that shape and guide what an organization is, who it serves, what it does, and why it
does it, with a focus on the future. Effective strategic planning articulates not only where an
organization is going and the actions needed to make progress, but also how it will know if
it is successful.

Alcohol industry is one of the most profitable industries in Ukraine. Alcohol is used in
distillery and liquor industry, in perfumes and cosmetics and confectionery industry, in
vitamin production, medicine and engineering. Baking and fodder yeast, liquid carbon
dioxide, feed vitamins are produced in alcohol plants.
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Table 1

Indicative evaluation questions & illustrative indicators for funding for business innovation

Indicative evaluation questions

Examples of possible indicators

- To what extent is the measure focused on
firms or sectors of the regional economy
facing specific difficulties to innovate or
with a specific potential?

- Is the measure reaching firms with a latent
potential to innovate?

- % of firms assisted which previously
reported negligible R&D or innovation
expenditure

- Renewal rate (% of previously non-
assisted enterprises supported)

- Is the public funding being disbursed using
the least possible (human and financial)
resources by the implementing agency?

- Are the application, selection and funding
procedures managed so as to minimise the
cost to beneficiaries?

- Managerial efficiency (e.g. management
cost per euro disbursed compared to
benchmark programme).

- Stakeholders assessment of programme
management (qualitative) Satisfaction of
beneficiaries with programme procedures
(survey/interview returns)

- Has the funding provided generated
additional innovation activity in the
beneficiary firms?

- Have the projects outcomes improved
competitiveness of the beneficiary firms?

- Trend in R&D intensity (R&D expenditure
as a share of turnover) compared to baseline
(preintervention)

- Trend in performance indicators such as
sales from new products/services; growth in
productivity, etc.

- Has the funding induced learning and/or
built capacity in beneficiary firms enabling
them to maintain their innovation intensity?
- Have new co-operation linkages been
developed between beneficiary firms
(and/or with other innovation system actors:
financial intermediaries, etc.)?

- Post-project change in innovation
expenditure, retention or additional hiring of
qualified personnel to manage innovation;

- Identification of new co-operation patterns
(survey or monitoring data).

Alcohol industry in Ukraine requires the implementation of significant reforms in
alcohol production. The main enterprise of alcohol industry in Ukraine is the State
Enterprise of alcohol and liquor industry "Ukrspirt" (SE "Ukrspirt"). It was formed in
2010. It was formed by attaching of the 41 plants. SE "Ukrspirt" was created to control the
volume of production and sale of alcohol in Ukraine.

The State Enterprise of alcohol and liquor industry "Ukrspirt" (SE "Ukrspirt") is the
only authorized producer (a monopolist) of ethyl alcohol in Ukraine, which is mainly used

for the production of alcoholic beverages.
The main products are:

1. Ethyl alcohol that is made by grain;

2. Ethyl alcohol technical;
3. Vodka;
4. Bioethanol;
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Technical products and household chemicals;
Fraction of ethanol;
Fusel oil;
Concentrate of Esther — fusel;
9. Carbon dioxide;
10. Concentrates of kvass wort;
11. Brewer’s malt.

Alcohol industry in Ukraine is at 25 percent of its capacity for the production of ethyl
alcohol, but fully satisfies the internal needs of the state in ethyl alcohol.

Permanent decline in production and sale of alcohol is shown in Table 2.

Unfortunately, during the last eight years management of a company did not spend
money not only for renewal of fixed assets, but also of maintenance of equipment at the
vast majority alcohol factories.

But State Enterprise ”Ukrspirt” has some problems and innovation activities can help
to resolve this problems. The main problem of alcohol factories in Ukraine is old equipment
that needs to be upgraded.

Also we need to notice a service innovation. Service innovation is defined as the
introduction of novel ideas that focus on services that provide new ways of delivering a
benefit, new service concepts, or new service business models through continuous
operational improvement, technology, investment in employee performance, or
management of the customer experience.

PN

Table 2
Production and realization of SE ”Ukrspirt” (2011-2013)
2011, thousand 2012, 2013, thousand

Index decaliters thousand decaliters decaliters

production |realization |production realization |production |realization
Alcohol: 15 620,39 | 15233,09 13516,79 | 1422794 | 14 616,42 | 12 311,17
ethyl alcohol 14 510,50 | 14 115,41 12 253,21 13 003,82 | 12 856,79 | 10 628,10
technical alcohol 1 109,89 1117,68 1263,58 1224,12 | 1759,63 | 1683,07
Component
of motor fuel 1 208,86 1215,83 2107,23 2153,06 | 5061,89 | 4938,50
alternative
Production 945,20 867,00 622,93 713,34 402,89 435,88
Bioethanol 793,72 767,40 1 240,65 1321,43 | 439326 | 4389,09
Total 18 568,17 | 18 083,32 17 487,60 | 18 415,77 | 24 474,46 | 22 074,64

The nature of services may explain the limited research that has explored innovation
and its implementation. Labor intensity, high variability of delivery, coproduction with the
consumer, intangibility, and the perish ability or time sensitivity of services makes
innovation in services substantially different in type and in adoption processes from the
innovations in traditional manufacturing settings.

Given that focus on customers, and the critical role of the social system in the
implementation of change, it is likely that the success of implementing service innovations
relies on appropriate processes and administrative structures. Service innovation rests on
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both creating something new, and on coproducing it. One clear feature of service
innovation is that it is characterized as having a greater organizational dimension than
innovations in manufacturing contexts. Indeed some researchers have argued that a firm’s
long-term success may rely more on an overall firm-level innovation orientation that
produces the capabilities that spawn innovations and less on specific innovations.

A strong climate for the implementation of service innovations that takes into account
how the innovation fits the company’s value proposition and stresses employee motivation
has also been given some conceptual and empirical attention.

Once an innovation has been selected, postadoption processes constitute the internal
diffusion strategies directed toward members of a social system. Postadoption
implementation approaches involve the ways in which information about the new idea are
shared with those employees who must execute on the innovation. Even though this
execution stage is most often identified with innovation failure, it receives the least
attention from innovation researchers.

In the implementation process, the nature of the information exchange relationship
determines the conditions under which an employee receives knowledge or has experience
using the new idea. Several different information-exchange strategies can be used,
including those focused on individuals, typically, individual counseling by managers or
change agents, and those at the group level, such as staff meetings, cross-functional teams,
and focus groups.

Most EU countries have a number of measures to support science and industry
collaboration that fall into two broad types. The first type supports one-off, smaller scale
projects, whereby researchers from a firm and research institute work together, with a clear
division of labour, to achieve a scientific, technological or innovation objective. Such
interventions (e.g. innovation vouchers) often focus on resolving a specific technological
problem, or developing a prototype for a new product.

At the other end of the spectrum, a second type of measure supports research institutes
and firms to engage in longer-term strategic collaboration. These interactions can range
from looser networking on a key enabling technology for the regional economy to the
establishing and joint governance of a formal legal entity with firms and research institutes
as shareholders.

Direct financial support to enterprises to undertake product development, enhancing
product design, prototyping, process innovation, technology acquisition, organisational
change, improvements to product marketing, etc. is possibly the most prevalent innovation
measure in industrialised countries. In the EU, State Aid rules limit the scope of subsidies
to business R&D projects or equity financing, in early-stage financing of innovative firms,
provided from Government funds. Whilst the forms of support vary, all aim to reduce the
risk for businesses to innovate:

- grants covering a percentage of business R&D costs, which can be awarded for
defined activities on either a first-come-first-serve or competitive bidding basis;

- soft loans provided either directly by a government agency or through commercial Y
banks or other financial intermediaries. In some cases, such loans may be reimbursable only
under specific conditions (e.g. in the event that a product development project is successful
and the company generates new sales);

- government loan guarantees intended to facilitate the granting of business loansY by
commercial banks or other financial intermediaries reducing the need for businesses to
provide collateral when applying for a loan.

——Ukrainian Food Journal. 2015. Volume 4. Issue 4 — 691



-Economics and management

- government support to seed capital, business angel networks and early stage
ventureY capital funds, which may take one of several forms: creation of a fund-of-funds,
co-investment, etc.

The classic argument for Government support to business innovation activity is the
existence of a ‘market failure’: a company that invests in innovation is unable to capture the
full returns as it cannot stop other firms from copying or further developing the technology.
This leads to a socially non-optimal level of investment in R&D as well as non-
technological forms of innovation. Public funding of innovation projects aims to assist
firms to do materially more development work than would be the case otherwise, producing
more innovation.

Evaluations of business innovation measures seek to elucidate the impact of one or
more funding measures on the innovation activity of the target enterprises. Often funding
measures are launched as a ‘suite’ of support with, at least on paper, an inter-linkage
between say a small ‘innovation voucher’.

Conclusion

We have to implement novelties and innovations: technical innovations - new
products, technology, construction, equipment, organizational innovations - new methods
and forms of all types of activities of SE Ukrspirt” and their institutional department,
economic innovations — improving methods of economic management, it is necessary to
improve the function of forecasting and planning on SE “Ukrspirt”, it is necessary to
improve the methods of financing , pricing methods, methods of motivation and
remuneration, social innovations - different forms of activation of human capital, including
new forms of professional training, encouraging his creativity, promotion of his work,
creating comfortable living and working conditions; legal innovations - we need new and
transformed various laws and legal documents (laws) that define and regulate all activities
of enterprises and organizations or certain groups or individuals.
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AHoTaiil

Be3neka xap4yoBuUX NPOAYKTIB

JoctigeHHs] TOKCHKOJIOTIYHOr0 i papMaKoJI0rivHOro BIVIMBY HOBUX KYNAaKiB Ha
opranizm OioJioriuHux 06’€KkTiB

. . 1 1 o .

Haranis [enkina', Jlapuca Tatap', Tanna 3aituenxo’, JImutpo JInTkin’

1 — Xapxiscoxuil Oepoicasnuil yHieepcumem xapuyeanHs ma mopeieni, Xapxie, Ykpaina
2 — Hayionanvnuil papmayeemuynuii ynisepcumem, Xapxis, Yxpaina

Beryn. Mera nocimifpkeHHsT — TOKCHKOJIOTIYHE BHBYEHHS KyMaxy 3 POCIHHHOI
CHPOBUHH, SIKMI BUKOPUCTOBYETHCS JUIsl BATOTOBJIEHHS CJIA00aIKOTrOJIbHUX HAIIOIB.

Martepianu i merogu. Hamiif, BHUrOTOBIEHHI METOJOM HATYpaJbHOTO OpOJIHH,
MicTUTh 4,0 % aJKOroJIf0 Ta CyMIIl €KCTPAKTHBHHX PEYOBHMH PI3HUX POCIHH i3 BHCOKOIO
QHTHOKCHJIAHTHOIO aKTHBHICTIO. BHBYaIM MiATOCTPY TOKCHYHICTh KYNaXKy Ta HOTO BIUIMB
Ha NPOOKCH/IAHTHO-aHTUOKCHIAHTHUH CTaH MEYiHKU OLTMX MHIIEH MOPIBHSHO 3 PO3UMHOM
cnupry 4,0 % i muBom 4,0 %.

Pesyabratu i obroBopennsi. Iliciasi BHYTpIIIHBOILTYHKOBOIO BBEICHHS KYyNaxy B
MaKCHMaJbHIH ofHOpa30oBil s mumed no3i (36,1 r/kxr ynpomosxk 14 nHIB) 03HaK
IHTOKCHUKAIIi y TBapHuH He croctepiranocs. Cepenus Maca TBapuH (24,33 r) He BUXOIUIA 32
Mexi QizionoriyuHoi HOpMHU Ta, WMOBipHO, He BiapizHsacs (p > 0,05) Big MOKa3HUKIB
cepeHbOI MacH TBApUH I'PYNHU IHTAKTHOTO KOHTpOIIo (24,33 1).

Macogi koe¢inientn nevinku (0,1r/10,0r) y TBapuH iHTaKTHOr0 KOoHTpOio (38,567) i
TUX, SKUM yBOMWIM Kynax (39,467), 3HAUHO BiJpI3HSUINCS BiJ TEYiHKH TBApHH, SKAM
yBoawin nuBo (42,867) Ta po3uuH eTWIOBOro crmpty (45,633), — 1le moYaTok pO3BHTKY
KOMIICHCATOpDHUX  TpOsBiB, 30Kkpema rimeptpodii  oprany. Kymax  3meHuye
3araJbHOTOKCUYHHI BIUIMB aJIKOTOJII0 Ha OpraHi3M TBapWH 1 He BUKIUKA€E 301IbIICHHS
KoediIlieHTa MacH TeYiHKH.

BioximiuHi HoCiDKEHHS TOMOI'€HATyY TKAaHWH MEYiHKH TBAPHH, SKUM YBOIWIN KYINaXK,
MOKa3aJy, 0 BMICT y MeYiHIi AieHoBUX KoH toraTiB (3,633 mkmons/r), TBK-peakranTis
(2,500 mxmomnb/T), BimHOBIEHOro rayrariony (2,420 mxmonb/r) 1 kartamazu (0,163
MKMOJIb/XBT) CTATUCTUYHO HE BiJPi3HSABCS BiJ] MOKa3HUKIB Y TBAPHUH IHTAKTHOT'O KOHTPOITIO
Ta mepeOyBaB y Mexax (i3iosoriuHoi HOpMH. Y TPyHi TBapuH, SKUM YBOIWJIHM IHBO,
3HW)KYBAaBCS BMICT BiJTHOBJIEHOTO TJyTaTioHy (2,267 MKMOJB/T) Ta 3MEHIIyBajacs
aktuBHICTh KaTana3u (0,153 MkMonb/xBT). Y rpymi TBapuH, SKUM YBOJAWIN PO3YHH
cnupTy, HiMoBipHa 3miHa (p < 0,05): 3pocraB Bmict TBK-peakrantiB (3,033 MKMOIB/T),
3HW)KYBaBCSl BMICT BiJHOBJEHOro miytaTioHy (2,333 MKMOJB/T) Ta TpHUTHIYyBajacs
akThBHICTh KaTtanasu (0,157 MKMOJIB/XBT).

BucnoBkn. Hamoi Ha OCHOBI JOCHI/KYBAaHOI'O KyMaXky 3aBAsSKA HasSBHOCTI
AJIKOIIPOTEKTOPHOI i Ha MEYiHKYy MOXYTh OyTH aNbTEepHATHUBOIO CYYacHUM MHBHUM 1
€11200aJIKOT OJIFHUM HAIIOsIM, SIKi BUPOOJISIOTHCS 3 BAKOPUCTAHHSIM CIIMPTY €THIOBOT'O.

KirouoBi cioBa: naniti, anmuoxcuoanm, mokCUdHiCmv, CRUPM, KYNAadic.
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XapuoBi TexHosnorii

Brnius Tuny 3jakiB i MeToAy CylIiHHA Ha (PYHKIiOHATBHI BJACTHBOCTI Ta
NMACTONOAIOHICTH MOPOLIKY Ori

Ecrep Jlanyni', Anesyni Oeinka’, Camcon Oeinka’, Yapnp3s Ayop'
1 — Ibadancekuil ynisepcumem, Hieepis
2 - Inopincoxuii ynieepcumem, m. Inopin, Hieepis
3 - Keapcokuti Oeporcasnutl yrieepcumem, m. Maneme, Hicepis

Beryn. Ori, Takox BiIOMUIA SIK piJKa Kaa, € (bepMeHTOBaHI/IM XapyoBHM MPOTYKTOM,
IO FOTYETHCS 31 31aKiB. MeTa 10C/TiIKEHHs MOIISrae y BUBYCHH] BIUIUBY METO/IB CYIIiHHS
1 THITY 3J1aKiB Ha (DYHKI[IOHAJbHI BIACTUBOCTI MOPOIIKY OT1i.

Marepianu i meTomu. Kykypy/asa, mpoco Ta copro (UepBOHUI COpPT) OyiH onepskaHi 3
MicreBoro puHky B [6anani (Hirepis). Ori roryBaBes Tpaguuiiinnmu Mmerogamu. OnepixkaHa
CYCIEH3is CyIIUIacs B KaMepi 1 METO/IOM CYIIiHHS y criiHeHoMy api. [TactonoapiOHicTh Ta
iHII (PYHKIIOHAIBHI BIIACTUBOCTI CYXOTr'0 OT'i OYIIM OIliHEH] TUIIOBUMH METO/IaMHU.

PesyabraTti i odroBopenHsi. Meron cyuriHHS He BIUIMBae Ha pH i 3maTHICTB 1O
TeJICYTBOPEHHS OTi, OJCPKAHOr0 3 KYKYpYI3H, Impoca Ta copro. OaHaK i METOJ CYIIiHHS, 1
THUIT 3J7aKy BIUIMBAIOTh Ha ITACTOMOMIOHICTH Ta iHII (DYyHKI[IOHAJBbHI BJIACTUBOCTI CYXOTr'O
MOPOIIKY Ori. 3pa3KH Ori, BUCYNIEHOTO Y CIiHEHOMY IIapi, JEMOHCTPYIOTh 3Ha4yHO (p
<0,05) HwkuyMid WK B’SI3KOCTi, HIX 3pa3kd, BUCyImIeHI B Kamepi. Ilpm 3pocranHi
KOHIICHTpAIIii CIIHIOBAJIBHOrO areHTa BiJ 5 10 15 % mik B’S3KOCTI BUCYIIIEHOI'O OTi i7ic Ha
cnan. OnHak ori, BUCYLIEHUH y Kamepi, roryetbes mBuamie (78-79 °C), Hix 3pa3ku ori,
BHUCyIIeHI y cmineHoMy mapi (80- 95 °C), mo 3yMOBIEHO iX TeMIeparypaMu
MaCTOYTBOPEHHS. 3pa3KH, OJep)KaHi METOJOM CYUIHHS Yy CHIHEHOMY Iapi, B LIJIOMY
MAaIOTh BUILI 3HAYECHHSI BOJOIOTJIMHAHHS, HIXK 3pasKkH, BHcymeHi y Kamepi.

BucnoBxku. [Topomuiok ori, BUCYIIEHHH Yy crnHeHOMy mapi, MPOJEMOHCTPYBAB Kpallly
31aTHICTh 10 JMCHIEPIyBAHHS Ta IIOMIHHAHHS BOM, IIHOYTBOPCHHS Ta B’A3KICTh OPIBHAHO
31 3pa3kamu, BUCYIIEHUMH B Kamepi. Bubip KOHKpETHOr0 METOLy CYIIKH JUIsl OT'l 3aJIeKUTh
JIUIIE BiJl O)KaHOTO BUIY 3aCTOCYBaHHS.

KurouoBi ciioBa: ozi, kykypyosa, npoco, copeo, nina, CyuwinHs, QyHKYIOHATbHICTMDb.

Kinetnka rigpoJisy-ekcTparyBaHHsl IEeKTUHOBUX PeYOBHH KAPTOIJISIHOI CHPOBHHU

Ouena I'paGoscbka’, Tanna Iactyx', Okcana JleMeH}ox BOJ‘IOZ[I/IMI/I‘D Mipoursu?,
Tersina Tanatenko', Anina Ba6iii', Amina J106pI/mH}0K
1 — Hayionanvnuii ynieepcumem xap4o8ux mexHouo2it, Kuz@, Vipaina
2 — Hayionanvnuil ynisepcumem biopecypcie i npupoooxopucmyeanns, Kuis, Ykpaina

Beryn. Tixponis- CKCTPAaryBaHHs MCKTHHOBUX PCYOBHH 3 POCIMHHOI CHPOBHHH €
OMHMM 3 HaWCKIAJHIIIUX 1 HAWBaXKITUBIIIHX npouecus TEXHOJIOTIi OTPUMAaHHS IEKTHHY,
TOMY JOCTIUKEHHS BIUIMBY TEXHOJIOTIYHHMX IapaMeTpiB HA KIHETHKY IbOTO IPOLECY €
aKTyaJlbHHM.

Marepianmun i wmertomm. IlpeameroM HmoCHiKeHHS OyYB Mpollec TiIpomi3y-
EKCTparyBaHHs IEKTHHY 3 KapTOIUIIHOI ME3TH 3 BHKOPHCTAHHAM XJIOPHIHOI KHCIOTH.
Buxij mekTHHY BHU3HAYAIM y BiICOTKaxX M0 MacH CyXuX pedoBUH. KiHeTH4HI KOHCTAHTH
PO3paxoBYBajM 3a PIBHAHHAM peakifii mepuoro mopsaaky. OOpoOKy eKcrepuMeHTalIbHUX
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JIaHUX, BUOIp PIBHSHB, PO3PaXyHOK Ta YTOYHEHHS KOe(II[iEHTIB X PiBHSIHB 3] HCHIOBAIIN
3 BUKOPHCTAHHSIM METOy HAaliMEHIIINX KBaIPATiB.

PesyabraT. Ha oCcHOBI NpoBeEHUX EKCHEPUMEHTAIBHHUX JIOCTIHKEHb T00YI0BaHO
KiHETUYHI KPHBI MPOIECY TiAPOJi3y-eKCTparyBaHHsl MEKTHHOBUX PEYOBUH 3 KapTOIUISTHOI
MEe3TH1 3 ypaxyBaHHAM Temneparypu Ta pH cepenosuma. HaliOinbimii BIULTUB Ha MBHKICTh
peakuii rizponisy nporonekTuHy Mae pH cepemoBuiia. 3a HEAOCTATHBOI'O BMICTY KUCIOTH
SIK KaTaji3aTtopa IIpoLecy HaBiTh 32 BHCOKMX TEMIIEpaTyp LIBHIKICTH peakilii He 3HAYHa.
laposi3 NPOTONEKTHHY CYNMPOBOMKYETHCS HEOaKaHUMM PEaKilisiMH, MOB’S3aHUMH 3
JIECTPYKINEI0 TEKTHHY, IO YCKJIAaIHIOE BH3HAYEHHS KOHCTAHTH UIBHAKOCTI pEeakIyi.
[InsxoM 1uaHyBaHHS €KCIIEPUMEHTY i CTATHCTHYHOTO OOpOOJIEHHSI €KCIIEpPUMEHTaIbHUX
JAHWX  BU3HAYEHO ONTHMAJbHI  MapaMeTpu IMPOLECY  TiApOoi3y-eKCTparyBaHHS
KapTOIUITHOI'O TEKTUHY: Temmeparypa - 75°C, pH rigpomiznoi macu - 1,6; TpuBamicTh
TiIpomi3y - 72 XBUJIMHU.

BucHoBku. 3acTocyBaHHs pe3yNnbTaTiB AOCIIKEHb ITiJl YaC BUPOOHHIITBA MEKTHHY
3a0e3MeunTh MaKCUMAIIbHUN BHUX1/ TIEKTHHY 0€3 OPYIIeHHS HOro CTPYKTYpH.

Kunro4doBi ciioBa: nexmumn, kinemuxa, 2ioponis, excmpazyeanns, Kapmonis, me3ed.

SIxicTh BHCYLIEHOT'O COJIOIKOrO MePIIo mic/si 30epiranus

. 1 o o . .1 . .
Mixaens Onesoite', 3aitna6 Aioximemki', Kexinge Ana6i’
1 - Inopincexuii ynigepcumem, m. Lnopin, Hicepis
2 - Keapcoxuti Oeporcasnutl yrieepcumem, m. Maneme, Hicepis

Beryn. CBikuii CONOAKMIA Tepenb IIBHAKO ICYETHCA, OAHAK IICHA MOMEPETHBOL
00pOOKH 1 CYIIIHHS MOXHa ITOIOBXKHTH TeleH Horo mpupatHocti. [lin yac 30epiraHHs
TMPOTYKTH MOXKYTh BTPAUYaTH MO)KMBHI PEUOBWHU 1 IiIaBaTUCS BIUIUBY OaKTepiil.

Marepianu i metogu. JlocmipKyBaBcs MoOnepeaHb0 0OpOOICHUH CONOAKHN Tepelib.
INokaznuku xonpopy Bu3Havyamuch 3a Colour reference standard ISO 9002 3
BukopuctanHsiM AOCS tunTOMeTpa, Pt-Co (30 xombopiB), MiKpoOHEe HaBaHTa)KEHHs
Bu3HaueHo MeTonoM Koxa 3 Bukopucranusm tepmocrata DHG 1923A. Bwmicr BitaminiB A
i C Bu3HauaBcs 3rigHO 3 oQiumiliHMME MeToaMKamH Acomiamnii aHaTITHYHOI Ximii
(BamwmnrToHn).

PesyabraTu i 06roBopenHs. 3 TaOnuii IUCIIEpCIHHOrO aHajily BUIHO, IO JIMIIE
BIUIMB KOJIbOPY SIK BXIJHOI'O MapaMeTpa Ta Horo B3aeMoiii OyB HesHaunMuMm 3a p < 5 %, a
BCI IHIIN MapaMeTpu Ta 1X B3a€MOIil ICTOTHO BIUIMBAalOTh Ha BMicT BitaMin C. IlamiHus y
BiJicoTKaX BMicTy BitaMiHiB A 1 C 110 i micis 30epiraHHs 3a pi3HUX YMOB Tepediry mporecy
cxnany 53,1 % 1 53,4 % BianoBinHo.

MikpoOue HaBaHTa)KeHHH craHoBmio 6 x 10° KYO/MiI, 10 3HAXOZUTBCA B MEXax
JI0TyCTHMOT'O miamasony (107 KYO/mi i 10° KYO/Mi) st TOTOBHX 10 BYKHBAHHS OBOYIB.
Byno BimmiueHO Takoxk Kpamie 30epekeHHs KONbopy (TEMHO-)XOBTHH) Y IONEpeaHbO
00pOOJIeHNX 3pa3kaxX 1 BHUCYIICHHX HEOOpPOOJICHHX 3pa3Kax 3 TJIHOOKMM KOPUYHEBUM
KOJIbOpoM. T-TecT moka3aB iCTOTHY BIAMIHHICTh MiXK BMicTOM BitaMmiHiB A i C 1o 1 micns
30epiranns. Bci BuiiezasHaueHi 3ayBAKEHHS 1O/I0 pe3ym>TaTiB MOSICHIOIOTHCSI pi3HI/IMI/I
(haxropamu (YMOBH JOBKIIIS, THII HOCIs JAHHX, XapaKTep CBIKHX 3pasKiB y MpoOLEci pocTy
Ta mijJ 4ac 300py BpOXar0, BaHTa)KHO-PO3BAHTAXYBaJIbHI POOOTH MO, MiA 4Yac i micis
00poOKku ¥ 30epiranHs, ymMoBH OOpoOKM T™po0 mepen 30epiraHHsSM, TPHBATICTH
3HAXOJDKEHHsI 3pa3KiB y Hocii Tomio). PiBHsHHS perpecii Oymu po3poOieHi ajst BMICTy
BitaminiB A i C, 0aKkTepioJOriYyHOro HaBaHTaXKEHHS 1 Koibopy. Jluiie piBHSHHS BMICTY
BiTaMiHy A HE MalOTh JJOCTATHBOI IIPOIHO3YIOUOI CHIIH.
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BucnoBkn. B monepenHpo 00poOJIeHHX CYIIEHHX 3pa3KaxX COJOAKOrO IIEpI0
MIKpOOIOJIOTIYHI TTOKa3HUKW 1 TMOKAa3HUKU IMOXXMBHUX PEYOBUH Oynu B Hopmi micis 20
MICSAIIIB 36epiraHH;[ JI0 TOrO  CHPOBMHA Maja Kpaumﬁ Komip (TEeMHO- >I<OBTI/H71)
Po3po6neH1 piBHSIHHS perpecii MOXKYTb OyTH BHKOpPHUCTaHI Ui MPOTHO3YBaHHS BMICTY
Bitaminy C, MiKpOOHOT'O HaBaHTa)KEHHSI 1 KOJIBOPY.

KurouoBi cioBa: conookuil nepeyn, 36epicanms, mMikpobionozis, 6imamin, Kicmo.

BioTrexHonoris, Mikpobionoris

BusHauenns i xapakTepucTuka 0aKTepiiHUX i rPUOKOBHUX i30JIATIB y 3pa3Kkax cCHpPOro
MOJIOKA Bi/l pi3HUX mopix KopiB

Mycniy Onymona Cyamony, Maiikn Maiiokyn OneBorte,
Amniy Onamine OenyH, Xadcat Oynminaiio bankonexn
Inopincoxuti ynisepcumem, m. Inopun, Hicepis

Beryn. ¥V pociipkeHHI NMpoaHalli3oBaHO METOOM XapaKTEPUCTHKHA Ta BU3HAYEHHS
OakTepiiiHMX 1 TPHOKOBUX 130JI4TIB y 3pa3kax CHPOro MOJIOKA BiJl Pi3HUX MOPiJ KOPIB.

MaTepia.lm i meromu. [Ins nocmimkenHs Oynu 3i0paHi 3pa3ku MOJIOKA Bij KOpiB
Ol QynaHi i JoKepcificbka, a TaKoX 3MIilIaHOi TOPOAX (61J'II/II/I ¢ynani 1 pKepciiicka).
[otimM 3pa3ku Oynu 3rpyHoBaHi IO YOTHPH 1 HaCTepI/ISOBaHl 3a Temmepatypu 71 °C
nporsirom 15 cekynn, 66 °C mporsarom 15 xBunumH 1 61 °C mporarom 30 XBHIMH 3
BUKOPHCTAaHHSM IAaCTEPU3ATOPIB 3 aJIFOMiHII0, HEPXKaBil04ol i OIIMHKOBAHOI CTaJIi.

Pe3ynbraTi i 00roBOpeHHsI. 3pa3Ky CHPOrO MOJIOKAa MOCIIKYBAIHCS Ha HAsSBHICTh
OakrepiitHux 1 rpuOkoBuX i30m4TiB: Staphylococcus aureus, Bacillus substilis, Euterobacter
aerogenes, Escheria coli, Streptococcuss lactis, Proteus vulgaris, Pseudomonas aeruginose,
Serratia marcescens i Lactobacillus - mms OakrepiiiHux i3omaTiB 1 Aspergillus flavus,
Aspergillus niger, Penicillium citrinium, Sacchanomyces Cerevisae, Paecilomyces Varioti,
Penicillium Chrysogenum — pmns rpuOkoBux i3omsrtiB. Staphylococcus aureus OyB
BusiBiieHHH y 78,79 % ycix 3pa3kiB 10 1 micis nactepusanii. Haituacriie B 3paskax cuporo
MOJIOKa KOpIiB MOpoAau Oinuii (ymaHi, pKepciicka i 3MIIIAHOI MOPOJAHW, a TaKOXK B
MICIICBOMY Haroi i3 30pOMKEHOro MoJIoKa (HOHO) 3yCTpidaroThCs OakTepil S. auereus.
Yacrora BusBIIEHHs IHIIUX OakTepill y 3pa3kax Moioka Taka: B. subtillis (6,06 %), E.
aerogenes (42,42 %), E coli (3,03 %), S. lactis (48,48 %), P. vulgaris (18,18 %), P.
aeruginosa (30,30 %), S.marcescens (33,33 %), L. fermentum (30,30 %). BincorkoBwmii
posnonia rpubkoBux i3omATiB Takuil: A. flavis (54 %), A. niger (18,18 %), P. citrinum
(21,21 %), S. cerevisae (57,58 %), P. wvarioti (15,15 %), P. chrysogenum (6,06 %).
Haiimenmmii BMicT Oakrepiii OyB orpumaHmii miciast mnacrepusanii 3paskiB 3a 71°C
MPOTATOM 15 CeKyHJ y MacTepu3aTopi 3 Hep)kaBirouoi crajii. TakuM YWHOM, HaMKpanui
pe3yNnbTaT JOCSraeThCs I Yac LIBHIKOI IacTepusalii 3a BHCOKMX Temrepatyp. s
SHIDKCHHS KUIBKOCTI TPHUOKOBUX 130JIATIB CNiJT BHKOPHCTOBYBATH IACTEPU3ATOp 3
HeprKaBilovol crati 1 mpoBoauTH 00poOKy mpu 61°C nporsirom 30 XBHIHH.

BucnoBku. B nporieci gociipkeHHS B 3pa3kax CHPOro MOJIOKa, OTPUMaHHX BiJ KOpiB
Ppi3HUX 1Opij, OyII0 BUALIEHO AEB’SITh OAKTEPIHHMUX 1 IIICTh TPUOKOBHX 130JIATIB.

Karwuosi ciioBa: monoxo, 6axkmepis, epubok, nacmepusayisi.
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EdexTuBHicTh aii Ae3iH(eKkTaHTIB 11010 MiKpOOpraHi3MiB — aAKTUBHUX 30y THUKIB
KaraTHoi rHWJII mix 4ac 30epiranni mykpoBux OypsikiB

. 1 . . 1
Haranis I'yestunceka', CiTnana Terepina', Tersna Heunrop', Ipuna Kacsis®
1 — Hayionanvnuii ynieepcumem xapuosux mexuonociu, Kuis, Yxpaina
2 — Cminancoxutl mexnixym xapuosux mexuonoeiu HVXT, Cuina, Ykpaina

Beryn. OcHOBHOIO NPUYMHOIO BTpAaT OYypsSKOMacH Ta c€axapo3u, a TaKoX Pi3KOro
3HW)KEHHS SIKOCTI CHPOBHMHH Ta HAIIBIPOAYKTIB € 3arHMBAHHS KOPEHEIUIOMAIB y Kararax
BHACJTITOK BUHUKHEHHS MIKPOO10JIOTIYHHX MPOIIECIB.

Martepianu i ™mertomu. Sk 00’€KTM JOCHI/DKEHHS OOpaHO HYHUCTI KYJIbTYpH
CIIM30yTBOPIOBATIBHUX OakTepiii poxy Leuconostoc 1 MinemiaabHUX TpUOIB, sKi €
aKTUBHUMH 30YyIHHKaMH KaraTHOI THHWJII IYKPOBHX OYpSKIB; KOPEHEIUIOOH CeJeKIii
"Oryx"; ne3in¢ikyroui 3ac00M HOBOT'O TTOKOJIIHHS.

Pe3synbraTn i oOropopenHsi. BusHaueHHS aKTUBHOCTI 30YIHHUKIB KaraTHOi THUWIII
MIPOBO/IMIIM 33 PI3HUX TEPMIHIB 1 Temmneparypu 30epiraHHs KOPEHEIUIOAIB, MOIEpeIHbO
ypaskeHNX NEBHUM BUAOM 30YyJHUKA KaraTHOI THHJII.

Tak, rpub Botrytis cinerea Pers € nyxe akTHBHHM 30yIHHKOM KaraTHOI THUJII.
[MinBumenns temneparypu 30epiranns o 15...20 °C cnpusie po3Butky Mucorales ta
HAKOIBII PO3NOBCIOKEHUX BUIIB Mucor mucedo ta Rhizopus nigricans, siKi 32 KOpOTKHI
TEpMiH 3/IaTHI IEPETBOPUTH OYPSIK y HENPUIATHUI 10 IIepepoOIIeHHS CTaH.

VY npobax 1mykpoBux OypsikiB, ypakeHux Geotrichum candidum i Torula beticola, nin
yac 30epirannsa 3a temmeparypu 0...5 °C mporsrom 45 ni0d cmocrepirajgach HasBHICTH
30BHILITHBOT'O MIIIEINiI0, ajie PO3BUTOK KaraTHOI THUII MPAaKTHYHO HE BigOyBaBCs.

3acobu «Cawnitapin», «Kasenb-Kneiin», «bione3» i1 «['emOap» BHSBUIM BHCOKY
eQEeKTUBHICTh MO0 MilleNiaabHuX I'pUOIB, IO € TMPEeICTaBHUKAMU DPi3HUX poXiB. 3acid
«Hobaxk-hepMeHT» TOpiBHAHO i3 3acoboM «HoOak» BUSIBISAB BHCOKHH aHTUMIKPOOHHIA
edeKkT 10 OBl IUPOKOro CIieKTpa MiKpoopraHi3miB. 3acid «beractad» BUSIBHB BHCOKY
e(peKTHBHICTh MIOJ0 CIM30YTBOPIOBAIBHUX OAKTEpiid, 30kpeMa poay Leuconostoc, Xxoua 3a
JIAaHUX 3HAYeHb BUTPAT el 3aci0 He € e()eKTHBHUM MO0 MiKpoMineTiB. Je3iHdikyrounii
3aci0 «KamopaH» € aKkTUBHMM MIOJO Pi3HHX TPy MIKpPOOpPraHi3MiB, B TOMY YHCII
MIKPOMIIIETIB 1 CIIM30yTBOPIOBAJIBHUX OaKTepiil.

BucHoBok. binpmiicts AocmiDKyBaHUX 3aco0iB MaroTh cTalOinbHY (yHTinuMaHy Ta
¢yHricTaTHYHy [0 00 IIMPOKOrO CHEKTpa MIKPOMINETiB Ta e(eKTHBHI II0A0
MIPUTHIYEHHS PO3BUTKY CIIM30YTBOPIOBAIBEHUX OaKTEpii.

KarouoBi cioBa: oOesingpexmanm, mikpomiyem, ciuzoymeopenHs, 6axmepis, yyKop,
oypsiK.

Mpouecwu i obnagHaHHA Xap4oBUX BUPOGHMLUTB

JBoeTanna nepepodoka MoJIOYHOI CHPOBATKU HAHODINbTpaLicIo
i 3BOPOTHMM 0CMOCOM

IBanna Kupuuyx', Banepiit Muporuyk', FOpiit 3mieBchkuii', Cepriii [omsayx’

1 — Hayionanvnuii ynieepcumem xapuosux mexwonociu, Kuis, Yxpaina
2 — Jhyyvkutl nayionanvHull mexHivnul ynigepcumem, Jhyyvk, Yxpaina

Beryn. IlepepoOseHHs MOJNOYHOI CHPOBAaTKH, siKa € TOOIYHUM MPOIYKTOM
CHUpPOPOOHOTO BUPOOHHIITBA, TIPEJICTABIISE BEIUKUIA 1HTEPEC ISl MOJOYHOI IIPOMHCIIOBOCTI
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3 OIJISIy Ha BUCOKMH BMICT y Hil IIHHHMX 1 IIO)KMBHHX pedoBHH. IIpore akTyalbHUM
3aJIMIIAETHCS MTUTAHHS PO3POOJICHHS! KOMIUIEKCHOTO IIepepoOJIeHHS CHPOBaTKH, B TOMY
4ucIi MeMOpaHHUMH METOJIaMU, Ta NUISXiB BUKOPUCTAHHS MPOAYKTIB i1 po3/ijIeHHS.

Martepianu i meroam. [y 1OCHiZiB BUKOPHCTOBYBAIM MOJIOYHY CHPOBATKYy Ta
nepMeart, OTpUMaHHM{ Ticis Ti KOHIEHTpyBaHHs HaHo(iIbTpauiero. ExcrnepumenTn
MIPOBOJIMIIUCST HAa YCTAHOBIIl HEMPOTOYHOTO THITY 3 BHUKOPHCTAHHSIM HaHOQUIBTpaIiiHOT
OIIMH-II i 3BopotHOOCMOTHYHOT HanoPo memOpaH.

PesyabraTu. BpaxoByloun BHCOKHMH BMICT JIaKTO3M Y CHPOBATIi Ta pe3yJbTaTH,
OTpHMaHI TPU PO3IUICHHI pO3uMHIB JakTo3uw Ha MemOpani OIIMH-II, o6rpyHTOBaHO
JIOLIBHICTh KOHIIEHTPYBAHHS MOJIOYHOI CHPOBATKM HAHO(UIBTPALIEIO 10 BMICTY CyXUX
peuoBuH y Hiit B Mexax 20-22 %. I1ix yac KOHIEHTPYBaHHS CUPOBATKH CIOCTEPIraiy IBi
cTajil 3HW)KEHHS MUTOMOI MPOJYKTHBHOCTI: IIBHJKE 3HIIKEHHS Ha IIOYATKy IIpoOLeCy i
nojajblie MocTynoBe 3poctaHHs. [lepmia cranisi 3ymoBjeHa 3a0pyIHEHHSIM MeMOpaHu, a
Jpyra - KOHIIEHTPALiHHOI MONIPU3aIli€lo, yTBOPEHHSIM LIapy Ocaay W 3pOCTaHHSIM HOTro
TOBIIWHHU.

BiamoBinHO 10 aHamily OTPUMaHHMX 3aJIeKHOCTEH NHUTOMOI MPOAYKTHBHOCTI Ta
CEJIEKTUBHOCTI 3BOPOTHOOCMOTHYHOI MemOpanun HanoPO Bix THCKYy BCTaHOBIIEHO, IO
palioHaNbHe 3HAYSHHS THCKY JUTS IPOBEIEHHS MPOLeCy KOHIEHTPYBaHHS IepMeary ITicis
HaHO(biJILTpaui'l' MOJIOYHOI CHPOBAaTKH CKIIajiae 3,0 MlIla. HpI/I TaKOMy THCKY TMATOMA
HpOZ[yKTI/IBHICTI) 3HU3WIIACS BIBIUi 31 3pOCTaHHIM KOHL[eHTpaL[ll po3uHHy Big 6 1o 40 r/m,
TOJI SIK cepenHs CEJIEKTHBHICTb M0 MiHEpaJIbHUM peyoBHHAM i akTo3i ckinana 96,0 Ta 97,5
% BigmoBimHO. Ha OCHOBI OTpMMaHMX pE3yJbTATIB 3alpONOHOBAHO JBOETAIHY CXEMY
nepepoOIICHHS! MOJIOYHOT CHPOBATKH.

BucnoBkn. Ortpumani pe3yabTaTH JOCTIDKEHHS JIBOCTAITHOI'O IepepOoOIIeHHs
MOJIOYHOI CHPOBaTKM HaHO(DIIBTPAIiEl0 Ta 3BOPOTHAUM OCMOCOM MOXYTh OyTH
BUKOPDHCTaHI Ha MOJIOKOIEPEPOOHUX MiANPUEMCTBAX IIPU PO3POOJIEHHI TEXHONOTIT
KOMIUIEKCHOI TepepoOKu cUpoBaTku. lle H03BONHMTH BUKOPUCTATH BCI KOMIIOHEHTH
CHpOBATKH, OTPHMAaTH OYHMIIEHY BOXLY, NMPHUIAATHY JUIA MOBTOPHOTO BUKOPHCTAHHSI, Ta
YaCTKOBO  BUPINIMTH  TpoOjeMy  3a0pyJHEHHS  HaBKOJIMIIHHOTO  CepeOBHUINA
MOJIOKOIIEpepOOHUMH T AIIPUEMCTBAMH.

KnrwouoBi cinoBa: monouna cuposamka, Hano@inempayis, 360pOMHULL  OCMOC,
nepmeam.

Po3nonin Temneparyp y cucteMi KOMipoK OLIbIINI KPUCTAJ HYKPY—PO34HUH CaAXapo3u
0iIbIIOr0 KPUCTATY—MEHIIUI KPUCTAT HYKPY—PO34HUH CaXapo3u MEHIIOr0 KPUCTATYy—
yT(heab 3a1eKHO0 Bil yacy yBaplOBaHHS IyYKPOBOro yTdeJsio

Tapac I[Noropinuii
Hayionanvuuii ynieepcumem xapuosux mexnonociu, Kuis, Yxpaina

Beryn. HaiiGinpin eHeproeMHHUM y BUPOOHHUITBI IYKPY € MpPOLEC OTPUMAaHHS
KpHCTamiuHOi caxapo3u. st Horo KepyBaHHs B jaHiii poOOTi peanizoBaHO OIWH i3
HACTYITHUX €TaIliB CTBOPEHHS MaTeMaTHYHOI MOJIENI MpoLecy KpUcTallizalii caxapo3H.

Marepianu i meTogu. {11 0MHOYACHOTO PO3B’SA3aHHS CHCTEMH i3 7 HECTaliOHAPHUX
3aJ1a4 TEIUIONPOBIAHOCTI IO KOXKHIH 00JacTi 31 CTanuMH Ta 31 3MIHHUMH TEIUTIOQi3UIHUMHA
KoediIlieHTaMH 3aCTOCOBaHO YUCEIbHI METOH (METOM KOHTPOJIBHOTO 00’ €EMY).

Pesyabratu i o6roBopenHs. /[ 1BOX BUNAJIKIB BiJIHOCHOTO Yacy YBapIOBaHHs
IykpoBoro yrdemo v/t (t/1, = 0,15 1 /1, = 1,0) 3HaiineHO pO3MOILIT TeMIIEPaTyp B KOKHIH
obacti CHCTEMH KOMIDOK Ha OCHOBI  PO3B’SI3KY CHCTEMH  HECTalliOHAPHUX
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nudepeHIianbHuX PIBHAHb Y YACTUHHUX IMOXIJIHMX MapaloNiYHOro THIY i3 3MilIaHUMHU
TpaHMYHUMH yMOBaMHu (IIEpIIOrO0 pOAYy — I JIBOIO Kpar Tepmioi  o0nacti
MIXKKPUCTAJILHOTO PO3YMHY, Ta JPYroro poxy — JUis HPaBOro Kparo OCTaHHBOi o0yacTi
yrdento). Jns KOKHOro 3HAuYeHHs T/T, 3HAWUNEHO JBa TUIW PO3B’s3KiB: 1) posmomin
TEMIIEpaTyp y KOMIpKaX CHCTEMH 3aJIeXKHO BiJl 4aCy KOHTaKTy 3 HarpiBaJIbHOIO TPYOKOIO;
2) pO3MOJILI TEMIIEPATYP Y CUCTEMI KOMIpOK Ha BHXOJIi 3 HArpiBaIbHOI TPYOKH 3aJIeKHO Bill
BiJICTaHi BiJl BHYTPIIIHBOI MOBEPXHI HAarpiBaHHS TPYOKH. B KOXKHOMY 3 IIMX BUIAIKIB OYJI10
PO3IIISTHYTO JIBa BUIAJKH PI3HUX HECTAI[lOHAPHUX 3ajad TeruionpoiaHocti: I) 31 cramimu
ta II) 31 3MiHHUMU TEIUIOPI3MNYHUMHU XapPaKTEPUCTUKAMHM 110 KOXKHii ob0jacti okpemo. B
yCiX KOMIpKax TeMIlepaTypa, pO3paxoBaHAa HA OCHOBI 3MIHHUX TEILIO(hI3HIHUX
Koe(illieHTIB, MEHIA IO BEIWYMHI, HDK TeMIlepaTypa, po3paxoBaHa Ha OCHOBI CTallUX
teriogiznyHux KoedimieHTiB. Pe3ynbraT po3paxyHKiB mokazaB, mo mpu t/t, = 0,15
MakCHMalbHa pI3HUI  OTPUMaHHX TEMIeparyp /s  HeCcTaliOHapHOi  3an;adi
TEIIONPOBITHOCTI 31 3MIHHUMH (IIOPIBHSHO 31 CTAIMMH) TEIUIO(I3HIHUMH KoedillieHTaMu
nexuts B Mexax 0.67 %. Ilpu t/t, = 1,0 MmakcumanpHa pi3HHI OTPUMAHUX TEMIIEPATYP
JUI HECTalllOHApHOI 3a/advi TeIuIONpPOBIAHOCTI 31 3MIHHMMH (TIOPIBHSHO 31 CTaJMMM)
TeroiznYHUMH KoedimieHTaMu J1exuth B Mexxax 0,32 %. Lle crocyerbcst obmacTi, 1mo
BIiJITIOBi/1a€ MTpaBili rpaHMIll PO3YHHY CaXapo3u MEHIIOr0 KpUCTAITy.

BucHoBku. 3HaiiieHO pO3MOAIT TeMIleparyp y CHCTeMi KOMIpOK, WIO B
OJHOBMMIPHOMY BHIIQJIKy TIPEICTAaBICHO Y BHUIIAAI CEMH 00JacTei: a) BcepenuHi
HarpiBaJbHOI TPYOKH IO KOXHIH OKpeMiil 00JacTi cucTeMU KOMIpOK —3aJIe)KHO BiJ Hacy
KOHTaKTY T,(T/T,); 0) HAa BHXOAI 3 HarpiBaJbHOI TPYOKM B KOXHIH IEHTPaNBHIN TOYII
KOHTPOJILHOTO 00’eMy oOyacTeil — B 3aJIeXKHO BiJ| BIJICTaHi X BiJl BHYTPILIIHBOI MOBEPXHI
Tpito4oi TPYyOKH.

Kunro4doBi ciioBa: memnepamypa, komipka, po3uun, Kpucmai, ymeens.

BmuiuB cTeapaty Ko0aabTy Ha JecTadiiizamiio nojieTuaeHny BUCOKOT0 TUCKY

Amnacracis Kiemniosa, Apkamiii [Tetyxos
Hayionanvuwiii mexniunuil ynigepcumem Yxpainu « Kuigcoxuil nonimexuiunuti incmumymny,
Kuis, Yxpaina

Beryn. Metoro € cTBOpeHHS TaliMepHOI MONIMEPHOI KOMITO3MIII Ha OCHOBI
TIONIETHIIEHY BHCOKOI'O THCKY 1 cTeapaTy KoO0ajbTy, sika IOYHHAE CaMOAECTPYKTYBATH
Yyepe3 TOYHO 3a3HaueHUI MPOMIXKOK 4acy 1 MoXke OYTH BUKOpHCTaHa y BUPOOHHIITBI MiHi-
MAKeTIiB JUIsl TAaKyBaHHS Xap4OBHX MPOAYKTIB y CyliepMapKeTax, IO J03BOJIUTH 3MEHIIUTH
nozajblIe 3a0pyAHEHHS] HABKOJIMIITHBOTO CEPEIOBHUIIIA.

Marepianu i meroam. /{15 BH3HAUEHHS TEXHOJOTIYHHMX IapaMeTpiB mHepepoOKu
KOMITO3HIIiT IPOBOJMIIMCS TEPMO-MEXaHIUYHHH 1 TU(epeHIiHO-TepMIUHII aHali3 cTeapary
koOanbTy. [IJIs oLiHKM ecTabiTi3yl04uoro BILUIMBY cTeapaTy KoOalbTy B TaMEpHil cymilii
MPOBO/IMIIOCS. BU3HAYEHHS YCAJAKH W YMOBHOI MIIIHOCTI Ta BiJJHOCHOTO BHJOB)KEHHS,
BU3HAYEHHSl CYXOro 3aJIMIIKy METOJOM pO3YMHEHHS Yy KCHJIONI 1 BOJOIOTJIMHAHHSL.
[H(ppadyepBOHA CIIEKTPOCKOISA 3acTOCOBaHA I OIIIHKH JeCTaOiTi3ylouoro BIUIMBY Ha
MOJIEKYJISIPHOMY PiBHi.

Pesyabratn i odroBopenHsi. IIpy BH3Ha4YeHHI BJIACTUBOCTEH cTeapaTy KoOalbTy
TepMOMEXaHiYHa KpHBa IiATBEpIHJIa CBOIM IUIATO MeEpexif i3 ICEBJOKPHUCTATIYHOTO B
amopdHuUii craH. AHaJi3 NPOBOAMBCA 3a TaKMX BUXIAHUX IOKa3HHKIB: TeMIepaTypa
MOYaTKy BUMIpIOBaHb ckiajae 16,8 ° C, HaBaxxka marepiainy - 24,1 MT, UyTIUBICT IIpHIaTy
— 20mMr, 3pocTaHHs TemIiepaTypu ckiazgae 10°/xB, BTpaTa MacH Micisl TOBHOT'O OCTUTaHHS

medi ckiaamae 85,5 %, Temmepatypa mouyaTky posknamaHHs - 200°C. OnTuMaibHOMO
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KOHLIEHTPALIIEI0 cTeaparty KoOaibTy € oKl 3 %, mpu SIKOMY ycaJka IUIIBKOBHX 3pa3KiB
ckmagana 46 %, 3HaUeHHS TIIOB3J0OBKHBOI YMOBHOI MIIHOCTI majae micis 3 MicsiB
OITPOMIHEHHSI, 1110 BiJIIOBiAa€ KINIMaTHYHIN 30H1 eHTpaibHOI Ykpainu. [Ticis po3unHeHHs
B KCHJIOJII BiJICOTOK BTpaTH MacH ckianae 99,74 %, 1o € mopiBHUILHOI XapaKTEPHUCTUKOIO
rMOWHM erpananii aHmtoris. [Ipy BU3HAUEHHS BOIONOIIMHAHHS MaKCUMaJIbHE 3HAUCHHS
OIIPOMIHEHHS, 32 SIKOTO MOXJIMBE JOCHI/DKEHHS, CKJIaJa€ 8 ToJ, BOAONOIIMHAHHS IPH
npoMy ckiamae 21,4 %. Meron iHppadepBoHOT cneKTpOCKor[i'l' Jla€ HAWBUINI MMOKa3HUKU
YTBOPEHHS KETOHHUX IPYIl (B obmacri cnekrpa 1710-1725 CM ", crimpToBux rpyn (1150 em”
) i cyrTeBe 3POCTaHHs KiJIBKOCTI COpOIIHHOI BOIH (3360 em™) mpu KOHueHTpaun creapary
KoOaNbTy B oKOIi 3 %, 110 Ha MOJIEKYJISIPHOMY PiBHI AEMOHCTpPYE JErpajallito JaHIIOTiB.

BucnoBok. Po3po6iniena taiimepna kommosutiist Ha ocHoBi [IEBT i creapaty kobanbsTy
3 MaKCHUMaJbHOI e(pEKTUBHICTIO B OKOJi KoHIeHTpawii 3 %, moBeneHa ii Ai€BiCTh i
Mpane3IaTHICTb.

KarouoBi ciioBa: camooeepadyiouuii, niieka, noniemuiien, cmeapam, KoOaibm,
matimepruil

ExoHOMiKa i ynpaBiHHA

Punok 6ioioriuHo akTUBHUX 100aBOK i JiKiB, siKi BiAMycKkawTbcs: 0€3 pelenTiB y
Yexii
Tomam Caninex
Exonomiunuil ynisepcumem, Ilpaea, Yexin

Beryn. Metoro 1aHOTO JOCHIKCHHS € OIliHKA MOBEIIHKH criokuBadiB BAJI i JikiB,
SIKI IPOJIAtOThCsI 0e3 penenTiB Ha pUHKY B Yechkiii PecryOuini, Ta BU3HaY€HHS OCHOBHHUX
CErMEHTIB CIIO)KMBAYiB.

Martepianu i Metoamn. I'pyna KiTi€eHTIB anTek y 4YecbkoMmy Micti Oyia omuraHa 3
METOI0 3’sICyBaHHs TOrO, SIK YacTO BOHM KYIIYIOTb Xap4oBi J00aBKM Ta JIKH, SKi
BiJITycKaloThcs 0e3 perenTiB. Pecionnenramu Oynu Jroau y Bimi Big 18 o 80, Guibmiicts 3
OITUTAHUX MAaJIM BUIIY OCBITY.

Pe3yabraTu i 06roBopennsi. [cHye HeOOXiJHICTh Y IPOBECHHI OCBITHIX 3aXOJiB IS
CHOXXMBA4iB MIONO HAJIMHOrO BHKOPWUCTaHHS JIIKAPCHKUX TpPaB 1 TpaB’sSHUX IIETHYHUX
nob6aBok. Ile moTpiOHO 11t TOro, MO0 MOKPALIMTH CBOK TOIH()OPMOBAHICTH MPO MEXI
0e3MeYyHOro BHKOPUCTAHHS TpaB’SHUX 3ac00iB 3aXHMCTy 1 BH3HAYEHHS MOTEHIIHHUX
PHU3HKIB iX KOoMOiHaWil 3 HapKoTHKaMu. HalOibll BaXIJTMBI BUCHOBKH TOJISITAIOTH Y TOMY,
mo B Yechkiit PecryOmini 86 % pecroHIEHTIB KyIyIOTh XapyoBi J00aBKH i OUIBIIICTH
cnoxuBadiB (64 %) BBaXKaroTh, IO JOOABKHM BIUIMBAIOTh Ha CTaH 310poB’s. Ha mimcraBi
HAIMX JOCI/DKEHb OyJ0 BHU3HAYEHO YOTHPU CETMEHTH, a caMe: «IIKIyBaHHSD),
HEIOBIpa», «HpUpomHa» 1 «moBipa». CerMeHT "niKﬂyBaHHﬁ" HAHOIIBII YHCITICHHUHA
(64 %), 3araJoM CIIOKHUBadi KyMyloTh 3HEOOJTIOBAJIBHI JIIKM, BUTPAYalOUYd MpU uBOMY
HaiiMeHmie Tpoieit (5,29 €Bpo Ha Micsib Ui JIiKiB, SIKI MPOJAarOThCsl Oe3 peuenra, i
010JIOTIYHO aKTUBHHX 100aBOK). "IlpupomHi" KiieHTH ckianaioTh 14 % Hacenenns Yexil.
Is rpyma Kymye B OCHOBHOMY Xap4oRBi TOOaBKH Ta iHIIN BUAM JiKiB. "J{oBipsuBi mokymii"
KYIYIOTh JIIKH BiJl TPUIY Ta 3aCTYIH, a TAKOXK JUIsl IOKPAIEeHHs! TpaBlieHHI0. BoHU MaroTh
TaKOX JPYTy 3a BEIUYMHOIO KIJIBKICTh IUIATEXKIB 3a JIIKH, IO MPOJAOThCs 0€3 PelenTiB, 1
0ioJyIOriyHO akTUBHI 100aBKH. "HenoBipnuBi" KII€HTH HE KYIYIOTH JIIKH, SIKI IPOAAIOTHCS
0e3 perenTiB, i 010J0TTYHO aKTHBHI T0OaBKU.

BucnoBok. Lle nocmimkeHHs 1a€ 3MOry 3pOOUTH KOMIDIEKCHI BUCHOBKHU IIPO PUHOK
YEeChKUX IETHYHUX TOOABOK 1 JIKIB, SIKI IPOJAIOTHCS 0€3 PEICTIB.

KuiouoBi cnoBa: mapxemune, niku, bAJ, Yexis.
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InHoBaNiliHi HAMPSAMYU PO3BUTKY MiAMPHEMCTB CIIMPTOBOI POMMCJIOBOCTI YKpaiHu

Jtopmuia HleBuenko
Hayionanvnuil ynigepcumem xapuoeux mexwonoeiu, Kuis, Yxpaina

Beryn. YV nocnimkeHHI pO3IIISIHYTO MPOOJIEeMYy PO3BHUTKY YKPAiHCHKHX MiJIPUEMCTB
aJIKOTOJIBHOI TIPOMHUCIIOBOCTI, sIKi B JaHWH 4Yac (akTW4HO 30uMTKOBi. OauH i3 crocodiB
TIONIIIIEHHS! CTaHy MiANPUEMCTB — 1€  CTBOPEHHS MeXaHi3My [UIsl IIiJBHIIECHHS
PpeHTa0ebHOCTI 32 paXyHOK BIIPOBADKEHHS 1HHOBAIIIH.

Martepianu i metonu. J{ns mociipkeHHs: BUKOPHCTaHO Meroiu aHaii3y. Tak, Meron
CTaTUCTHYHOIO aHaJli3y Ja€ 3MOry MpoaHajJi3yBaTH IPONOpLIl 3aJydeHHS IHBECTHIIN B
iHHOBaIlii B IPOMHCIIOBICTh €BPONEHCHKUX KpaiH, METON TOpIBHSHHS HaJa€ MOXIIUBICTh
MIPOAHAI3yBAIM PE3YJIbTATH VIS MOAAIBIINX JOCTIKeHb. [IJIg aHami3y MOHATTS 1HHOBAIIii
Ta HEOOXIHOCTI BIPOBAHKEHHS 1HHOBAIil y TIPOMHCIIOBICTbD, MiJIBUILEHHS MPUOYTKOBOCTI
Ta KOHKYPEHTOCIIPOMO)KHOCTI i IIPUEMCTB OyB BUKOPUCTaHUI TEOPETUUHHI METOI.

PesyabraTn. CrimproBa MpOMUCIIOBICTh YKpaiHU NOTpeOye peaHiMallii Ta BUXOLy Ha
HOBI PHHKM IS Tpojmaxy cnupry. Jns Hamoi kpaiHM HEOOXiJHO IHBECTYBaTH B
IHHOBaIlil{HEe OHOBJICHHS 3aBOJIIB 1 KOHBEPTYBATH YaCTHHY 3aBOJIiB HA BUPOOHHIITBO 1HIIIOTO
BUY TPOAYKIIIi.

Jis  ycmimrHOro 1 KOHKYPEHTOCIIPOMOXKHOTO PO3BHUTKY ITiIPHEMCTB CHHPTOBOL
MIPOMUCIIOBOCTI  TIPOIIOHYETHCS MEXaHI3M MIJIBUIIEHHS pPEHTA0eNbHOCTI 3a pPaxyHOK
BIIPOBA/PKCHHS 1HHOBAIIMHOI MisUTBHOCTI. MeXaHi3M CKJIAJaeThCs 3 TaKUX KOMIIOHCHTIB!
CTpaTerivHe IUIaHyBaHH:, sKe Iependavae MomnepeHe IaHyBaHHA 1 peasi3alliio MmpoIeciB
CTpATErivHOro TUIAaHYBAaHHS;, BU3HAYEHHS METOMIB 301IbIICHHS PUOYTKY ISl MiAIPUEMCTB
CIIMPTOBOI T'alTy3i; CTBOPEHHS (DOHIY iIHHOBAIIiM Ha MiANPHEMCTBI. J[)Ist TOro, 100 3MEHIIUTH
PH3HK BIPOBADKEHHS 1HHOBALIH JUIS IANPUEMCTB CHHPTOBOI MPOMHMCIIOBOCTI, HEOOX1IHO
BpaxoByBaTH BCi YMHHUKH. OCTaHHIM KPOKOM € JIOCSATHEHHS MiITPUMKH YypsSay B
3a0e3reueHH] 1HHOBaLIHHOT JisTIBHOCTI AJISl T IIPHUEMCTB CITUPTOBOI ITPOMHUCIIOBOCTI.

BucHoBok. KomruiekcHu# Tiaxia 10 BUBYCHHS IHHOBAIIWHOI MISUTBHOCTI Ia€ 3MOTY HE
TIJIBKM JIETAIbHO aHANl3yBaTH MaTepialid, a W peaiizyBaTH TEXHIYHI HOBOBBEACHHS IS
MIAIPUEMCTB  CIIUPTOBOI MPOMHUCIOBOCTI HAMIOl KpaiHW, IO CHPUSITUME 3HIKECHHIO
co0iBapTOCTI peanizoBaHOi NPOAYKIIi, i, IK HACIIJOK, HAJACTh MOMKJIUBICTH BIPOBAKYBATH
opraHizamiiiHi comianbHi, €KOHOMIYHI Ta OPHIWYHI I1HHOBAlii, MOMIMIIHUTH (YHKIIO
MIPOTHO3YBaHHS 1 TUIAaHyBaHHSI.

KurouoBi ciioBa: innosayis, cnupm, npomuciosicmo, npubymox, mexHono2is.
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AHHOTAIIMU

be3onacHoOCTb NULLEBbIX NPOAYTOB

HccenoBanue TOKCMKOJIOTHYECKOT0 U (DapMAaK0JIOrH4€eCKOro BJUSHUA HOBBIX
Kynaskeil Ha OpraHuzM 0MoJIOTHYeCKUX 00 HEKTOB

Haranus HeHKI/IHal, Jlapuca TaTapl, AHHa 3aﬁquK02, Jmutpuii JIbrTRnH
1 — Xapwrosckuil 2ocyoapcmeennslil yHueepcumem nUmanusi U mopeosiu, Xapbrkos,
Yrpauna
2 — Hayuonanvnotii papmayesmuueckuil ynusepcumem, Xapokos, Yrpauna

Beenenue. llenb wuccnenoBaHusi — TOKCHKOJOTHUECKOE W3YYCHHE Kymaxka H3
PaCTUTENFHOTO CHIPhSI, HCHOJIB3YEMOT0 /ISl U3TOTOBJICHHUS! CI1a00aIKOTOIBHBIX HATIUTKOB.

Martepuanbl u MeToAbl. HamMTOK, H3rOTOBJIEHHBI METOAOM HATypaJIbHOI'O
opoxenus, conepxut 4,0 % anKoroas M CMECh IKCTPAKTHBHBIX BEUIECTB Pa3IUYHBIX
pacTeHui ¢ BBICOKOM aHTHOKCHIAHTHON aKTMBHOCTHIO. M3y4anu mogocTpyro TOKCUYHOCTh
Kynaka, €ro BIHMsSHHE Ha MPOOKCHUAAHTHO-aHTHOKCHJIAHTHOE COCTOSHHE IIE€YeHH OeJbIX
MBIIIEH 1o cpaBHEHMIO ¢ pacTBopoM criupTta 4,0 % u oM 4,0 %.

Pesyabratel m o6cy:knenue. Ilocie BHYTPHIKENYIOYHOTO BBEACHHS Kylaxa B
MaKCHMAaJIbHON OJTHOPa30BOii Juist Mblel gpo3e (36,1 r/kr B Teyenue 14 nHeill) mMpU3HAKOB
WHTOKCHKAIlMM Yy JKUBOTHBIX He HaOmronmanoch. CpenHsis Macca XHBOTHBIX (24,33 r) He
BBIXOIIUJIA 3a MIPEICIIbI (PU3HUOIOTHUECKON HOPMBI U TIOCTOBEPHO He ommyanach (p > 0,05)
OT TOKa3aTenel cpeaHeil Macchl )KUBOTHBIX TPYIIITBI HHTAKTHOTO KOHTPOJISL.

Maccosie ko3¢ ¢unmentsr neuenu (0,1 r /10,0 T) y KUBOTHBIX UHTAKTHOTO KOHTPOJIS
(38,567) u Tex, koTopbIM BBOIWIN Kymax (39,467), 3HAUUTEILHO OTIMYAIHUCH OT TCUCHH
YKMBOTHBIX, KOTOPBIM BBOAMIIM MHBO (42,867) 1 pacTBOp 3THIIOBOrO criupra (45,633), — ato
HAyalo pa3BUTHS KOMIIEHCATOPHBIX NPOSBICHUH, B YacCTHOCTH, TMIEepTpodUH OpraHa.
Kynax ymeHbnaer o0Iiee TOKCHIECKOE BO3/ICHCTBUE aJIKOTOJIsl HA OPTaHU3M JKUBOTHBIX U
HE BBI3BIBACT yBeNIMUeHUs KO3 PUIeHTa MacChl UX IIEUYEHH.

Bruoxumuueckne HCClieOBaHUsI TOMOTre€HaTa TKaHEW IeYeHH >KMBOTHBIX, KOTOPBIM
BBOJIWIM KYIIax, IOKa3aJd, 4TO COJACp)KaHHE B MEYCHU IUEHOBBIX KOHbIOratoB (3,633
MKMOJIb/T), TBK-peakrantoB (2,500 MKMOIB/T), BOCCTAaHOBIIEHHOTO TiyTatHoHa (2,420
MKMOJB/T) © katana3bl (0,163 MKMONB/MUHT) CTaTHCTHYECKH HE OTJINYaeTcs OT
nokaszatejgeld y OJKMBOTHBIX HWHTAaKTHOIO KOHTPOJS M HAaXOAWTCS B Mpenenax
(u3MoIOrHYecKoii HOpMBI. B rpyrmne >KUBOTHBIX, KOTOPHIM BBOJIWIN THBO, CHUKAJIOCh
coJiep’KaHWe BOCCTAHOBJIEHHOTO TiyTatuoHa (2,267 MKMONB/T) M yMeHbIIajach
akTiBHOCTH Kartanasbl (0,153 MkMonb/MuHT). B rpymme >KMBOTHBIX, KOTOPBIM BBOJAWIH
pacTBop cmmpTa, aocToBepHO mM3MeHeHue (p < 0,05): Bospacramo comepkanue TBK-
peakranToB (3,033 MKMOJB/T), CHMKAJIOCh CO/IEP)KAHHUE BOCCTAHOBJIEHHOT'O TIIYTaTHOHA
(2,333 MKMOJIB/T) W ITOAABISUIACH AKTUBHOCTD KaTamnassl (0,157 MKMOJIB/MHUH'T).

BoiBonpl. HanuTku Ha OCHOBE HCCIIENyeMOro Kymaka, Onarofaps HaJHYHIO
AJIKOIPOTEKTOPHOTO JIEHCTBHS Ha IEYeHb, MOTYT OBITh aJbTEPHATHBOW COBPEMEHHBIM
MUBHBIM U CIIA00AJKOTOJbHBIM HAIMTKaM, KOTOpBIE NPOWU3BOIATCS C HCIONBb30BAHUEM
CIHpPTa 3THIOBOTO.

KnroudeBble cioBa: Hanumox, anmuokcuoanm, moKCUUHOCHb, CRUPI, KVRAMC.
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MuuieBble TEXHOOrMM

Biausinue THIA 371aK0B H MeETOoda CYIICHUA Ha q)yHKIIl/IOHaJIBHBIe cBoiicTBa H
HaCT006pa3HOCTb nmopouika oru

Screp Jlanynn', Aneynn Oeiinnka’, Camcon Oeiinnka’, Yapis3 Ayop'
1 - HUbaoanckuil ynusepcumem, Hueepus
2 - Unopunckuti ynueepcumem, 2. Mnopun, Hucepus
3 - Keapcruii eocyoapcmeennsiii yhusepcumem, e. Maneme, Hueepust

Brenenune. Oru, Takxe M3BECTHBIN KaK JKUAKAs Kalia, ()epMCHTHPOBAHHBIN ITHIIICBON
MIPOAYKT, KOTOPBIA TOTOBUTCS M3 3JIaKOB. Llenb wcclieoBaHus 3aKI0YaeTCs B M3YYCHUU
BIIUSIHHSL METOJIOB CYIIIKU U THIIA 3JTAKOB Ha (DYHKIIMOHATBHBIC CBOMCTBA TIOPOIIKA OTH.

Martepuanbl u MeTonbl. Kykypy3a, mpoco u copro (KpacHbBIH cOpT) ObUTH MOJYyUCHBI
Ha MecTHOM pbiHKe B MOamanu, Hurepus. Oru rOTOBWICS TPaJWIMOHHBIMU METOIAMU.
[lonydeHHAass CyCIIEH3Usl CYIIUTCS B KaMepe W METOJOM CYIIKH B BCIICHCHHOM CJIOC.
[TacTooOpa3HocTs M npyrue (GYHKIMOHAJIBHBIC CBOMCTBA CYXOrO OrM OBUIM OLICHCHBI
THUTIOBBIMH METOJaMH.

PesynbraTel m o0cy:xkaenme. Meron Cymiku He BiuseT Ha pH M crmocoOHOCTH K
rejeo0pa3oBaHMI0 OTH, IMOJYYCHHOTO W3 KYKYpy3bl, mpoca M copro. OmIHAKO M METOJ
CYIIIKH, ¥ THII 3JIaKa BIUSIOT HA MACTOOOPa3HOCTh U JMpyrue (yHKIIMOHAILHBIC CBOMCTBA
cyxoro noporika oru. O0pasIisl Ord, BEICYIIICHHOT'O BO BCIICHEHHOM CJI0€, TEMOHCTPUPYIOT
3HauuTeNbHO (p <0,05) HU3MIMI MUK BSI3KOCTH B CPABHEHUM C 00pa3liaMu, BBICYIIICHBIMH B
kamepe. [Ipu pocTe KOHIIEHTpAIMK IEHOOOPA3YIOMIEro areuTa oT 5 10 15 % IHK BA3KOCTH
BBICYIIIEHHOT'O OT'M CHIDKaeTcs. OIHAKO OrM, BHICYIICHHBIH B KaMepe, TOTOBUTCS ObICTpee
(78-79 °C), uem 00pa3Ibpl OrW, BBICYIICHHBIC B BcereHeHHOM cioe (80- 95 °C), uro
MIPEIONpPeeSiCHO UX TeMIlepaTypaMu macroodpa3opanus. OOpasIibl, MOTYUICHHBIC METOIOM
CYIIIKH BO BCIICHEHHOM CJIO€, B IICJIOM MMEIOT BBICIIME 3HAYCHHS BOIOIOTIONICHHS, YeM
00pasIbl, BRICYIIICHHBIC B Kamepe.

BoiBoabl. [lopomiok oru, BBICYIIIEHHBIH B BCIEHEHHOM CJIOE, MPOJEMOHCTPUPOBAI
JIYYIIYEO CIIOCOOHOCTh K JAUCIICPTHPOBAHMIO U IMOMIOIICHUIO BOJBI, IICHOOOPAa30BAHUIO U
BSI3KOCTH IT10 CPaBHCHHMIO C 0Opa3llaMH, BBICYIICHHBIMH B KaMepe. BrIOOp KOHKpPETHOTO
METO/a CYIIIKH JUIsl OTH 3aBUCHT OT BUJIa IPUMEHEHUS.

KiroueBble clI0Ba: ocu, KyKypy3a, npoco, copeo, NeHd, CYwKa, QyHKYUOHAIbHOCNb.

KuneTnka ruiponn3a-3kcTparupoBaHus NEeKTHHOBBIX BelleCTB KapTo(heaTbHOro
CBHIpPbSI

Enena I'paGosckas’, Auna ITactyx', Okcana Jlemertok', Bragumup Mupomrsuk?,
TarpsHa FanaTeHKol, AnnHa Ba61/11711, AnnHa )106pI/IZ[HIOK1
1 - Hayuonanvnolil ynueepcumem nuujesvix mexnonozutl, Kuee, Yxpauna
2 - HayuonanwsHolil yHugepcumem buopecypcos u npupooononvsosanusi, Kues, Ykpauna

Beegenue. I'uaponus-skcTparupoBaHUE IEKTUHOBBIX BEIIECTB M3 PACTHUTEIBHOTO
CBIPBbSl SBJSIETCS. OJHUM U3 CaMBIX CIOXHBIX M BaXHBIX IPOLECCOB TEXHOJIOTHU
MOJy4YEeHHUs TIEKTUHA, IOATOMY UCCIIEIOBAaHUE BIMSAHUSA TEXHOJOTHUECKUX IapaMeTpoB Ha
KMHETHKY 3TOT0 IIpolecca SBISIETCS aKTyaJbHBIM.

Matepnansl W Metoabl. Ilpenmer wuccnenoBaHuMss — IIPOLIECC TUAPONIU3a-
OKCTPAarMpOBaHUSl TEKTHHA W3 KapTO(QETbHOHM ME3rH C HCIOJIB30BAHUEM COJISTHOM
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KUCJIOTHL. BBIXOJ TMeKTHHA ONpeneisuid B NPOLEHTaX K Macce CYXHUX BEIIEeCTB.
KvHernueckne KOHCTaHTBI PACCUMTBHIBAIM II0 YPABHEHUIO DPEAKIMU IEPBOTO IOPSIKA.
OO0paboTKy DKCIIEPUMEHTANBHBIX JaHHBIX, BBIOOp YpaBHEHHWH, pacueT M YTOYHEHUE
KO3((HUIMEHTOB YpaBHEHHH OCYIIECTBISIA C HCIIOIb30BAHHMEM METOJa HAaUMEHBIIHX
KBaJ[paToB.

PesyabraTtel. Ha ocHOBE NpOBENECHHBIX OKCIEPUMEHTAIBHBIX HCCIIEI0BaHUM
MOCTPOEHbI KWHETHUYECKHE KPHUBBIE Tpollecca THAPOIN3a-IKCTPArupOBaHUsI IEKTHHOBBIX
BEIIECTB W3 KapTOo(elbHOH ME3rd B 3aBUCUMOCTH OT TemIieparypsl U pH cpensl.
HawuGonbiiee BIUsiHUE Ha CKOPOCTh PEAKIMHM THAPOIHM3a MPOTONEKTHHA OKa3biBaeT pH
cpensl. [Ipy HemOCTaTOYHOM COMEp)KaHMM KUCIIOTHI B KadeCcTBE KaTalu3aTopa Ipolecca
Jlake TPU BBICOKMX TEMIIEpaTypax CKOPOCTh pPEaKIMd He 3HauMTedbHa. [ mapomus
MPOTOIEKTHHA CONPOBOXKAAETCS PSIIOM HEKENAaTeNbHBIX peakiuil, CBA3aHHBIX C
JIECTPYKIMEH NEeKTHHA, YTO 3aTPYAHSET OIpeJeleHHEe KOHCTaHTBHI CKOPOCTH DPEaKI[HH.
[Tyrem muiaHMpOBaHUS SKCIEPUMEHTA U CTATUCTUYECKON 00pabOTKH SKCIIEpUMEHTATBHBIX
JIAHHBIX OMpEENeHbl ONTUMAaJIbHBIE MapaMeTphl Mpolecca TUIPOIH3a-IKCTParupOBaHUs
KapTodenpHoro mekThuHa: temmeparypa — 75°C, pH ruaponmsHoit maccer — 1,6;
MIPOIOIIKHUTEIBHOCTh THAPOIN3a — 72 MUHYTHI.

BuiBonbl. [IpuMeHeHue pe3yinbTaTOB HUCCIENOBAHUN IIPH ITPOM3BOJCTBE IEKTHHA
00ecreuyuT MaKCUMaIIbHBIHM BBIXO/ IEKTHHA 0€3 HapYIIEHUS €0 CTPYKTYPHI.

KnroueBsble ciioBa: nexmun, KUHemuKd, 2UOpOIU3, IKCMpasuposanue, Kapmogeiuv,
mesea.

KauecTBO BBICYHICHHOI'0 CJIA/IKOro rnepua mocjae XxpaHeHust

1 o o
Muxaesns OneBoine', 3aiinab Afonnmemxn', Kexunne Anadu’
1 - HUnopunckuii ynusepcumem, . Unopun, Hueepus
2 - Keapcxkuti eocyoapecmeennsiii yuusepcumem, e. Maneme, Hueepust

BBenenne. Cpexuii cnaakumii meperr  OBICTPO  MOPTHTCS, IIO3TOMY  IOCIE
MIpe/IBapUTEIHHON 00pabOTKH M BHICYNIMBAHHUS MOYKHO YBEITHYHUTH CPOK €ro IMPUTOAHOCTH.
[Ipu XxpaHeHUH NPOIYKTHI MOTYT TEPSTH MUTATENLHBIE BEIIECTBA U MOAIABATHCS BIUSHUIO
OaKTepHid.

Matepunanbl U MeTonabl. VccienoBaicst mpeaBapUTeNbHO OOpaOOTaHHBIN ClaKuid
nepen. [Tokazaremu 1Bera ompenensuiuck mo Colour reference standard ISO 9002 ¢
ucnonp3oBanueM AOCS tunTOMeTpa, Pt - Co (30 1BeTOB), MHKpOOHas Harpyska
ompeneneHa merogoM Koxa c ucnonszoBanueM Tepmoctata DHG 1923A. Cogpepkanue
ButaMuHoB A u C ompezmeneHo 1o OQHIMAIBHBIM — METOAMKAM  ACCOIMAIMU
aHAJUTUYECKO xuMun (BamuHrToH).

PesynbraTtel W ob6cy:kaeHue. 3 TaOMUIBl JAUCIEPCHOHHOTO aHAIH3a BUIHO, YTO
BJIMSIHHE [[BETA KaK BXOJHOTO MApaMeTpa U €ro B3auMOJICUCTBHI ObLIIO HE3HAYUMBIM IIPH P
< 5%, a Bce npyrue mapameTpbl W HX B3aHMOJCWCTBHS CYIIECTBEHHO BIMSIOT Ha
conepkanne ButamuHa C. IlageHus B mpolieHTax coxaepskaHusi BUTaMuMHOB A u C 10 u
Iocje XpaHEHHs IpH pa3HBIX YCIOBHMAX Imporecca coctaBmsum 53,1 % u 53,4 %
COOTBETCTBEHHO.

Mukpobnast Harpyska cocraBiaser 6x106 KYO/mn u HaxoauTcs B mpenenax
poryctumoro auanaszona (10" KYO/mn u 10° KYO/MiI) amst TOTOBBIX K yMOTPEGICHHIO
oBoei. OTMEUEHO TaKXKe JTydlliee COXpaHeHUE BETa (TEMHO-XKENTHIH) B IPEIBAPUTENHEHO
o0paboTaHHBIX 00pa3llax M BBHICYHIEHHBIX HeoOpaOOTaHHBIX oO0pa3nax ¢ TIYOOKHM
KOPHUYHEBBIM IBETOM. T-TECT TOKa3al CYIIECTBEHHOE OTIMYHE MEXKIY COAEpKaHUEM
ButamMuHOB A u C 110 1 nociie XpaHeHusl. Bee BIeymoMsiHy ThI€ 3aMeYaHusi OTHOCUTENBEHO
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Pe3y/bTaToOB BO3HUKAIOT Yepe3 pa3Hble (DaKTOphI, TAKHE KaK YCIOBUSI OKPYKaIOIIeH cpeapl,
THUIT HOCUTEIIS IaHHBIX, XapaKTep CBEXUX 00pa3loB B MpOIECCE POCTa M BO BpeMs cOopa
ypoXKasi, TOTrpy304HO-Pa3rpy304HBIX padoT 10, MpH W TOciae OOpabOTKM M XpaHEHWUs,
yciaoBUui 00paboOTKH Tpo0 Tepea XpaHEHHEM, JIHUTCIBHOCTH HAXOXKIACHUSA O0pasloB B
HOCHTENH | T.Jl. Y paBHEHUS perpeccuu ObUIM pa3paboTaHbl AJs CONEPIKaHUsI BATAMHHOB A
n C, 0aKTepruoIOrnuecKor Harpy3kd U 1Bera. ToNbKO ypaBHEHHE CONEpKaHUs BUTAMUHA
A He UMEIOT T10CTaTOUYHOM MPOTHO3UPYIOUIEH CUIIBI.

BuiBonbl. B npenBaputenbHo 00pa0OTaHHBIX CYHIEHHBIX 00pa3lax CiajKoro mepia
MHUKpPOOHOJIOTHYECKUE TTOKAa3aTeN M MOKa3aTeIH MHUTATENbHBIX BEIIECTB OBUTM B HOpME
nocie 20 MecsleB XpaHeHHs. Takke ChbIpbe HMENIO JIYYMIUH [BET (TEMHO-XKEITBIN).
Pa3paboranHble ypaBHEHUS! PErPECCUH MOTYT OBITH MCIIONB30BAHBI IPU POTHO3UPOBAHUU
cojiepkanust ButamuHa C, MUKpOOHOW Harpy3Kd M L[BETA.

KaroueBsle cnoBa: criadxuii nepey, xpanenue, MUKpPOOUOIO2USL, BUMAMUH, KAYECMBO.

Buotexonorusi, MUKpobuonorus

Onpene.ﬂelme H XapaKTEPUCTUKA 6aKTepHaJIbeIX )/ FpHﬁKOBbIX HN30JI4TOB B
06[)33113)( CBIPOro MOJIOKa OT Pa3sHbIX MMOPOX KOPOB

Mycnny Onymona CyaMony, Maiikin Maitokyn Oznesoute,
Amny Onamuze OiienyH, Xadcar @ynmunaiio bankonen
Hnopunckuii ynusepcumem, 2. Hnopun, Hueepus

BBenenune. B wmccnenoBaHMM TNpoOaHaJIM3MPOBAHBI METOABI XapaKTEPUCTUKH U
orpe/ielIeHus] OaKTepUabHBIX M TPHOKOBBIX H30JSITOB B 00pas3lax ChIPOr0 MOJIOKA OT
Pa3HbBIX OO KOPOB.

Marepuanbl U MeToAbl. [ ucciaenoBaHus ObUTM COOpaHBI OOpa3Ibl MOJIOKA OT
KopoB Oenblii (pyJaHM M JDKEPCHUIiCKas, a Takke CMEIaHHOW mopoabl (Oenblil ¢ynanu u
JoKepcHiickas). 3aTeM o0pasibl ObUIM CTPYIIHPOBAHBI IO YETHIPE M MPONACTEPU30BAHBI
npu temnepatype 71 °C B Teuenue 15 cexynn, npu 66 °C B Teuenue 15 munyt u 61 °C B
TeyeHne 30 MHUHYT C HCIIONB30BaHHEM MACTEPH3aTOPOB M3 AJIOMUHHS, HEpPIKaBEIOIIEH
CTaJIM ¥ OLIMHKOBAHHOM CTaJIH.

Pesyabratel M obcy:xkaenne. OOpasibl ChIpOro MoJOKa OBLIM HCCIEJIOBaHBI Ha
NpeAMeT Hauu4yus OaKTepHaJbHBIX W TPUOKOBBIX H3ONATOB: Staphylococcus aureus,
Bacillus substilis, Euterobacter aerogenes, Escheria coli, Streptococcuss lactis, Proteus

vulgaris, Pseudomonas aeruginose, Serratia marcescens wu Lactobacillus - s
OaKkTepHaIbHBIX U30NATOB U Aspergillus flavus, Aspergillus niger, Penicillium citrinium,
Sacchanomyces Cerevisae, Paecilomyces Varioti, Penicillium Chrysogenum - s

IPUOKOBBIX U30JATOB. Staphylococcus aureus Obu1 0OHapyxeH B 78,79 % Bcex o0pasios
JI0 ¥ mociie mactepusanud. Yarie Bcero B 00pasiiax Chporo Mojioka KOpOB OO Oerblit
(dynaHu, DKEpCHICKas W CMEIIAHHOW TIOpOAbI, a TaK)Ke B MECTHOM HAIMTKE U3
COpOXKEHHOT0 MOJIOKa (HOHO), BCTpedatorcs Oakrepuu S. auereus. Yactora oOHapyKEHHUS
npyrux Oakrepuii B oOpasmax Mojoka ciemyromias: B. subtillis (6,06 %), E. aerogenes
(42,42 %), E coli (3,03 %), S. lactis (48,48 %), P. vulgaris (18,18 %), P. aeruginosa
(30,30 %), S.marcescens (33,33 %), L. fermentum (30,30 %). [IpomenTHOE pacmpeacicHue
IpUOKOBBIX H30yATOB cienytomiee: A. flavis (54 %), A. niger (18,18 %), P. citrinum
(21,21 %), S. cerevisae (57,58 %), P. varioti (15,15%), P. chrysogenum (6,06 %).
Haumensbliiee comeprkanue 6akTepuii ObLIO MOMYUYCHO MOCIIE MacTepU3alul 00pasioB Mpu
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71°C B Teuenue 15 cexyHJ B macrepu3aTope U3 HepxkaBeromieil cramu. Takum oOpazom,
HAWIY4NIMH  pe3yjibTaT JOCTHraeTcs TMpH OBICTPOM TMacTepu3allii Ha BBICOKHX
TemrepaTypax. i CHIKEHHS KOJMYecTBa TPHOKOBBIX M30JSATOB CIENyeT MCIIOIb30BATh
racTepu3aTop M3 HepKaBerolled CTallu M MpoBOAUTH 00paboTky mpu 61°C B Teuenue 30
MUHYT.

BeiBoabl. B mponecce uccienoBanus B o0pasnax ChIpOro MOJIOKA, NMOTYYEHHBIX OT
KOpPOB DasiIMYHbIX MOPOJ, OBUIO BBHIJCIEHO AEBATH OAKTEPUABHBIX M IIECTh IPUOKOBBIX
H30JISITOB.

KunrodeBble cioBa: vonoxo, bakmepus, pubok, nacmepuzayusi.

JddexkTUBHOCTD AeiicTBUSA Ae3UH(EKTAHTOB OTHOCHUTEIbHO MUKPOOPTAHU3MOB —
AKTHBHBIX BO30y/1UTe/ el KAaraTHOW IHWIN NPH XPAHEHHHU CAXaAPHO# CBEKJIbI

1 1 1 2
Hartamus I'ycatunckas , Ceernana Terepuna , Tatbana Heuunop', Upuna Kacan
1 — Hayuonanvnolii ynueepcumem nuujesvix mexnonozutl, Kuee, Yxpauna
2 — Cmenanckuil mexHukym nuuegvlx mexunonoaui HYIIT, Cmena, Ykpauna

Breagenune. OcHOBHOW NPUYMHON MOTEPh CBEKIOMACCHl U caxapo3bl, a TAaKXKe PEe3KOro
CHIDKEHUsI KauecTBa ChIPbS M TOJYIPOMYKTOB SIBIISETCS Pa3BUTHE THIJIM KOPHEIUIOJOB
caxapHOH CBEKJIbI IPU XPaHEHUH B Pe3yNbTaTe MUKPOOHUOIOTHIECKHUX TIPOIIECCOB.

Martepuanbl U MeToabl. B KauecTBe OOBEKTOB HCCIIEIOBAHUSI BBHIOPAHBL: YHCTHIC
KYJIbTYpBI ChHM3eo0pasyromux OakTepudl popa Leuconostoc W MHLETUAIbHUX TPHOOB,
aKTHBHBIX BO30yJUTeNlell KaraTHOM THWJIM CaXapHOW CBEKIbl; KOPHEIUIOABI CENIEKIIMH
"Oryx"; Ie3uHQUIUPYIOIINE CPEICTBA HOBOI'O TTOKOJICHUS.

PesynbraTtel m o0cyxkmenue. OnpencicHUEe aKTHBHOCTH BO30YIMTENEH KaraTHOU
THWIN TPOBOJWIM B YCIOBHAX Pa3HOW JIMTENBHOCTH M TEMIIEpaTypbl XpaHEHUs
KOpPHEIUIONOB, TPEIBAPUTENBHO 3apa)KEHHBIX ONpPEJEICHHBIM BHIOM  BO30YIHUTENs
KaraTHOW THHJIH.

Taxkum oOpasom, Tpub Botrytis cinerea Pers TposBuI ceOS caMbIM aKTHBHBIM
BO3GYyMTENeM KaraTHOW THWIH. IIOBBIIICHHE TeMmIepaTyphl Xpanerus go 15 ... 20 °C
crocoOCTBYeT pa3Butuio Mucorales u HanboJIee pacpOCTPaHSHHBIX BUAOB Mucor mucedo
U Rhizopus nigricans, KOTOpbIe 3a KOPOTKHHA CpPOK CIIOCOOHBI TPUBECTH CBEKIY B
HETIPUTO/THOE K TepepadoTKe COCTOsHUE.

B mpobax caxapHoii cBekJIbl, 3apaxeHHbIX Geotrichum candidum wu Torula beticola, B
ycnoBusx xpaHeHus npu temneparype 0 ... 5 °C B Teuenue 45 cyrok HaOIIOIANIOCH
HaJIMYUe BHEUTHErO MUIIENHS, HO Pa3BUTHE KaraTHOW THHJIM NPAKTHYECKH OTCYTCTBOBAJIO.

Cpencrea «Canutapuny, «Kasens-Knelin», «buones» u «I'embap» okazaiiu BHICOKYIO
3(pPEKTUBHOCT, C TOYKH 3PEHUs] WHTHOMPOBAHHS Pa3BUTHS MHILEIUAIBHBIX T'PUOOB.
CpencrBo «Hobak depmeHT» 1O cpaBHEHHIO cO cpenctBoM «Hobax» okazajo BBICOKHIA
AHTUMHKPOOHBIH 3(h(HEKT OTHOCUTEIHHO 00JIee MIHUPOKOTO CIIEKTPa MUKPOOPTaHHU3MOB.,

CpenctBo  «beracta®» TpoOsSBHIO  BBICOKYIO  3(P(EKTHBHOCTH  OTHOCHUTEIILHO
cm3e00pa3yromux 0aKTepHid, B YaCTHOCTH pofa Leuconostoc, XOTS IPU TaKOM K€ pacxojie
He mposBIIO A(P(PEKTUBHOCT, 1O YrHETEHUIO MHUKPOMHIETOB. Jle3uHpuuupyromnee
cpenctBo «Kamopan» SBISieTCS aKTHBHBIM 1O OTHOUICHHIO K UIMPOKOMY CIEKTPY
MHUKpPOOPTaHU3MOB, B TOM YHCJIE MUKPOMHIIETAM H CITU3€00pa3yIonM OaKTEPHsIM.

BuiBoabl. BonbIIMHCTBO MCCIIEAYeMBIX CPEICTB UMEIOT CTAOMIbHOE (DYHTHUIIMIHOE U
(yHrucraTH4eCcKOe JEHCTBHE MO OTHOIIEHHIO K HIMPOKOMY CHEKTPY MHUKPOMHIIETOB U
3¢ PEKTUBHO MHTUOUPYIOT Pa3BUTHE CIM3€00pa3yIOLIUX OaKTepHil.

KiroueBble ciioBa: oesungexmanm, Muxpomuyem, ciuszeodbpazosanue, Oaxmepus,
caxapuas ceexia.
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Mpoueccbl u 060pyaoBaHME NULLEBLIX NPOU3BOACTB

JAByx3TanHasi nepepadoTka MOJIOYHOI CHIBOPOTKHM HaHO(UIbTpamyeil 1 00paTHBIM
0CMOCOM

1 o 1 o o .
Wauna Kupnuyk', Banepuit Muporuyk', FOpuit 3muenckuii', Cepreii Fomsayx’

1 — Hayuonanvnolii ynueepcumem nuujesvix mexrnonozutl, Kuee, Yxpauna

2 — Jlyykuti HayuoHanbHuIlL mexHuyeckuti ynueepcumem, Jlyyx, Yekpauna

Beenenue. IlepepaboTka MOJIOYHOW CBIBOPOTKH, KOTOpas SBJSIETCS ITOOOYHBIM
MIPOYKTOM CHIPOJIENIBHOTO MPOU3BOICTBA, IPENICTABISIET OOJBINON HHTEPEC IS MOJIOYHOU
MPOMBILICHHOCTH, IIOCKOJIbKY OHa COJIEPXKHT OONBIIOE KOJMYECTBO IIEHHBIX H
MUTATENbHBIX BellecTB. OJHAKO aKTyaJIbHBIM OCTAaeTCsl BOIPOC Pa3pabOTKU KOMILIEKCHOM
nepepabOTKU CHIBOPOTKHU, B TOM YHUCJIe MeMOpaHHBIMHA METOJJAMH, H ITyTeH UCITOIb30BAHMS
MIPOYKTOB €€ pa3/IelIeHusI.

Matepuanbl u MeToabl. 1151 UcCiieI0BaHUH HCIOIB30BAI MOJIOYHYIO CHIBOPOTKY M
nepMeart, TOMy4eHHBIH MOClie ee KOHIEHTPUPOBAHUS HaHO(PWIbTpalueil. DKCIepUMEeHTHI
MPOBOAMJINCH ~ HAa  YCTAaHOBKE  HENPOTOYHOIO  THUMA  C  KCIOJNB30BaHUEM
HanodunbTparmonnoir OTIMH-IT u obpaTtHoocMoTHYeckoi HanoPo MmemOpaH.

Pe3yabraTbl. YUHTBIBasi BEICOKOE COZIEPIKAHUE JIAKTO3HI B CHIBOPOTKE U PE3YIIBTATHI,
TIOJTyYEHHBIE TIPU Pa3/ielIeHnu pacTBOpPOB JiakTo3bl Ha MeMOpane OIIMH-II, obocHoBaHa
LeNIecCO00pPa3HOCTh KOHLIEHTPUPOBAHUSI MOJIOYHOW CBIBOPOTKM HaHODHIbTpalued [0
coJiepKaHUs CyXMX BeIecTB B Hel B mpenenax 20-22 %.

Bo Bpemsi KOHIEHTPUPOBAaHUs CHIBOPOTKUM HAONIOJAIU JIBE CTagud CHIDKEHUS
yIETBHOM TPOU3BOIUTENBEHOCTH: OBICTPOE CHIDKCHHE B Hadaje Tpolecca W JalibHeiliee
MOCTETIeHHOe Bo3pacraHue. llepBas cramust oOycloBJeHa 3arpsi3HEHHEM MeMOpaHbI, a
BTOpasi — KOHIICHTPAIMOHHBIM MOJIsIpH3anueld, 00pa3oBaHUEM CJIOSl OCaJKa U POCTOM €ro
TOJIIMHBI.

CornacHO aHaJU3y IOJMYYEHHBIX 3aBUCUMOCTEH YIENBHOH IPOU3BOAUTEIBHOCTH U
CEeNIEKTUBHOCTH 00paTHOOCMOTHYEeCKOi MeMOpanbl HaHOPO oOT naBieHUsl yCTaHOBJICHO,
YTO palMOHAIBHOE 3HAYEHHWE JAaBJICHUS Ul MPOBEICHUS IPOLecca KOHIIEHTPHPOBAHHMS
repMeaTa rmocjie HaHO(UIBTPALUH MOJIOYHOU CHIBOPOTKH cocTariseT 3,0 MIla. ITpu Takom
JIABJICHUU YyIeJbHAs MPOM3BOAUTEIBHOCTh CHH3WIACH BJBOE C POCTOM KOHIIEHTPALUH
pactBopa ot 6 10 40 /11, TOrga Kaxk CpeIHssl CENEKTUBHOCTh 110 MHHEPAIBLHBIM BEIECTBAM
u nakro3e coctaBuia 96,0 u 97,5 % coorBercTBeHHO. Ha OCHOBE MOTy4YEHHBIX PE3yIbTaTOB
TIpe/IIOKEHa JIBYXATalHasl cXxeMa nepepadOTKH MOJIOYHOH CBIBOPOTKH.

BoiBonbl. IlomydeHHBIE pe3ynbTaThl HWCCICHOBAaHMS JABYXITAIHOH IepepaboTKu
MOJIOYHOM CBIBOPOTKM HaHO(WIbTpamueil u oOpaTHBIM OCMOCOM MOTYT  OBITh
UCIIONIb30BaHBl HAa  MOJIOKONEpepadaThIBAIOIIMX — MPEANPHATHAX TpH  pa3paboTKe
TEXHOJIOTUM KOMIUIEKCHOHM IepepaboTKy CHIBOPOTKU. DTO TO3BOJMT HCIOJIB30BaTh BCE
KOMITOHEHTBl MOJIOYHOH CBIBOPOTKH, MOJYYUTh OYHMIIEHHYIO BOAY, HPUTOJHYIO JUIs
MIOBTOPHOI'O HCIOJIB30BaHUS, ¥ YaCTHYHO PELINTH MPOOJIEMY 3arps3HEHUs] OKpYyXKarouen
cpe/ibl MOJIOKOTIepepadaTHIBAIOIIMMU TIPEIPHATHIMH.

KnroueBble cJI0Ba: M0I0uHAA CHIBOPOMKA, HAHODUILMPAYUA, 0OPAMHBIL OCMOC,
nepmeam.
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Pacnpene.ﬂeﬂne TEMIIEPATYP B CUCTEME AYECCK 00JIbIINIT KpHCTAJJ caxapa—pacTBop
caxapo3bl 00JIbIIIET 0 KpHCTaJ’IJ’Ia—MeHbH]Hﬁ KPUCTAJII caxapa—pacTBOp caxapo3bl
MCECHBIICT O KpHCTaJ’[J’[a—YT(be.]Ib B 3aBUCUMOCTH OT BPEMECHHU YBAPUBAHUA CAXAPHOI 0

yrens

Tapac Iloropensrit
Hayuonanvnwiii ynueepcumem nuwegvix mexnonozuil, Kues, Yxpauna

Beenenue. HanbGonee sHeproeMKuM IpH IPOM3BOJICTBE caxapa SBJSIETCS IPOIECC
MONYYeHHs] KPUCTAUIMYECKOH caxapo3bl. [yt ero ympaBieHus B JaHHOW pabote
peau30BaH OJHMH M3 CIEAYIOIIUX ATAlOB CO3AaHUS MaTeMaTHYeCKOHW MOJENH Ipoliecca
KPHUCTAJUTU3AIMU CaXapO3bl.

Matepnanslt u Meroabl. Jlis  OJZHOBPEMEHHOrO pEUICHHS CHCTEMBI U3
7 HecTalMOHAPHBIX 33/1a4 TETUIONPOBOAHOCTH MO KaXKAOH 00JIaCTH ¢ OCTOSIHHBIMH WITH C
MEePEMEHHBIMU TEITOGU3UICCKUME KO3 dHITHeHTaMu ObUT IPHMEHEH YHCICHHBIH METO.
(MeTo/1a KOHTPOJIBHOTO 00BEMa).

Pesynbratel uM  oOcyxneHme. J[ng [ByX CilIydyaB OTHOCHTEIBHOTO BpEMEHU
yBapuBaHus caxapHoro yrdens (t/t,=0,15 wu 7/t,=1,0) HaiineHo pacnpeneneHue
TEMIIEpaTypbl B KaXKJIOH 00JacTH paccMaTpUBaeMON CHCTEMBl siEeK Ha OCHOBAHUH
pClICHHsT CHUCTEMBbl HECTAIIMOHAPHBIX AU(P(EepeHIHanbHbIX YpPaBHCHHH B YACTHBIX
MPOU3BOIHBIX MAapabOIMIECKOrO THIIA CO CMEIIAHHBIMH TPAHHYHBIME YCIOBHSIMH (TIEPBOTO
poxa — st JIEBOM T'paHUIBI MEpBOH 00IaCTH MEKKPHCTAILHOTO pacTBOpPa, U BTOPOTO
poaa — JUIsS IPaBOM TPaHMIIBI TOCTEHEH 001acTH yTdhens).

Jmst xakmoro 3HauYeHWs T/T, HAWACHO JABa THIIA pEIICHHS: 1) paclpencicHue
TEMIIEpaTypbl B sSUEHKax CHUCTEMBI B 3aBHCUMOCTH OT BPEMEHU KOHTAKTa C TpEroIIei
TpyOKOIi; 2) pacripeneseHle TeMIepaTyphl B CUCTEME STYeeK Ha BBIXOZIe U3 HarpeBaTebHOM
TpyOKH B 3aBUCHMOCTH OT PacCTOSHHS OT BHYTPEHHEH ITOBEPXHOCTH HarpeBaTeIbHOM
TpyOKku. B KaxIoM U3 3THX CIy4aeB TaKkKe PAacCMOTPEHO [Ba CIydas pa3JIn4HBIX
HECTAI[MOHAPHBIX 3aja4 TemIonpoBogHocTH: ) ¢ moctosHHbIMH U 1) ¢ mepeMeHHBIMU
TeII0(QU3NUECKUMH XapaKTepUCTUKaMU 0 KaJ0i oOnacT otaenbHO. Bo Beex syeiikax
3HAUCHHE TEMIepaTyphl, KOTOpble OBUIM HAWICHHI HA OCHOBAHHU IEPEMEHHBIX
Temopu3nueckux Kod(PUIMEHTOB MEHBINE MO BEIUYHMHE, YeM 3HAUCHHUS TeMIIEpaTyphbl,
TIOJTyYeHHbIE HA OCHOBAHUH TOCTOSHHBIX Terutoduindecknx koddduimenros. Pesymprar
paccueToB mokasai, 4to npu /T, = 0,15 MakcumanbHas pa3HUIA NOIYYEHHBIX TEMIIEPATyp
JUI HECTAI[MOHAPHOW 3a/1ayM TEIUIONPOBOJHOCTH C TEPEMEHHBIMH (IO CPaBHEHHIO C
MOCTOSIHHBIMH) TeIIOU3NUECKUMHU Kod(ppuuueHtaMu Haxoiurcst B mpenenax 0,67 %.
Ipu t/t,= 1,0 MakcumanbHas pa3HUIA MONYYEHHBIX TEMIIEPATyp Ul HEeCTallMOHAPHOW
3aaud  TEIUIONPOBOTHOCTH C IIEPEMEHHBIMH (IO CpPaBHEHHIO C MOCTOSHHBIMH)
teropusnueckumMu  koddurnmenramu Haxoautcess B mpexaenax 0,32 %. Dto kacaercs
o0lacTu, KOTOpasi COOTBETCTBYET IIPaBOM TIpaHMIE pacCTBOpa Caxapo3bl MEHBIIETO
KpHCTaJUIa.

BeiBon. HaiineHo pacnpeneneHue TeMIiepaTyp B CHCTEME SU€EK: a) B CpEIUHE
HarpeBaJbHON TPYOKH MO Ka)KAOH OTAENBbHON 00JaCTH CHCTEMBI SlU€eK — B 3aBUCUMOCTH
OT BPEMEHH KOHTAaKTa T(T/T,); O) Ha BBIXOJE W3 HAIPEBAJIBHOH TPYOKHM B KaxKIOW
LEHTPAIFHON TOYKE KOHTPOJILHOTO 00beMa o0iacTeld — B 3aBUCUMOCTH OT PACCTOSIHUS X
OT BHYTPEHHEH ITOBEPXHOCTH IPErOLIEeH TPYOKH.

KunroudeBble cioBa: memnepamypa, Aueiixa, pacmeop, KpUcmaii, ymeens.
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Bausinue creapara K00aJIbTa HA IeCTAOMIN3ALMIO MIOJUITHIIEHA BHICOKOI0 1aBJICHUS

Amnacracus Knemésa, Apkaauii [Teryxos
Hayuonanvnviti mexnuuecxui ynugepcumem Yxpaunwt « Kueecxuti nonumexnuueckuii
uncmumymy, Kues, Yxpauna

Beengenue. llenpio ucciaenoBaHus SBISIETCA CO3JaHUE TaWMEpHOW MMOIMMEpPHOU
KOMITO3HIIMA Ha OCHOBE IMOJHMATUIIEHA BBICOKOTO JABIICHUS U cTeapara KoOanbTa, KoTopas
HAuMHAET CaMOJECTPYKTHPOBATh Yepe3 TOYHO ONpPEIeNEHHBIH OTPE30K BPEMEHH M MOXKET
OBITh UCIIONIb30BaHA B MPOM3BOACTBE MUHHU-TIAKETOB JUIsl YITAKOBKH ITHIIEBBIX MPOAYKTOB B
cynepMapKeTax, 4TO TMO3BOJHT YMEHBUINTH JallbHEHIlee 3arps3HEHHE OKpYKarolen
Cpebl.

Matepnaau u Meroau. Jlns ompeneneHHs TEXHOJOTMYECKHUX —IapaMeTpoB
nepepabOTKM KOMIIO3UIMK MPOBOAMINCH TEPMO-MEXaHWYeCKHid W anudQepeHiuaibHo-
TEPMUUYECKHH aHau3 creapara KoOanbTa. [ OIEHKH [OecTaOMIM3HPYIIEro BIHSHHS
cTeapata Ko0ajgbTa B TallMEPHOW CMECH MPOBOIWIOCH OINpPENEIICHUE YCallKh, YCIIOBHOM
MPOYHOCTH U OTHOCUTENBHOTO Y/AJIMHEHHUS, CYyXOro OCTaTKa METOJIOM pacTBOPECHHUS B
KCWJI0JIe ¥ Bojomorouenus. MHppakpacHas CIEKTPOCKONHUS MPUMEHSIACh Ul OLECHKH
JiecTaOMITM3UPYIOIIETO BIMSHUS HA MOJIEKYJISIPHOM YpOBHE.

Pesyabratel m o6cy:xnennsi. [Ipu onpeneneHnu CBOKMCTB creapaTa KobalbTa,
TepMOMEXaHWYeCKass  KpuBas  IOATBEpAWNIa  CBOMM  IUIATO  IIepexXox U3
TICEBJIOKPUCTAIUTUYECKOTO B aMOp(HOE cocTosHIE. AHAIIN3 TPOBOJMICS NP CIETYIOMINX
HCXOJIHBIX TOKa3aTessIX: TeMIeparypa Havaia uiMepenuit 16,8 ° C, HaBecka marepuana -
24,1 MT, YyBCTBUTEIBHOCTH IpUOOpa — 20MT, MOBBIIIICHUE TeMIIepaTyphl - 10°/MuH, moteps
Macchl IOCNE IOJIHOTO OCThIBaHMS neun 85,5 %, Temmeparypa Hauana pa3joXKeHUs -
200°C. OntumanbHOW KOHIEHTpanueil sBisercss obmactb 3 %, B KOTOpOH ycajaka
TUIEHOYHBIX 00pa3loB cocraBwiaa 46 %, 3HaYeHUE NPOIOIHLHON YCIOBHOM IPOYHOCTH
nmajiaer Tmocie 3 MeCSIeB OOJNy4eHHs, YTO COOTBETCTBYET KIMMATHYECKOH 30HE
ueHTpanbHOM YkpauHbel. [locme pacTBOopeHHMss B KCWIIOJNE MPOLEHT TOTEPH MAacChl
cocraBisier 99,74 %, dTO sBNAETCS CPaBHUTENLHOM XapaKTEPUCTUKOW TIyOMHBI
nerpagauuu nerned. [lpum omnpeneneHuM BOAOMOINIONICHUS, MaKCUMaJbHOE 3HA4YCHUE
00JTy4eHus1, TIO3BOJISIONIEE ITPOBEIEHNE UCCIIEIOBaHMUS, COCTOBIISUIO 8 4, BOJOMOIJIONICHHE
— 21,4%. Meron wuHOpPaKpacHON CIEKTPOCKONM MJaéT HAWBBICIIME [OKa3aTelH
00pa3oBaHms KeTOHHBIX Ipymn (B obmactu cmektpa 1710-1725 cM™), crmpToBuX rpymm
(1150 cm™) 1 cymecTBeHHOR BO3pacTaHue KOIMYECTBA COPOIHOHHOIM Boasl (3360 cm™) mpu
KOHLIEHTpallMi cTeapata KobambTa B pamkax 3 %, 4YTO Ha MOJEKYJSIPHOM YpOBHE
JIEMOHCTPHUPYET JETPAJAIHIO [ETIeH.

BuiBonbl. Pazpaborana TaiiMepHas KOMIO3UIMS Ha OCHOBE TOJUATHIIEHA BBICOKOT'O
JIABJIEHMS M cTeapara KoOanbTa ¢ MakcUMaibHOW 3((eKkTuBHOCTHIO B obOmactu 3 %,
JlokazaHa e€ NeliCTBEHHOCTh M PabOTOCIIOCOOHOCTb.

KunrodeBble ciioBa: camooezpadupywjuii, niéHKa, NOIUdIMUIECH, cmeapam, Kooanom,
mavimepHoll, KOMHO3UYUS.
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JKOHOMMKaA U ynpaBJsieHue

HNHHOBAMOHHBIE HANIPABJICHUSI PA3BUTHS NPEANPHUSTHI CIHPTOBOH 0TPaCIH
Ykpanubi
Jtopmuia HleBuenko
Hayuonanvuwui ynueepcumem nuwegoix mexnonozuti, Kues, Yxpauna

BBeaenue. B uccnenoBaHuM paccMOTpeHa INpoOiieMa pa3BUBAIOIIUXCS YKPAUHCKHX
MIPEANPUATHI CIIUPTOBOM OTpACiy, KOTOphIE B HACTOsIIEEe BPeMs (haKTUUECKU YOBITOYHBI.
OmuH ©3 C€noco0OB YAYYNIEHHS COCTOSIHUSI TPENIPHATHH alIKOTOJILHOH — CO3JaHue
MeXaHU3Ma IS TOBBINIEHHs] peHTa0eTbHOCTH 32 CUET BHEIPEHNSI HHHOBAIIUIL.

Matepuansl u MeToabl. /s vccienoBaHus MCHOJIB30BaHBl METO/IBI aHanu3a. Meron
CTaTUCTHYECKOTO aHalM3a MO3BOJSIET IIPOAHANM3UPOBATh MPOINOPLUH HWHHOBALMKA B
MIPOMBILIJIEHHOCTh €BPOIEHCKUX CTpaH, METOJ| CPaBHEHHs IIPEJOCTaBIISET BO3MOXHOCTb
MIPOAaHATU3UPOBATh PE3YNbTAThl Ul NajdbHEHINHMX ucchenoBaHuid. [l aHanuza NOHATHA
WHHOBAIlMM M HEOOXOAMMOCTH BHEAPECHUS WHHOBALMHA B IPOMBIIUIEHHOCTh, MOBBIIICHUS
NPUOBIBHOCTH ¥ KOHKYPEHTOCITOCOOHOCTH TPENIPHUITHIA HCIIONB30BaH TEOPETHUYECKHUI
METOZ.

PesyabraTbl. CriupToBasi IPOMBIIUIEHHOCTh Y KpPauHbI HYXIAETCSl B peaHUMAld |
BBIXOZIE Ha HOBBIE PBIHKH Ul NpPOJaXH crupTa. Jlius Hamed crpaHbl HEOoOXOAUMO
WHBECTHPOBATh B MHHOBAIIMOHHOE OOHOBJICHHE 3aBOJIOB U KOHBEPTHPOBATh YacTh 3aBOJIOB
Ha MPOU3BOJICTBO JAPYTOro BHIA IPOAYKIIUH.

Jlis  ycremrHoro W KOHKYPEHTOCHOCOOHOTO pa3BUTHSL TPEAIPUSTHN  CIIHPTOBOH
MPOMBIIIEHHOCTH TIPEJJIaraeTcsi MeXaHW3M TIOBBIIICHUS PEHTa0eNbHOCTH 3a CHET
BHEJ[PEHHs] MHHOBAIIMOHHOM JeATeIbHOCTH. MeXaHH3M COCTOMT M3 TaKMX KOMIIOHEHTOB:
CTpaTern4eckoe IIaHUPOBaHKE, KOTOPOe MPeAIoaraeT npeIBapuTenbHoe INIaHUPOBaHUE U
peaNu3alio  MPOLECCOB  CTPATETMYECKOro IUIAHUPOBAHUS;, ONpENeNieHHe METOJ0B
YBEJIMYEHUS! TPUOBUIN IS TIPEANPHUATHH CIIMPTOBOM OTPACIIH; co3laHue (pOHIa MHHOBALIU
Ha mpednpusaTHd. J[s TOro, 4YTOOBI YMEHBLIMTh PHCK BHEIPEHHsS WHHOBAIMHA IS
NPEANPUATAN  COMPTOBOH MPOMBIINIIEHHOCTH, HEOOXOAMMO YYUTHIBaTh BCE (HaKTOPHI
[NocnemauM miarom SIBJISIETCSl JOCTHXKEHHE TOJIEPIKKU TPAaBUTENILCTBA B 00ECHICYCHUH
WHHOBAIIIOHHOH JEATEIbHOCTH ISl IPEATIPUSTHI CIIUPTOBOW TPOMBIIUICHHOCTH.

BoiBoa. KoMriekcHbIH OAX0/T K M3Y4EHUIO HHHOBAIIMOHHOW JESTENBHOCTH ITO3BOJISIET
HE TOJIBKO JETaJbHO aHAIW3UPOBATh MAaTepHallbl, HO M PEATH30BaTh TEXHHYECKUE
HOBIIECTBA IS TIPEIPHUATHI CIIUPTOBOM MPOMBIIIIIEHHOCTH HAIIEH CTpaHbI, YTO MTO3BOJIUT
CHU3UTH CEOECTOMMOCTh PEalM30BaHHON MPOIAYKLUM M, KaK CIEICTBHE, MPEIOCTaBiISeT
BO3MOKHOCTh BHEJIPUTH OpPTraHU3alMOHHBIC, COIHAIBHBIE, IOPUIMYECKUE U SKOHOMHYECKHE
WHHOBAIMH, YIYYIIUTh (DYHKIIMIO TIPOrHO3UPOBAHUS M TUIAHUPOBAHUSL

KuaroueBble cj10Ba: unHO8aYlUA, NPOMBIUACHHOCTIb, CRUPI, HPUOBLIL, MEXHON02UAL.

PpIHOK OHOJIOrMYecKH AKTHBHBIX J100aBOK U JIEKAPCTB, KOTOPbIE OTIIyCKAIOTCSI €3
peuentoB B Yexun
Tomamr Canunex
Oronomuuecxuti ynueepcumem, Ilpaea, Yexus

BBenenmne. ]_ICJ'IBIO JaHHOIro  HUCCJICAOBaHUA  ABJIACTCA  OLOCHKA  ITOBCACHUS

norpeburencit BAJ[ u tekapcTs, KOTOphIe MpoaaroTcs 0e3 perenToB Ha peiHKe B Uelckoi
PecrryOnuke, n onpeneneHne OCHOBHBIX CETMEHTOB MOTPeOUTENIEH.
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Matepnanbl M MeTogbl. ['pynma KIMEHTOB anTeKk B YEHICKOM Tropoje Obuia
OIPOIIEHa C LENbI0 BBISCHEHUS TOTO, KaK 4acTO OHHU IOKYIAIOT IHIIEBbIE T00aBKU W
JIeKapCcTBa, KOTOpbIe OTITycKatoTcst O0e3 penentoB. PecrioHneHTaMu ObLIH JIIOAW B BO3pacTe
ot 18 1o 80, OONBIIMHCTBO U3 ONPOLIEHHBIX UMENH BBICIIEE 00pa3oBaHHUE.

Pesynbratel m ob6cy:kmeHume. CylmiecTByeT HEOOXOAMMOCTh B IPOBEIACHUU
00pa3oBaTENbHBIX ~ MEPONPUATHH Ui  NOTpeOUTENIed  OTHOCHTENBHO  HAJIEKHOIO
UCIIONIb30BaHMsl JIEKAPCTBEHHBIX TpaB M TPaBSHBIX JUETHYECKHX J00aBOK. ITO
HEOOXOAMMO JJIsi TOrO, YTOOBI YIAYYIIMTh CBOI OCBEIOMIJIEHHOCTH O TIpenenax
0€30IacHOr0 MCIOJIb30BaHMS TPABSHBIX CPEJCTB 3alIUTHl U ONpEIeNICHHs TOTEHINAIBHBIX
PHUCKOB MX KOMOWHaIWK ¢ HapKoTuKamu. Hanbosnee BaykHbIE BBIBOJIBI 3aKIIIOUAIOTCS B TOM,
yro B Yemickoir PecnyOnuke 86 % peCMOHICHTOB ITOKYIAIOT IHINEBBIC JTO0AaBKH U
OONBIIMHCTBO ToTpeduTener (64 %) cuumraroT, 4TO MO00ABKM BIUSIOT Ha 3J0poBhe. Ha
OCHOBAaHHMM HAIIMX MCCIEIOBAaHUN OBLIM ONpeNeNeHbl 4YeThIpe CerMEeHTa, a HMMEHHO:
"3abora", "HemoBepue", "npuponusii” u "moBepue". CermeHT "3a00Ta" ABNISETCS HanboNIEE
MHOT'OYHCICHHBIM (64 %). IToTpeOuTenu MOKyIaroT B IeJIOM 00€300IUBAOIINE, HO TPATAT
HavMeHbIIee KOIH4ecTBO neHer (5,29 eBpo B MecsIl Ha JIEKapCTBA, KOTOPHIE MPOJNAOTCS
0e3 penenra, 1 OMOJIOrNYECKH aKTUBHBIE 100aBKH). "EcTecTBEeHHBIE" KIIMEHTHI COCTABIISIOT
14 % nacenenust Yexun. DT1a rpynmna MokyrnaeT B OCHOBHOM IHILEBBIE JOOABKH U ApPYyTrHe
BUBI JiekapcTB. "JloBepunBbIe MOKyMaTeNnu" MOKYNaroT JIEKapcTBa OT TPUIIA U IPOCTYABL,
a TaKKe Ui ynydileHus nuiieBapeHus. OHH HMEIOT BTOPOE MO BETUYMHE KOJIHMYECTBO
TUIaTeXel 3a JeKapcTBa, KOTOphIE MPOJAIOTCS 0e3 PelenToB, U OHOMOrHYECKH aKTHBHBIC
no6aBku. "HenoBepunBble" KIMEHTHI HE MOKYIAIOT JEKapCcTBa, KOTOPHIE OTITyCKaloTCs 0e3
penenToB, ¥ OMOJIOTMYECKH aKTUBHBIE JJOOABKH.

BeiBon. JTo uccrnenoBaHue MO3BOJSIET CHENATh KOMIUIEKCHBIE BBIBOJIBI O PBIHKE
YEUICKUX JUETUYECKUX J00aBOK U JEKapCTB, KOTOPBIE MPOAIOTCs 0e3 perenTa.

KuroueBble cinoBa: mapkemune, nekapcmea, bAJl, Yexus.
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Instructions for authors

Dear colleagues!

The Editorial Board of scientific periodical
«Ukrainian Food Journal»
invites you to publication of your scientific research.

Requirements for article:

Language — English, Ukrainian, Russian

Size of the article — 8-15 pages in Microsoft Word 2003 and earlier versions with
filename extension *.doc (!)

All article elements should be in Times New Roman, font size 14, 1 line intervals,
margins on both sides 2 cm.

The structure of the article:
The title of the article
Authors (full name and surname)
Institution, where the work performed.
Abstract (2/3 of page). The structure of the abstract should correspond to the structure
f the article (Introduction, Materials and methods, Results and discussion, Conclusion).
Key words.
oints from 1 to 5 should be in English, Ukrainian and Russian.
The main body of the article should contain the following obligatory parts:
Introduction
Materials and methods
Results and discussing
Conclusion
e References
If you need you can add another parts and divide them into subparts.
7. The information about the author (Name, surname, scientific degree, place of work,
email and contact phone number).

NTLQ AW~

All figures should be made in graphic editor, the font size 14.
The background of the graphs and charts should be only in white color. The color of

the figure elements (lines, grid, text) - in black color.

Figures and EXCEL format files with graphs additionally should submit in separate
files.

Photos are not appropriate to use.
Website of Ukrainian Food Journal: ~ www.ufj.ho.ua

Extended articles should be sent by email to: ufj nuft@meta.ua
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IIIanoBHi KoJeru!

Penakuiiina xojeris HaykoBoro nepioguunoro Buaanusa « Ukrainian Food Journaly
3anporrye Bac 1o nmyOmikariii pe3yapTaTiB HAyKOBHX JTOCIIIKCHb.

Bumorn 1o opopmiieHHs cTaTei

MoBH cTateii — aHIITIHChKA, YKpaiHChKa, pOCifiChKa

PexomennoBanuii o0csr crarti — 8-15 cropinok hopmaty A4.

CraTTsl BUKOHYEThCS B TEKCTOBOMY peaakTopi Microsoft Word 2003, B opmari *.doc.
Jls Bcix enementiB cratti mpudt — Times New Roman, xerns — 14, intepain — 1.
Bci monst cropinku — 1o 2 cm.

CtpykTypa cTaTTi:

1. VK.
2. Ha3Ba crarri.
3. ABrtopu craTtti (iM’s Ta mpi3BHIIE NOBHICTIO, pukna;: Jleauc O3epsiHKO).
4. Yemanosa, 6 axiil sukonana poboma.
5. Anorarist. O00B’I3K0Ba CTPYKTYpa aHOTAIIIi:

. Beryn (2-3 pagxn).

«  Marepianu Ta Mmetoau (10 5 psAAKiB)

«  PesynbraTi Ta 00roBOpeHHs (IiB CTOPIHKM).

«  BucnoBku (2-3 psiaxm).
6. Kirtouosi cioBa (3-5 ciiB, ajie He CIIOBOCIIONYYEHB ).

IIyHkTH 2-6 BUKOHATH aHIIiCHKOI0, YKPATHCHKOIO TA POCiliCbKOI0 MOBAMH.

7. OcHOBHHII TEKCT cTaTTi. Mae BKIIIOYATH Taki 000B’SI3KOBI PO3ILIH:
« Beryn
«  Marepianu Ta METOIH
«  PesynbraTi Ta 00roBOpeHHs
. BuchHoBku
. Jlireparypa.
3a HeoOXiHOCTI MOXKHA JIOAABATH iHIII PO3/iIM Ta PO30MBATH IX Ha IiIPO3ALIH.

8. ABTopchka moBinka (IIpi3Buie, iM’st Ta 10 6aTHKOBI, BUSHUI CTYIiHb Ta 3BaHHS, MICIIe
pobotH, eleKTpoHHa aapeca abo TenedoH).
9. KoHTakTHi aHi aBTOpa, 10 AKOTO 32 HEOOXITHOCTI Oy/e 3BEepTATUCH PENAKIIis KYpHAITY.

PucyHkn BHUKOHYIOTbCS sikicHO. CKaHOBaHI PUCYHKM HE INpPUHMarOThCs. Po3Mip Tekcry Ha
pucyHkax moBuHeH Oyru cmiBpo3mipuum (!) Texcry crarri. @otorpadii 0OaxkaHo He
BHKOPHUCTOBYBATH.

®oH rpadikis, miarpam — nuie 6inuit. Komip enemenTiB pucyHky (niHii, ciTka, TeKCT) — YOpHHI
(ue cipuii).

Pucynxu ta rpadiku EXCEL 3 rpadikamMu 101aTKOBO HOJAIOTHCA B OKpeMHX (aiiax.

CkopoueHi Ha3Bu (DI3MYHUX BEJUYMH B TEKCTI Ta Ha rpadikax INO3HAYAIOTHCA JATHMHCHKUMU
niTepamu BianoBinHo 1o cucremu CL

B crnucky sitepaTypu NOBHHHI IepeBakaTH CTaTTi Ta MoHOrpagii iHO3eMHHX aBTOpIB, SKi
omybunikoBasi micis 2000 poky.
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IIpaBuna odgopmiieHHS CHUCKY JiTepaTypH

B Ukrainian Food JournalB3sito 3a OCHOBY 3araJlbHONPHMHSTE B CBITI CIIpOIIEHE
oopMIIEHHST CITUCKY JIiTepaTypu 3rigHo craHmapty Garvard. Bcei eneMeHTH TOCHIaHHS
PO3ILIAIOTHCS JIMIIE KOMAMM.

1. ITocunaHHs HA CTATTIO:
ABTopu A.A. (pik Buaanns), Ha3pa crarrti, HazBa xypnaay (kypcuBom), Tom
(HOMep), CTOPiHKH.
I[HiIiany MUITYThCS TICIS HPi3BHIIA.
Bci eneMeHTH IOCHIIAHHS PO3IIISIFOTECS KOMaMH.
1. Tlpuxnan:
Popovici C., Gitin L., Alexe P. (2013), Characterization of walnut (Juglans regia L.)
green husk extract obtained by supercritical carbon dioxide fluid extraction, Journal of
Food and Packaging Science, Technique and Technologies, 2(2), pp. 104-108.

2. ITocujIaHHA HA KHUTY:
ABTopHu (pik), HazBa kuuru (kypcusom), BugaBuunrso, Micto.
[HiIiany mUITYThCS TICIS MPi3BHIIA.
Bci eneMeHTH IOCHIIAHHS PO3IIISIFOTECS KOMaMH.
[puxnan:
2. Wen-Ching Yang (2003), Handbook of fluidization and fluid-particle systems, Marcel
Dekker, New York.

IMocuiiaHHs Ha eJIeKTPOHHMIA pecypc:

BukoHyeTbCsl aHaJOTiYHO MOCWIAHHIO Ha KHUTY abo crarrio. [licns odopmiieHHs
JAHUX TPO MyOJTiKaIlito MUIITYTHCS clI0Ba available at: Ta Bka3yeThCs CIEKTPOHHA aapeca.
[puxnaau:
1. (2013), Svitovi naukovometrychni bazy, available at:
http://www]1.nas.gov.ua/publications/q_a /Pages/scopus.aspx
2. Cheung T. (2011), World's 50 most delicious drinks [Text], available at:
http://travel.cnn.com/explorations/drink/worlds-50-most-delicious-drinks-883542

Crmcok  niteparypu  OpOPMIIIOETBCS  JIMILE JIATHHHIEK. EJEeMEeHTH CHUCKy
YKpPaiHChKOIO Ta POCIHCHKOK MOBOIO MOTPiOHO TpaHcmiTepyBaTH. s TpaHciiTepamii 3
YKpaTHCHKOI0 MOBH BHKOPHCTOBYETHCS MACIIOPTHUI CTaHAAPT, a 3 POCIHCHKOI - CTaHAapT
MB/] (B 1ux craHmapTax BUKOPHCTOBYIOTHCS CHMBOJIH JIMIIE aHTITIHCHKOro andasity, 6e3
XBOCTHKIB, ariocTpodiB Ta iH).

3pyu4Hi caiiTi 115 TpaHcaiTepanmii:

3 ykpaincekoi MoBH - http://translit.kh.ua/#lat/passport

3 pociticbkoi MOBH - http://ru.translit.net/?account=mvd

JonaTkoBa indopmanisi Ta npukiiag opopmJeHHs CTATTI — HA CAMTI

http://ufj.ho.ua

CTaTTs HAJICUJIAETHCS 32 eJIEKTPOHHOI0 anpecoro: ufj nuft@meta.ua
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VK 663/664
Ukrainian Food Journal ny6nikye opurinaneHi HaykoBi cTarTi, KOPOTKi
ITOB1IOMJICHHS, OTJIAZOBI CTaTTi, HOBUHHU Ta OTJISIH JIITEPATYPH.

Tematuka nmyouaikaniii B Ukrainian Food Journal:

XapuoBa iHKeHepis Iporiecu Ta 00aTHAHHS

XapuoBa XiMis HanorexHosorii

Mixkpobiosnoris ExoHomika Ta yrpaBiiHHS

®di3uvHI BIACTHBOCTI Xap4YOBUX ABTOMATH3AIIIs TPOIIECIB
MIPOIYKTIB YnakoBKa Juisi Xap4OBHX MPOIYKTIB
SIkicTh Ta Oe3reka XapuoBUX HMPOAYKTIB 310poB's

IepiognuHnicTh BUXOAY KypHAJTY 4 HOMEpPH Ha PiK.

PesynpraT JOCHiKEHb, TPENCTaBICHI B JKypHalli, NOBHHHI OYTH HOBUMH, MaTH
YITKUH 3B'A30K 3 XapyoBOIO HAYKOK 1 TMPEACTaBISATH IHTEPEC IS MIXKHAPOIHOTO
HAyKOBOTO CITIBTOBAPHCTBA.

Ukrainian Food Journal iHmekcyeTbcs HAyKOMETPHYHHUMHU Oa3aMH:
Index Copernicus (2012)
EBSCO (2013)
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UlrichsWeb (2013)
Global Impact Factor (2014)
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Penensisn pykommcy crarri. Martepianu, npencraBieHi s IyONliKyBaHHS B
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MPU3HAYEHUMH PENAKI[IIfHOI0 KOJIETI€I0: OIMH € YJICHOM PENKOJIerii 1 OAWH He3aJeKHUN
YUEHHH.

ABTOpCBHKe NMpaBo. ABTOPH CTaTeil rapaHTYIOTh, 1[0 POOOTA HE € MOPYIICHHSM OY/Ib-
SKHX aBTOPCHKMX IIpaB, Ta BiJIIKOJOBYIOTh BHIABIIO MOPYIIEHHS JaHOi TapaHTii.
OnyOnikoBaHi MaTepianu € npaBoBoto BiacHicTio BuaBng «Ukrainian Food Journaly,
SIKIIO HE Y3TOJDKEHO 1HIIE.

MoniTuka axagemiunoi ermkn. Penakuis «Ukrainian Food Journal» xopucryerbes
MpaBWJIaMHM aKaJIeMIiuHOi ©THKH, BHKIaZeHUX B pobori Miguel Roig (2003, 2006)
"Avoiding plagiarism, self-plagiarism, and other questionable writing practices. A guide to
ethical writing” . Pemakiiis mpomoHye aBTopaM cTaTel i peleH3eHTaM MpsIMO CIIiayBaTH
LLOMY KEPIBHHUITBY, 00 YHUKHYTH TIOMHJIOK Y HaYKOBI# JIiTepaTypi.
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Aoxcap Anu
Knacudikaryist HoKa3HUKIB CTHIIIOCTI IUIONIB
MaHro Juis 3a0e31edeHHs 6e31eyHoro 360py i
30epiraHHs ypoXkaro

Temana Jlicoscoka, Onvea Pubax, Mukona
Kyxmun, Hina Yopna

JocnimxeHns GopM 3B’43Ky BOJIOTH B
6ickBiTHOMY HamniB(haOpHKaTi 3 BAKOPUCTAHHAM
€KCTPYJIOBAHOT0 KYKYPyA3SHOro O0poIIHa

Aoecotiu Memvro Onanusn, Mycauy Onywona
Cynmony, Maiixn Matiokyn Odegone, Onycanwiio
Onysaceyn 123

TexHOJIOri4Hi yMOBH, 110 PETYIIOIOTH
MIBUJIKICTD CYIIIHHS 1 SIKICTh TOMAaTHOrO
MOPOLIKY, OTPUMAHOI'0 3 TOMATHOI 1aCTH
METOIOM ITiHHOT'O CYILIiHHS

Bacunw Iaciunuii, Hamanis FOwenko,
lsan Mukonis, ¥Ynvana Kyzemux
Cra0urizaliist CTpyKTypy KHCIIOMOJIOYHHX TacT

Pociya Jlenxosa, boeoan I'opanos,

Teopeai [lobpes, 3anpsina [{enxosa, I eopei
Kocmos, Ilems bosanosa, [ecucnasa Tenesa,
Catimon @opmouep

BunacruBocrti peonoriit npo6ioTHUHUX HOTypTiB
13 3MicTOM CcKJIatHOrO edipy ditocrepory

T'anuna Cimaxina, Hamania Haymenko,
Kamepuna Spow
HoBi HeTpamuuiiii gxepena XapaoBoro OuIKy
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Hiilya Turan, Demet Kocatepe, Can Okan
Altan, Gizem Goknar

Effect of different thawing methods on the
quality ofbonito (Sarda sarda, Bloch 1793)

460

Florentin Acho, Lessoy Zoué, Niamkey Adom,
Sébastien Niamké

Impact of freezing processing on nutritive and 467
antioxidant properties

of leafy vegetables consumed in Southern

Cote d’Ivoire

Issue 4
Esther Laduni, Adewumi Toyin Oyeyinka,
Samson Adeoye Oyeyinka, Charles Ogugua
Aworh
Effect of drying method and cereal type on 587
functional and pasting properties of ogi
powder

Olena Hrabovska, Hanna Pastukh, Oksana
Demenyuk, Volodymyr Miroshnyk, Tetyana
Halatenko, Alina Babii, Alina Dobrydnuk

Kinetics of hydrolysis-extraction of pectin 596
substances from the potato raw materials

Michael Mayokun Odewole, Zainab Oyinlola
Ayodimeji, Kehinde Peter Alabi

Post-storage qualities of pre-treated driedred 605
bell pepper

Biotechnology, microbiology
Issue 1

Rositsa Denkova, Bogdan Goranov, Zapryana
Denkova,
Vesela Shopska, Georgi Kostov
Determination of the kinetic parameters of 59
batch fermentation of Lactobacillus
plantarum X2 with probiotic potential isolated
fron spontaneously fermented sourdough

Bogdan Goranov, Rositsa Denkova, Desislava
Teneva, Zapryana Denkova, Petya Popova
Molecular-genetic identification of’ 67
Lactobacillus strains, isolated from

homemade yoghurt

Issue 4
Musliu Olushola Sunmonu, Michael Mayokun
Odewole, Aliu Olamide Oyedun, Hafsat
Funmilayo Bankolen
Identification and characterization of bacterial 617
and fungal isolates in raw milk samples from
different breeds

——Ukrainian Food Journal. 2014. Volume 4. Issue 4 —

Xvona Typan, /lemem Koyamene,

Llan Oxan Anman, I'izem I'voknap

BruB pi3Hux cnoco6iB po3MOpoXKyBaHHs Ha
sKicTb ckymOpii (Sarda sarda, Bloch, 1793)

Dropenmun Axo, Jleccoii 30y3, Aoom Hiamxe,
Cebacmusn Hiamke

BriB 3aMOpo)KyBaHHS HA NOXKHUBHI 1
AHTHOKCHUIAHTHI BJIACTHBOCTI JINCTOBUX OBOYIB,
10 CIIOKMBAIOTHCS B IiBJIeHHIN yacTuHi Kot-
n'Isyapa

N4
Ecmep Jlaoyni, Aoesyni Octiinka,
Camcon Ociiinka, Yapnvs Ayop
BruuB Tury 31akiB Ta METOZY CYIIiHHS Ta
(bYHKIIOHAIbHI BIIACTUBOCTI Ta MACTONOIOHICTD
MOPOIIKY Ori

Onena I'paboscoka, I'anna acmyx, Oxcana
Jlementox, Bonooumup Mipownux, Temsana
Tanamenko, Anina babit, Anina Jobpuoniok
KineTtuka riapomnizy-eKcTparyBaHHs EKTHHOBHX
PEUYOBHMH KapTOILUITHOI CHPOBUHU

Mixaenv Ooesone, 3aiinad Aiodimeodrci,
Kexinoe Anaoi

SIKiCTh BUCYILICHOT'O COJIOZIKOTO HEPIEO Micst
30epiranHs

BioTexHonoris, Mikpobionoris
N1

Pociya /lenxosa, boeoan I'opanos, 3anpsina
Jlenxosa, Becena Llloncka, I'eopei Kocmos
BusHaueHHs KIHSTUYHUX ITapaMeTpiB
nepiogu4Horo KynbruByBanHs Lactobacillus
plantarum X2 3 npo6ioOTHYHUM MOTEHILATIOM,
BUJIUICHOT'O i3 CIIOHTaHHO (pepMeHTOBaHOI
TICTOBOI 3aKBaCKH

Koeoan I'opanos, Pociya /lenkosa,

Jlecucnasa Tanesa, 3anpana [lenkosa
MornekynsipHO-TeHETHYHA ieHTH(IKamis ITaMiB
Lactobacillus, 1301b0OBaHUX 13 JJOMAIIHHOIO
KHCJIOr0 MOJIOKA

N4
Mycniy Onywona Cynmony, Maiixn
Maiiokyn Ooesone, Aniy Onamioe OeoyH,
Xagpcam @yuminavio banrxonen
BusnaueHHs 1 xapakrepucTuka OakTepiii-
HUX 1 TPHOKOBUX 130JIATIB Y 3pa3kax CHPOro
MOJIOKa BiJl pi3HUX IOPiJ KOpiB
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Natalia Husyatynska, Svitlana Teterina,
Tetiana Nechipor, Irina Kasian
Disinfectants efficiency on microorganisms -
active gray rot causative agents within the
process of sugar beet storage

Processes and equipment
of food productions

Issue 1
Sviatoslav Lementar, Vitaliy Ponomarenko,
Dmitro Lulka, Anastsia Dubivko
Modeling of the air supply system in spray

dry

Eduard Biletskyi, Olena Petrenko, Dmytro
Semeniuk

Methos for defining hydraulic losses during
power-law fluids flow

Paul Ebienfa, Vladimir Grudanov, Aleksei
Ermakov, Viadimir Pozdniakov

Improving the process of roasting malt with
intensive stirring machine

Andriy Svitlyk, Oleksandr Prokhorov
Research of process of absorption of carbon
dioxide with water in capillary-porous
elements

Igor Litovchenko, Stefan Stefanov, Vilhelm
Hadzhiyski

Investigation work proofers by computer
simulation

Liudmyla Kornienko, Yurii Zmievskii, Valeriy
Myronchuk
Investigation of ultrafiltration of grain stillage

Issue 2
Grygorii Deinychenko, Zahar Mazniyak,
Dmytro Kramarenko, Vasyl Guzenko
Determination of ultrafiltration membranes
shrinkage factor
Oleksandr Liulka, Dmytro Liulka,
Valerii Myronchuk, Yevhen Bulakh
Comparative analysis of beet cossettes
extraction of different profiles on the
industrial extractors

722

626

77

88

95

109

119

127

328

335

Hamania I'ycamuncora, Ceimnana Temepina,
Temsana Heuunop, Ipuna Kacau
EdexrusHicts aii nesindexranTiB 1010
MIKpOOpraHi3MiB — aKTUBHUX 30yJHHUKIB
KaraTHoi THUJII ITij1 yac 30epiranHi IyKpOBHX
OypsKiB

Mpouecn Ta o6nagHaHHA
Xap4yoBUX BUPOBGHULTB

N1
Ceamocnae Jlemenmap, Bimaniu Ilonomapenxo,
JImumpo Jhoneka, Anacmacis [Jy6iexo
MozentoBaHHs CUCTEMH 110/1a4i IOBITPS B
PO3IIUTIOBAIBHIX CYIIMIBHUX YCTaHOBKAX

Eoyapo Bineyvkuii, Onena Ilempenxo, Juumpo
Cementox

Meronyika BU3HAYCHHS I JPaBIiYHUX BTPAT IPU
Teuil CTeNneHeBUX PiIH

Ilon Db6iengha, Braoimip I'pyoanos, Anckceii
Epmaxkos, Braodimip Ilo30mnsxos

JlociipKeHHs IpoLiecy 00KapIoOBaHHS COJIONY B
002KaproBaIbHOMY anapari 3 IHTEHCUBHUM
HepeMilllyBaHHAM

Anopiu Ceimnux, Onexcandp Ilpoxopos
JocaimkeHHs porecy abcopOmii iokcuy
BYIJICIIO BOJIOKO B KAITISIPHO-OPHCTUX
eJIeMeHTax

leop Jlumosuenxo, Cmeghan Cmegpanos,
Binveenom Xaooicuticokutl

JlocimkenHs: po0oTH madu BUCTOIOBAHHS
LISIXOM KOMIT'FOTEPHOIO MOJICITFOBAHHSI

JIroomuna Kopuienko, FOpiii 3miescoruii,
Banepiti Muponuyx
JlocnimxeHHs npouecy yinbTrpadinbsrpanii
IiCIACITMPTOBOI 3epHOBOI Oapau

N2
I'pueopiii [levinuuenxo, 3axap Masusax, Amumpo
Kpamapenko, Bacunv I'yzenxo
Busnauenns xoedilieHTa ymiabHeHHS
CTPYKTYpH ynbTpadiisrpaniiHux MeMOpan
Onexcandp Jloneka, Juumpo Jlionvka, Banepiii
Muponuyx, €szen bynax
IMopiBHsUIBHUIA aHAaNi3 3HELYKPEHHS OypAKOBOI
CTPYXKH Pi3HUX MPOQ1IiB HA TPOMUCIOBUX
eKCTpaKTopax
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Issue 3
Yaroslav Korniyenko, Sergii Guliienko,
Mykyta Lialka
Mathematical simulation of fouled membrane
modules regeneration

Yaroslav Zasiadko, Oleksiy Pylypenko,
Roman Gryshchenko, Andriy Forsiuk
Experimental and theoretical study of ice
formation on vertical cooled pipes

Issue 4
Ivanna Kyrychuk, Valerii Myronchuk,
Yurii Zmiievskii, Serhii Holiachuk
Two-stage whey treatment by nanofiltration
and reverse osmosis

Taras Pogoriliyy

Temperatures distribution in the «larger sugar
crystal-larger crystal sucrose solution—less
crystal sugar sucrose solution—smaller sugar
crystal-massecuite» cells system depending
on the boiling sugar massecuite time

Anastasiia Klieshchova, Arcadiy Pietuhov
Influence of cobalt stearate on destabilization
of high-pressure polyethylene

Automatization of technological
processes
Issue 1
Volodymyr Shesterenko, Oleg Mashchenko,
Oleksandra Shesterenko
Problem of increasing the power factor in
industrial enterprises

Issue 3
Tetyana Dzhurenko, Olena Myakshylo, Galina
Cherednichenko
Analysis of Text Mining methods in Web
search

Life Safety
Issue 1
Olga Evtushenko, Alina Siryc, Petro Porotko,
Tatsiana Krukouskaya
Analysis of indicators of workplace
occupational injuries at the food industry
enterprises of Ukraine
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481

494

638

648

662

134

508

157

N3
Apocnas Kopnienro, Cepeiii I ynienxo,
Muxuma Jlanvka
MaremaTH4He MOZIEIIOBAHHS pereHepanii
3a0pyAHEHHX MEMOPaHHUX MOJIY.IiB

Apocnag 3acsovro, Onexciti Iununenxo, Poman
I'puwyenro, Anopiii @opciok
ExcriepiMeHTaNIbHE 1 TEOPETUYHE JOCIIPKEHHS
HaMOPOXKYBaHHS JIbOJy HAa BEPTUKAJILHUX
OXOJIOJDKYBAHHUX TPYOKax

N4
leanna Kupuuyx, Banepiti Muponuyk,
FOpiii 3miescokuii, Cepeiii I'onsauyk
JlBoerarHa nepepoOka MOJIOUHOT CHPOBATKU
HaHO(IBTPAL€I0 Ta 3BOPOTHUM OCMOCOM

Tapac Iozopinuii

Po3znozin temmeparyp B CUCTEMi KOMipOK:
«OINBIINK KPUCTaII LyKPY—PO34YHH Caxapo3u
O1IBIIOr0 KPUCTATY—MEHIINH KPUCTAII IyKpY—
PO3UMH caxapo3u MEHILOro KpucTany—yTdenn»
B 3aJIE)KHOCTI BiJl 4aCy yBaprOBaHHS L{yKPOBOI'O

yrdemnto

Anacmacis Knewosa, Apxaoiii [lemyxos
Brus creapary kobanbeTy Ha ecTabinizanio
HOJieTHIEHY BUCOKOTO TUCKY

ABTOMaTVI3aI.|i§| TE€XHOJIOF'YHUX
npouecis
N1
Bonooumup Lllecmepenxo, Onee Mawenxo,
Onexcanopa Illecmepenxo
[TinBumenHs koegilieHTa MOTY>KHOCTI Ha
IIPOMUCIIOBHX HiPHUEMCTBAX

N3
Temsana /Jorcypenxo, Onena M axwuno,
Tanuna Yepeoniuenxo
Amnaniz meroniB TEXT MINING y po6orti 3
TOIIIYKOBOIO CHCTEMOIO

be3neka XUTTERIANbHOCTI
N1
Onvea €emywenko, Anina Cipux,
Ilempo Ilopomuko , Temana Kproxoecoka
AHaii3 NoKa3HUKiB BUPOOHUYOIr0 TPaBMATH3MY
Ha poOOYMX MiCLSX MiANPHEMCTB Xap4OBOi
MPOMHUCIIOBOCTI YKpaiHU
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Economics and Management
Issue 3
Svitlana Rozumey, Olga Krainiuchenko,
Tetiana Belova
Strategic decisions on distribution channels

Mirostawa Tereszczuk, Robert Mroczek
Assessment of development of the food
industry in Poland against European Union
countries

Issue 4
Tomas Sadilek
Buying dietary supplements and over the
counter drugs in the Czech Republic

Liudmyla Shevchenko
Innovative trends for the alcohol enterprises of
Ukraine

Marketing
Issue 1
Nwankwo Ignatius Uche
Social dimensions of genetics and their
implications for uptake of genetically
modified foods and new food technologies in
society

Food safety
Issue 2
Yuriy I. Posudin, Kamaranga S. Peiris,
Stanley J. Kays
Non-destructive detection of food adulteration
to guarantee human health and safety

Igor Bordun, Vadym Ptashnyk, Mariana
Sardyga, Roksolana Chapovska, Andrzej
Baryga
Perspectives of wedge-shaped dehydration
method for evaluation of physical and
chemical properties of multicomponent
aqueous solution

Issue 3
Yuriy Posudin, Vasyl Kostenko
Infrared spectroscopy of milk

Musliu Olushola Sunmonu, Obafemi
Obajemihi, Michael Mayokun Odewole, Aliu
Olamide Oyedun, Hafsat Funmilayo Bankole
Effects of different pasteurizers on the
microbial quality of raw milk samples
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520

530

674

684

145

207

261

377

390

ExkoHoOMika i ynpaBniHHS
N3
Csimaana Posymeii, Onvea Kpatinouenxo,
Temana benosa
Crpaterivi pillleHHS] CTOCOBHO KaHAJIiB
po3noxity

Mupocnasa Tepewyx, Pobepm Mpoysex
XapuoBa npomucioBicts [Tonbmi y 3aranbHii
CTPYKTYpi NPOJOBOIBYOr0 CEKTOPY
€aponeiicekoro Corw3sy

N4
Tomaw Caodinex
PuHOK 010JIOrYHO aKTUBHHUX JI00ABOK Ta JIKIB,
sIKi BifITycKaroThest 6e3 peuentiB B Hexii

Jhoomuna Illeguenxo
IHHOBAIIHI HAIPSIMK PO3BUTKY ITiALIPUEMCTB
CIIMPTOBOI IPOMUCIIOBOCTI Y KpaiHH

MapkeTuHr
N1
Nwankwo Ignatius Uche
CouwiaJibHI aCIIEKTH T€HETHKY Ta IX HACIIAKHU st
TIOIIUPEHHS B CYCIUIBCTBI T€HETHIHO
MOZM(DIKOBAaHUX Xap4OBHUX MPOIYKTIB 1 HOBUX
XapuOBUX TEXHOJOTiN

be3neka xap4yoBuX NPOAYKTiB
N2
IOpiii Iocyoin, Kamapanea C. Iletipic,
Cmenni /I. Ketiz
HepyiiniHe BusBieHHs danbcudikanii
XapUyOBUX MPOIYKTIB sIK 3aci0 3a0e3nedeHHs
3710pOB’s 1 O€3MeKH JII0/ICTBA

Ieop Bopoyn, Baoum IImawnux,
Map ’sana Capouea, Poxcoasina Yanosgcoka,
Anooceti Bapuea
[epcrieKTHBY BUKOPUCTAHHS METOY
KIIMHOBHTHOI JeTipaTalii /u1st OliHKH izuko-
XIMIYHHX BJIACTHMBOCTEH 0ararOKOMITOHEHTHUX
BOJJHUX PO3YHHIB

N3
[Opiii Iocyoin, Bacunv Kocmenko
[adhpadepBoHa cIEKTPOCKOIISI MOJIOKa

Mpycniy Onywona Cynmony, Obagemi
Obatiemixi, Maiixn Maiiokyn Odesone, Aniy
Onamioe Otiedyn, Xagpcam @yuminaiio bankone
BB Buny nacrepusaropa Ha MikpoOiosoriuHi
HIOKa3HUKH 3pa3KiB CHPOro MOJIOKa
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Issue 4
Natalia Penkina, Larisa Tatar, Ganna
Zaychenko, Dmytro Lytkin
Research of the toxicological and 577
pharmacological effects of new blends on the
body of biological objects

N4
Hamanis Ilenxina, Jlapuca Tamap, I'anna
3atiuenxo, [Imumpo Jlumkin
JlocipKeHHST TOKCHKOJIOTIYHOI'0 Ta
(hapMaKoJIOTi4HOTO BIUIUBY HOBUX KYIIaXiB Ha
oprasi3m 0io1oriuHIX 00’ €KTiB
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