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RATIONAL PARAMETERS OF HIGH PRESSURE TREATMENT 

FOR APPLE PECTINE OBTAIN 
 

I. Zotova, V. Sukmanov 
 

Summary 
This article is devoted to influence of high pressure treatment of 

moist apple refuse for pectin’s yield increase, and rational parameters 
of treatment duration and pressures value determination. 
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INVESTIGATION OF FRICTION COEFFICIENTS OF 
VEGETABLES ON STEEL 

 
I. Zapletnikov, V. Kirichenko, A. Sheyina  

 
Summary 

This work is devoted determination of coefficients of friction on 
steel of some types of vegetables. A method and results of experiment is 
represented. 
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STAND FOR COMPLEX EVALUATION OPERATIONAL 
CHARACTERISTICS OF VEGETABLE CUTTER 

 
I. Zapletnikov, A. Dahov  

 
Summary 

This work is dedicated to creation stand for characterization and 
complex evaluation of operational characteristics of vegetable cutter  
RobotcoupeCL30. Using it, we are able to find sound and vibration 
characteristics and effort on tip of machine, frequency of its rotation 
and power consumption.  
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e 1 2

1 1
1 1 c1 1

2

2
2 2 2 2

T( x , ) 1 , )C (T ) (T ) ( ; x [ R ,R ], 0 ,

T( x ,0 ) f ( x ),
T( R , ) F[T( R , )] ( )[T ( ) T( R , )] 0 ,

F
T( R , )[T( R , )] ( )[ ( ) T( R , )] 0.
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)  
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2 1h ( R R ) N ,  j 1 j t , j 0 ,1,2 , 
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h=h(i), t=t(j). 
 fgh”  i, j    
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xi xi+1/2
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, ) , )x ) dxd (T )x dxd
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gf tf

efgh he hg

, ) T( x, )x ) dxd x dx C(T ) d . 

 
, -
 

NT( x , ) T
t

, 

 )  ij  
KPMCND.  

ij P N
efgh

, )x ) dxd C (T T ) x dx  

 
1

i
ij ij i , j 1

( x h 2 ) ( h 2 )C (T T )
1

. 

 
 (8) 
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gfef
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, ) , )(T )x dxd d (T )x
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P K
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T( x , ) T T
h

,  M P

gf
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 )  1
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ij  (  gf -  PLBMCN).  

ef
2 i
ij M

efgh hg

( x h 2 ), )(T )x dxd T d
x h
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2 1ef ef
ij ij

P i K
hg hg

h h hT d x T d
h 2 2 h 2

 

2 1
ij ij2

ij i i i P N

t tt h h hx ( ) x x (T T )
2h 2 2h 2 2h 2

1
ij

i D

t hx ( )
2h 2

. 

 
 (   j  

 i  )  
, ,  

 
   ij K P M C N DC ( 1 6 )( C C C C C C ) , 

   1
ij P N K A LD( 1 6 )( ),     (9) 

   r
ij P L M C NB( 1 6 )( ) . 

 (8)  
 (4) : 

 i 1,N 1, j 1,M , 
1 1

ij 2 1
ij i i ij i ij i

C h h t h t ha x x x x ,
1 2 2 2h 2 2h 2

  

1 2
ij ij i ij ij i

t h t hb x , e x ,
2h 2 2h 2    (10) 

1 1 1 1
ij 2 1

ij i i ij i ij i i , j 1

C h h t h t hd x x x x T
1 2 2 2h 2 2h 2

 
2 1
ij i i 1 , j 1 ij i i 1, j 1

t h t hx T x T
2h 2 2h 2

. 

,  
 (6, 

7)  (10) : 

                    1 j
0 j 1 j 2 j a1 j 0 j

0 j

2h ( )
3T 4T T [T ( ) T ]

(T )
,                  (11) 

2 j
Nj N 1, j N 2 , j a2 j Nj

Nj

2h ( )
3T 4T T [T ( ) T ]

(T )
. 

 (10), (11)  
, ,0, 0,i N  

 (5))   = 0. 



 
                                                                                                 . 11 .6 

 

 

33

,  
 

 
                                      ij i 1, j i 1 , j i 1, jT M T K ,     (12) 
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 Ti,j+2  (j+2)-  
,  (  

)  Ti,j+1 ,  ( ) 
 Tij  j ; 

)  
 Tij ,  

 (  
) ,  

) ,  10-3 . 
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 j-  
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-  Tij T(xi, j) 

 ,i jE x ; 
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 j)  j  
 (  

  
 ) 

                 
2

1

R

j j1
2 1 R

1E( ) x , )dx
R R

.   (13) 

-  ( ) 
 ( ),  

 Te( j)  
 

 E(Te)=E( j) . (14) 
 ( )   

“   ( ) 
 ( )  

 T(R2-y, j)=TCR   (15) 
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MATHEMATICAL DESIGN OF PROCESSES OF FREEZING OF 

FRUIT AND VEGETABLE RAW MATERIAL AFTER DIFFERENT 
TERMS OF HEAT EXCHANGE 

 
V. Yalpachik 

 
Summary 

This work is devoted to methodologies of mathematical design of 
processes of freezing of objects from fruit and vegetable raw material 
pilot-scale. 
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DEFINITION OF ESSENTIAL FACTORS OF GRAVITATIONAL 
SEPARATION OF GRAIN 

METHOD DELFI 
 

F. Yalpachik, T. Shpiganovich, N. Homutina 
 

Summary 
Work is devoted workings out of algorithm of expert procedures 

and a technique of definition of essential factors of process of 
gravitational separation of grain by a method of Delfi. 
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PENTOSE PHOSPHATE CYCLE ACTIVITI OF ENZYMES OF 
GLUCOSE OXIDATION IN HYPOTHYROIDISM AND ITS 

CORRECTION 
 

F. Kamilov, A. Mamtzev, G. Abdullina, O. Lobyreva, V. Kozlov  
 

Summary 
This paper presents the results of studies to determine the 

activity of the enzyme pentose phosphate oxidation of glucose in the 
liver of rats with experimental hypothyroidism and ego correction 
«iodine polysaccharide» complex. 
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IMPROVEMENT OF PROCESS OF MANUFACTURE OF SOFT 

ICE-CREAM 
 

A. Gvozdev, F. Yalpachik T. Shpiganovich 
 

Summary 
Work is devoted improvement of process of manufacture of soft 

ice-cream for the purpose of increase of its quality and decrease in 
losses.  
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ANALYSIS OF THEORETICAL RESEARCHES OF PROCESS OF 
PRESSING OF OIL-BEARING RAW MATERIAL 

 
E. Gorbenko, V. Strel'tsov, N. Gorbenko 

 
Summary 

The theoretical analysis of process of quetch of oil-bearing 
material is conducted in a screw press. 
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TECHNOLOGY OF PRODUCTION OF THE MELTED  CHEESE 

 
F. Yalpachik, A. Kulik 

 
Summary 

Work is sanctified to the calculation of optimal correlation of 
components at the stowage of mixture for melting without addition of 
dyes and preservatives at the production of the melted cheese. 
Calculations are conducted after the method of material balance of 
Barkana. 
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EFFECT OF METHOD OF PREPARATION OF DYE DOGWOOD 

AND BLACKTURN TO THEIR FUNCTIONAL PROPERTIES FOR 
THE USE  IN THE MANUFACTURE OF COOKED SAUSAGES 

 
L. Molokanova, A. Kvasnikov 

 
Summary  

The influence of the developed method for producing natural 
dyes from dogwood and blackthorn to their functional and 
technological properties that define for use in the manufacture of 
cooked sausages. 
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THE DESIGNING LABORATORY PATTERN OF JET – MIXING 

HOMOGENIZER WITH SEPARATED GIVING OF CREAMS 
 

K. Samoichuk, . Kovalev 
 

Summary 
In the article construction of laboratory pattern of jet – mixing 

homogenizer with separated giving of creams is designed, the 
analysis of existing constructions devices from homogenization has 
been carried out and are grounded parameters of proposed 
homogenizer. 
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RECOGNITION METHODS USAGE OF IMAGE INFORMATION 
FOR SORTING VEGETABLE CULTURES 

 
S. Kormanovskiy , A. Spirin, S. Spirin 

 
Summary 

This work is devoted to recognition methods usage of shaped 
information for vegetable production sorting quality improvement on 
food processing enterprises. 
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STUDY OF TECHNOLOGY IMPROVEMENTS IN THE BREAD 
BAKING 

 
F. Yaplachit, A. Tereschenko, V. Yanakov  

 
Summary 

 The article analyzes challenges faced when dealing with 
interconnections during the dough mixing process, whish allow 
improving technologies of baking products outcome. To solve these 
challenges we need to do a detailed analysis of ways to reduce time for 
dough treatment and evaluate ways of improving index quality of 
dough and bread.  
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THE WAYS AND REGIMES OF GRAIN STORAGE ARE PROVED  
 

V. Yalpachik, V. Verholantseva 
 

Summary 
 article prompting ways and modes of storage  grain. It is 

considered their advantages and lacks. Necessity of a choice of a way is 
analysed. The offered further directions of improvement of storage of 
grain. 
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DEVELOPMENT OF THE TECHNOLOGY AND TECHNOLOGIES 
OF THE CUTTING OF THE FOOD-STUFF PULSING SPEEDIEST 

STREAM WATER 
 

A. Gordienko, R. Chelpanov 
 

Summary  
Given work is dedicated to increasing to efficiency of the process of 
water jet cutting food-stuffs, by use pulsing stream water. 
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IMPROVEMENT OF THE CUTTING MECHANISM OF THE TOP 

WITH PROGRAM LGraf USE 
 

A. Gvozdev, V. Gvozdev, D. Pavlovski 
 

Summary 
Work is devoted improvement of the cutting mechanism of a top 

for the purpose of decrease in power consumption of process of 
crushing of meat. 
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PERFECTION OF CONSTRUCTION OF FORMING 

ATTACHMENT OF COMBINE 01 MG FOR PRODUCTION OF 
READY-TO-COOK FOODS OF MEAT DUMPLINGS 

 
K. Samoichuk, L. Ganzina 

 
Summary 

In the article the brought analysis over of existent equipment for 
forming of ready - to - serve foods taking into account advantages and 
defects, analytical expressions are presented for the calculation of 
charges of energy  of machine, worked out construction of forming 
attachment,  which allows to reduce charges of  energy of and improve 
quality of the finished goods, experimental researches are conducted 
on the laboratory setting of the improved combine. 
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CONTROL 
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Summary 

In work the analysis of existing methods of mathematical 
modeling of systems of automatic control of a technologic is presented 
by processes of food and processing manufactures. 
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THE ESSENCE OF PROCESS OF PRODUCING  

TRUSTS OF OIL FLAX STRAW 
 

A. Tihosova, O. Gorach 
 

Summary 
The paper presents theoretical and experimental research aimed 

at developing technology for the trusts of oil flax straw in the South of 
Ukraine, using artificial irrigation. As a result of the proposed 
technology for the optimal parameters of humidity for five days, the 
distances are trust, quality standards which meet the requirements for 
these products. 
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DEFINITION OF DIAMETER OF SPRAYS 

BUNKER HUMIDIFIER OF GRAIN 
 

A.Gvozdev, V. Kotenko, E Mendjuk 
 

Summary 
Work is devoted improvement of technological process of 

humidifying of grain and definition of rational diameter of sprays of 
water. 
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STUDY OF COFFEE SLUDGE INFRARED DRYING PROCESS 
 

S. Terziev, N. Ruzhitska, V. Salamakha, S. Malashevich 
 

Summary 
The composition of coffee sludge and possibilities of extracting 

valuable components from it have been considered. The kinetics of 
coffee sludge IR-drying process  in dependence on layer thickness and 
power supply has been described. 
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REGENERATION OF WASTE OILS FOR THE PURPOSE OF 

REUSE 
 

B. Mitkov, V. Boltyansky, V. Mitkov, O. Mikhailov  
 

 Summary 
This paper considers the question of organizing the collection 

and development of specific interventions aimed at the regeneration of 
waste oil for reuse. 
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ESTIMATION OF POWER EXPENSES IN THE PROCESS OF 

GRINDING DOWN OF GRAINY FOOD PRODUCTS 
 

N. Yukhimenko, L. Rozhkova 
 

Summary 
This work is devoted  to appraise the power input for the 

graining process as relation of specific power input for one unit of a 
newly created surface. 
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BASES OF OPTIMIZATION OF THE TECHNICAL-
TECHNOLOGICAL PROVIDING PRODUCTION OF PORK 

 
S. Kolomiyets 

 
Summary 

The bases of optimization of the technical-technological 
providing of the large-commodity pig breeding for the increase of 
efficiency of his functioning and guided maintenance of 
competitiveness on the basis of design are considered in the article. 
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DETERMINATION OF TENSIONS OF DESTRUCTION OF GRAIN 

 
O. Yalpachik, K. Samoychuk, A. Gvozdev  

 
Summary 

An annotation is the analysed forces and tensions in grains of 
wheat and corn at their destruction. 
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PARTIAL DISCHARGES IN GRAIN MASS UNDER  
THE INFLUENCE OF STRONG ELECTRIC FIELD 

 
O. Bereka, S. Usenko, S. Petrichenko 

 
Summary 

In work the results of studies of partial discharges and the 
passage of ionization processes in the grain mass under the action of 
strong electric fields. Proved the possibility of generating ozone 
directly into the grain mass under the influence of these processes. 
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SUBSTANTIATION THE PARAMETERS OF IMPULSIVE 

HOMOGENIZATOR OF MILK  
 

O.Gvozdev, N. Palyanichka  
 

Summary 
The ground of parameters of work of impulsive gomogenizator is 

conducted in the article. The results of experimental researches are 
resulted, and optimum parameters and modes of operations of this 
gomogenizator are resulted. 
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ANALYSIS OF THE TREATMENT AND RATIONALE ONION 

DESIGN OF THE DEVICE FOR ITS IMPLEMENTATION 
 

O. Tereshkin, D. Gorelkov, V. Dub, I. Sagayan  
 

Summary 
This article addressed the issue of developing a new purification 

method of bulbous vegetables, especially onions, as well as the 
proposed new construction of an apparatus for implementing the 
cleaning process. 
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RESEARCH OF PROCESS OF CLEANING OF POTATO AND 
PERFECTION OF MACHINE OF CLEANING OF SKIN 

 
K. Samoichuk, U. Kolesnik 

 
Summary 

In the articles analysed typical constructions of machines for 
cleaning of skin, analytical and experimental researches of quality of 
cleaning of skin of potato of and charges of energy of are conducted 
depending on filling of working chamber of machine. 



 
                                                                                                 . 11 .6 

 

 

212

 615.012.014 
 

 
 

 
 

., ., 
., * 

 
.: (0432) 43-72-30 

 
 -  

 
 « »  

, .© 
 

 - , , 
, , , ,            

 - , . 
 

. ,  
.  

 
 

.  
 

. ,  
. 

 
,  

,  
. .  

 
 

.  
,  

 
,  

 
 

, .  
                                                
© ., ., .,  
*  – ., . 



 
                                                                                                 . 11 .6 

 

 

213

 
 

, ,  
,  

,  
,  

, , , 
,  

 [1]. 
 

,  
 –  

.  
 

 ( , .)  
,  

. 
 
 

, , ,  
,  

 [2].  
 

 –  
. 

  ,  
 

, .  
. 

 « »  
 

. , ,  
,  

. 
.   

 
 « » (  

) : ,  
, , , . 

. 
  

,  



 
                                                                                                 . 11 .6 

 

 

214

.  
. 

,  - 6 14, 
,  68,7 ° .  

:  (0,5 -1 ),  (2-3 ). 
: . 

: 40° , 50° , 60° ,  
. : 1:3. 

 
-80 2.   

 - 200  
S 750/ /1 RADWAG®.   

: , , ,  
, , , .  

.  
 

:  3  
 1.  

 2,  
 3 [3]. 

 
 

.1.  . 
 

 
 

 ( ,  
,  

) ( . 2,3). 
, , 

,  



 
                                                                                                 . 11 .6 

 

 

215

. 
 

 
 

.2.  
. 

 
,                        

 

 

.3. . 
 

,  
 

. ,  
, , ,   

.  
 
 

 ( . 4).  

 

 

  

 
 

 
 

 

50 /60  

50 /60  

 

 

 

 
.// . 

 

 

 



 
                                                                                                 . 11 .6 

 

 

216

0
20
40
60
80

100
120
140
160
180
200

0 2 4 6 8 10 12

t, .

, 
 3 

 60           
 85 , 2400 ,

1:3,  2 .
 3 

 40           
 85 , 2400 ,

1:3,  2 .

 3 
 50           

 85 , 2400 ,
1:3,  2 .

 0,5 

 127 , 2400  1:3, 
 

 
.4.   

 3  0,5  
. 

 
 

:  
. , ,  

 2,2  
 60º  

) . 
 

. 5.  

0

50

100

150

200

0 50 100 150 200 250 300 350

t, .

, 

 0,5  50 
 3 , , 50  

 
.5.   

 50º . 
 

 153  10 .  
 3  

 
 50º .  3  

 
 0,5  50º  



 
                                                                                                 . 11 .6 

 

 

217

 5  (300 .).   
 

 97 % - 290 . 
 
 

 ( .6).  

0
5

10
15
20
25
30
35
40
45
50

0 2 4 6 8 10 12

t, .

, 

 3 
 40                    

 85 , 2400 ,
1:3,  2 .

 3 
 60                    

 85 , 2400 ,
1:3,  2 .

 3 
 50                    

 85 , 2400 ,
1:3,  2 .

 3 
, 68,7 , 

, 425 , 2400
, 1:3, 2 .

 
 

.6.  
 3    

. 
 

,  
: 10 

. .  
 

,  
. 

.  
,  

  , -
. 

 
, ,  

 
 

,  
.  

, , 
 

,  
,  

. 
 



 
                                                                                                 . 11 .6 

 

 

218

: 
1. .  « »/ 

. ., .  -  : , 2007.-176 . 
2. .  

: . . . 
.: .05.18.12. « , 

» / . .– 
, 2000. – [18] . 

3.  
. - . . . . . . 

, . – : 
, 2011. - . 2. - . 186-190. ( ; . 39 ). 

 
 
 

 
 

., . . 
 

 -  
 

 " " 
,  

. 
 

INFLUENCE OF THE MICROWAVE FIELD OF INVERTER AND 
IMPULSIVE OPERATING ON INTENSIFICATION OF 

EXTRACTING OF OIL OF DIGISTER 
 

V. Bandura, L. Kolyanovska  
 

Summary 
The article presents the research impact of the pulse and inverter 

microwave field on the extraction of oil from to rape "Winter-annual" 
solvent n-hexane, of different factions from whole grains and from the 
oil cake. 
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DETERMINATION OF CLOSENESS OF DISTRIBUTING  
OF SPEED OF BALL IN CLEANSING DEVICE 

OF ARRANGEMENT FOR CALIBRATION OF SEEDS 
 

L. Bondarenko, V. Kuzminov 
 

Summary 
Integral equalization which the function of closeness of 

distributing of speed of ball  satisfies near the surface of  sieve in the 
ball-shaped purifier of sieves of arrangement calibration of seed is 
got. An additional condition which the function of distributing of 
speed of ball must satisfy is indicated. 
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ANALYSIS  OF EQUIPMENT   FOR  INTERFUSION OF LIQUID  

COMPONENTS 
 

K. Samoichuk, . Polydnenko 
 

Summary 
The analysis of devices and options of the liquid components 

intended for interfusion is conducted in the article, the constructions of 
mixers are considered, examples of vehicles for mixing without mixers 
and examples of presently existent options of continuous action are 
made. 
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: 
a b c e f g h i j kd D r N C g G G .  (1) 

 
e f gb c h i j k2 2 2

3 2 3 3 2)
. 

: 
 

 2 –   
 

 a b c e f g h i j k 
 1 -3 -1 2 2 2 -3 1   
  1 1   1 1  1 1 

   -1 -1 -2 -3  -2 -1 -1 
 

 
 1 = a -3 b - c + 2 e + 2 f + 2 g - 3 h + i  

 
0 = b + c + g + h + j + k 

 -1 = -c – e  2 f – 3 g – 2 i – j k 
 (1) : 

1 2 f g 3i j k 1 e 2 f 2 g 2i h 1 e 2 f 3 g 2i j k e f g h i j kd D r N C g G G . 
, : 

j kf g ie h2 2 2 3 2

2 3 2

G Gd d r N d C g d
D d d . 

,  
, . 

 d  
D

 dSh
D .

 

 
ih 3 2 3

2 2
C g d g d C Gr  ( ). 

 
,  

: 
f g2 2

2 2 3
N d N Bu

d r d r
 ( ). 

 
,  

,  [7].  
 Bu , ,  
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,  
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kjG Gd
d G G

 

 ( ). 
,  

n m kSh Sc Bu , 
 Sc – . 

,  
 Bu,  

Gr .  

 
 

.1.  . 
 

 
 
 

: 

            
0 ,13 0 ,2 0 ,48Sh 0,96 Sc Bu .    (2) 

 (2)  9,5 %. 
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: 
1. : 
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2. , , 
 

,  18,5 %. 
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GENERALIZATION OF THE VEGETABLE RAW 
ELECTROMAGNETIC FIELD EXPERIMENTAL DATA BASE 

 
S. Buivol., O. Burdo 

 
Summary 

A mathematical model of extracting from plant raw material 
process was defined. A mechanism of this model using was 
demonstrated by the specific example. 
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 1 –  1-  
=0,25  

110 . 
 

 
 2 –  1-  

=0,5  
100 . 

 
 ,  

5 10 15 20 25 30 35 40 45 50 55 60 65 
, 

0  23 35 46 51 59 67 71 78 83 89 95 97 100 
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 5 5 4,5 5 6 5 5,5 6 5 4,5 5 5,5 6 

 
 3 –  1-  

=0,75  
110 . 

 
 ,  

5 10 15 20 25 30 35 40 45 50 55 60 65 70 75 
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RESEARCH ELEKTRODNOGO METHOD VAPORIZATION 
 

O. Tereshkin, V. Dub, A. Balyk 
 

Summary 
This paper is dedicated to the analysis of the vaporization 

electrode steam generators 
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COMPARATIVE ANALYSIS OF INTERNAL STRUCTURE OF 
STEMS OF FLAX OF OILY AND LONG-STALK FLAX-FLAX 

 
T. Golovenko, I. Menyailo, G. Boyko 

 
Summary 

n work the proposed technology for trusts and mechanical 
processing of straw oil flax n the basis of researches of anatomic 
structure of elementary fibers.  
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SCIENTIFIC RATIONALE FOR THE DEVELOPMENT OF 
PROTEIN-MINERAL COMPLEX FOR USE IN THE 

TECHNOLOGY CUT MEAT PRODUCTS 
 

N. Golovko, M. Serik, V. Polupan 
 

Summary 
In this work we presented the results of research aimed at 

developing a protein-mineral complex (PMC) for use in technology of 
cut meat products, in order to form a specified mineral composition 
and improve the health properties.  
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RESEARCHES OF SEASONAL CHANGES IN COMPOSITION 

FAT ACIDS OF MILK 
 

N. Bolhova, V. Chivanov 
 

Summary 
Mass-spectrometer experimental data are analysed in relation to 

maintenance of  fat  acids in milk of  cows of brown breeds of  different 
genotypes. It is shown that a season for certain influences on 
quantitative composition of triglyceride faction of milk. 
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CREATING CLEAN TECHNOLOGIES FOR  

LINSEED TRUST 
 

D. Krugliy, N. Prokhorova 
 

Summary 
The work presents research on creating environmentally friendly 

technologies for trusts with straw flax oil. 
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1  q1 a  2  q2 a  3  q3 a  4  q4 a 
 41 0,31 40 1,00 44 0,54 49 0,92 

 43 0,46 38 0,87 46 0,69 49 0,92 
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 46 0,69 38 0,87 49 0,92 49 0,92 
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 1 
 38 0,08 33 0,53 46 0,69 41 0,31 

 48 0,85 35 0,67 47 0,77 49 0,92 
 40 0,23 37 0,80 44 0,54 49 0,92 

 42 0,385 39 0,93 48 0,85 49 0,92 
 48 0,85 40 1,00 47 0,77 49 0,92 
 46 0,69 39 0,93 49 0,92 49 0,92 
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1  q1 2  q2 3  q3 4  q4 5  q5  
 2,21 0,50 10,30 -0,49 0,51 0,62 3,40 0,47 7,24 0,52 

 2,08 0,47 24,03 0,20 0,58 0,76 3,79 0,59 3,83 0,24 
 1,60 0,03 22,80 0,014 0,47 0,54 2,95 0,33 3,65 0,22 
 2,94 0,71 18,30 -0,09 0,42 0,44 2,79 0,29 3,54 0,21 
 3,08 0,74 9,28 -0,54 0,25 0,10 4,06 0,68 3,09 0,18 

 3,28 0,80 10,08 -0,50 0,42 0,44 4,13 0,70 3,26 0,19 
 1,57 0,33 25,0 0,25 0,80 1,20 2,99 0,34 2,37 0,12 

 2,34 0,54 32,6 0,63 0,63 0,86 2,97 0,33 2,61 0,14 
 3,88 0,97 17,0 -0,15 0,67 0,94 2,40 0,16 4,69 0,31 
 2,43 0,56 27,0 0,35 0,74 1,08 3,14 0,39 4,35 0,28 
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 20 0,07 2,5 0,94 2,5 0,88 12,5 0,25 
 15 0,04 2,8 0,93 2,8 0,86 9,0 0,6 
 18 0,06 3,0 0,93 2,3 0,87 13,5 0,15 
 22 0,09 4,0 0,90 2,4 0,88 10,0 0,5 

 35 0,12 3,2 0,92 2,25 0,89 9,0 0,6 
 30 0,14 3,9 0,90 2,8 0,86 11,0 0,4 

 20 0,07 4,5 0,89 2,45 0,88 10,0 0,5 
 25 0,12 2,3 0,94 2,35 0,88 10,0 0,5 
 28 0,13 2,3 0,94 2,3 0,87 11,0 0,4 
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DETERMINATION of COMPLEX INDEX of QUALITY of 

TOMATOES of DIFFERENT BOTANICAL SORTS 
 

A. Dubinina, M. Yancheva, V. Ol'khovskay 
 

Summary 
The complex estimation of quality of botanical sorts of tomatoes 

is resulted. Drawn on the complex of indexes of quality, a food value 
and organolepticheskie indexes is included in which. Expected complex 
index of quality of tomatoes and on his results the best botanical sorts 
are certain . 
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FORMATION AND GOVERNMENT CONTROL OF 
AGRICULTURAL LAND MARKET IN UKRAINE 

 
T. Kozlova, A. Mityuk  

 
Summary 

Problems of forming and government control of agricultural 
land in Ukraine are analyzed, negative effects of extending the 
moratorium on purchase and sale of agricultural land are shown and 
propositions for solving specific issues of agricultural land market 
development are made in this paper. 
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GRANULATION WASTE PRODUCTION OIL 
 

V. Oleksienko, O. Chervotkina 
 

Summary 
Is devoted to issues of waste agricultural economy production in 

order to minimize costs for creation of granules. This is achieved using 
a binder component of organic origin, which do not contain toxic 
components. 
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THE REVIEW OF RESEARCHES OF THEORIES OF KNOCKING 
DOWN OF CREAM 

AND FORMATIONS OF OIL GRAIN 
 

A. Gvozdev, A. Chebotaeva 
 

Summary 
Work is devoted the analysis of researches of theories of 

knocking down of cream and formations of oil grain with reference to 
modernization  periodic action. 
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 = 0,0093 2 + 11,07 ( 1 2  
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, 

 16 - 18 . 
 

DEPENDENCE OF CHEMICAL COMPOSITION OF GARDEN-
STUFFS OF MELON ON FEATURES OF SORT 

 
L. Puzik 

 
Summary 

It has been established that melon farm-botanical varieties of 
early ripe group differ in dry matter and sugar content even on their 
early stage of fruit formation, these matters accumulation in the 
process of ontogenesis and on the final stage of their life, that is their 
full ripeness. Characteristic regularity in melon fruit chemical content 
formation of early ripe melon fruit group consists in the fact that 8 - 10 
day fruits have sugar percent in dry matters much more than fruits 
being developed the following 16 – 18 days. 
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,  
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 [1, c. 3-5, 2 c. 468].  
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 [ 5, . 13]. 
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 14 – 24 .  
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 1 -  -  [9, . 119,129; 8, 
.32]  t=12 15 C  

 

  
x ,  996,9 3  
c ,  937 3  

 
 0,045  

,  0,0017  
cos ,    0,680 

 0,77 
,  7 1  

r ,  0, 25  
 

2.     : 
3 2

C6T ( 4 2

cosK B 3,07
( r) ( )

 

3 2

6
3 4 2

(0,045 0,680 ) 9373,07 122,8
( 1,7 10 ) (7 0,25) (996,9 937 )

. 

3. ), 
),  

: 
Re = 2 .) 2 122,8 245 ,6 . 

4. :     
500 > Re > 2, ,  Re > 500 – . 

. 
5.  

, : 
Ar=(Re/0,152)1,4 ; 

1,4 1,4
M

Re 1 245 ,6 1Ar ( ) ( ) 40294,7
0,152 0 ,152 0,77
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3
d
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INTENSIFICATION OF PROCESS OF MAKING OF DAIRY 
BUTTER THURLLING OF CREAMS  

 
Y. Bilonoga, O. Kornienko, B. izh, D. Bilonoga, Yu.Warywoda 

 
Summary 

The process of production of dairy butter is considered for 
addition of superficially active substances and calculation of expedient 
diameter of particle of oily grain. 
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METHOD OF LEADTHROUGH OF EXPERIMENTAL 

RESEARCHES OF PROCESS OF OVERFLOW OF FOOD LIQUIDS 
 

F. Yalpachik, I. Zmeyeva 
 

Summary 
In the article the method of leadthrough of experimental 

researches of process of overflow of food liquids is resulted to the 
indicated level. 
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 1 .Z Z 1 . 

,  1  2  –  
) , ; 1  2  –  

;  –  
:  1R  

 2R  ( . 1).  
 

,  
 
 

 [5,8]. 
 

 
1

2

Z
,  – 

2

2
Z

. 

 1  
:  

                                         
1

2Z
, (1) 

 
: 

2 1 ,    ,   i i 1 . 



 
                                                                                                 . 11 .6 

 

 

326

 
 

-   ; 
-   ; 
-   ;  
-    
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,  –  

 
i
.  

 
: 

                                   1 t 2 n t ,  (2) 
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i0 t t . 
. 1  

, . , 
, 

, . 
,  
, : 

                               i

i

t t

t t .
   (3) 

 i ,  
. 

 [5,8],  
 

 ( 1 2 )  
( 0 ) . 

 
: 

                                              
2Z

,                           (4) 

 
: 

                                          r R sin
2

.                           (5) 

 
. 2. 

 
 iS  ,  

 2 2 1 1AB B CB B  ( . 2)  [5]: 
                                        i 1i 2i 3iS S S S ,                    (6) 

 1iS  –  1 2AB B ; 
2iS  –  1 2AB B ; 
3iS  –  1 1 2 2B B B B . 

 1iS : 

                                      1i 1i 1i
1S S S
2

, (7) 

 1iS  -  1B A , 

2
1i 1i 1i

1S r 2 sin2
2

, 

 1i  – ,  1B A ,  ; 
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1iS -  2B A , 
2

1i 1i 1i
1S r 2 sin2
2

. 
 

 
                                                                                     

 –  i
2R sin r

2
;  –  i

2R sin r
2

 

.2.  . 
 

 1iS  

                              
2

1i 1i 1i
1S r 2 sin2
2

. (8) 

 1i  1AO B : 
1 1iB r cos , 

 1O B : i
1 1B R sin

2
,  

 i  – , 
. 

 

r
 

r
 

1R

1O 2O

A
 

B
 

O

1i

1B2B

A

1O 2O2B 1BB

1i

i

 

O

1O

1O

2O

2O

A
 

2B 1BB
 

2i

1i

1R

2R
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 1i   

                                 

i1
1i

Rarccos sin
r 2

. (9) 

 2iS : 

                                        2i 2i 2 i
1S S S
2

, (10) 

 2iS  -  1CB C , 
2

2i 1i 1i
1S r 2 sin 2
2

, 

 1i  – ,  1CB C , ; 

2iS  -  2CB C , 
2

2i 1i 1i
1S r 2 sin 2
2

; 

                            
2

2i 1i 1i
1S r 2 sin 2
2

;                         (11) 

 1i  1CO B : 
1 1iB r cos , 

 1O B : i
1 2B R sin

2
. 

 1i   

                                    

i2
1i

Rarccos sin
r 2

. (12) 

 3iS : 

                                 3i 1 2 1 2
1S
2

, (13) 

  1 2 , 1 2  -  1 1 2 2B B B B ; 
i

1 2 1 12 r O B 2 r R sin
2

; 

i
1 2 1 22 r O B 2 r R sin

2
, 

-  1 1 2 2B B B B , 2r . 
  3iS : 

                                 
i

3 i 1 2S 2r 2r R R sin
2 . (14) 

 (14)  i
2R sin r

2
,  

i
2R sin r

2
,  3iS  

1 2C  ( . 2, ): 
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                                     3i 1 2
1S B B BC
2

, (15) 

 1 2  -  1 2C ; 

i
1 2 1 12 r O B 2 r R sin

2
; 

BC -  1 2C ; 
i

1
1 2

i i

r R sin1 B B 2BC
2 tg tg

2 2

. 

 3iS : 

                                

2
i

1

3i
i

r R sin
2S

tg
2

. (16) 

 
 iS  : 

-  i
2R sin r

2
 

2 i
i 1i 1i 1i 1i 1 2

1S r 2 sin2 2 sin 2 2r 2r R R sin
2 2

;(17) 

-  i
2R sin r

2
 

                           

2
i

1
2

i 1i 1i
i

r R sin
1 2S r 2 sin2
2 tg

2

. (18) 
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MATHEMATICAL MODEL OF THE END DISTRIBUTIVE 
SYSTEM WITH THE SLOT-SHAPED WINDOWS 

 
A. Panchenko, A. Voloshina, V. Vereshaga, A. Zuev 

 
Summary 

The paper is devoted to the development of the mathematical 
model of the end distributive system with the slot-shaped windows 
which is applied in orbital hydraulic machines. 
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DEVELOPMENT OF TOOL FOR DESIGN  CHANGES OF 
GEOMETRICAL PARAMETERS DISTRIBUTIVE SYSTEM OF 

HYDROMOTOR 
 

. Panchenko, V. Tarasenko, A. Zasyad'ko, Y. Obernikhin 
 

Summary 
Work is devoted software development for the design of change 

of geometrical parameters of the distributive system of planetary 
hydromotor.  
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THEORETICAL ESTIMATION OF CHANGES IN THE 

EFFECTIVE PERFORMANCE OF INTERNAL COMBUSTION 
ENGINE JAMZ-236D-3 AT THE AMBIENT TEMPERATURE 

CHANGES 
 

A. Lebedev, E. Kalinin, M. Shulyak 
 

Summary 
Based on the thermal design of the engine JAMZ-236D-3 

analyzed the influence of ambient temperature on the effective power 
and specific fuel consumption. Have a pre-dependency of these indices 
on the ambient temperature. 
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INCREASE OF OPERATING EFFICIENCY OF THE TOWED  
HARVESTER BY A WAY 

HAIDROLIK DRIVE OF HER WORKING ORGANS 
 

O. Legenkin, G. Bedletskiy, O. Boltaynskiy, I. Panchenko 
 

Summary 
In the article ways over of increase of operating reliability of the 

towed harvester are brought due to her haidrolik. 
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