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ABSTRACTS

FOOD TECHNOLOGIES

EFFECT OF MIXTURES IZOMALT AND FRUKTOSE IN MASS TEC HNOLOGICAL PROPERTIES FOR
CONFECTIONERY MARSHMALLOW
Dorohovych Antonela, Badruk Vadym
National University of Food Technologies, Kyiv, bikie

Studied to feasibility and possibility of using aixtare of fructose and izomalt the production spumy
confectionery marshmallow functional and dietarypmses. Izomalt and fructose have significant athges over
sucrose: izomalt has a lower calorie, low glycemiex, serves as a physiologically functional imtigaet because it
has a prebiotic effect, fructose has a slightly dowlycemic index and slows cherstvinnya produ@tse basic
structural and mechanical properties of productmafshmallow mixture izomalt and fructose. Setrtbptimal value.

Key words: sugar, sweetener, glycemic index.

INVESTIGATION OF MOVEMENT OF ORGANIC CONTAMINANTS B Y ACCELERATING COLUMN
OF ALCOHOL WHICH IS UNDER PRESSURE LOWER THAN ATMOS PHERIC
Petro Shiyan, Yaroslav Boyarchuk

National University of Food Technologies, Kyiv, bike

This paper investigates the movement of organidazpimants in the columns of ethanol rectificatiamits
(BRU), working in energy-saving mode under presdaveer than atmospheric in order to improve theliguaf
rectified spirit and increase output of specifiods. The paper identified the optimal technologgaiameters of the
rectification installation of additional columnschidentified modes of control and regulation o6tBRU. A series of
experiments to determine the degree of concentratial degree of removal of organic contaminantadmglerating
column, which operates under vacuum.

Key words: organic impurities alcohol rectification plant,ethquality of rectified spirit, the degree of
concentration, the degree of extraction, accelamatolumn.

MICROBIOLOGICAL STABILITY OF CONFECTIONERY OF THEN EW COMPOUNDING
Lupyna Tetyana, Gregirchak Natalia
National University of Food Technologies, Kyiv, bikie

Pilot studies of change of microflora of fruit cgrehd souffle of a new compounding are carriedtouat storage
time. The analysis was carried out on the main ehiofogical indicators. Compliance of the majoritiysamples to
the established standards is defined. It is ingattd to dynamics of change of level of the genbgadterial
contamination of the presented samples of fruitlgeand a souffle. Decrease in quantity of microorgas to end a
line of storage is noted.

Key words: microflora, bacterial contamination, fruit cangpuffle.

INFLUENCE OF ADDITIVES ON PRESERVATION OF FRESHNESS OF BREAD
Tatyana Stepanenko, Anna Luth
National University of Food Technologies, Kyiv, bikie

Work is devoted to research of influence of theugtd oat and wheaten flakes, wheaten bran on yualiresh
bread and its change during storage. Influenceh@nprocess of introduction xanthan gum and agloyen are
studied also. Defined a significant effect of mixiduration and improver on the structural and meidad properties
of bread during storage extension.

Keywords: oat flakes, wheaten flakes, wheaten bran, xantham, dry gluten, structural and mechanical
properties of bread.

THE IMPACT OF SUGAR FRUIT-AND-BERRY SYRUPS ON THE P ROCESS OF WHEAT DOUGH
FERMENTATION
Valery Makhinko, Ludmila Makhinko, Polina Mas
National University of Food Technologies, Kyiv, bikie
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We investigated the influence of fruit-and-berryugs (cherry, strawberry, raspberry, black curmmi dog
rose) that are available on the Ukrainian markettmn process of highprescribed wheat dough ferrtientalt is
established that the addition of 10-16 % of syngpthe mass of the flour is ensure products higilityuand reduce
the process of fermentation by 0,5-1 hour.

Keywords: bread, fermentation, fruit-and-berry syrup.

USE OF FOOD FIBERS FOR RICE CORPS FOR FOOD PRODUCTS
Olena Zapototska, Anna Buryan, Andriy Sharan, Vdimir Kovbasa
National University of Food Technologies, Kyiv, bikie

The possibility of pea, bean, potato and wheat fibeenhance the nutritional value of the prodiitie question
of development of breakfast cereals products, gingil5, 20 and 25% of the daily needs of peopfead fibers.
Keywords: co-extrusion products, breakfast cereals, didthey, fiber.

ANTIMICROBIC ACTIVITY OF EXTRACTS OF THE HAWTHORN E  AST (Crataegus orientalisPall. ex.
Bieb.)
I.Kostovd, S.Damianova M. ErgezeR, P.Merdzhano¥, A. Stoyanova
1 - University of Ruse "A.Kanchev", Bulgaria ,Priversity food technologies, Plovdiv, Bulgaria

Extracts of hawthorn east is used in the pharma@gand cosmetic industry.

Technology of extracts of a hawthorn is develofmeccosmetics with ethanol and factors of molecudiéfusion
of tannins are defined. Antimicrobic activity ofteacts from leaves and fruits of a hawthorn eadefined.

Keywords: hawthorn, extract, antimicrobic activity.

PROCESSES AND EQUIPMENT OF FOOD PRODUCTION

MATHEMATICAL MODELING OF POWER OF ROLLER CRUSHER OF  GRAIN.
Vladimir Daineko, Elena Prischepova
Belarusian State Agrarian Technical University, BkinBelarus

Flattening technology - one of the most efficiend @roductive in the procurement of concentrated f&olled
corn digested more fully animals, which increades digestibility of feed. As a rule, the operatimihcrushing the
grain produced roller crushers. In practice, thestruction and design of roller crushers, modethgrushing the
grain is important.

The results of theoretical investigations of powgroller crusher of grain of different designs gieen in this
article. According to the research the dependefmeshe calculation of power of crusher with difet ratios of
velocities and diameters of the rollers, of gapMeen rollers. Defined values, which affect the powafethe sliding
friction surface of the rollers of the caryopsisiahe power of deformation of the caryopsis.

Key words: roller crusher, rollers, grain.

DIFFERENCE EQUATIONS AND THEIR APPLICATION TO THE A NALYSIS ABSORPTION
PROCESSES
K.S Merkushova, M.A. Martynenko
National University of Food Technologies, Kiev, bike

By solving some linear differential equation of @ed order with constant coefficients equation fetedmining
the number of plates in the absorption column.

Key words: difference equation of second order, number platesorption column, a feature characteristic
equation.

THE RESEARCH PROCESS DISPENSING VISCOUS DAIRY PRODWCTS TO IMPROVE THE DESIGN
OF PACKAGING MACHINE M-2
Natalie Volunetz, Sergey Fedorov
National University of food technologies, Kyiv, dikre

Using the method of expert valuations the mostiiiggmt factors affecting the dose of sour creamcpss are
identified, a mathematical dependence dose ratfeofmost important factors with the help of actieltifactor
experiment is received. Using the program Flow\isdosing and filling cup of sour cream are simwated the
speed of its movement by changing the diametehefriozzle, the pressure in the working cylinder aralecular
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viscosity products are determined. A modernizatidnthe machine to increase its productivity, whicicludes
doubling the working mechanisms and improving tesigh of dosing device are proposed.
Keywords: dosage, sour cream, factors, modeling, dosingéev

AUTOMATIZATION OF TECHNOLOGICAL PROCESSES

METROLOGICAL CERTIFICATION OF THERMOELECTRIC HEAT F  LUX TRANSDUCER
T.A. Luhtan, D.P. Kolomiets, $. Kovtun, L1. Vorobyov
National University of Food Technologies, Kyiv, bikie
Institute of Engineering Thermophysics of NASU

Research thermoelectric heat flux transducer (TEH¥Je secondary wall. Have been analyzed the saarse
consequences of spatial heterogeneity and desarike#tbds and settings for metrological certificatiEHFT. Are
the basic scheme and technique of the absoluteothefrdetermining individual static conversion ftinn TEHFT.

Keywords: Thermoelectric heat flux transducer, heat flomesgy analysis, metrological certification, an
absolute method.

UNIVERSAL TPC-INSTALLATION WITH THERMOELECTRIC CONVERTERS
0O.G. Mazurenko, T.O. Roman, Z.A. Burova, L.V. Dekas
National University of Food Technologies, Kyiv, bikie

The article provides a description of the credfduX - installation with thermoelectric converters, gjivtheir
technical and metrological characteristics, pokgés of application. Was used standard, accordiogDSTU,
measuring transducers.

Keywords: Thermoelectric converters, thermal characteristogfficients of thermal conductivity and thermal
resistance.

THE CAPACITIVE ABSOLUTE STRAIN GAUGE
I.V. Tarasenko, W.Chr. Heerens, S.D. Tarasenko
National University of Food Technologies, Kyiv, bikie

Using the uniplanar three-terminal capacitance ephca capacitive sensor that meets all of the ddma
necessary for making precision strain gauges wagmed. The fundamental calculation of such arstgaiuge was
given. Overview of the characteristics of the cépae sensor of deformations, carried out in congmar with
traditional strain gauges, showed its extraordinadyantages. It is shown, that for the first time rheets the
requirements of the so-called absolute strain gayges suggested several possible variants of saoh\erter.

Keywords: Three-terminal capacitance concept, thin-film teghes, sensor of deformations, uniplanar
electrodes, absolute strain gauge, precision.

RESEARCH OF USING DYNAMIC CONTROLLER FOR SAVING ENE RGY AND RAISING WORKING
SPEED
D. Kronikovskyi
National University of Food Technologies, Kyiv, bike

In this article we research the performance ofdyreamic controller, which is time adjacent of condiion of two
control algorithms. We have done comparative amalgsquality of control systems with this and atleentrollers.
Have been made recommendations for creating adegystem include dynamic controller.

Keywords: dynamic control, speed, quality control criteria.

ECONOMICS AND MANAGEMENT

PROCESS ORIENTED QUALITY MANAGEMENT FOOD PRODUCTS
Gladka M.V., Xlobystova O.A.
National University of Food Technologies, Kyiv, bikie

In the age of computerization and automation of ufeecturing processes in the food industry requpecil
attention quality of the final product. The artiadleals modern concept of quality control of fooddarcts with

120 ——Ukrainian Food Journal N 3



—Abstracts——

process-oriented approach. In this approach, guatdihtrolled at all stages of product life cyclecisnsidered the
product selected the necessary control pointsdfpant).

The necessity of process-oriented approach to ibesbusiness process management. This is the pigsordf
the functions defined business process point ofrobfor one function that will be output, and fanother entrance.
These features should be described not only presdsst also for process control, as each of tharttepnts and
enterprises in general.

In each of the processes necessary to identifinitss, will increase the responsibility for qualitontrol of input
and output parameters of each function.

Keywords: process-oriented management, quality, life cymlesiness-process, models, point of control.

THE QUALITY MANAGEMENT MILK OF PROCESSING ENTERPRI SES AS MOTIVE FORCE OF
INCREASE OF COMPETITIVENESS
Savchenko Oleksandra
National University of Food Technologies, Kyiv, bikie

In the article grounded necessity of harmonizadmational and intergovernmental standards of iyahe
market of suckling producii is described, probleans considered milk of processing industry of Ukeai
Key words: quality management, harmonization, charges amguatity of products.

ANTICRISIS MANAGEMENT AS METHOD OF FIGHT AGAINST NE GATIVE CONSEQUENCES
OF GLOBALIZATION
Savchenko Oleksandra
National University of Food Technologies, Kyiv, bikie

In the article investigational structure of thetsys of anticrisis management. Principles, directjcstages and
measures of anticrisis management, light up, deslére transferred a manager must own from a neamewf crisis
situations.

Key words: anticrisis management, management, factors efriat and external environment

MODERN TENDENCIES AND PROBLEMS OF DEVELOPMENT ORGAN IC SECTOR IN
UKRAINE
Volkov Vladislav
National University of Food Technologies, Kyiv, bikie

Modern progress of agriculture trends are examinele article, existent problems and grounded ssiions are
analysed in relation to the improvement of govemitoentrol of organic economy.
Key words: organic agriculture, organic sector, export orgamoducts, state stimulation.

INTEGRATED MARKETING COMMUNICATIONS POINT OF SALEA S A FORM PROMOTION
OF PRODUCTS
Skrygun N., Kapynus L., Mukovoz S.
National University of Food Technologies, Kyiv, bike
1t is described the essence of value and strucfuteedntegrated marketing communications in thecps of sale
(IMCPS) as forms of advancement of commodities.i®@esceptions and tool of external and internallifées of
IMCPP are specified, that gave an opportunity teroéffective facilities of stimulation of purchasi activity for
increasing of the efficiency of marketing activitithe enterprise.
Key words: consumer, marketing, promotion, integrated manketiommunications in the places of purchasing.

INFORMAL VENTURE CAPITAL MARKET AS THE SOURCE OF FU NDING FOR THE
INNOVATIVE PROJECTS
Lesya Strunina
National University of Food Technologies, Kyiv, bike

It is defined the essence of the concept of «intiovaproject» with the indication aspects of itsiesv,
determined the topicality of the extension ways fefiding risky innovative projects in order to suppthe
development of small and medium-sized businessedkimine, considered the condition and capabilitéshe
informal venture capital market in the country azalised the expedience of attracting financial ressuof its
members to ensure a sufficient level investmentiferinnovative projects.

Key words: innovation project, informal investor, businessenmformal venture capital market.
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CLASSIFICATION OF COSTS UNDER THE NEW TAX CODE UKRA INE
A.V. Tsariova, N.I. Berenda
National University of Food Technologies, Kyiv, bikie

The paper analyzes the composition of expenses take account in calculating the object of taxatimder the
new Tax Code of Ukraine, by comparative descriptibthe order of recognition of expenses in theoaoting and tax
accounting, studied in detail the classificationegpenses by the Tax Code, determine the composifi@perating
expenses, cost of purchased and of goods soldygiod cost of finished goods and other costs.

Key words: transaction costs, other expenses, cost of fidigfaods, cost of goods sold and purchased, the
classification of costs.

EFFECT OF STRATEGY LABOR ENTERPRISE PERFORMANCE
Ivashko S.A., Ivashko V.A., Slobodian N.H.
National University of Food Technologies, Kyiv, bike

The article considers the impact of labor efficieran the results of the company - namely, the velush
production. In materials PJS Company "Obukhov Milléfined reserves increase production through bette of
time and improving work organization.

Key words: human resources, performance, efficiency, proditgti

RESERVE OF DOUBTFUL DEBTS,HIS CREATION AND USE
Berezhna A. A., Osadcha H.H.
National University of Food Technologies, Kyiv, bike

The main methods for determining the allowanceamfldful debts, which are listed in the RegulatiStaqdard)
of accounting\e 10 «Receivables», are analyzed in the articleplBysOperations Provision for doubtful debts in the
account are considered.

Keywords: Provision for doubtful debts, receivables, clasatfon of receivables, the method of absolute arhou
of doubtful debts, the method using the uncertafatyor, uncertainty factor, accounting provisiémsdoubtful debts.

TAX AUDITS. INNOVATIONS AND CHANGES
T.U. Redzyuk, N.O. Pustovit
National University of Food Technologies, Kyiv, bikie

In this paper the types of tax audits, which camyctne State Tax Administration of Ukraine in amtance with
the requirements of the Tax Code; analyzed thesrdiffces between different kinds of checks and gnaihtheir
implementation. The authors give advice and guidancmanagers of business entities and entrepignteureduce
stress and potential harm from the illegal actiohisdividual tax police.

Key words: Tax Code of Ukraine, the tax system, desk auditstine site visits, unscheduled site inspections,
counter-checking the operational test.

RESEARCH OF RHEOLOGICAL PROPERTIES OF DIFFERENT MOD IFIED STARCHES
V. Pichkur, O. Zapototska, O. Hrabovska, V. Kovbasa
National University of Food Technologies, Kyiv, bike

The structural and mechanical properties of madifstarches from corn, tapioca and potatoes of rdiffe
modifications. Analyzed the composition of differenodifications of starch strukturoutvoryuyuchynwpperties for
use in fruit filling co-ekstrusion products.

Keywords: structure, hydrocolloids, starch, rheological mnies, co-ekstrusion products.
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AHOTAIII

XAPYOBI TEXHOJIOT Ti

BIIJIUB CYMIIII I3OMAJIBTY TA ®PYKTO3U HA TEXHOJIOI'TYHI BJIACTUBOCTI MACH I
KOHJIUTEPCBKOI'O BUPOBY MAPHIMEJIOY
Jopoxoeuu A. M., baopyk B. B.
Hayionanvnuil ynieepcumem xapuogux mexwonoziu, m. Kuis, Ykpaina

JlociiKeHHO JOLUIBHICTh Ta MOXKIMBICTH BHKOPHCTaHHS CyMIIli i30MaybTy Ta (PYKTO3U NPH BHPOOHUIITBI
MIHOMOIOHOTO KOHAUTEPCHKOr0 BUPOOY MapIuMenoy (yHKI[IOHaJbHOTO Ta AIETHYHOrO NMpPU3HA4YEHHA. [30ManbT Ta
(pykTO3a MaIOTH 3HAYHI IIEpEeBard HaJl CaXapo30I0: 130MaNbT Ma€ HIDKIY KaIOpiifHiCTh, HU3bKHI MIIKeMIUHUH iHIEKC,
BUKOHYE poJib (hi3i0J10ri4HO-()YHKLIOHATBEHOTO IHIPEiEHTa, TOMY L0 BOJIOAIE NPeOiOTHIHUM eeKTOM; (PPYKTO3a Mae
JIENI0 HIDKYMI [TIKEMIYHUH {HIEKC Ta CIOBIIBHIOE MPOLIEC YePCTBIHHA BUPOOIB. J{OCTiIKEHO OCHOBHI CTPYKTYPHO-
MEXaHIYHI BIACTHBOCTI BHPOOY MapIIMeNOy Ha CyMilli i3oMambTy Ta (GpyKTo3u. BceTaHOBIEGHO IX onTHManbHE
CIiBBiTHOLICHHS.

KurouoBi ci1oBa: 1ykop, LyKpo3aMiHHHK, TITIKEMIYHHH 1HIEKC.

JOCJIJKEHHS PYXY OPTAHIYHUAX JJOMILIOK CIIAPTY MO PO3TTHHIN KOJIOHI, SIKA
MPAIIOE M1 TACKOM HUKYUM 3A ATMOC®EPHUI
Hluan I1J1., 1. A. Boapuyk.
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina

JlociKeHO pyX OpraHivHHX JOMIIIOK €THIOBOTrO CIUPTY 110 KOJNOHAX Oparopektudikauiitnoi ycranosku (BPY),
SIKI TIPAIIOIOTE B €HEPro30epiralouoMy pekKHMi MiJi THCKOM HIDKYUM 33 aTMOC(HEpHHUH 3 METOIO MOKPAICHHS SKOCTL
PeKTH(}IKOBAHOrO CIUPTY Ta 30UTBIICHHS NMUTOMOTO BHXOAY TOBapHoi mpoxykuii. B poGoti Oyau BH3HadeHi
HaWOLIBII ONTHMAaIBHI TEXHOJIOTIUHI TapaMeTpH poOoTH OparopekTudiKaIiifHol yCTaHOBKY 3 JOJATKOBHMH KOJIOHAMH
Ta BU3HAUYCHI PEXXMMH KOHTPOIIO 1 perymoBaHHA poboTn maHoi BPY. IIpoBenena Hu3Kka AOCHIAIB IO BH3HAYECHHIO
CTyIEHs KOHLCHTPYBAHHS Ta CTYNEHS BHJIYyYCHHsS OPraHIYHMX IOMIIIOK IO PO3TiHHIH KOJOHI, fKa MpAIoe Mij
BaKyyMOM.

KrouoBi cioBa: opraniudi moMimku crmpry, OparopekTudikariiiHa yCTaHOBKA, SKICTh PEKTH(IKOBAaHOIO
CIUPTY, CTYIiHb KOHLEHTPYBAHHS, CTYIIiHb BUITYYCHHSI, PO3TiHHA KOJIOHA.

MIKPOBIOJIOTTYHA CTABUIBHICTh KOHAATEPCBKNX BUPOBIB HOBOI PEIENITYPH
Jlynuna T.I1., Pywai O.C.
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina

IIpoBeneHi ekcrepUMEHTAIbHI TOCIIDKEHHS 3MiHN Mikpodopu MapMenany Ta cyduie HOBOI peLenTypH Mij 4ac
30epiranHs. AHaui3 3/1iHCHIOBABCS 32 OCHOBHUMH MiKpoOionoriyaumu nokasaukamu — KMA®aM, BI'KII, HasBHICTH
cTaiTOKOKIB, MAPDKIKIB 1 IUICHSABUX TpUOIB. BusBIEHO BIAMOBIAHICTH OINBIIOCTI 3pa3sKiB BCTAHOBICHUM
HOpMaTHBaM. J[OCIiDKeHO JUHAMIKy 3MiHH PIiBHS 3arajbHOi OOHACIHEHOCTI MPEACTABICHHX 3pa3sKiB MapMenagy Ta
cydne npu 30epiranui. BiqMiueHo TeHAEHIIIO 0O 3HIDKEHHS KiTBKOCTI MIKPOOPTaHI3MiB MICIIS 3aBEPIICHHS TePMiHY
30epiraHHs.

Kurouosi ciioBa: Mikpodiopa, oOHaciHeHiCTh, MapMenas, cydie.

BIIJIUB JOBABOK HA 3BEPEKEHHSA CBIDKOCTI XJIIBA
Cmenanenxo T.0.,/Iroma AJI.
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina

JloCTiKEHO BIUIMBY BHECEHHX BIBCSHHX Ta MIICHHYHUX IUIACTIBLIB i MIICHMYHUX BHUCIBOK Ha SIKICTH CBIXKOTO
x7i6a Ta 1i 3MiHM mix gac 30epiraHHs. BuB4ueHo BIUIMB Ha Iieil IpoIiec y pa3i BHECEHHS KCAHTAHy Ta CyXOi KICHKOBHHU.
MeToIoM eKCIIePUMEHTATBHO-CTATHCTUYHOTO MOJICITIOBAHHS BU3HAYEHO CYTTEBU BILIMB TPUBAJIOCTI 3aMilllyBaHHS Ta
KIJIBKOCTI MOJIMIITYBaYa Ha CTPYKTYPHO-MEXaHIYHI BIaCTHBOCTI XJIi0a MiJ] 4ac IPOJIOBXKEHOTO TePMiHy 30epiraHHsI.

Ki104oBi cj10Ba: BIBCSHI IUIACTIBLI, MIICHWYHI IUIACTIBI, KCaHTaH, cyXa KJICHKOBHHA, CTPYKTYPHO-MEXaHIuHi
BIIACTHBOCTI XJ1i0a, MpoLeC YepCTBIHHS.
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BIIJINB IJIOJOBO-ATIAHUX IYKPOBMICHUX CUPOIIIB HA ITPOLHEC BPOAIHHS
NIIEHUYHOI'O TICTA
Maxunvko B.M., Maxunsko JI.B., Maco I1.B.
Hayionanvnuil ynisepcumem xapuogux mexwonoziu, m. Kuis, Ykpaina

BuBYCHO BIUIMB HAsBHHX HA PUHKY YKpalHH IUIOJOBO-STiAHMX CHPOMIB (BHIHI, MOJYHHWIN, MAJIMHH, YOPHOL
CMOPOJMHH Ta WIMIIIAHKA) HA MPOLEC OPOIHHA MUIIEHHYHOrO BHCOKOPELENTYypHOro Ticra. BcraHoBieHO, MmIo
nomaBanHs 10-16 %cupomniB 1o Macu 6opoliHa 3a0e3nedye BHCOKY SKIiCTh BHPOOIB i CKOpOUye mporiec OpofiHHS Ha
0,5-1ronuny.

Kurouosi ciioBa: xi6, OpoiHHS, I0A0BO-SITiJHI CUPOIIH.

BUKOPUCTAHHSA XAPYOBHUX BOJIOKOH IIPU BUPOBHIITBI PUCOBOI'O KOPIIYCY JIJIsA
KOEKCTPY3IMHUX MPOAYKTIB

3anomoyvka O.B., Byp'an A.lL., lllapan A.B., Kosbaca B.M.
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina

JlocimiKkeHa MOXIIMBICTD BUKOPHUCTAHHS TOPOXOBOi, ©G0OOBOI, KapTOIUIMHOI Ta MIICHWYHOI KIITKOBHHH IS
MiBUIICHHS Xap4yoBOi WIHHOCTI MNPOAYKTY. PO3MIsSHYTO muTaHHS PO3POOICHHS KOPIYCY IS KOGKCTPy3iifHHX
MPOAYKTIB, 10 3abe3mneuye 15, 20i 25% 1060801 MOTPeOH TIOANHU y XapUOBHX BOJOKHAX.

KurouoBi c10Ba: KoeKcTpy3iliHi IPOAYKTH, CyXi CHITAaHKHU,Xap4OBi BOIIOKHA, KIITKOBHHA

AHTHUMIKPOBHA AKTUBHICTb EKCTPAKTIB I'VIOY CXITHOI'O (Crataegus orientalis Pall. Ex. Bieb.)

1. Kocmoea, C. [lamanosa, M. Epzesen, I1. Meposcanos, A. Cmosanosa
Pycencvruii ynisepcumem ,, Aneen Kanueg”, Yuieepcumem xapuosux mexnonoeii, m. [lnoeoie, boneapis

EKCTpaKTH 17104y CXiZHOTO BUKOPHCTOBYIOTHCS Y (hapMalleBTUUHIH Ta KOCMETHYHIH npomucioBocti. Po3pobiero
TEXHOJIOTII0 eKCTPakTiB IOy 3 CTaHOIOM Uil KOCMETHKH Ta BH3HAUCHO KoedilieHTH MonekyispHoi audysii
JyOUIBHUX PEYOBUH. BH3HAUEHO aHTHMIKPOOHY aKTHBHICTh €KCTPAKTIB 3 JIUCTA 1 IUIOAIB INIOAY CXiJHOTO.

Ku11040Bi cJ10Ba: TJ1i]1, EKCTPAKT, aHTUMIKPOOHA aKTHBHICTb.

JOCJIKEHHS PEOJIOTTYHHAX BJACTUBOCTEM PI3BHUX BUIAIB MOIAPIKOBAHOI'O
KPOXMAJIIO

B iukyp, O.B. 3anomouywka, O.B. I'paboscvka, B.M. Kosoaca
Hayionanvnuil ynisepcumem xapuogux mexwonoziu, m. Kuig, Ykpaina

JlocTmiKeHO CTPYKTypHO-MEXaHIuHI BIIACTHBOCTEH MOIM(IKOBAHHX KPOXMAaliB 3 KyKypyA3H, TalliOKH Ta
KapTorli  pisHMX Momudikauiif. IlpoanamizoBaHo kommosumii 3 pi3HMX Momudikamiii kpoxmamo i3
CTPYKTYpOYTBOPIOIOYNMH BIACTHBOCTSIMH JUISl BAKOPHCTAHHS y PPYKTOBHX HaUMHKaX KOEGKCTPY3iHHMX BHPOOIB.

KurouoBi c10Ba: cTpyKTypa, FiIpoKOIOiny, KpOXMaib, PEOJIOTidHi BIACTUBOCTI, KOGKCTPY3iiHI BHPOOH.

IMPOLHECH TA OBJIAJTHAHHA XAPYOBUX BUPOBHUIITB

PI3HUIIEBI PIBHSIHHSA TA X 3ACTOCYBAHHS ITPA AHAJII31 ABCOPBIIIHUX IMTPOIIECIB

K.C. Meprywosa, M.A. Mapmunenxo
Hayionanvnuil ynieepcumem xapuogux mexwonoziu, m. Kuis, Ykpaina

LInsixoM po3B’si3aHHsI JTIHIKHOTO Pi3HULEBOrO PIiBHAHHS APYroro MOPSAKY 3 MOCTIHHUMHU Koe(ilieHTaMu
OTPUMAHO PIBHSHHS BU3HAYCHHS YHCIIA TAPUIOK B a0COPOLiHHIN KOJIOHI.

KrouoBi cioBa: pi3HUIEB] PiBHSHHS APYroro MOPSAKY, YHCIO Tapilok abcopOmiifHOi KOomoHHM, QYHKIiS,
XapaKTEePHCTHYHE PiBHSHHS.

MATEMATHAYHE MOJIEJIOBAHHSA MOTYKHOCTI BAJTKOBOI IITIOIIAJIBLHI 3EPHA

[ainexo B.A., IIpuwenoea EM.
benapycvkuii deporcasnuii azpapruti mexuiunuil ynigepcumen, M. Mincox, Pecnyb6nixa Benapyco

HaBeneHo pe3ynbTaTé TEOPETHYHHUX IOCTIIKEHb IOTY)KHOCTI BaJIKOBOI IUTIOIIMIIHI 3epHA Pi3HUX KOHCTPYKIIH. 3a
pe3yabTaTaMi  JOCHI/UKEHb OTPUMAHO 3aJIOKHOCTI UL PO3PAaXyHKY MOTY)KHOCTI IUTIOLIMIOK TPH  Pi3HUX
CHIBBITHOIICHHX IBUIKOCTEH i AiaMeTpiB BaJIKiB, MiXXBaJIKOBOT'O 3a30DY.

Ki11040Bi ci10Ba: IUTIOIIMIKA, BAJIbL{, 36PHO.

124 ——Ukrainian Food Journal N 3



— AHomauii ——

JOCJLIXXEHHS ITPOLHECY JO3YBAHHSA B’ I3KUX MOJIOYHUX MPOAYKTIB 3 METOIO
BJIOCKOHAJIEHHSI KOHCTPYKIIIi ®ACYBAJIBHOI'O ABTOMATY M-2
Bonuneys H.C., @edopos C.®D.
Hayionanvnuil ynisepcumem xapuogux mexwonoziu, m. Kuis, Ykpaina

MeTonOM eKCHEepTHUX OLIHOK BH3HAUCHI HaWOiNbIN 3Ha4Yymli ()akTopH, sKi BIUIMBAIOTH HA IPOIEC TO3yBaHHS
CMETaHH, OTPUMaHa MaTEMAaTHYHA 3aJICKHICTh NMIBUIKOCTI JO3YyBaHHS BiJl HaiBaXIMBIIIMX (PaKTOPIB 32 JOIOMOTOIO
aKTHBHOro OaraTo(akTopHOro ekcrepumenty. B mporpami Flow Vision mpomonensoBano mpouec 1o3yBaHHS i
3aIIOBHCHHS CTAKAHYMKA CMETAHO0 Ta BU3HAYCHO LIBHJKICTB ii pyXy IpH 3MiHI JiaMeTpa HacaaKH, THCKY B poO0dOMy
LIJTIHAPI Ta MOJIEKYJISIPHOI B’ I3KOCTI MPOAYKILii. 3alponoHOBaHO MOJCPHI3yBaTH aBTOMAT 3 METOIO 301IbIICHHS HOro
HPOYKTHBHOCTI IIIXOM TTOABOEHHS POOOYMX MEXaHI3MiB Ta yIOCKOHAIUTH KOHCTPYKIIIIO I03YI0UOr0 IIPUCTPOIO.

Kuio4oBi citoBa: 103yBaHHs, cMeTaHa, (aKTOPH, MOJICITIOBAHHS, TO3YIOUYNil IPUCTPIii.

ABTOMATU3AIIA TEXHOJIOTTYHUX ITPOLECIB

METPOJIOI'TYHA ATECTALIA TEPMOEJIEKTPHYHUX HEPETBOPIOBAYIB TEIIVIOBOI'O
HNOTOKY
T.0.Jlyxman, /1.I1. Konomieys, C.1. Koemyn, JLH. Bopodbiios
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina

PosristHyTo  GaraToeNeMEHTHHH TepMOeneKTpu4Huii neperBoptoBau  teruioBoro mortoky (TEIITIT) tumy
JIOTIOMDKHOI CTiHKH, MPOAHAi30BaHi MPHYMHU Ta HACHIJKH BHHHKHEHHS MPOCTOPOBHX HEOAHOPIAHOCTEH, OMMCaHi
METOOM Ta YCTaHOBKM Uil Merpojoriynoi arecrauii BurotosiaeHux TEIITII, HaBeIeHO NpPUHLMIOBY CXeMy Ta
METO/IMKY peasti3awii abCoMI0THOr0 METOly BU3HAYCHHS 1HIUBIAyaIbHOI cTaTHYHOI (GyHKii mepetBopenHs TEITTIL.

KurodoBi cioBa: TepMoeneKTpHYHHIT MEPETBOPIOBAY, TCIUIOBHI IOTIK, CHHEPIreTUYHUH aHaJI3, METPOJIOridHa
arecTallis, aDCOIIOTHHIA METOI.

YHIBEPCAJIBHA T®X-YCTAHOBKA 3 TEPMOEJIEKTPUYHUMHU NEPETBOPIOBAYAMU
O.I'. Masypenko, T.0. Poman, 3.A. Byposa, J1.B. /lexywa
Hayionanvnuil ynieepcumem xapuogux mexwonoziu, m. Kuis, Ykpaina

Hagenero ommc crBoperoi TOX- yCcTaHOBKU 3 TEPMOEIEKTPHYHIMH IIEPETBOPIOBAYAMH, HABECHI iX TEXHIYHI Ta
METPOJIOTIYHI XapaKTepPUCTHKU, MOJKIIMBOCTI 3acTOCyBaHHs. Bukopucrani cranmaptHi, 3rinno ACTY, BuMiproBanbHi
NepeTBOPIOBaYi.

KnrouoBi ciaoBa:  TepMOEIeKTpHYHI  IEepeTBOpIOBadi, TeIIOGMI3HYHI  XapaKTEePHCTUKH, KoedilieHTH
TEIUIONPOBITHOCTI Ta TEILIOBOTO OIOPY.

BUKOPUCTAHHS JTUHAMIYHOT O PETYJISTOPA JUISI EKOHOMIi EHEPTOPECYPCIB TA
NIABUIIEHHSA MIBUAAKOIII
/.0. Kponixoecokuii
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina

[IpoBeneHo NOCTiHKEHHS SIKOCTI pOOOTH JUHAMIYHOIO PEryisaTopa, 10 SBIsE COOO0I0 CYMiXKHY B Yaci KOMOIHALIiI0
JIBOX alTOPHTMIB ympaBimiHHA. [IpoBeneHO MOPIBHSIBHUM aHANi3 SKOCTI CHCTEM YNpPABIIHHS 3 JaHUM Ta iHIIUMHI
perynstopamu. HaBeneHo pekoMeHAaLiT 1010 CTBOPEHHS CHCTEM aJIaNTallii 3 BAKOPHCTaHHAM JIAHOTO PEryJIsTopa.

Kuro4osi ciioBa: [uHaMIUHUIA PErynsTOp, INBUIKO/IS, KPUTEPIil IKOCTI peryIroBaHHs.

€MHICHUI1 ABCOJIIOTHUN TEH30JATYUK
1.B. Tapacenko, Xipenc B. X., C /1. Tapacenko.
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina

Ha oCHOBI BHKOPHCTaHHS IIAHAPHOI TPHKOHTAKTHOI €MHICHOI KOHIEMLii OyB pO3pOOJCHHI i ONTHMi30BaHUI
€MHICHHUH JaTU¥K, SKUi BIANOBia€e BCIM BUMOTraM, HEOOXIIHUM Uil CTBOPEHHS MPELU3iHHIX TeH30pe3ucTopis. Jano
(hyHIaMeHTaNbHUIT PO3paxyHOK TAKOro TeH3omepeTBoproBaya. O XapaKTepUCTHK EMHICHUX JaTYHKIB aAedopmanii,
MPOBEICHUI B MOPIBHSAHHI 3 TPaJMLiHHAMU TEH30pPE3UCTOPAMH, MOKa3aB iX BUHATKOBI mepeBaru. [lokasaHo, o
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BIIEpLIE BiH BiAINOBizae BCIM BHUMOraM TaK 3BaHOrO a0COJIOTHOTO TEH30JAaTYMKA. 3apPOIOHOBAHO KiJbKa BapiaHTIB
TAKOTO TIEPETBOPIOBAYA.

Ki1104o0Bi cjI0Ba: TPHKOHTaKTHA €MHICHA CHCTEMa, TOHKO ILUTiIBKOBA TEXHOJIOTSA, NATYMK AedopMalliii, miaHapHi
CIIEKTPOJM, A0CONIOTHHIT TEH30IaTYUK, TOYHICTb.

EKOHOMIKA TA YITPABJIIHHA

MNPOLECHO-OPIEHTOBAHE YIIPABJITHHSA SAKICTIO XAPYOBUX BUPOBIB
I'naoka M.B., Xnooucmosa O.A.
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina

PO3MIsIHYTO CydacHy KOHICMIIIO KEPyBaHHS SKICTIO BHPOOHMITBA Xap4yOBHX BHUPOOIB NpPH MPOLECHO-
opieHTOBaHOMY miaxofi. IIpyu TakoMy MiAXozi SIKICTh KOHTPOMIOETHCS HA BCIX €TalaX BUTOTOBJICHHS MPOIYKTY, TOOTO
PO3IIISIHYTO KUTTEBUH LUKI BUPOOY, BUALICHO HEOOXi/IHI TOUKH KOHTPOJIIO (PEIepHi TOUKH).

JloBeneHo HEOOXiIHICTh MPOIIECHO-OPIEHTOBAHOIO MiAXOAY IpH omuci Gi3Hec-mpouecy ympasninHs. Came npu
omuci (yHkniii 6i3Hec-mpolecy BH3HAYAIOTHCS TOUYKH KOHTPOIIO, SKi I opHiei QyHkmii OyqyTs BUXOZOM, a A
inmoi BxomoM. Taxi ¢yHkuil MalTh OYTH OIMCaHi He JHUIIE JUII TEXHOJNOTIYHHX IPOIECiB, a W Ui MpOLeEciB
YHPaBIiHHS, K KOKHOTO 3 IiAPO3/LIIB, TaK i MiAMPUEMCTBA B LIIJIOMY.

B k0oxHOMY 3 TIPOIIECiB HEOOXITHO BUOKPEMHUTH HOTO MEXIi, 1110 HOCHIHUTH BiINOBIIAIBHICTh TPU KOHTPOII SKOCTL
BXIJIHUX Ta BHXITHHUX MapaMeTpPiB KOXKHOI QyHKIIIi.

Kumrodosi cioBa. IIporecHo-opieHTOBaHE YNpaBIiHHS, SAKICTb, XKUTTEBUH LUK, Oi3HEC-TIpOIleC, MOAETb, TOUKH
KOHTPOJIIO.

YIIPABJITHHS SIKICTIO MOJIOKONEPEPOBHUX MIIIMIPUEMCTB SIK PYIHIHA CAJIA
HNIABUINEHHA KOHKYPEHTOCITPOMOKHOCTI
0.0. Caguenko
Hayionanvnuil ynieepcumem xapuogux mexwonoziu, m. Kuis, Ykpaina

OOrpyHTOBaHO HEOOXIAHICTh TAPMOHI3aLil HALIOHAIBHUX 1 MIXKICPIKABHUX CTAHAAPTIB IKOCTI, 0XapaKTePU30BAHO
PHMHOK MOJIOYHOI MPOAYIii, PO3MIIAHYTO NPOOIEMH MOJIOKOIEPEPOOHOT IPOMHCIIOBOCTI YKpaTHH.
KurouoBi c10Ba: ynpaBiiHHA SKIiCTIO, TApMOHI3aMisl, BAUTPATH HA SKICTh HPOTYKIIIL.

CYYACHI TEHJAEHIIII I IPOBJIEMHA PO3BUTKY OPTAHIYHOI'O CEKTOPY B YKPAIHI
B.O. Bonkos
Hayionanvnuil ynieepcumem xapuogux mexwonoziu, m. Kuis, Ykpaina

VY cTaTTi  pO3MIANAIOTHCS CyYacHi TEHMAEHII PO3BHUTKY CLIBCBKOTO TOCIIOAAPCTBA, HMPOAHAII30BaHI iCHYIOUI
poOJIEMHU Ta OOTPYHTOBAHI IPOMO3HUIIIT 10RO MOMIMIICHHS ASP>KaBHOTO PETYIIOBAHHS OPTraHigHOTO TOCHOJAPCTBA.

KunrodoBi cioBa: oprasiuHe cilbChbKe TOCIIOAAPCTBO, OPraHiYHHMIl CEKTOP, EKCIOPT OPTaHIYHUH INPOAYKTIB,
JiepKaBHE CTHMYIIIOBAHHS.

IHTET'POBAHI MAPKETUHI OBI KOMYHIKAIIIi B MICISIX IIPOJIAXKY SIK ®OPMA
IPOCYBAHHS TOBAPY
Ckpuzyn H I1., Kaninyc JI1.B., Myrkoeos C.O.
Hayionanvnuil ynieepcumem xapuogux mexwonoziu, m. Kuis, Ykpaina

PO3MIstHYTO CYTHICTB, 3HAYEHHS Ta CTPYKTYpY IHTEIPOBAaHUX MAapKCTHHTOBHX KOMYHIKAIiif B MICIIIX MPOIaxy
(IMKMII) sik hopmMu pocyBaHHs TOBapiB. Y TOUHEHO OCHOBHI IPHHOMH Ta iIHCTPYMEHTApii 30BHILIHIX Ta BHYTPILIHIX
3aco0iB IMKMII, mio gano MOKIMBICTH 3alPONOHYBATH Ai€Bi 32CO0U CTUMYIIOBAHHS KYIiBEIbHOT aKTUBHOCTI 341715
IiABHIICHHS epEKTUBHOCTI MAPKETHHIOBOI TisUTbHOCTI MiANPHUEMCTBA.

KirouoBi cioBa: cnoxuBay, MapKeTHHI, MPOCYBaHHS, IHTEIPOBaHI MAapKETHHIOBI KOMyHiKamil B MiCLsIX
POJIAKY.

HE®OPMAJILHUI PHHOK BEHUYPHOI'O KATIITAJTY SK JUKEPEJIO ®THAHCYBAHHS
IHHOBAIIHUX MPOEKTIB
JI.B. Cmpynina
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina
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BuCBITIICHO CYTHICTH MOHATTS «HHOBAUIMHWN MPOEKT» i3 3a3HAYEHHSAM ACIEKTIB HOro po3risiLy, BHU3HAYEHA
AKTYaJIbHICTh PO3IIMPEHHS CIOCc00iB iHAHCYBaHHS PU3HMKOBUX IHHOBALIHHUX MPOEKTIB 3 METOIO MiATPUMKH PO3BUTKY
MaJIoro Ta CepeaHbOro OizHecy B YKpaiHi, pOSIUIAHYTI CTaH Ta MOXJIIMBOCTI HE()OPMAIBHOTO PUHKY BEHYYPHOTO
KamiTaldy B KpaiHi Ta 00yMOBIICHA JONINBHICTH 3aXydeHHs (piHAHCOBUX PecypciB HOTo yJaCHHKIB JUIS 3a0e3IeUcHHS
JIOCTaTHHOTO PiBHS IHBECTHIIH Y IHHOBALii{HI POEKTH.

KorouoBi cioBa: iHHOBauiiiHMI mpoekT, HedopManbHHN iHBecTOp, Oi3Hec-aHren, HeGOPMAIbHUH PHHOK
BCHUYPHOT'O KaIlTamy.

KJIACU®IKALISI BUTPAT 3I'IJTHO 3 TOJATKOBUM KOJEKCOM YKPAIHA
A.B. Llapvosa, H.1. bepenoa
Hayionanvnuil ynieepcumem xapuogux mexwonoziu, m. Kuig, Ykpaina

IIpoanani3zoBaHO CKIaa BHTPAT, IO BPAXOBYIOTHCS MPH OOUYHMCICHHI 00’ €KTa OMNOJATKYBAHHS 3TiAHO 3 HOBHM
ITonatkoBuM Koxexcom VYkpaiHu; 37ifiCHEHO TOpPIBHSUIBHY XapakTEPHCTHKY IIOPSAKY BH3HAHHA BHUTpPAaT B
OyXranrepcbkoMy 1 MOJATKOBOMY OOJIKy; JETaJbHO AOCHiIKeHO Kiacudikauito BuTpar 3rigHo 3 I[lomaTkoBHM
KonexcoMm; BU3HAYEHO CKJIa]] OlepaliifHuX BUTpPaT, cOOIBAPTOCTI MpUAOAHKUX Ta peasli3oBaHUX TOBapiB, COOIBApTOCTI
BUPOOHHIITBA FOTOBOI MPOIYKLIT Ta IHIINX BUTpPAT.

KorouoBi cioBa: omepariiiHi BUTpaTH, IHII BHUTpPaTH, COOIBapTICTh BHPOOHMITBA TOTOBOI MPOMYKIIii,
c00iBapTiCTh NPUAOAHNX Ta PEAli30BAHUX TOBAPIB, KIacu(iKalis BUTPaT.

BILTUB CTPATEI'Ti TPYJOBHAX PECYPCIB HA PE3YJIbTATH AISIIBHOCTI IIAIIPUEMCTBA
Isawxo C. O., Isawrxo B. 0., Cnoooosn H.T.
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina

Crarrs posrmsizac BIUIMB e(EKTUBHOCTI BHKOPHUCTaHHS  TPYHOBUX pPECypCiB Ha pe3ylnbTaTH MiSUIBHOCTI
MiANpHEMCTBA, a caMe — oOcsSru BUpoOHMITBa mpoxykuii. Ha marepiamax IIpat «OOyxiBChKHiI MOJIOKO3aBOI»
BU3HAYCHI PEe3epBH 3POCTAHHS BHUITYCKY MPOAYKIII 3a PaxyHOK ITOKpAllleHHs BUKOPHUCTaHHS poOOYoro uacy Ta
YIOCKOHAJICHHSI CHCTEMH OpraHi3amii mpari.

KurouoBsi c10Ba: TpyoBi pecypcu, pe3yIbTaTd AisUIBHOCTI, €(peKTUBHICTS, IPOXYKTHBHICTD IIPAaIli.

PE3EPB CYMHIBHHMX BOPT'IB, HOI'O CTBOPEHHS TA BUKOPUCTAHHS
Bepeacna A. A., Ocaoua I''T'.
Hayionanvnuil ynieepcumem xapuogux mexwonoziu, m. Kuis, Ykpaina

B crarti mpoaHami30BaHO OCHOBHI METOAM BU3HAUCHHS CyMH DPe3epBY CyMHIBHHX OOpTiB, sIKi HaBeleHi B
IMonoxenni (cranmapri) Gyxranrepcbkoro ooniky Ne 10 «/lebiropcbka 3a60proBaticTs». Po3risHyTO BinobpaxeHHs
orepariiif 3 pe3epBoM CyMHIBHHX OOpriB B OOIIKY.

KarouoBi cioBa: pesepB cymHIBHHX OopriB, aebiTopchka 3aboproBaHicTh, Kinacudikamis IediTOpchKol
3a00proBaHOCTi, METOA abCOMIOTHOI CYMH CYMHIBHOI 3a00proBaHOCTI, KOe(illieHT CyMHIBHOCTI, OOJIK pe3epBy
CYMHIBHUX OOpTiB.

MOJATKOBI IIEPEBIPKU. HOBAILIIi TA 3MIHH
T.1O. Peoswk, H.O. ITycmogim
Hayionanenuii ynieepcumem xapuosux mexnonoziit, m. Kuis, Yxpaina

JlocmipKkeHO BHM HOJATKOBHX IEPEBIPOK, sIKi MOxke 31iiicHIoBaTH JlepxaBHA IOJAaTKOBA aAMiHicTpanis Ykpainu
3rigao o BuMor IlogatkoBoro Kozxekcy; npoananizoBaHo BiAMIHHOCTI MK Pi3HUMHU BHAAMH MIEPEBIPOK Ta TePMiHAMH
X MpOBEeICHHs. ABTOpaMHU HaJlaHi peKOMEH/Iallii Ta MOpajax KepiBHUKAM Cy0’ €KTiB TOCIOJapIOBaHHS Ta MiANPHEMILIM,
00 3MEHIICHHS CTPECy Ta MIKOIM BiJl MOXKIMBUX HE3aKOHHUX Jilf OKPEMHUX ITOJATKOBHX MiNiI[iOHEpiB.

Kurwouosi cioBa: ITomaTkoBuii Koaekc YKpaiHH, MOJATKOBA CHCTEMa, KaMepalbHI MEPEeBipKH, ITUIAHOBI BHI3HI
MepeBipKY, MO3aIIaHOBI BUi3HI HEPEBipKH, 3yCTPiYHi MEPEBIPKU ONEPATHBHI MIEPEBIPKU.
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AHHOTALIMM
IININTEBBIE TEXHOJIOTHN

BJUSIHUE CMECH U30MAJIBTA 1 ®PYKTO3bI HA TEXHOJOI MYECKHAE CBOMCTBA MACHI
JJIA KOHIUTEPCKUX U3AEJIMIT MAPIIMEJIOY
Jopoxosuu A.H., baapyk B.B.
Hayuonanvhulil ynueepcumem nuwegvlx mexvonoautl, 2. Kues, Ykpauna

HccnenoBanue 11eecoo0pa3sHOCTH M BO3MOXKHOCTH HCIIONB30BAHHS CMECH H30MalbTy M (PYKTO3BI HpH
HPOM3BOJICTBE MIEHOOOPAa3HOTO KOHIUTEPCKOTO U3/CIHS MaplUIMENoy (yHKIMOHAIBHOTO M AUETHYCCKOTO Ha3HAUCHHUS.
W3omaneT u (pyKTO3a HMEIOT 3HAYMTCIBbHBIC MPEHMYIIECTBA HAJ Caxapo3oil: H30MalbT HMEET HHU3KYI0
KaJIOPHITHOCTh, HU3KUH NIMKEMHYECKHIl HHIEKC, BBITIOIHSET POJIb (PHM3HOIOIHYECKH (PyHKIMOHAILHOTO HHTPENCHTA,
HOTOMY 4TO oOnajaer mpedbuotnyeckuM 3¢pdekToM, (pyKTO3a MMEET HECKONBKO HIXKE TIIMKEMHYECKUH HMHAEKC M
3aMeJUIICT MPOLECC YEPCTBEHHs M3zeiuid. MccaenoBaHbl OCHOBHBIC CTPYKTYPHO-MEXaHHYECKHE CBOWCTBA M3ICIHS
MapIIMeIIoy Ha CMECH H30MalbTy U ()PYKTO3bI. Y CTAHOBJICHO NX ONTHMAIBHOE COOTHOILICHHUE.

KurodeBnle ciioBa: caxap, caxapo3aMEHHUTEINb, TITMKEMHYECKUH HHAEKC.

HCCJETOBAHUE JBUKEHUS OPTAHUYECKNAX MPUMECE CITUPTA T1O PA3TOHHOM
KOJIOHHE, PABOTAIOIIEM ITOJT JABJEHUEM HUKE ATMOC®EPHOI' O
Hluan JI., 1.A. Bosapuyk.
Hayuonanvneii ynugepcumem nuwjegvix mexnonozui, 2. Kuee, Yxpauna

HccenenoBaHo IBIKCHHE OPTaHMYECKHUX MPUMECEH JTHIIOBOTO CIHpPTa IO KOIOHHAM OparopeKTH(MHKAIMOHHBIX
ycranoBku (BPY), paboraromumM B 3HeprocOeperaromemM peKuMe MO JABICHHEM HIDKE aTMOC(EpPHOTo C IENIbo
yIAy4IICHHs KauecTBa PeKTU(GUKOBAHHOTO CIIMPTA U YBEIUUYCHUS yIEIBbHOI0 BHIXO/IAa TOBApHOW NpoxyKiuu. B pabote
ObLIM OIpeleNeHsl Hauboliee ONTHUMAIBHBIC TEXHOJOTMYECKHE MapaMeTpbl paboThl OparopeKTU(UKAIHOHHON
YCTaHOBKH C JONOJTHHTEIGHBIMI KOJIOHHAMH H OIpEETICHBl PEXKUMBI KOHTPOISI M PErylIUpOBaHUS PabOTH JaHHOH
BPY. IlpoBeneH psa HCCICIOBaHUWA 0 ONPEICICHUIO CTENCHH KOHLECHTPHPOBAHHMS W CTENCHH H3BICYCHHS
OpraHUYecKHX IIpUMeceil 0 pasrOHHOU KOJIOHHE, KOTOpasi paboTaeT IoJ] BaKyyMOM.

KiaroueBble cj10Ba: OpraHHYeckue IIPUMECH CIHPTA, OparopeKTU(UKAIHOHHAS YCTAHOBKA, KadeCTBO
PEKTH(UKOBAHHOTO CIIUPTA, CTENICHb KOHIICHTPUPOBAHMS, CTETICHb W3BJICYCHHUS, Pa3rOHHAsT KOJIOHHA.

MUKPOBHOJOTMYECKASI CTABWJIBHOCTH KOHJIMTEPCKUX U3JIEJINII HOBOW PEIENTYPhI
Jynwvina T.I1., I'pecupuax HM.
Hayuonanvneii ynugepcumem nuujegvix mexnonozui, 2. Kuee, Yxpauna

ITpoBenieHbI 3KCTIEPUMEHTANBHBIC HCCIIEI0OBAHNS H3MEHEHHU MHUKPO(IOpbl MapMenaa 1 cydie HOBOH perenTypsl
BO BpEMs XpaHCHHs. AHAIU3 MPOBOAWICS MO OCHOBHBIMH MHKPOOHMONOTHYECKMMH MOKasatemsiMu. OmpenencHo
COOTBETCTBHE OOJBIIMHCTBA OOPA3LOB YCTAHOBICHHBIM HOpPMAaTHBaM. VICCIIEIOBaHO IMHAMHKY M3MCHCHMS yPOBHS
o0mmell OCEMEHEHHOCTH MPEICTABICHHBIX 00pa3ioB Mapmenaza u cyduie. OTMEUEHO TIHAPHIMIO K CHIDKCHHIO
KOJIMYECTBA MHKPOOPTAHM3MOB K 3aBEPIICHUIO CTPOKA XPAHCHHSI.

KiioueBble ciioBa: MEKpOGIOpa, OCEMEHEHHOCTD, MapMenaf, cydie.

BJIUSIHUE JOBABOK HA COXPAHEHHUE CBEKECTHU XJIEBA
T.A. Cmenanenxo, AJI. /lroma
Hayuonanvruii ynusepcumem nuujesbix mexnonozui, 2. Kuee, Yxpauna

Pa6oTa mocBsIIeHa HCCIEAOBAHUIO BIUSHUS BHECCHHBIX OBCSHBIX H MIICHHYHBIX XJIONbEB, MIICHUYHBIX O0TpyOeit
Ha Ka4yecTBO CBEXEro xjeba M ero M3MEHEHHWEe BO BpeMs XpaHeHHs. M3ydeHO Takke BIMSHHE Ha 3TOT IIpolecc
BHECCHHS KCaHTaHA M CyXOH KICHKOBHHBL MeTOIOM SKCHEpPUMEHTATbHO-CTATUCTHIECKOTO MOJEIUPOBAHUS
OIIpeJIeTIeHO 3HAYUTENIHHOE BIMSHIE IPONOIKATEIFHOCTH 3aMEIIHBAHUS M KOJIHYIECTBA YIYIIIUTEIS HA CTPYKTYPHO-
MeXaHH4ECKHe CBOWCTBA XJ1eba NpU NPOIICHUM CPOKa XPaHCHUSL.

KiroueBble c/10Ba: OBCSHBIC XJIONbS, IMIICHUYHBIC XJIONbs, MIICHHYHBIC OTPYOH, KCaHTaH, CyXas KJICHKOBHHA,
CTPYKTYPHO-MEXaHHIECKHE CBOUCTBA XeOa.
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BJIMSIHUE CAXAPOCOJIEPKAIIMX IIVIOJOBO-SITOHBIX CUPOITIOB HA ITPOLUECC BPOXEHUS
NMIEHUYHOI'O TECTA
Maxunvkxo B.H., Maxunwvko JI.B., Maco I1.B.
Hayuonaneuwii yHusepcumem nuujesbix mexronozuil, 2. Kues, Yxpauna

W3y4eHo BIMSHHE MMEIOLIMXCS HA PhIHKE YKPAWHBI IUIOJ0BO-ATOAHBIX CHPOIOB (BHILIHH, KIYOHUKH, MaJUHbI,
YEepHOI CMOPOHMHBI U IIUMOBHHUKA) HA MPOIECC OPOXKEHHUSI MIIEHHIHOTO BHCOKOPEIETITYPHOTO TECTa. Y CTAHOBIEHO,
yro nobasnerne 10-16 %cupornoB K Macce MyKd OOECIIEUMBACT BBICOKOE Ka4eCTBO M3/EIMI M COKpAIaeT IpoLece
opoxenus Ha 0,5-1yac.

KioueBbie ciioBa: xied, OpoxKeHue, MI010BO-SATOJHBIC CUPOIIBI.

HUCIIOJb30BAHUE MUIIEBBIX BOJIOKOH B IPOU3BO/JICTBE PUCOBOI'O KOPITYCA AJI51
KO3KCTPY3UOHHOI'O TPOAYKTA
0.B. 3anomouykan, A.1. Bypvoan, A.B. [llapan, B.M. Kogoaca
Hayuonanvuvuii ynusepcumem nuwjesvlx mexrono2utl, 2. Kuee, Yxpauna

HccenenoBana BO3MOXKHOCTE HCIIOJB30BAHUsI TOPOXOBOH, 6000BOI, KapTO(hENbHON U MIICHUYHOW KICTYATKH IS
MOBBIILICHHS MHILEBOW IEHHOCTH MPOAYKTa. PacCMOTpEeHBI BONPOCHI pa3pabOTKHM KOpIyca A KOIKCTPY3HOHHOTO
MpoayKTa, 4To obecrneunBaet 15, 20u 25%cyTouHoli MOTpeOHOCTH YEIOBEKa B MUIIECBBIX BOJOKHAX.

KiioueBble ¢10Ba: KOOKCTPY3UOHHBIC TIPOIYKTHI, CyXHe 3aBTPAKH, IHILEBIC BOJOKHA, KJIETUaTKA.

AHTUMHUKPOBHASI AKTUBHOCTDb 3KCTPAKTOB BOSIPBIIIHUKA BOCTOYHOI'O (Crataegus
orientalis Pall. ex. Beb.)
. Kocmosal, C. ,ZIaMﬂnosal, M. Epzeseuz, II. Mep().m'anosz, A. Cmosanosa®
1 — Pycenckuii ynugsepcumem ,, A. Kvhues”, 2 — Yuusepcumem nuwjesvix mexnonozu, 2. [lnoeous, boreapus

DKCTPaKThI OOSPHIIIHUKA BOCTOYHOTO UCIOJIB3YIOTCS B (hapMaleBTHUECKOH M KOCMETHYECKON MPOMBIIIIICHHOCTH.
Pa3paboTaHO TEXHOIOTUIO HKCTPAKTOB OOSPBINHMKA JUI KOCMETHKE C DTAHOJIOM U ONpPEAeNCHB KOd(D(PUIMEHTH
MoneKysipHo nuddy3un KyOounbHbIX BemecTB. OmpeneneHo aHTUMUKPOOHYIO aKTHBHOCTb OKCTPAKTOB M3 JIUCTHEB U
IUI0JI0B OOSPBINIHAKA BOCTOYHOTO.

Kiwuessble ciioBa: 6OHpLIIlIHI/IK, OKCTPAKT, aHTI/IMI/IKpOGHaﬂ AKTHBHOCTB.

UCCJEIOBAHUS PEOJIOTMYECKHX CBOMCTB PASHBIX BUJIOB MOJUPUIIMPOBAHHOI'O
KPAXMAJIA
BA. [Muukyp, E.B. 3anomouyxkasn, E.B. I'pabosckan, B.H. Kosbaca
Hayuonanvhulil ynueepcumem nuwegvlx mexvonoautl, 2. Kues, Ykpauna

HccnenoBaHbl CTPYKTYPHO-MEXaHHYECKHE CBOMCTBA MOAMGHIMPOBAHHBIX KPaxMalloB U3 KyKypy3bl, TAIHOKH U
KapToQelst pa3IM4HbIX MoAu(uKauid. IIpoaHanu3npoBaHbl KOMIIO3UIMU U3 PA3IHYHBIX MOAU(pHKAIMIT Kpaxmana ¢
CTPYKTYpoOOpa3yroIuM CBOHCTBAMH JUIS HCIIONB30BaHUS BO (PPYKTOBBIX HAYMHKAX KOSKCTPY3UOHHOTO U3JeIHil.

KiroueBble cj10Ba: CTPyKTypa, THIPOKOJUIOUABI, KpaXMald, PEOJIOTHYECKHEe CBOMCTBA, KOIKCTPY3HOHHOTO
u3Jenus

IMPOIIECCHI 1 OBOPY/IOBAHME ITUIITEBBLIX ITPON3BO/ICTB

MATEMATHYECKOE MOJIEJTAPOBAHUE MOIITHOCTH BAJIBIIOBO ITIOIIAJIKA 3EPHA

[ainexo B.A., Ilpuwenoea EM.
benopycckuil 20cyoapcmeennblil azpapHbiil mexHU4ecKull yHusepcumen

B cratbe TIPUBEACHBI PE3YJIbTATBl TECOPECTUUCCKUX HCCIICIOBAaHUN  MOIIHOCTH BaJIbLOBOM IUIFOIIMIKH 3€pHa
Pa3IINIHBIX KOHCpr'KHPIﬁ. ITo pe3yibTaTaM HCCIeOBaHUH TIOJTYY€HBI 3aBUCHUMOCTH I pacdeTra MOIITHOCTHU
TUTIOIIUIIOK IIPU PA3JIMIHBIX COOTHOIICHUAX CKOpOCTCﬁ 1 [UaME€TPOB BAJILIOB, MEKXBAJIBIIOBOI'0 3a30pa.

KuroueBbie ciioBa: TUTIOLIWIIKA, BaJIbLbl, 3€PHO.

PABHOCTHBIE YPABHEHUSA U UX TIPUMEHEHUE ITPU AHAJIM3E ABCOPBIIMOHHBIX
NPOLECCOB
K.C. Mepkymosa, M.A.MapTbhIHEHKO
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Hayuonanvuvuii ynusepcumem nuujesvlx mexrono2uil, 2.Kuee,Yxkpauna
ITyrem pemeHus HEKOTOPOTO JIMHEHHOTO pa3HOCTHOTO YPaBHEHUS BTOPOTO IIOPSIKA C IIOCTOSHHBIMU
K02¢dUIUeHTaMHU MOTYYeHbl YPaBHEHHS IS ONIPe/IeIICHHs YHCIIa TapelIoK B abCOpOLMOHHOM KOIOHHE.
KirodeBble c/10Ba: Pa3sHOCTHBIC YPaBHEHHS BTOPOTO MOPSJKA, YHMCIO Tapenok abCOpOLMOHHOM KOJOHHBI,
(yHKIUS, XapaKTepHCTHIECKOe yPaBHEHHE.

HUCCJEJOBAHUE MPOLECCA JO3UPOBAHUS BA3KUX MOJIOYHBIX ITPOAYKTOB C LIEJIbIO
YCOBEPHIEHCTBOBAHUS KOHCTPYKIIUN ®ACOBAJIBHOI'O ABTOMATA M-2
Bonviney H.C., @edopos C.D.
Hayuonanvhulii ynueepcumem nuwegvlx mexvoaoautl, 2. Kues, Ykpauna

MeToI0M HKCIIEPTHBIX OLICHOK OIpe/eNeHbl Haubonee 3Ha9uMble (paKTOPHI, BIUSIONINE Ha IIPOLECC JO3HPOBAHHS
cmeranbl. Ilomydena MaTemaTHdeckas 3aBUCHMOCTb CKOPOCTH JO3MPOBAaHMS OT Hamboliee BaKHBIX (PAKTOPOB ¢
[OMOII[BI0 AKTUBHOTO MHOTO(AaKTOPHOrO 3KcrepuMeHTa. B mporpamme FlowVision npomozpennposan mporecc
JIO3MPOBAHMS U 3aIIOJHEHUSI CTAKAaHYMKA CMETaHOH U OIpEeJeNeHa CKOPOCTh ee JBIDKEHUS IPH U3MEHEHHH AuaMeTpa
HacaJKH, JaBJeHUs B paboyeM IMIMHAPE M MOJEKYIApPHOH Bs3kocTU mponykuuu. IIpemiokeHa MopepHM3aLus
aBTOMATa C IIEJIbI0 YBEIMYEHUS €r0 MPOM3BOJUTEIFHOCTH, NIPELyCMaTPUBAIONIAsl YABOCHHE pab0UYNX MEXaHH3MOB H
YCOBEPIICHCTBOBAHHS KOHCTPYKIIUH JJO3HPYIOIIETO YCTPOHCTBA.

KurodeBnle ciioBa: 103UpOBaHUE, CMETaHa, (haKTOPBI, MOACIMPOBAHKE, JOSUPYIOIIEE YCTPOHCTBO.

ABTOMATU3AIINA TEXHOJIOTMYECKHX ITPOITECCOB

METPOJIOTUYECKAS ATTECTAIIUA TEPMOJJEKTPUYECKHAX MIPEOBPA3OBATEJENA
TEINJIOBOI'O IIOTOKA
T.O. Jyxran, J.I1. Koromuen, C.U. KostyH, JI.H. Bopo0iios
Hayuonanvneii ynugepcumem nuwjegvix mexnonozuil, 2. Kuee, Yxpauna
Hnemumym mexnuyeckoi mennogpusuxu HAHY

PaccMOTPEHO MHOTOAJIEMEHTHBIH TEPMOIJIEKTPUUECKHil mpeobpasoBarens TemtoBoro moroka (TOIITII) tuma
BCIIOMOTaTeJIbHOM CTEHKH, IPOAaHAIM3UPOBAHBl TPUYMHBI M CJIEACTBUS BO3HUKHOBEHHUS IPOCTPAHCTBEHHBIX
HEOJHOPOJHOCTEH, ONMUCAHHBI METOABl U YCTAHOBKH JUIL METPOJIOTMYECKOH aTTecTanuyu M3roToBieHHBbIX TOIITII,
IIPUBE/ICHB! IIPUHIUITHAIBHAS CXeMa U METOAUKA Pealn3alii aOCOTIOTHOrO METOJa ONPEeIeHUs] UHIUBHIYaIbHOH
ctaTnueckol GpyHkunu npeodpasosanus TIIITII.

TepmonnexTpudeckuii mpeoOdpa3oBaTellb, TEIIOBOH MOTOK, TepMOAu(hy3Hs, CHHEPreTHIeCKHIT aHATH3,
METpOJIOTHYECKas aTTeCTAIs, a0COMIOTHBIH METO .

YHUBEPCAJIBHASI T®X-YCTAHOBKA C TEPMO3JIEKTPHYECKUMU ITPEOBPA3OBATEJISIMUA
O.I'. Ma3ypenko, T.A. Poman, 3.A. Byposa, J1.B. Jlekyma
Hayuonanvneii ynugepcumem nuwjegvix mexnonozuil, 2. Kuee, Yxpauna

B craree mpuBeneHo omnmcanue cosfaHHOW T®OX-yCTaHOBKM € TEpMO3JIEKTPHYECKUMH MPeoOpa3oBaTeIsaMH,
IPUBEICHBl UX TEXHWYECKHE M METPOJIOTUYECKUE XapaKTEPHCTHKH, BO3MOXKHOCTH HPHMEHEHHs. lcmomb30BaHEI
ctangaptHsle, cornacHo JJCTY, m3MepurensHble mpeobpa3oBaTenu.

KnioueBble  c0Ba:  TEepMOdJIEKTpUYECKHME  TpeoOpas3oBaTeny,  TEIUIO(GU3MYECKHE  XapaKTEPHCTHKH,
K02 GUIUCHTHI TEIIONPOBOJHOCTH U TEIIOBOTO COMPOTHBICHUS.

HUCIIOJIb3OBAHUE JUHAMHUYECKOI'O PEI'YJIAATOPA JIJIsI 9 KOHOMUWHU
SHEPI'OPECYPCOB M INOBBIIIEHUSA BBICTPOJIENCTBUSA
J1.0. KpoHuKOBCKHI.
Hayuonanvneii ynugepcumem nuwjegvix mexnonozuil, 2. Kuee, Yxpauna

B paboTe mpoBeleHO HcCiIelOBaHUE KadyecTBa PabOTHI JAMHAMUYECKOTO DEryisTopa, KOTOPBIM HpeCcTaBisieT
co0Ol CMEXHYI0 BO BpeMEHHM KOMOHHAIMM IBYX AaJTOPHTMOB yIpaBleHHs. [IpoBefeH CpaBHHUTENbHBIA aHAIN3
Ka4ecTBa CUCTEM YNPABJIEHHUs C JAaHHBIM U JIPYTUMH peryisropaMu. IIpuBeeHbl peKOMEH ALK 110 CO3/IaHUI0 CHCTEM
aJlanTally C UCIIONB30BAHUEM JAHHOIO PEryJaTopa.

KiroueBble ¢10Ba: TUHAMUYECKUN PETyIATOp, OBICTPOACHCTBHE, KPUTEPHII KauecTBa PEryIUpOBaHU.
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EMKOCTHBIA ABCOJIIOTHBI TEH30IATYUK
N.B. Tapacenko, Xupenc B. X., C.JI. Tapacenko
Hayuonanvuvuii ynusepcumem nuujesvlx mexnonocutl, 2. Kuee, Yxpauna

Ha ocHOBe WMCIONB30BaHMS IUIAHAPHOH TPEXKOHTAKTHOH GMKOCTHOM KOHIENIMH OblT pa3paboTaH H
ONTHMH3HPOBAaH  €MKOCTHBIH JaT4MK, KOTOPBI OTBEYAaeT BCEM TPEOOBAHMAM, HEOOXOAMMBIM JUISl CO3JAHHSA
HPELU3HOHHBIX  TCH30pe3HCTOPOB. JlaH (yHAZAMCHTaNbHBI pacdeT Takoro TeHsompeobpasosarens. O630p
XapaKkTepHCTUK ~ EMKOCTHBIX JaTYMKOB JeOpMalyy, MPOBEJICHHBIA B CPaBHGHMH C  TPaJUIMOHHBIMU
TEH30PE3HCTOPaMH, TTOKa3all HX UCKIIOYHTENbHbIE MpeuMymiecTa. [TokasaHo, YTO BIEPBBIC OH COOTBETCTBYET BCEM
TpeOOBAaHMSAM TaK Ha3bIBACMOrO abCONIOTHOTO TEH30JaT4MKa. IIPETIOKEHO HECKOJIBKO BAaPHAHTOB TAaKOTO
npeoOpasoBaTes.

KirodeBrie c10Ba: TPEXKOHTaKTHas €MKOCTHAs CHCTEMa, TOHKOIUICHOYHAs TEXHOJIOTHs, JAaTYMK JAeopMariuii,
I[UTAHAPHBIC HJIEKTPOABI, a0COIOTHBIH TEH30JaTYHK, TOYHOCTS.

9KOHOMMKA U1 YITPABJIEHUE

MPOLIECHO-OPUEHTUPOBAHHOE YIIPABJIEHUE KAYECTBOM IHUILEBbIX U31EJHIMA.
TI'naokasa M.B., Xnoovicmosa O.A.
Hayuonaneuwiii yHusepcumem nuujesvlx mexronozuil, 2. Kues, Yxpauna

B Bek pa3sBUTHA KOMIBIOTEPH3ALMK U aBTOMATH3AllMM HPOLECCOB NMPOM3BOJACTBA HA MPEMNPUATUSIX IHUIIECBON
POMBIIUICHHOCTH 0c000¢ BHUMaHKUE HEOOXOIMMO yAENSTh Ka4eCTBY KOHCYHOTO MPOAYKTA. B cTaTthe paccMOTpEHBI
COBPEMEHHYIO0 ~KOHILICIIIMIO YIPABICHHS KAaueCTBOM IIPOM3BOACTBA IHIIEBBIX M3ACAMI TPH  HPOLECCHO-
OpUEHTHPOBAaHHOM moxxoze. IIpy TakoM MOAXOJAE KAayecTBO KOHTPOIMPYETCSs HA BCEX OTalaX H3rOTOBJICHHS
[POAYKTA, T.€. PACCMOTPEH KU3HCHHBIN UK M3/, BBIACICHB HEOOXOANMBIC TOUKH KOHTPOJIS (PEHEPHBIC TOUKH).

JlokazaHa HEOOXOAMMOCTH  IMPOLECCHO-OPUCHTHPOBAHHOIO IOAXOAA MPH ONHMCAHMM  OW3HEC-mponecca
ynpasieHus. VIMeHHO npu onmcaHum (YHKIMH OW3HEc-Tpoliecca ONpEENSIOTCS TOYKH KOHTPOIS, KOTOpbIE s
onHOM (yHKuMK OyAyT BBIXOZOM, a AJIsi Apyroii BxomoM. Takue (yHKUNM TO/KHBEI OBITH OIMHCAHBI HE TOJIBKO IS
TEXHOJIOTHYECKHUX MPOLECCOB, HO U IS IIPOLIECCOB YIIPABICHHUS, KaK KayKIOr0 U3 IOAPA3ACICHHUMN, TaK U MPEINPHATHS
B LICJIOM.

B Ka)I0M U3 MPOLECCOB HEOOXOAMMO BBIACIUTH €0 MPEIENbI, yCUIIT OTBETCTBEHHOCTh P KOHTPOJIC KaueCTBa
BXOZHBIX M BBIXOAHBIX TAPAMETPOB KaXKJ0H (DYHKIMH.

KirroueBble €JI0Ba: IPOIECCHO-OPUCHTHPOBAHHOE YIHPABICHHUE, KA4eCTBO, KM3HECHHBIA LUK, OH3HeC-
MPOLIECC, MOJIENb, TOYKH KOHTPOJISL.

VIIPABJIEHUE KAYECTBOM MOJIOKOIIEPEPABATBIBAIOIIUX MPEANPASTHIT KAK
JABUKYHIAS CUJIA TOBBIINEHUS KOHKYPEHTOCIIOCOBHOCTHU
Casuenxo A.A.
Hayuonanvuvuii ynusepcumem nuujesvlx mexnono2utl, 2. Kuee, Yxpauna

B craThe 060CHOBaHA HEOOXOIMMOCTS FAPMOHHU3ALIHN HALIMOHATIBHBIX X MEX/IYHAPOIHBIX CTAHAAPTOB Ka4eCTBa,
0XapaKTEPH30BaHO PHIHOK MOJIOYHON MPOJYKIHH, PACKPBITHI IPOOJIEMBI MOJIOKOIIEpepabaThIBaroIIeit
HPOMBIIIUICHHOCTH Y KpauHBbI.

KuioueBble cJ10Ba: yIpaBiIcHHE Ka4€CTBOM, TAPMOHH3ALINS, 3aTPAThl HA KA4€CTBO.

COBPEMEHHBIE TEHAEHIIUA U TPOBJIEMbI PA3ZBUTUS OPTAHUYECKOI'O CEKTOPA B
YKPAUHE
Bonkos. B.A.
Hayuonanvhulil ynueepcumem nuwegvlx mexvonoautl, 2. Kues, Ykpauna

B crathe paccMaTpHBAIOTCS COBPEMEHHBIC TCHJCHIMM Pa3BHTHS CEIBCKOTO XO3SMCTBA, MPOAHATU3MPOBAHBI
CYLIECTBYIOIIIME MPOOIEMbI M OOOCHOBAaHBI MHPEMIOKCHHS YIYUIICHUS TOCYAApCTBEHHOIO PEryJIHpOBaHHA
OPraHUYECKOTO XO3SHCTBA.

KirodeBble c10Ba: OpraHMYECKOE CEIBCKOE XO3AHCTBO, OPraHMYECKHIl CEKTOp, 3KCHOPT OpraHHYecKOiH
HPOYKIIH, TOCYAapPCTBEHHOE CTUMYJIHPOBAHHE.
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HUHTEI'PUPOBAHHBIE MAPKETUHI'OBBIE KOMMYHUKAIIMA B MECTAX ITPOJAK KAK ®OPMA
MNPOJABUKEHUS TOBAPA
Ckpuzyn H I1., Kanunyc J1.B., Mykogo3 C.A.
Hayuonanvneii ynugepcumem nuwjegvix mexnonozui, 2. Kuee, Yxpauna

PaccMmoTpeHBI CyITHOCTB, 3HaU€HHE U CTPYKTYpa MHTETPHPOBAHHBIX MAPKETHHIOBBIX KOMMYHHUKALUH B MeCTax
npopaxu (MMKMII) kak ¢hopMbI IPOABHIKEHHUSI TOBAPOB. Y TOYHEHBI OCHOBHBIC TPHEMBI X HHCTPYMCHTAPHIl BHCLIHUX
n BHyTpeHHHX cpeacts MMKMII, uyTo mo3BONMIO MNPEMIOKUTh JEHCTBEHHBIE CpPEACTBA CTUMYJIHPOBAHMSA
HOKYTIAaTeNbCKOI aKTUBHOCTH JUIS TOBBILICHNS 3(()EKTUBHOCTH MAPKETHHIOBOMN JESTEIbHOCTH TPEIPHATHUSL.

KiroueBble cj10Ba: MOTpeOUTEIb, MAPKETHHT, IPOJBIKCHIE, HHTCTPHPOBAHHBIC MAPKETUHIOBbIE KOMMYHHUKAIIHU
B MECTAX MPOJAK.

HE®OPMAJIbHBI PBIHOK BEHYYPHOI'O KAITMTAJIA KAK HCTOUYHUK ®UHAHCHPOBAHMS
WHHOBALMOHHBIX ITPOEKTOB
J1.B. Cmpynuna
Hayuonanvnuiil ynueepcumem nuwjesvix mexnonozuii, Kuee, Yxpauna

OcBellleHa CyIIHOCTh MOHATHS <MHHOBALMOHHBIN IPOEKT>» C yKa3aHHEM acleKTOB €ro paCCMOTPEHHS, OIpe/ieieHa
aKTyaJIbHOCTb PACHIUPCHUS CIIOCOOOB (PMHAHCHPOBAHMS PHCKOBBIX HHHOBAIMOHHBIX NIPOEKTOB C LEIbIO MOJICPKKH
Pa3BUTHUS MAJIOTO U CpeJHEro Ou3Heca B YKpaHHE, PACCMOTPEHBI COCTOSHUE W BO3MOXKHOCTH He()OPMATBHOTO PHIHKA
BEHUYPHOTO KalMTalla B CTpaHE U OOYCIOBJICHA IeJIeCOOOPAa3HOCTh IPHBICYCHHUS (DHHAHCOBBIX PECYPCOB €ro
YYaCTHHUKOB AT 00€CIeUeHHs] JOCTATOYHOIO YPOBHS HHBECTHI[HH B HHHOBAaIlUOHHBIE TIPOCKTEL.

KiroueBble cJ10Ba: HHHOBAIIMOHHBIN MPOEKT, HehOpPMATIbHBIH HHBECTOP, OM3HEC-aHrel, He(OPMAIbHBIN PHIHOK
BEHUYYpHOI'0O KamnuTaa.

KITIACCU®UKALIUS 3BATPAT B COOTBETCTBUU C HAJIOI'OBBIM KOJAEKCOM YKPAWHBI
A.B. Hapesa, H. U .bepenoa
Hayuonanvnuiil ynueepcumem nuwjesvix mexnonozuii, Kuee, Yxpauna

IIpoaHanu3MpoBaH COCTaB PAacXOAOB, YYMTHIBAEMBIX IPH HCYHCICHHH OOBEKTa HAJIOTOOOJIOKECHHS COTIIACHO
nosoMy HamoroBomy Konekcy YkpauHBI, 10 CpaBHHUTENBbHYIO XapaKTEPHCTUKY MHOpsAKa IPHU3HAHHUSA PACXOIOB B
OyXTaaTepcKOM M HAJIOrOBOM ydeTe; AETaIbHO HCCIeHOBAHBI KIacCU(UKAILNS 3aTpaT B COOTBETCTBHH ¢ HamoroBbiM
KozexcoMm; onpesienieH cocTap ONEpallMOHHBIX PACXO0B, CEOECTOMMOCTH MPHOOPETECHHBIX M PEaIN30BAHHBIX TOBAPOB,
ce0eCTONMOCTH IIPOU3BOACTBA TOTOBOI IPOMYKIIHU U JPYTHX 3aTpPaT.

KiroueBble cjI0Ba: OIEpaniOHHBIE DAcXOIbl, APYTHE pacXoibl, CeOECTOMMOCTh IPOU3BOJICTBA T'OTOBOM
HPOYKIHIH, Ce0ECTOMMOCTb MPHOOPETEHHBIX U PeaIn30BaHHbBIX TOBAPOB, KIIACCU(HKALHS 3aTpaT.

BJIMSIHUE CTPATETIU TPYJOBBIX PECYPCOB HA PE3YJIBTATHBI JEATEJIBHOCTHU
MPEANPUATHUSA
Heawrxo C.A., Heawro B.A., Choooosn H.I'.
Hayuonanweuwii yHusepcumem nuujesbix mexronozuil, 2. Kues, Yxpauna

CraThst paccMaTpuBaeT BIMSHHE S()(QEKTHBHOCTH HCIOIb30BaHMUSA TPYJAOBBIX PECYPCOB HAa PE3yJbTaThl
JIeATEeNFHOCTH MPEANPHATUSL, 2 HMEHHO - 00beMbl IIpou3BoACTBa mponyknun. Ha matepmanax YAO «OO0yxoBckumit
MOJIOKO3aBO/1» OINPEAENIEHBl PE3epPBbl POCTA BBIMTYCKA MPOAYKLHUM 3a CYET YIIy4dIlIeHUs HCHOJb30BaHMSA pabodero
BPEMEHHU U COBEPIIEHCTBOBAHMIO CHCTEMbI OpPraHM3aluy TPya.

KiroueBble c10Ba: TPYHOBBIC DPECYpCHI, PE3YNBTATHl ACATEIPHOCTH, 3(P(EKTHBHOCTH, MNPOU3BOAUTEIHHOCTH
Tpyaa.

PE3EPB COMHUTEJIbHBIX IOJIT'OB, ETO CO3JAHUSI U IPUMEHEHMUSA
Bepexxna A.A., Ocagua AT
Hayuonanvuvuii ynusepcumem nuwjesvlx mexrono2utl, 2. Kuee, Yxpauna

B crathe mpoBeleH aHAM3 OCHOBHBIX METOJIOB pacueTa CyMbl Pe3epBa COMHHUTEIBHBIX JOJIIOB, KOTOpBIC
HaBezieHb! B [lonoxennn (crannapre) Oyxranrepckoro ydera NelO «fleGuropckasi 3a/10/DKEHHOCTEY. PaceMoTpeHo
0TOOpaKEHHE OIepaLHii C PE3ePBOM COMHUTEIBHBIX IOJITOB B y4eTE.

KuroueBnie c10Ba. Pe3epB COMHUTEIBHBIX JONTOB, IEOUTOPCKAsK 3310DKEHHOCTb, KilacCU(HKaLKs 1e0UTOPCKOM
3aJI0JDKEHHOCTH, MeTosi abCONIOTHOH CyMMBI COMHMTENIBHBIX JOJTOB, METOJ C IpPHMEHEHHEeM Ko3(pduiuenTa
COMHHUTEIBHOCTH, YYET Pe3epBa COMHHUTEIBHBIX JOJITOB.
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HAJIOT'OBBIE ITPOBEPKH. HOBAIIUU U U3SMEHEHUSI
T.10. Pemsiok, HA. IlycroBuT

Hayuonanvnuiil ynueepcumem nuwjesvix mexnonozui, 2. Kues, Yxpauna

B cratbe ucciieoBaHbl BUIbI HATIOTOBBIX MPOBEPOK, KOTOPBIC MOXKET OCYILIECTBIIATH rOCyI[apCTBCHHaH HajoroBas
cny){c6a YKpaI/IHLI B COOTBCTCTBHUHU C Tpe6OBaHI/I$IMI/I Hamorooro Kopekca, TIPOaHAIM3UPOBAHBI PA3TIUYUAA MEKIY
PasHbIMU BUAAMH IIPOBEPOK U CPOKaM HX NPOBECACHHUA. ABTOpaMH JaHbl PEKOMEHAAIUU U COBETBHI PYKOBOAUTCIIAM
Cy6’LCKTOB XO3SICTBOBAHUS U npez{npuﬂnMaTeneﬁ, IO COKpalllCHHIO CTpecca U Bp€aa OT BO3MOXKHBIX HE3aKOHHBIX
JICWCTBHIA OT/ICTHHBIX HAJIOTOBBIX MUAITALUOHEPOB.

KuoueBbie cioBa: HasoroBwlii kojekc praHHLI, HaJiorosast CHUCTEMa, KaMCpaJIbHbIC ITPOBEPKH, IJIAHOBBIC
BBIC3IHBIC IPOBEPKH, BHEIUIAHOBLIC BBIC3THBIC ITIPOBEPKH, BCTPEUHBIC IIPOBEPKU ONEPATUBHBIC IIPOBECPKHU.
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