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ly than when it is dried with heated air to a temperature of 40-45 °C. It is important that the front
passes through the entire volume of the grain to ensure uniform drying.

The efficiency of the grain drying lines was investigated. The mathematical modeling of the
work of grain dryers was conducted at the Department of Grain Storage Technologies. It has
showed that the use of a two-stage method of the drying grain at downward temperature conditions
allows to increase the productivity of the grain dryers by 20 — 30 %, reduce the heat energy con-
sumption by 15-25 % and significantly improve the grain cooling.

Calculations were made of the conversion of the furnaces from the liquid fuel to the gaseous
stage. This makes it possible to reduce the cost of the drying grain and improve its environmental
friendliness.

The grain that should be used for the sowing cannot be dried at the high temperatures with-
out the reducing of its germination. In the process of the drying corn for the malt, the temperature of
the drying agent should not exceed 45°C. The temperature above which the germination is reduced
depends on its initial moisture content, with the higher the moisture content, the lower the tempera-
ture should be. Seed corn is sometimes dried on the cob in the chamber dryers, it makes difficult to
thresh moisture in the corn without damaging the grain. In some cases, corn is dried to a moisture
content of 17-19 % on the cob. Then the forks are threshed and the grain is finally dried in the shaft-
type dryers at the appropriate temperatures of the drying agent for seed grain.

The final moisture content of the grain after two-stage drying largely depends on its mois-
ture content. If, after passing through the drying front through the silo, the grain moisture is too
high, further moisture growth can be carried out in the periods of low at a relative humidity of the
outside air.

The dried corn to a moisture content of 15 % is inapplicable for long-term storage. The final
moisture content of the grain depends on its purpose and the duration of the storage prior to the sale.

Thus, we can conclude that the most effective methods of the reducing fuel consumption for
the drying grain while maintaining its quality are:

— The use of the two-stage drying, not only significantly reduces fracturing, but also it al-
lows you to save fuel,

— The transfer of the grain dryers from the liquid to the gaseous fuels (the gas), which makes
it possible to reduce the cost of the grain drying and it improves its environmental friendliness.
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BIAXOAU IIEPEPOBKH TOMATIB AK CUPOBUHA J1JIA
BUPOBHULTBA MATEPIAJIIB /I OBPOBJEHHA BO/IN

Kosauenko 0.0., A.1.H., npod., Koxanceka A.B., acm.
Onecbka HalliOHAJIbHA aKaJAeMisl Xap40BHUX TEXHOJIOTIi

Tomartu — ozHi 3 HAOLIBII B)KUBAHUX Y CBITI OBOYIB SIK Yy CHpOMY BUTJISAI, TaK 1 y mepepo-
O6nmeHomy. 3 HUX BHPOOIISIOTH COKH, COYCH, ITIOpE, TaCTH, KOHCEPBOBAHI 1 MapHHOBaHi ToMaTu. Bin-
XOAM TIepepoOKH TOMATiB — MIKipKa Ta HaciHHA [1]. B miBaeHHHX perioHax YKpaiHH po3TalloBaHi
MOTYXHI arpoXoJIIUHTH, B CTPYKTYpPI SAKUX JIIOTH IMiIMPUEMCTBA 3 TIepepoOku TomatiB. CIijIKyBaH-
HS 3 MPEACTaBHUKAMU TAaKUX ITJIPHEMCTB IOKA3ajo, IO A HUX aKTyaJIbHUM € BIIPOBAKCHHS
€HEeproouaHUX 1 eKOJOTr1YHO-0e3MEeYHIX TEXHOJIOTI epepoOKH BiIXO/iB, 30KpeMa 1 B MaTepiain
JUIsl oumnIieHHs: Boau. LI mianmpueMcTBa BUKOPUCTOBYIOTH OaraTo BOJHM 1 B yMOBaxX 3pOCTarOUOro ii
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nediuTy Ta MiHA BCe OUTBIIE 3aCTOCOBYIOTh TEXHOJIOTT 000POTHOTO BOJOIIOCTaYaHHs. A 3aCTOCY-
BaHHS JICIIEBUX MaTepialliB [JIsl OYMIICHHS BOJW 3HU3UTh BapTICTh OUMIICHHS CTIYHUX BOJ 1 IMO-
BTOPHOTO iX BUKOPUCTAHHS, a TAKOXX CIPUATUME MOKPALICHHIO CTaHYy HABKOJHUIIHBOTO CEpeIOBHU-
nia.

Ormsin miTepaTypy MOKasas, IO MPOMHUCIOBUX TEXHOJOTH OTpUMAaHHS MarepiaiiB ais 00-
poOJIEHHST BOJM 3 BIJIXOJIIB IMEpepOoOKH TOMATIB Ha ChOTOJIHINIHINA JIeHb He cTBOpeHo. OmHa 3 mpu-
YHH — MaJIO POBEICHO JOCIIKEHb, TPUCBSIUEHNX BUBYCHHIO CIIOCO0IB OTPHUMAaHHS, BIACTUBOCTEH,
MOPdOJIOTii, CENEKTUBHOCTI 1 pecypcy TakuxX maTepiaiiB. Xo4a XiMIYHUHN CKJIa] TOMAaTHUX BIIXOIIB
[1] i MOXIMBICTh BHIYYEHHS 3a0pyJHIOIOUMX PEUYOBHH 3 BOJH, 30KpeMa IUIIXOM XeMOocopOIii 3a
y4yacTi (QyHKI[IOHAIBHUX KapOOKCHIIBHUX, HITPO- YU TIAPOKCHIBHHUX TPYI, JO3BOJISIE PO3TISAATH
TaKy CHpPOBHMHY TEPCIEKTUBHOKO JUIsI OTPUMAaHHS 3a3HAaueHUX Buille MarepiaiiB. lle BiamivaroTh
aBTOPH OJTHOTO 3 HEUHCIEHHMX JIOCIIJKEeHb 3a Ii€l0 TeMolo [2]. BoHM BHBUYaIM MPOIEC OYUILICHHS
BOJIHUX PO3YMHIB BiJ] PEUOBUH TpyNu XJOp(eHOMIB 1 HITPO(EHONIB, CHHTETUUHUX OapBHHKIB, a
TaKOX HU3KM BaXKUX MeTaniB. OuuIilyBaiyd BOAY MarepiajoM, OTPUMAHHUM 31 IMIKIPKM TOMATiB.
[kipky nonepeaHbo IPOMUBAIH BOOI0, 00pOOIsUIN TPOMAHOJIOM 3 METOIO BUJIYUYEHHSI aHTOI[1aHIB,
NoJIpiOHIOBANIM 1 BHCYIIYBaIM. B X0Ji JOCHIKEHHS BUBYAIM MeXaHi3Mu aacopOuii i mecopOii
JTOMIIIOK, BIUTHB pH 1 TemmepaTypu po3unHy, a TAKOX TPUBAIOCTI MPOIIECY Ha acOpOIliI0 peYOBHUH
13 BOJHOTO CepeIoBHUIIA, TIPOLIEC pereHeparlii MaTepiany. BectaHoBneHo, 110 oTprMaHi 3a3HauYe€HUM
BHLIE CIIOCO60M Gi0COPOEHTH J0Ope BHIIYUAIOTh i3 Po3unHiB KaTioHHi Gaperuky, ionu Pb® Ta Ni%,
a JIemio ripiie - aHiOHHI OapBHUKH, 10HU As®* ta Cr*, oprasiuHi MiKpo3aOpyaHioBadi. Aje 3a3Ha-
YaloTh, 10 BEJIMYMHA afcopOIii 3MIHIOEThCS B 3aiexHocTi B pH cepenosumia. CopOriitHi Biac-
TUBOCTI MaTepialy He 3MIHIOIOTHCS BIIPOJOBXK I'SITH IIUKIIB HOTO MOBTOPHOTO BUKOPUCTAHHS 3a
OJIHAKOBUX BUXIJHUX yMOB. Hemorikamu oTpuMaHoro 6iocopOeHTY, Ha HAIly JYMKY, €: 3aCTOCY-
BaHHsI peareHTiB Py 0OpoOJIEHHI CHPOBUHHU 1 HEOOX1IHICTh 11 BIIMUBAHHS, 110 CIIPUSE YTBOPEHHIO
JI0JJATKOBOT KUTBKOCTI CTIYHMX BOJ; CKOPIII 32 BCE Marepiall € TirpoCKOMIYHUM 1 11 YCKJIaIHIOBa-
THME HOTO TIPOMHUCIIOBE 30€piraHHs 1 3aCTOCYBaHHsI; BUKOPHUCTAHHS MaTepiany norpedye nepioau-
YHOI Oprasizamii UUKIIB 0OpOOJIIEHHS BOAM, a 3HAYUTH 1| BUKOPUCTAHHS OUIBIIMX BUPOOHHYUX
rioml. BupimeHHto nux nuTaHb OyayTh MPUCBSYCHI MOABII HAIII TOCIKEHHS.
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OCOBJUBOCTI PEAJIIBALILL BPX B YMOBAX BUKOHAHH
yYIroau rpo ACOUIALIIO MIZK YKPAIHOIO TA €C HIAXOM I'AP-
MOHIBALII HAINIOHAJIBHOI'O 3AKOHOJABCTBA

IMoBaposa H.M., k.T.H., 101., Hlnanak I'.B., K.T.H., 101.
Onecbka HAIOHAJILHA aKa/leMisi Xap40BUX TEXHOJIOTIH

[TepenoHO0 €KOHOMIYHO 3HAYYIIOMY BHXOJly YKPAiHCHKOTO M'sica BEIMKOI poraroi Xymoou
Ha puHOK €C Ta 1HII MIATOCIIPOMOXKHI PUHKH CBITY € HE TUIbKH, 1 HE CTIJIbKU, HEHAJIeKHA SIKICTh 1
0e3MeyHiCTh 3a3HAa4eHO1 MPOIYKIIii, sIK HEBIIMOBITHICTh 3aCTOCOBYBAHUX Yy BITUM3HSHIA BUPOOHH-
4iii 1 pUHKOBIHM MPaKTHIIl HOMEHKIIATYPH, TEPMIHOJIOTIi, TPOIIETypH KOHTPOJIOBAHHS Ta IHITUX BU-
MOT II0JI0 IIHOTO BHIY M'sica. UMHHI HOPMAaTUBHI BUMOTH JI0 M'sica BEJIMKOI poratroi Xyao0Hu BiKOM
1o 12 wmicsauiB, BUKIaZeHO y HamioHanpHUX craHgaptax JICTY Buay TEeXHIYHUX yMOB, IO BH3Ha-
Yar0Th HOMEHKJIATYpY Ta 3acajid MapKyBaHHS MPOAYKIIil, TPOTE HE CTOCYIOThCS il pUHKOBOTO 00Iry.

OT1xe, 3acTOCyBaHHSI 000B’I3KOBUX JJIsl OTIEPATOPIB PUHKY M'sica Ta M'ICHUX MTPOJAYKTIB UiT-
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