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AKTYAJIBHI IMTAHHSA 35EPITAHHSA
TA TEXHOJIOT'Ti HIEPEPOBKH 3EPHA,
OBOYIB TA ®PYKTIB
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impurities. Based on the sieve analysis found that the bulk of the grain of millet has a suffi-
cient quality factor and the filled structure is characterized by large grains obtained pass sieve
with a hole diameter of 2.0 mm. the Results of sieve analysis show that the greatest passage of
millet — 87,27 % obtained with sieves with a diameter of 2.0 mm. When bringing the quality
of millet on the basis of contamination to cereal conditions it is recommended to use sieves
with apertures of 1,7x20...2,0x20 mm, which allow you to clean it from much of the weed and
grain impurities.

Today, the priority is to determine the efficacy of in post-harvest processing of millet
sieves Fadeeva which was patented in two types of sieves: sieves with hexagonal holes — hex-
agonal sieve (Patent No. 38580 from 12.01.2009.), and screens embossed with rectangular
holes (Patent No. 37527 dated 25.11.2008). Their main advantages in comparison with
stamped sieves, is that they have rectangular openings, this helps to reduce injury to the grain
by avoiding contact of grains with sharp edges of the holes of the sieves and the use of balls
made of food grade rubber instead of scrapers.

Summing up the above, we can conclude that even in a complex political, economic
and environmental conditions in our state is still an important supplier of grain crops on the
world market.

In our country, unfortunately, not many businesses are keeping pace with the times. A
large portion of the granaries is the Soviet legacy, which requires a major overhaul and refur-
bishment to meet modern requirements and to compete with global grain exporters. And be-
fore us now the task is to make existing technologies more modern and efficient through in-
novation and close cooperation of researchers from the manufacture.

Supervisor — Ph.D. Ass. Professor Ovsyannikova L.

HULLESS BARLEY MULTIFUNCTIONAL FOOD GRAIN

Drach A. bachelor graduate, faculty TGBPFCB, Lunina L., postgraduate student
Odessa National Academy of Food Technologies, Odessa

Barley has always been not only the raw material for brewing, and also valuable food
crop. Barley uses for producing different grouts, instant cooking products, flour, composite
flour, cereal flakes. Main barley producing countries are EU countries, Canada, Turkey, Rus-
sia, Ukraine, Australia, Argentina and the USA. But today, conventional barley, by all indica-
tions inferior to hulless barley (Hordeum vulgare L. var. nudum Hook. f.) which contains
more proteins, lipids and vitamin E, less sugar and cellulose. In addition, hulless barley con-
tains B-glucans which contribute significant reduction of cholesterol in human blood plasma
and prevention of cancer and prevention against cardiovascular disease, diabetes.

An important indicator of the quality of the brewing malt is an indicator of falling
number, which is not included in DSTU 3767-98. For malting barley production seeds should
be viable. Pre-sprouted seeds has a reduced ability to germination during the malting process
which reduces the quality of beer. Half of this barley is not suitable for the production of beer
after storage [1]. A slight germination of seeds cannot be detected by visual inspection, it is
can be measured by the amylase activity [1]. To avoid purchase of pre-germinated barley need
to conduct a Falling Number test [1]. For the high quality barley indicator of Falling Number
should be more than 250. For the German Standards indicator of Falling Number should be
not less than 150 [2]. Indicator of Falling Number of hulless barley may be useful to assess its
suitability in a bread baking industry.
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Barley variety «Achilles» grown in fields of Odessa Plant Breeding and Genetics Insti-
tute, ational centre of plant cultivation and kind research UAAN in 2014 year was taken for
the purpose of study the properties of hulless barley as the raw material for the food industry.
Different particle size samples were taken for determine the quality parameters of barley.
Samples were obtained by fractionating using sieves with oblong holes of 2,520 mm and
2,2x20 mm. Protein content of fractions was determined according to the method
GOST 10846-91. Falling Number of each sample was determined according to the method
GOST 27676-88.

It was discovered that fraction obtained by overtail of sieve 2,5x20 mm contain
15,81 %, of protein and fraction obtained by overtail of sieve 2,2x20 mm contain 16,37 %.
The Falling Number of obtained by overtail of sieve 2,5x20 mm is 559 and fraction obtained
by overtail of sieve 2,2x20 mm — 474. According to the requirements of Ukrainian standard
DSTU 3767-98 Barley Specifications studied samples of hulless barley for quality 1s suitable
for production of malt.

Therefore barley is a multifunctional crop. If processing hulless barley for food purpos-
es (flour, grouts) then even after preparation of the product, remains more proteins compared
to traditional products from conventional barley. Hulless barley can be used for malt produc-
tion and beer mash. Determination of the Falling Number helps to identify the number and
activity of amylase

Fractionation of hulless barley during postharvest handling allows improving its quality
as a raw material for the food industry.

Supervisor - doctor of technical science, professor Stankevych G.
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TEXHOJIOI'TYHA OIIHKA 3EPHA I'lbPU/IB KYKYPY /31

MTedaniok A. M., crynent OKP «bakanaBp» ¢-Ty iHKeHepHO-TeXHOJIOTIYHOI 0
YMaHChKHIl HANIOHAJbHUI YHIBEPCUTET CaliBHUITBA, M. YMaHb

OcCHOBHI 0O3HaKH, 334 SKUMH KYKypyJ3a MOAUISETbCA Ha MiABUIM (KJIacu Ta THUIH) —
dopma ¥ o0coOMMBOCTI TOBEpPXHI 3€pHA, pO3Mip Ta BHYTpimHA OyaoBa 3€pHA.
[Tixg BHYTPIIHBOIO OYI0BOIO 3€pHA PO3YMIIOTH OY0BY €HIIOCIIEPMY, 110 MOXe OyTH HEOJIHO-
pimHUM. 3a7eKHO BiJ CITIBBIJHOIICHHS MK BMICTOM KpOXMaslto 1 Oinka B 3epHi, popmu Ta
IIUTEHOCTI PO3MILIEHHS KPOXMAJIbHHUX 3€pEH, CHI0CIIEPM MOXKE OyTH MOBHICTIO YH YaCTKOBO
cxiononioHuM abo GoporrHUCTUM [1, 2].

Mera — BCTaHOBUTHU TEXHOJIOTTYHY MPHIATHICTH 3epHa ridpuaiB kykypyasu HK Jlomiyc,
P9578, PR38A79, Cononsiacbka 298 CB 11t BupoOHHIITBA HITiI(OBAHOT 1T’ ITAHOMEPHOI KPYITH.

B naGopaTopHux ymoBax OyJio IpOBEIEHO JIOCIHIKEHHS 3 METOI0 BU3HAYCHHS TEXHO-
JIOTIYHUX BIJIACTUBOCTEH 3epHa TiOpumy Kykypym3u [IP39B58 nns BUTOTOBICHHS KpPYIIH.
BcranoBiroBaM Ta MOPIBHIOBAIN 3AJIEKHOCTI T€OMETPHUHUX, TEXHOIOTIYHUX BIACTHBOCTEH
3epHa 3 BUXOJIOM KPYITH Ta i1 SKICTIO.

[cTOTHY PI3HUINIO 32 TEOMETPUYHUMHU OKa3HUKAMHU 3€pHA BU3HAYEHO MK BEJIMYMHOIO
00’eMy, TUTOIII 30BHINTHLOT MMOBEPXHi, MTUTOMOI TIOBEPXHI JIJIs BCIX T1IOPUAIB, TOAL K IS 3€p-

30ipHHMK HAyKOBUX Ipallb MOJOJANX YYCHUX, aCIipaHTiB Ta CTyneHTiB, 2017 37



Ooecvbka HayioHanbHa aKkademis Xapuoeux mexHono2it

THE USE OF GRAPE WASTE
VaASKO Ve 31

[NHEPCIIEKTMBM BUKOPUCTAHHA 3EPHA CIIEJIbTU ITPY BUPOBHUITBI
XAPYOBUX, KOPMOBUX ITPOAYKTIB TA BIOITAJIMBA

TIPHCIKHEIOK AL B ..ciiiiiiiiiiiie ettt s 32
IMPROVEMENT TECHNOLOGY POSTHARVEST DRYING OF GRANE MILLET

YUrKOVSKAYA V. V. oottt sttt e 34
HULLESS BARLEY MULTIFUNCTIONAL FOOD GRAIN

Drach A., Lunina L...........cooooiiiiiiiiiiiiceeee e 36
TEXHOJIOI'TYHA OIIIHKA 3EPHA I'IBPU/IIB KYKVYPY 13U

TIITEDMAHFOK A. Mi..eiiiiiiiiiieeiieiie ettt ettt ettt e e te et e et e e eaaeebaessseesneeesseensaas 37
IMPROVEMENT OF PROCESS OF SOYBEANS CLEANING

LOPAtKIN V.G oottt ettt ettt ettt enaeebeesaaeesseessseenneas 39

NCCIIENOBAHUME BJIMAHW A BHEITHUX ®AKTOPOB HA COCTOSHUE 3EPHA,
XPAHSIIETI'OCA B METAJIJIMYECKUX CUJIOCAX
PaBOBHU O.H. ..o et e e e e e e et e 40

3MIHA SKICHUX XAPAKTEPUCTUK KYKYPV/I3U T1PU 35EPII'AHHI B
AHAEPOBHUX YMOBAX
VCTEHKOALC . oottt ettt e e e e ettt eeee e e e e e e et et seseeeseaaaaas 41

TEXHOJIOTMYECKUE CBOMCTBA U IIEPCITEKTUBELI MICTIOJIb3OBAHUSI CEMSH
BE3HAPKOTUYECKOM TEXHWYECKOM KOHOITJIN
BOITKAHSIHY ML AL ..oiiiiieiiiit ettt et s e st eeseaeeeeaeeesneesnsaeesnsneenns 43

PO3A1JI 2 — XIMIYHI, ®I3UYHI TA MATEMATHUYHI METOIU JOCJIIIVKEHHSA
ITPOLIECIB TA AITAPATIB

DETERMINATION OF THE ECONOMICALLY FEASIBLE INSULATION THICKNESS
OF HEAT CONDUCTORS
FLOresKUL O.O. e 46

MATEMATHUYECKAA MO/JIEJIb HATPEBA MATEPUAJIA B MUKPOBOJIHOBOM
SJIEKTPOMATHUTHOM I10JIE
T OPTHEIIT E.B. oot et e e e e e e s e 48

SIMULATION OF THE NEAREST NEIGHBORHOOD OF PERCOLATION CLUSTERS
ELEMENTS
Kryvchenko Y.V., Kryvehenko A.A. ..o 49

INTERRELATION BETWEEN SPACE CHARGE AND POLARIZATION IN A
POLYMER FERROELECTRIC

SOTOKING A LG oo semnmssesanemamnnnnnns 50
TWO COMPONENTS OF POLARIZATION IN FERROELECTRIC POLYMERS

SOTOKINGA A LG oo ssmamssesansmamanennns 51
RECONSTRUCTION OF THE HYSTERESIS LOOP IN FERROELECTRIC POLYMERS

PetrovsKiy R.V. oottt e et e 52

30ipHUK HAyKOBHX ITpaIlb MOJIOJMX YUSHHUX, aCipaHTIB Ta CTyAeHTiB, 2017 345



Ooecvbka HayioHanbHa aKkademis Xapuoeux mexHono2it

HaYKOBe BUAaHH

36ipHm< HayKOBHX IIpaiib
MOAOJHMX Y4YE€HHX, acIlipaHTIB
Ta CTYZAEHTIB

["onmoBuuit penakrop akaa. b.B. €ropos
3acT. TOJIOBHOTO pe/lakTopa, kana. TexH. Hayk H.M. IToBaposa
BiamoBinanenawmii pegaxrop akan. [.M. CtankeBud
Texuiunuit penaxkrop T.JI. [Ipsiuerko

30ipHHUK HAYKOBUX MpaIlh MOJIOJIUX YUYEHUX, aCHipaHTIB Ta CTyIeHTiB, 2017 357



