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needle grains isometric and intermediates found that the content of acicular grains from 3 samples to the sample 6 is
increased about 5 times, while the content of isometric grains decreases 2.7 times.

OUPPOBASI KOMIIETEHTHOCTDb KAK MHCTPYMEHT B MH®OPMALIMOHHOM
OBHIECTBE JIS1 OCYHIECTBJIEHUSA KOHTPOJIA
N PACITIPOCTPAHEHUSA UHOOPMALIUN
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B namnoif pabore paccMOTpEHBI BUPTyalbHbIC CONUAIBHBIC IUIOMIAKH U KOMMYHHUKAUH, KaK HHCTPYMEHT
KOHTPOJISL U pacrpocTpaHeHuss HHGOpMAIMK. BbijeneHsl OCHOBHbIE LEIH, KOTOPbIE JOCTHIAIOTCS ITyTEM MCIIONb30-
BaHMS (PyHKIIHOHAIBHBIX BO3MOXXHOCTEH COIMANBHBIX CETEeH, a TaK)Ke MPOBEeHA KJIacCH(DUKALUs MTOIb30BaTelIeH Mo
ponsm. [l BU3yanu3auuMu B3aMMOJEHCTBUs BbIAEIEHHbIX pojei noctpoeHa moxenb UML. PaccmarpuBaercs cnu-
pasbHasi MOJENb IUKJIAa PACIPOCTpaHeHUs] MHpOpMAnuu. BrigeneHs! 0CHOBHBIE HMH(OPMANMOHHO-aHAITUTHUCCKHE
CHCTEMBI, TO3BOJISIOIINE OCYIIECTBIATH COOp U aHaIN3 MH(OPMALMU, KOTOPBIC IIPE/ICTABICHbI B COLMAIBHBIX CETSX.
IIpoBeneHo cpaBHEHUE yKa3aHHBIX CUCTEM HA OCHOBE JaHHBIX, IIOJIyYCHHBIX B XOJ€E OIpoca 3KcIepToB orpaciu. Ha
OCHOBAaHHUH MOJIy4EHHBIX PE3yNbTaToOB ObIIM CIEMaHbl BBIBOJBI OTHOCUTENBHO posin MAC B mporecce BOZHUKHOBEHUS
1 PacIpoCTPaHEHUS] HHPOPMALNH, a TAKXKE CIeJIAHBl PEKOMEH/IAllNH OTHOCUTEJIFHO MX MCHOJIB30BaHUS JUIS MOTyde-
HHSI 9KOHOMUYECKOTO 2 deKTa.
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In this work virtual social platforms for communication, as the instrument of control and information distribution
are considered. Main objectives which are achieved by use of functionality of social networks are allocated, and also
classification of users by roles is carried out. For visualization of interaction of the allocated roles the UML model
is constructed. The spiral model of a cycle of distribution of information is considered. The main information and
analytical systems, allowing to carry out collecting and information analysis which are presented on social networks
are allocated. Comparison of the specified systems on the basis of the data obtained during poll of experts of branch
is carried out. On the basis of the received results conclusions concerning IAS role in the course of emergence and
information distribution were drawn, and also recommendations concerning their use for receiving economic effect are
made.
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B crarbe paccMarpuBaercs OeCIpoBOAHAs Mepeaada JaHHbIX 10 ONTHYECKOMY KaHaJly C MCIIOJIb30BaHHEM CH-
CTEMBI TEXHIYECKOTO 3pEHUs 1 MapKePOB PaCIIMPEHHON peanbHoCTu. IIpeqnaraemas cucteMa ONTHYECKO Iepenadn
JIaHHBIX PEIIAeT CPa3y HECKONBKO 3371a4: ¢ TIOMOIIBIO0 ONTHYECKHX MAapKEPOB OCYLIECTBIAETCS JIOKAIH3alis poOOTOB
B IIPOCTPAHCTBE, & HCIOIb30BaHUE IPOCTPAHCTBEHHO Pa3MEIIEHHBIX KOIOB II03BOJIICT IIepeNaBaTh HEOOXOAUMYIO OIle-
paTHBHYI0 MH(OPMALHIO TTapaIebHO ¢ KaXKI0r0 MOOMIBHOTO poboTa komiekTnea. IIpy 3ToM mosBISETCS BO3MOXK-
HOCTb TIOJTyYHTb KaJp COCTOSHUS CHCTEMBI B OTAENIbHBII MOMEHT BpeMeHU (MOMEHT ChEMKH). ONHUCHIBAIOTCS CIIOCO0
Y METOJT KOIUPOBAHUSI HH(POPMALIMH C TOMOIIBIO THHAMUYECKOTO IByMEPHOTO KO/Ia, TO3BOJIMBIINE YBEIUIUTH HHPOP-
MAIIOHHYI0 EMKOCTb KOZIa IIPH COXPaHEHHH XapaKTePUCTUK, BIUSIONINX Ha CKOPOCTh €ro paclo3HaBaHus. IIpoBencn
9KCIEPUMEHT, MTOKa3bIBAIOIIIH, YTO ANHAMUYECKUH ABYMEpPHBIH KOz 6€30IHO0YHO pacro3Ha&Tcest Ha paccTosHue 2,5
pa3za Jajblie, YeM CTaTHICCKUH.

OPTICAL CHANNEL WIRELESS DATA TRANSMISSION COLLECTIVE
OF MOBILE ROBOTS
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The article deals with wireless data transmission over optical channel using vision systems and augmented reality
markers. The proposed system of optical data transmission solves several problems at once: with optical markers is
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performed localization of robots in space, and the use of spatially placed codes allows the transfer of necessary prompt
information in parallel with each mobile robot team. It is possible to get a frame of the state of the system at a time (the
time of the shooting). Describes a manner and a method of encoding information using a dynamic two-dimensional
code, which allowed to increase the data capacity of the code with the performance impact on the rate of recognition
code. This experiment, showing that there is a dynamic two-dimensional code unmistakably recognized on distance of
2.5 times further than static.

PABPABOTKA BUOTEXHOJIOT UM ®EPMEHTUPOBAHHOM MOTYPTHOM MOJIOYHOM
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Pa3paborana GrorexHomorusi GepMEHTHPOBAHHOW MOJIOUHOI HOTYpTHON OCHOBBI C IIPHMMEHEHHEM JKMbIXa 3a-
poxpimeil mmeHntbl. JKMBIX 3apofbIieif MIIeHHUIB 001a1aeT IEeHHBIM XUMUYECKHM COCTaBOM, BBICOKOH IMHIEBON
U OMOJIOTMYECKOW IIEHHOCTHIO. Llenbio paboThl SBIISIIOCE 0O0CHOBAaHNE TEXHOJIOTHUECKHX PEXKUMOB (epMeHTAINH
TTOTMKOMIOHEHTHBIX MOJIOYHO-PACTUTENBHBIX CHCTEM, COICPXKAIIMX JKMBIX 3apoasimeil mmerntsr (K3I1), pazmmd-
HBIMH BUIaMI MUKPOOPIaHU3MOB C LEJIbI0 UX AaJbHEHILIEro UCIOIb30BaHUs B TUILEBBIX TEXHOJIOTUSAX. YCTAHOBIICHO,
4To ¢ yBennueHueM coaepxkanus JK3I1 TnTpyemast KHCITOTHOCTE KOMOMHHUPOBAHHOH MOJIOYHOM OCHOBBI HHTEHCHBHO
pacret, HaunHast ¢ koHueHtpanuu JXX3I1 5% ona mpuobperaet Tpedyembie 3HadeHus. Buecenne XK3I1 B konuvectre
6onee 5% He OKa3bIBACT CYIIECTBEHHOTO BIIMSHMUS HA ITapaMeTPhI Ipoliecca CKBAIIUBaHUs. {1 MPUTOTOBICHHS KOM-
OuHMpOBaHHO Mo04HOM 0cHOBHI ¢ JK3I1 B HOpMaIM30BaHHOE MOJIOKO C MAacCOBOM JI0JIeH JKHpa 2,5 BHOCHIIOCH CyX0e
moroxo. Jlanee srocuicst JK3I1 B kommaecTse 5%, ruapaTHpoOBaHHEINA HAa MOJIOKe B cooTHommeHnH 1:2. [Tactepusammio
MOJIOUYHOH OCHOBBI ITpoBoAMIN Ipu Temneparype 92+2 °C ¢ Boiaepkkoi 30 MUH. MOJIOYHYIO OCHOBY OXJIQXKIAJIH J10
TemriepaTypsl 3akBamuBaHus 38+2 °C u BHOCHIN 3akBacku. CKBaIIMBaHNE IPOBOIUIIN B TeueHHE 5,5-6,0 4acoB 110 TH-
Tpyemoii kucnotaoct 120-135 oT. B momy4yeHHBIX CKBallleHHBIX 00pa3lax aHaJIN3UPOBAIIH 3alaX, BKYC, KOHCHCTEH-
0. Bee ombITHBIE 00pa3mbl NMETH OZHOPOIHYIO CTPYKTYPY 0€3 TOCTOPOHHUX BKJIIOUEHHH, KPEMOBOTO IIBETa, 00y-
cioBnenHoro BeeaeHreM JK3I1. ApoMar monydeHHBIX 00pa3I0B ObLT YUCTHIH, KHCIOMOIIOYHBIHA ¢ XJICOHBIMU HOTKAMH.

DEVELOPMENT OF THE FERMENED YOGHURT MILK BASE BIOTECHNOLOGY
WITH THE APPLICATION OF PRODUCTS OF DEEP GRAIN PROCESSING
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Biotechnology of the fermented yoghurt milk base with the application of the wheat germ cake was developed.
The wheat germs cake has valuable chemical composition and high nutritional and biological value. The objective of
the research was to ground the technological modes of fermentation of multicomponent milk-plant systems containing
the wheat germ cake (WGC) by means of different kinds of microorganisms for the purpose of their further use in
food technology. It was found that the increase of the WGC content results in the intensive increase of the titrated
acidity of the combined milk base, acquiring the required parameters from the WGC concentration of 5%. More than
5% WGC introduction has no significant influence on the ripening parameters. For the preparation of the combined
milk base with the WGC dry milk was added in the normalized milk with the fat content of 2,5. Further the WGC with
the concentration of 5% was introduced, hydrated on milk at the ratio of 1:2. The milk base was pasteurized at the
temperature of 92+2°C and the holding period of 30 minutes. The milk base was cooled to the ripening temperature
of 384+2°C and the starter was inoculated. Ripening was carried out for 5,5-6,0 hours to reach the titrated acidity of
120-135°T. In the ripened samples resulted the smell, the flavour and the texture were analyzed. All the tested samples
had uniform structure without foreign inclusions and cream colour, due to the WGC introduction. The flavour of the
samples was pure, sour-milk with bread notes.
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Konuerust Gornblueii snekrpudukaimm GOpTOBBIX CHCTEM CaMoJIeTa MOIpa3yMeBAET COKpAILCHHE KOJIMYeCTBA LICH-
TPAJIM30BaHHBIX THPOCUCTEM U UCIIOIB30BAHHE TIPHBOIOB, MUTAOMIMXCS OT MIEKTPUYECKOH SHEPIUU B KaUeCTBE OCHOBHBIX
HCTIOTHUTENIBHBIX MEXaHU3MOB CUCTEM YIPaBJIeHHs. YMEHBIIEHNE MACChl MTACCAKMPCKOTO caMoseTa, JOCTHIaeMoe 3a CUeT
COKPAIIIEHHs! LIEHTPAIN30BaHHBIX THIPOCHCTEM, MO3BOJISIET YBEIUYUT MONE3HYIO HAarpy3Ky, CHU3UB TOIUIMBHBIC 3aTpAThl, &
MepexoJl Ha MEKTPUUECKOE SHEPIONUTAHKE MO3BOJISIET YTy IINTh SKCILTyaTal[MOHHBIE TOKA3aTeNH, 4To, 063 COMHEHHS], IMEET
HKOHOMUYECKY!O BBITOZLy. B T0 ke Bpemsi prBO/IbI OCHOBHBIX PYJIEBBIX TIOBEPXHOCTEH TAKOTO CaMOJIETa JIOJKHBI 00JIa/IaTh BbI-
COKHMMH JIMHAMHYECKUMH XapaKTEPUCTHKaMH, TpeOyeMbIM yPOBHEM HaZIeXKHOCTH M 0TKa300e30macHocTH. Hanbonee nepcrek-
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