TEXHUYECKUE HAVKI 43

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.
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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.
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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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THBHBIM PELICHHEM B TAHHOW 00JIaCTH SIBILSIOTCSI THOPUIHBIC (IBYXPE)KMMHBIE) SIEKTPOTrHAPABIMYSCKHE PYIEBBIC IIPUBOJIBI C
KOMOHMHHPOBAHHBIM PETYITMPOBAHAEM CKOPOCTH B Pe3epBHOM KaHasie. OHAKO B HACTOSIIEE BPEMsI TAKUE IPHBOIBI H3yICHBI
COBEPILEHHO HEAOCTATOYHO ULl UX CEPUITHOTO MPON3BOACTBA 1 MPOMBIIILIEHHOTO IPUMEHEHHsL. B 4acTHOCTH He onpe/iesIeHbl
METO/IBI HACTPOIKH OJI0Ka yTIpaBiIeHus, cl1abo ucciIejoBaHa paboTa MPHUBOJIA MOJ] HArPy3KOH M CIIOCOOB! YITyUIIeHHS JUHAMU-
YeCcKUX XapakreprcTrk. C1abo n3ydeHO BIHSHIE [TapaMeTpOB HACTPOHKH IPUBOJIA Ha €r0 XapaKTepHUCTUKU. B cBsi3u ¢ oTuM
Tipo0rIeMa MCCIIEeIOBAHHS aBTOHOMHBIX YEKTPOTHAPABIMIECKHX MPUBOIOB ¢ KOMOMHHPOBAHHBIM PETYIMPOBAHIEM CKOPOCTH
SBILIETCSI aKTyaJIbHOM 1 OCTPOH [ COBPEMEHHOM aBUALIOHHOM IIPOMBILIIIEHHOCTH.
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The concept of electrification onboard aircraft’s systems imply a reduction of centralized hydraulic systems and using an
actuators powered by electricity as the main gear of control systems. Reducing the mass of a passenger plane, achieved by reducing the
centralized hydraulic systems allows increased payload, reduce fuel costs , and in addition the use of electricity can improve operational
performance , which undoubtedly has an economic benefit. At the same time actuators of the primary flight control surfaces must
have a high performance, required level of reliability and fail-safe. The most promising solution in this field is a hybrid (dual mode)
electrohydraulic actuators with combined speed control in the backup channel. However, at the current state of the art these actuators
is not enough studied for their mass production and industrial application. In particular, there are not defined methods and parameters
settings of the control unit, the actuator is poorly explored in working under load mode, not defined a ways to improve dynamic
characteristics. Poorly studied impact of control unit’s parameters to actuator’s characteristics. In summary research of autonomous
electrohydraulic actuators with combined speed control is relevant and urgent aim for modern aviation industry.
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ToBbimenne 3GGEeKTMBHOCTH OCBOCHHS y4eOHO-CIIPABOYHBIX MATEPHAIOB BOSMOKHO 3a CUET ONpE/IeIeHNs TopsiIka 13-
YHUCHHSI, TIPY KOTOPOM TIOJTy"ICHHBIX paHee 3HAHWH OyJeT JOCTATOMHO JUISI OCBOGHIS KKIOTO CIIEYIOMIEro ()parMeHTa KOHTCH-
Ta. J{yist 310ro Tpedyercst MOCTPOUTH CTPYKTYPY MPEMETHOH 00JIaCTH, COOTBETCTBYIOIICH MMEIOIIeMyCsl KOHTEHTY. [locTpouTs
CEMAHTUYECKYI0 MOJIE/Ib Ha YPOBHE MPUKIIAIHOMN 3a1a4i BPYUHYIO, HE UMesl IOCTATOYHbIX 3HAHUI B COOTBETCTBYIOILICH IIpesi-
METHO# 0071aCTH, BeCbMa 3aTPyIHUTEIBHO. [l BBIABIICHHS CTPYKTYpbI y4eOHO-CIIPABOYHBIX MATEPHAIOB MPEUTAraeTCs CHavaa
Pa3IeIUTh UX TI0 TeMaM, T.e. CPOPMHPOBATh KIIACTEPhI, CONEpIKalIlliie yIeOHbI KOHTEHT CXOMHOH TeMaTHKH. 3aTeM MOCTPOHTH
TPAeKTOPUN OCBOEHMsI MaTepHaia, ONpeJIeIIsOIIIe MOCIeI0BATENBHOCTh U3YUEHHS Ha PA3INIHbIX MePApXMUECKUX YPOBHSX.
[IprMeHeHre TPe/IOKEHHOTO MOIXO0/Ia MO3BOJISIET BEIIBUTE, A TAKKe MPEICTABUTH B HANIIHOM BHJIE B3aHMOCBSI3H (PparMeHTOB
KOHTCHTA, MX TEMAaTHIeCKy0 OIM30CTh, HOCTPOUTH CETh 3HAHMI (DPArMEHTOB KOHTEHTA U TPAGKTOPUH OCBOCHHS MaTepralia.
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Improving the educational and reference materials study efficiency is possible by determining the order of the study,
in which the previously obtained knowledge volume will be sufficient for the learning of the each next content fragment.
This requires building of the structure of the domain corresponding to the existing content. Build a semantic model for
application level tasks manually without having sufficient knowledge of the domain, is rather difficult. To identify the
structure of educational and reference materials, first proposed to divide them into topics, i.e. form clusters containing similar
subjects learning content. Then build a learning trajectory, determining the sequence of study at various hierarchical levels.
Application of the proposed approach allows to identify, as well as to visualize the relationship between content fragments,
their thematic affinity, to build a content fragments knowledge network and learning trajectories.
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H.Hﬂ PasBUTHA METOAUKHU pacyeTa 3JICKTPUICCKUX IMapaMETPOB PACIIMXTOBAHHOI'O TOKOIIOABOAA MMPOBEACHO YHCIICHHOC
MOZCIIMPOBAHUE JIEKTPOMArHUTHOI'O ITOJI [TAKETOB IIWH MPH BapbHPOBAHNHN KOHCTPYKTUBHBIX ITapaMETPOB U criocoba nepe-
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