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K BOITPOCY O ®YHKIIMOHAJIBHOCTHU MAMOHE3HOM MPOIYKIIUN
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Jlan aHanu3 pyHKIHOHAIEHOCTH MPOAYKTOB. VccaenoBana BO3MOXKHOCTh BBEJICHHUSI B COCTaB MailoHe3a Hoaupo-
BaHHOTO IHIIeBoro 6enka «buoiton» n CO2-3KkeTpakTa 4epHOH cMopoanHEL [Ipenokena pa3paboTaHHas perentypa
MaifoHe3a KaK (yHKIHOHAJIBHOTO NPOJYKTa. Y UUTBIBAINCH TPEOOBAHHS, IPEABSBIACMbIE K MAHOHE3Y, 0003HAYECHHbIE
BI'OCT P 53595-2009 «MaitoHe3s! 1 coychl MalioHe3HbIe. [IpaBmiIa mpueMKu 1 MEeTO/bI HCIBITaHuiD . OOpa3ub! Maifo-
He3a aHAJIM3UPOBAJINCH [0 OPraHOJIENTHYECKUM TT0KA3aTeNsIM: BHEIIHUIT BUJI, KOHCUCTEHIINS, BKYC, 3am1ax; (pU3HKO-XU-
MHYECKHM: KHCJIOTHOCTD, OKa3aTeIb OKUCIUTEIFHON NOPYH; CTPYKTYPHO-PEOTOTHUECKUM — I PEKTHBHAS BI3KOCTH
Hepa3pyLIeHHOH CTPYKTYpbl MalloHe3a, CTOMKOCTh AIMYJIbCHU MaitfoHe3a. Bkyc 00pasioB ¢ nuiieBoi 1o6aBkoii «bro-
Hom» u CO2-3KCTPaKTOM YePHOU CMOPOANHEI aHAJIOTMYEH KOHTPOIBHBIM 00pasiiaM, OTMEYEHO OTCYTCTBHE IIOCTOPOH-
HHX MTPUBKYCOB M UICHTHYHOCTH [0 KOHCUCTEHIIMH M LIBETY, IPU 3TOM CTOMKOCTh AMYIILCHHU BCeX 00pa3ioB — 99-100
% Hepa3pyIIEeHHOH SMyIbCHH. YCTaHOBICHA BOSMOJKHOCTE U IIE€I€CO00pPa3sHOCTh MCHOIB30BaHUS IUIIEBOH J0OaBKI
«buoiton» 1 CO2-3KcTpakTa 4epHOil CMOPOIUHBI It 00OTaleH st MAHOHE3HO! MPOIYKIIHH.

TO THE SUBJECT OF MAYONNAISE PRODUCTION FUNCTIONALITY
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The analysis of products functionality is given. The possibility of the introduction in the mayonnaise structure
of the iodated food protein “Bioyod” and CO2-extract of black currant is investigated. The developed compounding
of mayonnaise as a functional product is offered. The requirements imposed to mayonnaise according to GOST P
53595-2009 “Mayonnaise and mayonnaise sauces. Acceptance procedures and test methods” were considered. The
mayonnaise samples were analyzed on the organoleptic indicators: appearance, consistence, taste, smell; the physical
and chemical indicators: acidity, indicator of oxidizing damage; the structural and rheological indicator — the effective
viscosity of non-destroyed structure of mayonnaise, firmness of the mayonnaise emulsion. The samples taste with the
food additive “Bioyod” and CO2-extract of black currant is similar to the control samples. The lack of foreign smacks
and the identity on the consistence and the color are noted, thus the emulsion firmness of all samples is 99-100% of
non-destroyed emulsion. The opportunity and the expediency of the use of food additive “Bioyod” and CO2-extract of
black currant for the mayonnaise production enrichment are established.

W3YYEHME BJIUSTHUSI COCTABA MMUTATEJIBbHOW CPEIBI HA U3MEHEHUE
BUOXUMHNYECKUX U MOP®OJIOTHMYECKHUX CBOUCTB IITAMMOB JIAKTOBALINJLJI
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[puBeneHb! pe3ysTaThl UCCIEAOBAHUS OMOXUMHMYECKMX M MOP(OJIOrHYeCKHX CBOMCTB IITAMMOB OakTepwii pona
Lactobacillus bulgaricus. [TokazaHa BO3MOXHOCTb HCIIONB30BAHUS ICKOB C YIVICBOAAMH JUTS ONPEACIICHHS BUIOBO MPHHAM-
JEXKHOCTH M3y4aeMbIX IITAMMOB OOJTapCKOi MaloYKH 10 UX CIOCOOHOCTH (hepMEHTHPOBaTh aucaxapubl. Mccnenosanue
MOP(]OIIOTHH BBIIETIEHHBIX IITAMMOB B (ha30BO-KOHTPACTHOM MHKPOCKOIIE TTOKA3aJI0, YTO KyJIBTypa MPeCTaBlIeHa TPaMIIoNo-
JKUTEJTBHBIMY TTaJIOUKAMK, COOPAHHBIMH B ITapbl HJIM PACIIONIOKEHHBIMH OOAMHOYKE. [10100paH onTHMaIIbHBIN KadecTBeH-
HBI ¥ KOJMYECTBEHHBII COCTAB CENIEKTUBHBIX MHUTATEIBHBIX CPE VIS KyJIBTHBHPOBAHKS MOJIOYHOKUCIBIX Oakrepril. [Ipu
HCCIIEC/IOBAHNH CAXapOJIMTHUECKUX CBOHCTB IITAMMOB OOJIrapCKoOii MaJIouKK ObLIO YCTAHOBIICHO, YTO OAKTEPHH B IIOJIHON Mepe
(hepMEHTHPYIOT JIAKTO3Y, & HEKOTOPBIE U3 IITAMMOB CIIOCOOHBI yCBaMBaTh Caxapo3y, MakTO3y, MaHHO3Y. BeIsiBieHo, uTo co-
CTaB [UTATEJILHOM Cpe/ibl BbI3bIBACT U3MEHEHHE CaXapOIUTHYECKUX CBOUCTB JAHHBIX KYJIBTYP B IIPOLIECCE Ky/IBTHBUPOBAHMS.

STUDY OF THE INFLUENCE OF THE NUTRIENT MEDIUM ON CHANGES
IN BIOCHEMICAL AND MORPHOLOGICAL CHARACTERISTICS
OF LACTOBACILLI STRAINS
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The results of the study of biochemical and morphological properties of strains of bacteria of Lactobacillus bulgaricus. The
possibility of using disks with carbohydrates to determine the species of Lactobacillus bulgaricus strains studied for their ability
to ferment disaccharides. Morphology of isolated strains in phase-contrast microscopy showed that the culture represented
Gram-positive rods, assembled in pairs or individually arranged. Choose the optimal qualitative and quantitative composition
of selective growth media for culturing lactic acid bacteria. When studying the properties of saccharolytic strains Lactobacillus
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bulgaricus was found that bacteria fully ferment lactose and some strains can assimilate sucrose, maltose, mannose. Revealed the
composition of the culture medium causes a change saccharolytic properties of these crops during cultivation.

PACUYET PEKUMA DJIEKTPUUECKQN CETHU C IBYXCTOPOHHUM IMMATAHUEM
C YYETOM TEMIIEPATYPHOU 3ABUCUMOCTHU COITPOTUBJIEHUHU
BO3AYIIHbBIX JIMHUU
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[MpemtoxkeHbl MaTeMaTHIECKHE MOJEIH yCTAHOBUBILETOCS PEKUMa NIEKTPUIESCKOH CETH C IByXCTOPOHHHM ITH-
TaHMEM, BKJIIOUAOIINE YPaBHEHHS y3JI0BBIX HANPSHXKEHUI CETH M ypaBHEHHUS TeIUI0BOro Oananca uHuil. PaccMoTpenst
TPU BO3MOXKHBIX aJITOPUTMa YHUCIICHHOTO PEIICHUs ypaBHEHHH peKMMa, OCHOBAHHEIX Ha MeTtonie HpioToHa 1 pasnnya-
IOIUXCS CIOcO0aMHU yTOUHEHHUs Temmneparypel. ITokazaHo, 4To mpsiMoe perieHne Beeil CHCTEMBI yPaBHEHHH METOIOM
Herotona Mano3¢hGeKTHBHO U3-3a HU3KOH CXOAMMOCTH, 8 HAWIYyYIIUMU XapaKTepPUCTHKaMU 00J1ajaeT METOM, OCHO-
BaHHBII Ha KOPPEKLMH TEMIEPATyp, OCYILECTBISIEMON HA Ka)10H MTEpALMU PELIEeHUs YPAaBHEHHUH y3J10BBIX Hamps-
JKEHHH. YUeT TeMIepaTypHOH 3aBHCHMOCTH CONPOTHBIICHHS ITO3BOJISIET CYINIECTBEHHO YTOYHUTH TOKH, OTKIOHEHHMS
HaMNpsLKEHUS ¥ TOTEPH MOLTHOCTH B ceTH. [Ipy 3ToM yToUHEHnE MOTeph MOITHOCTH MOXKET ObITh Oob1Ie 40 %, 4TO 00-
YCJIOBJICHO KaK yTOYHEHHEM aKTHBHBIX CONPOTHBICHHUH, TaK U yU4ETOM W3MEHEHUsI TOKOB IIOJ] BIMSHUEM TEMIIEpaTyp.

IPOI'PAMMHOE OBECIHEYEHME JJIAA PACYHETA HHAYKTHUBHbIX
COINPOTUBJIEHMM BTOPUYHOI'O TOKOIIOABOJA AYTI'OBBIX
CTAJIEIIJTABUJIBHBIX SJIEKTPOITEYEHN
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B crarbe npezcraBiieHo onycaHue pa3pabOTaHHOTO IPOrPAMMHOIO OOECIIEUYEHH s, NPEAHA3HAYCHHOTO U pacueTa
MHIYKTHBHBIX COIPOTUBICHUIT TpeX(ha3HbIX CHCTEM BTOPUYHBIX TOKOIIOIBOZIOB JITOBBIX CTAJICIUIABHIIBHBIX AIEKTpOIeUeit
Pa3IMIHOTO KOHCTPYKTHBHOTO HCIIONHEHNsI (KOMIDIAHAPHOE WM TPUAHIYJIMPOBAHHOE PACIIONIOXKEHUE ITPOBOJJHUKOB Pas-
TMYHBIX (ha3 TokomoaBoAa). OHO CONEPIKHUT Bce HEOOXOMMMBIC IPU3HAKH TMPIIOKEHUS, (YHKIIMOHHPYIOIIETO MO/ YIpaB-
JICHHEM OleparroHHol cructeMbl Microsoft Windows, uto onpernensier ynoOCTBO €ro SKCIUTyaTallid HHKCHEPHO-TEXHHU-
YECKHM IIEPCOHATIOM IIPOCKTHBIX OPraHU3aLMil I OpraHU3aLMil SKCIUTYaTHPYIOIINX Takoe obopynoBaHue. IIpuBeaeHb
pe3yJIbTaThl pacyeTa MHTErPAIbHBIX MHIYKTUBHBIX COIPOTHBIICHHH (a3 BTOPUYHBIX TOKOIIOABOIOB JUIS Psiia CBEPXBBICO-
KOMOIIHBIX JyTOBBIX CTaJICTUIABIIIBHBIX JIEKTpoIieyeii. Bepudukaims pe3ynsTatoB HccieI0BaHNUsl, BBITIOIHEHHOTO C IOMO-
IIBIO JJAHHOTO MPOTrPaMMHOTO MPOYKTa, BEIIOJIHEHA ITyTEM MX CPAaBHEHHH C MMEIOLIMMUCS B JINTEPATYPHBIX MCTOYHMKAX
©ZIMHMYHBIMH 9KCTIEPUMEHTAIbHBIMHU JITAHHBIMHU. PazpadoTanHoe mporpaMmMHoe obecrieyeHne PEKOMEH/LYeTCs HCIIONIb30BaTh
TIPH IPOSKTHPOBAHUY HOBBIX U MOACPHU3AINH CYIIECTBYIOIINX JyTOBBIX CTAJICIUIABIUIIGHBIX TTCUEH.

SOFTWARE FOR CALCULATION OF INDUCTIVE RESISTANCES OF SECONDARY
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The paper presents created software meant for calculation of inductive resistances of three-phase systems of secondary
current leads for different designs of electric arc furnaces (coplanar or triangulated location of current lead conductors of different
phases). The software has all features of Microsoft Windows application, which define its usability for engineering staff of design
organizations or organizations operating such installations. There are described also results of calculation of integral inductive
resistances of secondary current leads for a number of super high power electric arc furnaces. As well as there is presented
verification of the software research results by means of comparison with available in literature single experimental data. Created
software is recommended for usage in designing of new electric arc furnaces and modernization of existing ones.

UCCJEJIOBAHUE ABTOMOBHWJIBHBIX CTOSSHOK IIEHTPAJIBHOM
YACTU T'OPOJA EKATEPUHBYPTA
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B nmanHO¥ cTaThe MPUBOSTCS PE3yIIBTaThl HCCIIEI0BAHMS AaBTOMOOMIBHBIX CTOSHOK ropoza ExarepunOypra. Pac-
CMaTpHBAETCsl 3arpy’»KEHHOCTh YIHIl LEHTpanbHOi uacTu ropoga ExarepunOypra. I'paduuecku mokaszaHa 3arpyska
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