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The publication contains materials of 86 International scientific conference of
young scientists and students "Youth scientific achievements to the 21st century
Nutrition problem solution".

It was considered the problems of improving existing and creating new energy
and resource saving technologies for food production based on modern physical and
chemical methods, the use of unconventional raw materials, modern technological
and energy saving equipment, improve of efficiency of the enterprises, and also the
students research work results for improve quality training of future professionals of
the food industry.

The publication is intended for young scientists and researchers who are engaged
in definite problems in the food science and industry.
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Martepiaan 86 MixxHapoaHOI HAyKOBOI KOH(EPEeHLIT MOJOANX YIEHHX,
acmipaHTiB 1 cTyaeHTiB "HaykoBi 3100yTKH MOJIONI — BUPILIEHHIO TpoOiIeM
xapuyBaHHs oacTBa y XXI cromitri”, 2-3 kBitHsa 2020 p. — K.: HYXT, 2020
p.—42. —-412c.

Buaannsg mictutk Matepianu 86 MixkHapoxHOi HaykoBO1 kKoH(pepeHLii MoIoaux
VUCHHX, aCHIPaHTIB 1 cTyAeHTIB "HaykoBi 3100YTKH MONOAI — BHPIIIECHHIO PodiIeM
xapuyBaHHA qroacTea y X XI cromirri”.

PosrasaayTo npobiaeMu yA0CKOHAICHHS ICHYFOUUX Ta CTBOPCHHS HOBUX CHEPIO-
Ta PECYPCOOIIATHNX TEXHOMOrH 11 BUPOOHUITBA XapUOBUX NPOAYKTIB HA OCHOBI
Ccy4acHUX (I3HKO-XIMIYHHUX METOAIB, BUKOPHUCTAHHS HETPAIULIHHOI CHPOBUHH,
HOBITHBOT'Q TEXHOJIOTIYHOTO Ta CHEPro30epirarodoro OOJAAHAHHS, ITiABUINCHHS
eEKTUBHOCTI AISIBHOCTI MIATIPUEMCTB, & TAKOXK PE3YIbTATH HAYKOBO-TOCITITHUX
POOIT CTYACHTIB 3 METOK MIABMINCHHS SIKOCTI MIATOTOBKH MabOyTHIX (haxiBIiB
Xap4uoBOI MPOMHUCIOBOCTI.

PospaxoBaHo Ha MONOAMX HAYKOBIIB 1 JOCHIAHMKIB, $IKi 3aHMarOThCs
O3HAYCHUMH NpodIeMaMH y XapuoBiil HayLi Ta MPOMHUCIOBOCTI.

Pexomenoosano euenoro paodoro Hayionansnozo ymisepcumeny
xapuosux mexnonozii. Ipomoxon Ne 9 ¢io 17 6epesns 2020 p.
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Marepiann 86 MixxHapoHO HayKoBoi KOHPEPEHTTIi MOTIOIMX YUSHHUX, aCIiPaHTIB 1 CTYCHTIB
"HaykoBi 3/106yTKH MO0/ — BUPIMIEHHIO MPpoGlieM XapuyBaHHS ojcTBa y X X1 cTomiTTi",
2-3 kpitasa 2020 p. — Kui: HYXT. — 9.2

6. Improvement of process and equipment for homogenization of ointments and pastes
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Introduction. Analytical and experimental studies have been conducted to improve the
process of homogenization of the components of soft drugs and cosmetics.

Materials and methods. Analytical studies based on the analysis of modern scientific,
information literature, patent bases, as well as public information of manufacturers of
pharmaceutical and cosmetic products. The experimental studies consisted of determining
the rheological parameters of soft drugs and cosmetics, in particular ointments and
toothpaste, on a Reotest 2.0 viscometer. The energy parameters of the homogenization
process are determined taking into account the results of studies based on known criteria.

Results and discussion. The main advantages and disadvantages of the available
process theory and equipment for homogenization of emulsions - ointments, pastes and
components of cosmetics are determined. The main disadvantages of the available
equipment:

— Low efficiency of mixing and partitioning of the emulsion particles, and as a consequence
- poor performance;

— Presence of stagnant arcas where the product is not homogenized;

— Insufficient data on the rheological parameters of the investigated products and operating
parameters of the equipment.

The rheological properties of liquid medicines and cosmetics were investigated. It was
found that the shear stress with increasing shear rate initially increases, at high shear rates it
increases more slowly, that is, the viscosity decreases. However, the viscosity of some gels
in the studied range of shear rates decreases slightly. The viscosity of all tested products
decreases with increasing temperature. The viscosity of toothpastes decreases slightly with
increasing temperature, which is explained by their water base compared to oily for most
ointments. The obtained data are confirmed by the results of other researchers on similar
products, and allow to calculate the drive power of homogenizers at the design stage.

The modernization of the homogenizer consists in the installation of a turbine mixer
and an external circulation circuit. This reduced the homogenization time from 4 to 1 hour
and, accordingly, increased productivity.

Conclusion. The scientific novelty of the results is to obtain a number of dependences
of the viscosity of ointments and pastes on the shear rate and temperature. The practical value
is to improve the design of the homogenizer and, accordingly, to reduce the time of
homogenization.
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