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Матеріали 81 міжнародної наукової конференції молодих учених, аспірантів і 
студентів “Наукові здобутки молоді – вирішенню проблем харчування людства у ХХІ 
столітті”, 23–24 квітня 2015 р. – К.: НУХТ, 2015 р. – Ч.4. – 470 с. 

 
 
Видання містить програму і матеріали 81 міжнародної наукової конференції 

молодих учених, аспірантів і студентів. 
Розглянуто проблеми удосконалення існуючих та створення нових енерго- та 

ресурсоощадних технологій для виробництва харчових продуктів на основі сучасних 
фізико-хімічних методів, використання нетрадиційної сировини, новітнього 
технологічного та енергозберігаючого  обладнання, підвищення ефективності 
діяльності підприємств, а також результати науково-дослідних робіт студентів з 
метою підвищення якості підготовки майбутніх фахівців харчової промисловості. 

Розраховано на молодих науковців і дослідників, які займаються означеними 
проблемами у харчовій промисловості. 
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physicochemical, rheological and biological characteristics of the food media and 
association of received instrumental characteristics with organoleptic characteristics and 
other consumer characteristics, estimated by experienced experts and creating dynamic 
automated expert decision-making management system. Based on accumulated data, 
knowledge and software development using multi information technologies, such as control 
systems integrated into the automated management system of network-central type 
bakeries, should independently conduct rapid assessment and ensure the achievement of the 
required organoleptic and consumer properties of baking products, that is a relevant 
scientific-technical problem. 

Conclusions. Consequently, obtained results show the perspectives of computer 
intellectual dynamic qualimetry", which are based on the use of original tools, developing 
specific methods for operational control of various physicochemical, rheological and 
biological characteristics of the food media. 
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Introduction. Technological processes of sugar production have all special features of 

complex organizational and technical structures. Timely and proper control leads to 
improving the quality of finished products, decreeing of devices, additional expenses, 
energy costs of production [1]. 

Resources and methods. The purpose of scientific research is implementation and 
diagnostics algorithms  of the evaporation station of used in sugar production.  

Main tasks of diagnostics algorithms that are used at a evaporation station to increase 
its effectiveness, is a recognition of system status in conditions of limited information, 
determination of appropriateness of management strategy in conditions of shortage of time 
for making decisions, incomplete incompleteness of information, especially in a case of 
emergency situations. Thus, the purpose of diagnostics algorithms is to increase reliability 
and a resources of technical systems, on  condition that the most important indicator of 
reliability is the absence of failures during exploitation of the evaporation station[2]. 

Results. Technological processes diagnostics of the evaporation station of a sugar 
plant, allows to evaluate the system status quickly and is a basis for introduction of 
corrective actions aimed at preventing transition to system emergency operating mode.. It 
also allows to evaluate dynamics of technological parameters and to increase the efficiency 
of a system.  

Additional models in the form of a system of equations for the different structures of 
regulation are created for carrying out diagnostics. The system of control equations for each 
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of the used structures of automatic control is created, which take into account the possible 
sources of errors. The minimal number of equations is two and they must take into account 
all possible sources of failures. The failures occur because of errors in  equations of a model 
or in control and diagnostic tests. When structural analisys of errors in equations is 
performed some defects are detected and isolated sources of failures. If we have number of 
regulatory and statistical equations we define the group to which it belongs. 

Conclusions. The development and application of diagnostics algorithms of 
evaporation station in sugar production will provide support for a operator in emergency 
situations, help to detect and prevent problems of a plant, increase accuracy of  
technological regimes, help to manage a plant ,improve technical and economic parameters 
and lead to enchancing product quality. 
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5. Antimicrobial effect of Rhodococcus erythropolis IMB Ac-5017, Acinetobacter 
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Introduction. The necessity to develop modern drugs with antimicrobial properties is 

caused increased numberg pathogens resistant to known biocides. Microbial surface active 
substances (SAS) are considering by many researchers as an alternative to synthetic 
antimicrobial agents [1,2]. 

Resouces and methods. Fried sunflower oil (2%), ethanol (2%) and glycerol (1.5%) 
were used as substrates in Rhodococcus erythropolis ІМВ Ac-5017, Acinetobacter 
calcoaceticus ІМВ В-7241 and Nocardia vaccinii ІМВ-7405 culture medium. The time of 
cultivation was 5 and 7 days. 

MIC was determined by the method of serial dilutions in Gromyko medium (meat-
peptone broth and mash in a ratio of 1:1). Compared with other methods of determining 
drugs activity, MIC has a number of advantages: fast in time; simple techniques of analysis; 
simultaneous determination of MIC for many test cultures; study the effectiveness of 
different drugs concentrations; makes it possible to compare different drugs purity. 

Results. The antimicrobial activity of surfactants synthesized under different 
conditions of cultivation of IMB Ac-5017, IMB B-7241 and IMB B-7405 against 
pathogenic bacteria Pseudomonas syringae pv. сoronafaciens УКМ B-1154 was 
investigated. It was established that the antimicrobial properties of surfactants depended on 
the nature of the carbon source in the medium (refined sunflower oil and oil after frying 
meat and potatoes, glycerin), time of cultivation (5 and 7 days) and purity of SAS 
(supernatant of culture fluid, SAS solution). The highest antimicrobial activity showed 
solutions of surfactants synthesized on waste oil after frying potatoes (survival of 


