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The Conference "Trends in Lean Production and Food Packaging” is held
annually within the frames of the International Specialized Exhibitions “Equipment
and Technologies for the Food Industry” and “Packaging Technologies and
Equipment”. From 2011 to 2020 the Conference was held under the title "Resource and
Energy Saving Technologies of Production and Packing of Food Products as the Main
Fundamentals of Their Competitiveness”. Since 2021, taking into account trends in the
food, biotechnology and pharmaceutical industries, packaging and related industries,
the Conference changed its name and expanded expanded the scope of scientific
problems.

The Conference traditionally brings together scientists, manufacturers, business
and government officials.
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po3ipuiia chepy OXOIJICHHSI HAyKOBUX MPOOJIEM.

Kondepeniist TpaauiiitHo 30Mpae HayKOBIIIB, BUPOOHUYHHKIB, TIPEICTABHUKIB
013Hecy Ta JIep>KaBHOTO YNPABIIIHHS.

ISBN 978-966-612-288-2 © HYXT, 2022

4



11th International Specialized Scientific and Practical Conference
“Trends in lean food production and packaging”, October 25, 2022, Kyiv, Ukraine

VJIK 664.1.034.625
MopaepHi3auis TpaHCNOPTHO-PO3NOAINIbYOI CUCTEMM Npecy 6ypPSIKOBOro YoMy

Kosanenko H.B., marictp, Badko €.M., x.1.H., OmimeBcbkuii B.B., 1.1.H.
Hayionanvnuii ynisepcumem xapuosux mexuonoeiu (HYXT), m. Kuis, Ykpaina

EdexTuBHiCTh OypsikoniepepoOHOTo BiIiIICHHS IIyKPOBOT'O 3aBOJTy B 3HAUHIM Mip1 3aJI€KHUTh Bl
TEXHOJIOT11 OTpUMaHHs TU(yY31iHOTO COKY Ta HOT0 MmoAanbioro ountieHHs. CydacHUM cTaH TeXHIKA
1 TEXHOJIOTIT BITYU3HSHOTO IIyKPOBOTO BUPOOHUIITBA HE 3a0€31eUy€ TOCTATHBOT MOBHOTH BUJTYYCHHS
caxapo3u 3 Oypska, BHUCOKOC(PEKTHBHY BAaIlHSHO-BYTJICKHCIOTHY OYHCTKY Ta KOMIUIEKCHE
nepepoOieHHs] BTOPUHHUX MPOAYKTIB ()KOM, MMaTOKa), BHACIIJIOK YOTO 3HHXKYETHCS PECYpco- Ta
eHeproeeKTUBHICTh BUPOOHUIITBA. BHUpIIIEHHIO IIMX MpoOIeM CIyKaTh BAOCKOHAICHHS 1CHYOUMX
1 CTBOpPECHHS 1HHOBAILIMHMX TEXHOJIOTIM mepepoOku IykKpoBux OypskiB. CydacHHM MiaxXim 0
eKCTparyBaHHs caXxapo3u BKIIOYA€E TITHOOKE MPECYBAHHAM KOMY.

AHai3 nitepaTypHHUX JHKEpen MOoKa3as, 0 HaWBaXIHUBIMIKUMU (AKTOpaMH, SIKi BIUIMBAIOTh HA
MpoIeC MPECyBaHHS CBIKOTO >KOMY, € TOYAaTKOBHI BMICT BOJIOTM B HBOMY, THCK IPECyBaHHS,
TPHUBAJICTh BUTPUMKH MPOJYKTY IiJ IIMM TUCKOM, a TAKOX TeMIIepaTypa MpecOBaHOTO Marepiaiy.
Tomy nonaTkoBe 3HEBOJHEHHHS KOMY TIepel MPECYBAHHIM ITiIBUIIY€E BEIUYHHY CyXHX PEUOBHH B
HBOMY, 1 SIK PE3YJIbTaT, MiABHILYE €(PEKTUBHICTh MPOIIECY MTPeCcyBaHHs. TakuM YHHOM, MAKCUMAIILHO
3HEBOJHEHHH IPECOBAaHMI XOM TICIIs Tpeca CIPSMOBYETbCS Ha CYIIIHHSA, € OOpOOIsSeThCs
TEIUIOBUM PEareHTOM Ta €()eKTHBHO BHCYIIYETHCS 3 MiHIMAJIbHUMHU CHEPTOBUTPATAMHU.

3 MeTOI JI0JaTKOBOTO IMOMEPETHBOTO BOAOBIABENEHHS AU(Y3IHHOTO COKY 3 JKOMY
3alpOMOHOBAHA MOJCPHI3allisi TPAaHCHOPTHO-PO3MOAUILYOI CUCTEMH Tpecy xomy. lIpoBeneHo
MOJICTIIOBAHHS MTPOIIECY MONEPEIHBOTO BUIATICHHS BOJIOTH (PiaKol (hpakilii) 31 CBIXKOTO KOMY TepeT
MpoIecoM Horo npecyBaHHs (puc.1).
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Bimpxarni xom
Pucynox 1 - Cxema suoanenus 6onoeu 3 scomy: 1 — wnex, 2 — ecmaexa, 3 — diagppaema

Jocarnytuii e(deKT TMOSCHIOEThCS THM, IO 3a PaXyHOK YTBOPEHHSI J10JaTKOBOI IUIOINI
GIbTpYBaHHS B JHMIII IIHEKIB MiJIBUIIYETHCS €(EKT CaMOIPECYBaHHS KOMY, B pe3yJIbTaTi 4oro
MOKPAILYIOThHCS MPECyBaJIbHI BIACTUBOCTI 3HECOJIOIKEHOT OYPSIKOBOI CTPYKKH.

B Xxoni 3ampornoHOBaHMX KOHCTPYKTHBHHUX pIII€Hb TPaHCIOPTHO-PO3MOJAUIBYOI CUCTEMHU
CBIKOTO JKOMY JTOCSTAETHCS TIBUIIICHHS BMICTY CYXHX PEYOBHUH Iepen npecyBanHsM Ha 0,5-1,0%.

BucHoBkH. B X071 3anmponoHOBaHUX KOHCTPYKTHUBHHMX pillleHb MOJIEpHI3allii TpaHCIOPTHO-
PO3MOJIIIBYOT CHUCTEMU IIpecy 3A1MCHIOEThCS JOAATKOBE BMIIYYEHHS »KOMOIPECOBOI BOJH, B
pe3yJIbTaTi YOro JOCATAETHCS MiIBUIICHHS BMICTY CYXHUX PEYOBUH KOMY Iepe]] Horo rnpecyBaHHIM
na 0,5-1,0%.
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