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Anomayin. Posenadacmovcsa moducaugicms ma nepcnekmusu 6UKOPUCMAHHS 6NAUSY PI3UUHUX N0 HA npoyec
OuUWeHHA COHAWHUKOBOI onii. IIposedeno ananiz icHylouux 00CriodiceHb GUKOPUCTNANHA 0OPOOKU eleKmpomMazHim-
HUM noJiem piOKUX Xapuoeux npodykmie. Y po3pisi eniusy npomikanus npoyecy po30ileHHs Mixc 08oma abo Kilb-
KOMA HeOOHOPIOHUMU Cepedosuyamu 8 cucmemax «piouna — piouna» ma «piouna - meepoe minoy. Pospobneno
MamemMamuyny Mooesns, AKA ONUCYE Npoyec 6NAUBY 0AH020 QI3UUHO20 NONA HA POCIUNHI O npu iX OYUWeHHT NiCIA
OMPUMAHHA. 3a 00NOMO2010 NPEOCMABIEHO20 MAMEMAMUYHO20 ONUCY MOJICHA XAPAKMEPU3Y8amu 6NiU8 Hanpyice-
HOCMI eleKMPOMACHIMHO20 NOJISL HA POCIUHHI Olii, KT NPOMIKAIOMb Y eKCHePUMEHMANbHIU YCINAHO8YT 8 3aeJICHO-
cmi 6i0 il eeomempuunux posmipie. Ha niocmasi yb020 po3pobiieHo eKxcnepumenmaibhy yCmaHosKy ciopamayii poc-
JUHHUX 0TIl 3 00pOOKOI0 Micyenu enekmpomazHimuum noaem. Ilpeocmaesneno excnepumeHmanbHi 00CAIONCEHHs
0aHo20 npoyecy, AKi Oyau nposedeHi 3 memoio inmencupixayii ma 30inbulenHs 6uUOiNeHHs Kiibkocmi pocgoposmic-
HUX DeYOBUH, HCUPHUX KUCTOM, BOCKI8 Ma IHWUX CYNYMHIX peuo8uH. B npoyeci 0ocnidie 3smi08anu Hanpyjicenicmo
eeKMPOMACHIMHO20 NOA, memMnepamypy micyeau ma uac ciopamayii pocaunnux onxit. Ompumani pesynromamu
eKCnepUMeHMAIbHUX 00CII0dCeHb NiIOmMeepouny no3umueni ouikysauts. Haeedeno epaghiunuii mamepian, axuil onu-
cye QiuyHUll excnepumenm, pe3yibmamom 4020 € OMPUMAHHIA PEKOMEHOO0BAHUX NAPAMEMpPi6 UKOPUCMAHHS elle-
KMpPOMAZHIMHO20 RO, NPU AKOMY 00CALAEMbCSA MAKCUMATLHULL epeKm no 8UOANEHHIO CYRYMHIX PeHo8UH i 8iOno-
8I0HO 6i00y8acmuvcs inmencugpixayis npoyecy eiopamayii. Ilpu yux ymosax ompumyemocs ois 6UCoKoi sskocmi. 3a
paxynox inmencughixayii npoyecy ckopouyiomuca enepeogumpamu. I1opienioiouu npogedents KiacuyHo2o0 mexmo-
J02iun020 npoyecy 2iopamayii oniti 3 3anponoOHOBAHUM, BUIHAUEHO 301NbWEHHS 8UOATeHHS (OCPOPosMICHUX peyo-
eun Ha 15 %

KoaiouoBi ciioBa: pociiHHa 0J1isl, €IEKTPOMAarHiTHe 1oJje, riaparauis, pocdatuam.

USING THE ELECTROMAGNETIC FIELD AT
HYDRATING VEGETABLE OILS

Osadchuk P.1., PhD, associate professor
Odessa state agricultural university

Abstract. The possibility and prospects of using physical fields for the process of sunflower oil cleaning are
considered. An analysis of existing studies on the use of liquid food processing by the electromagnetic field has been
carried out. In the context of the influence of the process of separation between two or more inhomogeneous media
in systems, liquid-liquid and liquid-solids. The mathematical model describing the process of the influence of this
physical field on vegetable oils during their purification after obtaining is developed. With the help of the presented
mathematical description one can characterize the effect of the intensity of the electromagnetic field on vegetable
oils, which proceed in the experimental installation, depending on its geometric dimensions. On the basis of this, an
experimental plant for hydration of vegetable oils was developed with the micaceal treatment of the electromagnetic
field. Experimental studies of this process are presented. Which were conducted with the aim of intensifying and
increasing the release of phosphorus-containing substances, fatty acids, waxes and other concomitant substances.
With varying tensile strength of the electromagnetic field, the temperature of the micelles and the time of hydration
of vegetable oils. The results of experimental studies confirmed positive expectations. The graphic material that de-
scribes the physical experiment is given. The result is the receipt of the recommended parameters of the use of the
electromagnetic field at which the maximum effect on the removal of concomitant substances is achieved and, ac-
cordingly, the intensification of the hydration process takes place. Under these conditions, high quality oil is ob-
tained. Due to the intensification of the process, a reduction in energy costs is obtained. Comparing the implementa-
tion of the classical technological process of hydration of oils with the proposed, removal of phosphorus-containing
substances increased by 15%.
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O()?'CbKCZ HAYIOHAIbHA aKademis Xapuoeux mexHo102iu
IHHOBALIMHI EHEPTOTEXHOJIOT T XAPYOBUX BUPOBHUIITB

Beryn. BmicT cynmyTHIX pedoBHH, Y TOMY 4ucii i pocdaTnaiB, y pOCIMHHUX OJISIX KOJNMBAETHCS B 3HAYHUX Me-
JKax 1 3aJIeXKUTh BiJ] IXHBOTO BHLY, @ TAKOX BiJl CIIOCOOY 1 pEKUMY IXHBOTO OJIep)KaHHSI.

3 ¢iziomoriuyHo1 TOUKH 30py BKpail OaykaHO BKHMBATH B 1KY OJIii 3 MAKCHMaJIbHUM BMicTOM (hocdaTuais. [TpakTiy-
HO X 37IMICHHUTH IIe HE BIAETHCS, TOMY MO (ochaTua, sSKi JETKO POUUHSIIOTHCS B ONISAX IIPH TEMIIEPaTypax IXHBOTO
onlep KaHHA, HaJall P OXOJIOHKEHHI MUMOBUIBFHO 3 HUX BHAULTIOTECA. Ocal, MO yTBOPIOETHCS, IIBUIKO IICYETHCS 32
PaxyHOK IPOTiKaHHS IHTCHCHBHUX OKHCHUX, (pepMEHTATHBHUX i TIAPOIITHYHMX TporeciB. BpaxoByroun ne, y mporieci
BUPOOHHMIITBA i IEpepOOKH COHSITITHAKOBA OJIist, SIK MPABHJIO, TIIAECTHCS YaCTKOBIM abo TIOBHIH padinartii [1, 2].

AKTyaJbHicTh. Y 3B'I3Ky 3 POCTOM CIOXHBYOTO IOTMUTY Ha POCIHHHI 0o1ii y ¢pacoBaHOMY i HepacoBaHOMY
BUTJISIIL JJISL IOMAIIHBOT KyJliHapii, MepesKi CyCHiJIbHOTO 1 IIETHYHOTO XapuyBaHHs. OpHiel i3 HallaKTyaIbHIIINX 33,124
B YMOBaxX PHUHKOBOI €KOHOMIKH 3aJIUIIAETHCS MIIBUIIEHHS SKOCTI 1 KOHKYPEHTO3/IaTHOCTI BITYM3HSHUX BUAIB POCIHH-
HUX OJIiH, SIKi BOJIOJIFOTH ITiJBUIIICHOIO 010JIOTIYHOI0 ¢(hEKTUBHICTIO i CTAOLIBHICTIO Y MPOIIECi TPUBAJTIOTO 30epiraHHs.

AmnaJii3 niTeparypHux kepest. B poGori [3] po3risaaeTbess HOBe pO3yMiHHS BUITYYEHHS CYITYTHIX CHOJIYK 3 BijI-
XOiB 1 MOOIYHUX MPOJYKTIB, 10 YTBOPIOIOTHCS B IpOIECi BUPOOHHUIITBA OJIMBKOBOI oii. [IpeacTaBneHo BUKopuc-
TaHHS CNEKTPOMATHITHUX IMITYJBCIB U BIJIYYCHHS IOJNi()EHOMIB, )KUPHUX KHUCIOT, (apOyBaJbHUX IMITMEHTIB Ta
iHm. OfiHaK y TaHOMY BHUMAKy €ICKTPOMArHiTHE MOJIe HE 3aCTOCOBYETHCS JUISl OYUCTKH TOTOBOTO MIPOIYKTY.

B po0ori [4] HaBeneHi HOCTiaN, AKi MPOASMOHCTPYBAIH MOXIIUBICTh BUKOPHCTAHHS IMITYJIbCHUX SICKTPUIHUX
TIOJIB AJIS PI3HOMAHITHUX TEXHOJIOTIH y XapdoBiii MPOMHUCIOBOCTI. AKIICHTOBAaHO yBary, IO AaHI TEXHOJOTII € IIiH-
HUM 1HCTPYMEHTOM, SKAH MO’Ke TOJIMINTA (YYHKIIIOHANBHICTD 1| BUBUIFHEHHS IHHUX XapYOBUX PEUOBHH, a TAKOXK
010IOCTYITHICTH MIKPOETIEMEHTIB 1 KOMIIOHCHTIB B PI3HOMAaHITHHX XapdoBHX MpoaykTax. OgHaK IpU TOMY, IO BU-
CBITJIIOETHCS MTO3UTUBHUI €(DEKT Bil BUKOPUCTAHHS €JIEKTPOMArHITHHX IOJIiB, Y poOOTI HE HAaBEeIEHO HOTo 3aCTOCy-
BaHHS IIPH OYMILECHHI POCIMHHUX OJiM.

B poborTi [5] HaBeneHa mepeBara BUKOPUCTAHHS €JICKTPOMATHITHUX TIOJIB HaJl TSPMIYHMMHU TEXHOJIOTISIMH, SIKI
BUKOPHCTOBYIOThHCS IPU 00pOOLI PiJKUX XapYOBUX MPOAYKTIB. Y3araibHEeHI OCHOBHI Pe3yJIbTaTH, JOCATHYTI B paM-
Kax iHTerpoBaHoro mpoekty FP6 €C «NovelQ», sikuil CTOCYeThCS BIUIMBY €JIEKTPOMATHITHUX IOJIIB HA OCHOBHI
CIIOJIYKH, 1110 BIUIMBAIOTh Ha BJIACTHBOCTI, MIOB'sI3aHI 3 AKICTIO mpoaykuii. OJTHaK NOCHiAM HaBeJCHI AJIsl pI3HOMaHIT-
HOTO POy HE B’SI3KUX PIIHH.

B po6orti [6] HaBeneHo sIBUINE €IEKTPOIIOparii, BUKJIUKAHE MIiCIs 3aCTOCYBAHHS IMITyJIbCHUX CICKTPHYHUX I10-
7B mpu 0OpoOIIl XapuOBUX TKAHWH, BOHO MPH3BOJUTH IO MONIMIICHHS 3B'I3Ky MK KIITHHaAMH, IO J03BOISE 30i-
JBITUTH UMOBIPHICTE YTBOPEHHS Tpoliecy Koaryirimii. OmHaK JaHHI TOCTiAN MPOBOIIINCH 3 METOIO iHTeHCH(piKamii
J6O/I0YTBOPEHHS.

Onuparovnuch Ha MPOAHAI30BaHI JAOCIIAM, MOXHA JIOMYCTHTH, 1[0 BUKOPUCTOBYIOUHM E€JIEKTPOMATHITHE IOJje
Oyne cnocrepiratuch iHTEHCU]IKaLlis Mpolecy Koaryisuii npu BuaaneHi dpocdaruais 3 pocauHHUX ofiid. [TixTeep-
JOKEHHS I[bOMY TaKOXX HaBOJIUTHCSA y pobortax [7, 8], me mokasaHo, IO ISl KOXKHOI cTaaii ouniieHHs (padiHarrii)
COHSIIITHMKOBOT OJIii XapakTepHa CBOS IIEBHA XapaKTEPUCTUYHA YacTOTAa 30BHILIHBOTO CHHYCOIAAJIbHOTO TOJIS, IIPH
SKIl eJIEKTPOIPOBIHICTE OJii 3aJMIIAETHCS OCTIKHOIO, 1 BOHA HA3UBAETHCS XaPAKTEPUCTUYHOIO EJIEKTPOIIPOBIIHI-
CTIO.

[IpoBexeHO HOCHTIHKEHHST BUKOPUCTAHHS €ICKTPOMArHITHOI 0OPOOKH IS OTPUMAHHS BOCKY 1 BOCKOITOIIOHHX
PEYOBHH 3 COHSIIHUKOBOI 0J1ii. OTprMaHi MO3UTHBHI Pe3yIIbTaTH B iIHTEHCU]IKAII] TaHOTO MPOIIECy.

OnHaK akTyaJbHUM 3aJMIIAETHCSA MPOBEAECHHS JIOCHIIB 10 BIUIMBY €JIEKTPOMArHITHOTO TI0JIS HA MPOLEC Tiapa-
TaIlil pOCIMHHUX OJiH 3 METO0 BUAaJICHHS (OoCcHOPOBMICHHX PEUOBHH.

Mera pociimkenb. MeToO0 TOCIHIIKEHHS € BU3HAYCHHS TEXHOJIOTIYHHUX ITapaMeTpiB eJIeKTPOMAarHiTHOI 00poOKH
POCIIMHHUX OJIiH IUISIXOM MPOBEJECHHS MaTeMaTHYHOTO Ta €KCIIEPUMEHTAILHOTO MOJICIIIOBAHHS MPOLIECY TijpaTaiii
i1 €10 eIeKTPOMArHITHOTO TTOJIS.

Jlst nocsTHEeHHSI MeTH OYyJU TIOCTAaBJICHI TaKi 3aBJIaHHS

— CTBOPUTH MaTeMaTHYHUH OMIC BIUIMBY €JIEKTPOMArHiTHOTO MOJIS HA TPOIIEC TifpaTaii ofil;

— CTBOPHUTH KOHCTPYKIIIO €KCIIEPUMEHTAIBHOT yCTAHOBKHU )11 0OPOOKH OJIii €IeKTPOMArHiTHAM T0JIEM;

— pO3pOOUTH METOANKY BU3HAYCHHS €(EKTHBHOI MOJIOCH HAIPY>KEHOCTI €JIeKTPOMArHiTHOTO IOJIs, TeMIIepary-
pH MiCIIenn Ta Yacy TiapaTarii poCIMHHUX OJIii;

— TIPOBECTH €KCIIEPHUMEHTANIbHI JIOCII/PKEHHST BUKOPUCTAHHS €IEKTPOMArHiTHOTO TMOJIsl IIpH riaparanii oiii, 3a
JIOTIOMOT'010 SIKMX PEKOMEH/IyBaTH palliOHaJIbHI TEXHOJIOTIUHI TapaMeTpH.

Pe3yabTaTn eKcnepuMeHTAIbHUX A0CTiIKeHb.

Sk moKasa OCIiPKEHHS], Y COHSIIHMKOBIN TpecoBiii HepadiHOBaHii oil KUTBKICTh TipodinbHIX (HOchOpoBMICHIX
pedoBuH jocsirae B cepenboMy 0,4-0,6%. MoneKymi 1iuX pedoBHH CKJIAI@I0ThCs 3 IBOX YacTHH: TiApoQUIbHI, YTBOpEHi 3a-
JKamMu (pocOpHOT KHCIIOTH 1 CITHPTY, 1 TiApodoOHi, 0 BKITFOYAIOTh OB JIAHIFOTH 3AJTHIIIKIB )KUPHIX KHCIIOT.

Haii6inbim po3moBCIOMKEHIM METOIOM BHUTATY (hocdartumiB 3 o € rimpararis. Lled nmporec moeqnye MeToau
00poOKH oiif BOZ0I0 200 CHIIFHO PO3BEJCHUMH BOJHIMHU PO3UYMHAMH JIYTiB, COJEH 1 KHCIOT. Y BHPOOHUUIH MpaKTuIi
3aCTOCOBYIOTh PI3HOMAHITHI PEXKHUMH, IO BiIPI3HAIOTHCA MO KiJTBKOCTI T1IpaTyl0doro areHTa, oro ckiany i T.1. Haii-
gacTinie IS TiapaTarii BHKOPUCTOBYIOTh BOMY.
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Oc)gctma HAYIOHAIbHA aKademis Xapuoeux mexHoI02iu
IHHOBALIMHI EHEPTOTEXHOJIOT I XAPYOBUX BUPOBHUIITB

Takum 4MHOM, 3aBIISIKHM HASIBHOCTI MOJISIPHUX YTPYNOBaHb (ocdaTt MaroTh CIIOPIAHEHICT 10 BOIM, BOHM MalOTh Bilac-
THBOCTI T'IPOQILHUX KOJIOINIB, 110 J]A€ MOKIIMBICT PUITYCTUTH HA TIO3UTHBHUHN BIUIUB €I€KTPOMArHITHOTO OIS IPH ITPO-
BeieHHi Tiporiecy Tinparaii [9]. Tomy st inTeHcudikarii nporecy rigparartii i 30iIbIIeHHs BUALICHHS KiTBKOCTI doc-
(aruais. Hamu Oynu npoBeeHi JOCTiHKeHHS BIUIMBY SJICKTPOMATHITHOTO TIOJIS HA TaHWH TIPOIIeC.

Jlns BU3HAYeHHS MarHiTHOL iIHAYKIIT B pyXOMHUX IIapax ojii Oyino 3actocoBaHo piBHSHHSA (1).

9B _ rotfvxb]+ - VB )
ot y77e)

ne: B - Bextop marniTHOI ingyKUii; V - BEKTOp MIBUAKOCTI; £/ - MATHITHA IPOHUKHICT; O - IIPOBiAHICTS.

Bupinrysanu kpaioBy 3aiaqy o0 MaruitHoi inaykuii B s pirsnns (1) 3 BinoBigHuMu kpaiioBuMu yMo-
BaMH B 0e3p03MipHIX KoopanHaTax. J{JIs mbOTo BUKOPHUCTOBYBANM TaKi KpUTEPii MOMIOHOCTI:

. . 2 . . V, L .
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B's3KicTh. Maruitae uncno Hpauarns py — Y ; Marnitse uncio Taprvana Ha = B.I [O ; Maruitre uncio ®y-
M - olo
Up, 7
p'e Fo = U,wtO i
b I 2
0

VY BeiX IIUX YMOBax MPUNAHATI TTO3HAYECHHSL:
U - a0COJIFOTHA MarHiTHA NMPOHUKHICTE; H, - HaTPy>KEHICTh MarHiTHOTO ITOJIS; 10 - IIIBHICTH Macia; v -

XapaKTepHa IIBUAKICTb; | - XapaKTepHHUi MarHiTHUH po3Mip; z - XapaKTepHHMil uac rigparaiii.
0 o

MarsitHe uncio [IpaHmis BU3HAYa€ThCs TIABKH (I3UYHUMHU BJIACTUBOCTSMH peYOBUHU. MarHiTHe 4ucno Eii-
Jiepa JOPIBHIOE BIIHOIICHHIO MarHITHOTO THUCKY 10 TUHAMIYHOIO a00 BiJHOIICHHIO IIIJILHOCTI MarHiTHOT i KIHETHY-

Hoi eHeprii. OueBnaHO, npu uncaax EU << 1 BrumB MarHiTHOro moss Ha pyX NMpoBiAHOI pianHK Oyae Maso; NpH

BEJIMKUX YUCIIaxX EUm poJIb MarHiTHOI eHeprii Gy Benmka. Benwunau, mo BusHavaots uncino EU ., MoxyTs

3MIHIOBATUCS B JIy)Ke HMIMPOKHX MexaX. B TeXHIYHMX 1 1a0OpaTOpHUX YCTAHOBKAX MOXKHA OTPHUMATH JIyXKe BEJUKI
3HA4YEHHS HaIPY>KEHOCTI.

Yucno Eiinepa icTOTHO BIUIMBAE Ha CTIHKICTh pyXy pianHu. MarHiTHe unciio PeifHomnblca xapakrepusye Bij-
HOIICHHS CHJI 1HEepIil 10 eNeKTpUIHOI 00'eMHOI CHITi, OTPIMAaHOI B PyXOMOi PiAMHU MPHU 3aJaHOMY 30BHIITHEOMY
MarHiTHOMY Toii. MarritHe 4ncio Dyp'e € kpurepieM ToAIOHOCTI B Iepioqu BKIFOYCHHS i BUKITIOUYCHHS yCTaHOB-
KH, TOOTO B YMOBax HE CTaI[iOHAPHUX MAarHiTHUX mouiB. MarHiTHe gucio [IpaHmins xapaktepusye coOOr0 BigHO-
IICHHS JUCHIIAI] MEXaHIYHOI eHeprii (3a paxyHOK B'SI3KOCTI) 0 AMCHMAII] eJIEKTPOMArHiTHOI eHeprii (3a paxyHOK
HAsSBHOCTI MarHiTHOI B'SI3KOCTI).

[TpoBoxsiun psia MaTeMaTHYHHX MEPETBOPEHb, 3a1al04H OJHOMIpPHE BiJJHOIICHHS MIBHIKOCTEH MPOXOKEHHS OJIii
yepes eJeKTPOMArHiTHe 1oJIe OTPUMalIH 3BHYaiiHe udepeHiiiine piBHSIHHS APYroro nopsaky (2).

2
d Br+der+z(l+‘L_‘i’)Br=o @

dr? rdr rr

ae y = Vl - BIZIHOIIICHHS IIBHKOCTEH.
Vr

PiBHSIHHS 2 XapaKTepH3ye BIUIMB HANPYXKEHOCTI €JIEKTPOMArHiTHOTO TOJISl Ha POCIIMHHI 0Jii, SIKi IPOTIKAIOTh Y
eKCIIepUMEHTANIbHIN YCTaHOBII B 3aJIEXKHOCTI BiJ il reOMETPHYHHX PO3MIpIB.

Criparounch Ha MaTeMaTHYHHUN OIHMC MPOLECy ENEKTPUYHOTO HaMarHiuyBaHHs OJIi NpH rijpararii, IPOBEJN K-
CIIepUMEHTaJIbHI JociimkeHHs. ExcriepuMenT nossiraB B HacTyrmHOMYy. [t mpomecy rigpaTtariii BUKOPUCTOBYBAJIOCS
crangaptHe ycraTkyBanHs Y I'PM — 20.2 i3 3acTOCYBaHHSIM €1€KTPOMArHiTHOI YCTaHOBKH.

Sxa sBisI€ cO00T0 HAcTyIHE. AmapaT CKIaJaeThes 3 IBOX KOHIIGHTPHYHHUX TPYO Pi3HOTO JliaMeTpa, pO3TaloBaHUX
OJlHA B iHIIIHA. 30BHINTHS TPyOa - OJIIEMPOBiIHA OIMHKOBaHA, & BHYTPIIIHA - JaTYHHA a00 HeprkaBitoya.

VY BHyTpimHINA TpyOi po3TamoBaHi TPH KOTYIIKH SKi YTBOPIOIOTH IMITyJIBCHE MArHiTHE ITOJI€ 3 MOJISIPHICTIO, IO
YepryeThes, MiXK TOJIFOCAMH KOTYIIKH 1 30BHIIIHBOIO TPyOoo0. LleHTpyBaHHs BHYTPIIIHBOI TpyOH 3MIHCHIOETHCS TPHO-
Ma peGpamu, posraroarumu mix kyrom 120 °. TTogada COHSMHUKOBOT O 3iHCHIOEThCS Yepes HIDKHIM maTpyGoK, a
BUXiJ yepe3 BepxHiid. OMarHu4yBaHHs COHSIIHUKOBOI OJIii BiOYBaeThCsl B KOHIIEHTPHYHOMY KiJIbLIEBOMY 3a30pi MiXK
BHYTPILIHBOIO 1 30BHILIHBOIO TPYOOIO.
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Oa€CbKa HAYIOHAIbHA aKademis Xapuoeux mexHo102iu
IHHOBALIMHI EHEPTOTEXHOJIOT T XAPYOBUX BUPOBHUIITB

TexHiuHa XapaKTepUCTHKa arapara.

EnexrpoMarHiTHHI anapaT MOXe MPALIOBATH B CHPUX ONAJIIOBAIBHUX 1 HE ONANIOBAIbHUX MPUMILICHHSX MPU BO-
sorocri noBitps 10 90%. HominansHa IpoayKTUBHICTE — 1,5 MS/I‘Oﬂ. Howminanesra mBuakicts ol — 0,3 m/c. Makcu-
MaJlbHa HampyXeHicTs MarHiTHoro moist — 200 kA/M. MakcuManbHUMIA cTpyM amapara — 1,2 A. MakcuManbHa OTYX-
HiCcTh criokuBaHHSA — 25 BT. ['abaputn: mosxuna — 750 mm. [iametp Tpyou — 48 mm. JloBxwHa maTpyOkiB 60 mm. [li-
amerp matpyOKkiB — 1/2 . Maca e 6imbm — 15 kr.

biok *KuBNEeHHS IMIyIbCHU NPH3HAYECHMI U1 pOOOTH B CYyXHX OIAIOBAIBHUX NPUMIIICHHAX [IPH TEMIIepaTypi
noitps 15-35 °C i Bomorocti noBitpst He Ginbin 80%. Hamnpyra mepexi xapuysanns — 220 B. Makcumanbauii crpym
HaBaHTaXeHHs — 1,2 A. Jlianma3oH perymoBaHHs Imyibcaniii ctpymy — 2-10 T'n. [lianmason peryintoBaHHS aMILTITYAN
mynecanii crpymy — 0,5-1 A. T'abaputu: Bucota — 150 mm. Hlupuna — 150 mm. Jlokuna — 180 mm. Maca He Oiib — 2
K.

[Tpu npoxopxeHH] cymin oIii 3 BOJOIO Yepe3 eeKTPOMarHiTHy YCTaHOBKY 3MIHIOBAacs HANpPY)KEHICTh €JIeKT-
POMArHIiTHOTO IOJIA, @ TAKOXK TemIiepatypa camoi micuenu. [Ipu npomy dikcyBaBcs yac BUIaaHHs ocaay i Horo maca
B TIPOIICHTHOMY BiTHOIIEHHI, IIIOJI0 3arajbHOI KIJIBKOCTi (pochaThIiB y COHSITHUKOBIH OJii.

PesynpraTs poBeAEHNX MOCIIIKEHb IPUBECHI Ha pUCYHKAX | - 3.
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Puc. 1. Busnavyenns kijbkocti BuaajaeHux ¢oc- Puc. 2 BuzHayeHHsl KiJILKOCTI 0cagy npu Hampy-
(¢gaTuais npu 3MiHi HanpyskeHOCTI MArHITHOIrO MOJIA: KeHOCTi MarHiTHoro moasi 155 kA/m., Ta pi3Hoi Tem-
1 — Oe3 esexTpoMarniTHoro mous, 2 — 115 kA/m; 3 — mepatypi micuean: 1 — 20 °C, 2 — 30 °C, 3 -40°C, 4 —
135 kA/m; 4 — 155 kA/M; 5 — 175 KA/M. 50 °C, 5 - 60 °C.

Amnanizytoun puc. 1| MOXKHa BiJ]3HAUUTH CIIOCTEPEIKEHHS MO3UTHBHOIO e(peKTy BIUIMBY €IEKTPOMATrHITHOTO MOJIS
Ha miporiec BUAUIeHHS (ochaTuiB. 3 ciMeHCTBa KPUBUX BHIHO, IO KUTBKICTH Ta Yac BuAaieHHS (ocdarumip Oe3
BUKOPHCTAHH €JIeKTPOMAarHiTHOro noss MeHma Ha 15 %.

[NopiBHIOIOYM TIPOBEAEHHS MPOIECY TigpaTalii 3 HalpyXeHicTio MarHiTHoro nosist Bix 115 kA/M mo 175 kA/m
6aunmo 30UTBIICHHS IMX NOKa3HWKIB. OfHaK pi3HUIS B Aiana3oHi 155 — 175 kA/mM He3HauHa. ToMy BH3HAUaeMO
panioHaJIbHY HANpPY)KEHICTh MarHiTHoro noist 155 kA/m.

3 ciMeiicTBa KpUBHX PHC.2 BUIHO, IO KUTBKICTh Ta Yyac BUAajIeHHs (GocdaTuIiB npy 3MiHI TeMIepaTypu micie-
7 301TBIIY€ETHCS TIPSIMO TIPOTIOPIIIITHO 301NIBIIEHHIO TeMIlepaTypu. PisHUIS MiX BHIOaNeHHIM Ocaiy, PH MiHIMa-
JBHIN Ta MaKCUMAaITBbHIN TeMmepaTypi minenu, ckiaanae 15 %.

IMopiBHIOIOYN IPOBEAEHHS TIPOLECy Tiaparamii 3 Temneparyporo micuenu Big 20 °C 1o 60 °C npu HanpysxeHoCTi
MAarHiTHOTO moJist 155 kA/M 6aunMo 301TBIICHHS MIBUAKOCTI KOATYIAIT Ta KibKoCTi ocamy. OHaK pi3HUI B Jiamna-
30Hi Big 50 °C mo 60 °C He3nayHa, TOMy BH3HAYa€EMO paLlioHANbHY TemiepaTypy mictemu 55 °C. Takox onmparo-
YHCh Ha OTPUMaHI €KCIEPUMEHTANIbHI 3aJIe)KHOCTI MOYKHA BU3HAYHTH PAIliOHAIFHUHA 9ac 00pOOKH eleKTpoMarHiT-
HHM TIOJIEM.

Haykogi npari, Tom 83, Bumyck 1 Scientific Works, VVolume 83, Issue 1
101



OodecbKa HAYIOHATbHA AKAOEMIsi XAPYOBUX MEXHON0IU

IHHOBAIIIIHI EHEPTOTEXHOJIOI'Ti XAPYOBMX BUPOBHULITB
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Puc. 3 BusHaueHHs yacy BuaajeHHs ¢pochaTuais: 1 — 3 BAKOPUCTAHHAM €JIEKTPOMATHITHOIO MoJist; 2 —
0e3 BUKOPMCTAHHSA €JIEKTPOMATHITHOIO IOJISL.

3 rpadikiB HaBeIeHUX Ha PUCYHKY 3 0aunMO 301IbLICHHS IIBUIKOCTI Ta KUIBKOCTI BUAaieHHs (GochaTuis npu
BUKOPHCTAHHI €JIEKTPOMAarHiTHOrO T0JIsl 3 PEKOMEHIOBAaHUMH IIapaMeTpaMu - Halpy»XEeHOCTI MarHiTHoro moius 155
KA/M, TemniepaTypa Micuenu 55 °C, paiioHanpHuii 9ac IpoBeeHHs MPOLIECY CKIAAE OJHY FOIHHY.

BucHoBkm.

1. Po3po0iieHOo MaTeMaTHYHUN ONHC, SKUH XapaKTepHU3ye BIUIMB HATPY)KEHOCTI €JIEKTPOMArHITHOTO IIOJI Ha
MICIIeTy y eKCIICpUMEHTAIBHIN YCTAaHOBIII B 3aJICKHOCTI Bij ii TeOMETPHYHHUX PO3MIpiB

2. CTBOpEHO KOHCTPYKIIIFO €KCIIEPAMEHTAIIbHOI YCTAHOBKH TiApaTallii oJii 3 00poOKOr0 eNeKTPOMAarHiTHUM T10-
JIEM.

3. Haenena meromuka BU3HAUYCHHs €(DEKTUBHOI IIOJIOCH HAPYKEHOCTI €JIeKTPOMAarHIiTHOTO TOJISI, TEMIIEPaTypH
MICIIETTH Ta Yacy TigpaTarlii pOCIMHHUX OJIii;

4. Bu3HaueHi peKOMEH/IOBaHI TEXHOJIOTIYHI TapaMeTPH MPH SKUX CIIOCTEPIraeThes iIHTEHCU(iKallis IpoLecy ri-
JpaTaiii pOCIMHHUX OJil 32 JJONOMOT'00 BUKOPHCTAHHS €JIEKTPOMArHiTHOTO MOJISL.
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