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This work is devoted to study the influence of different factors on preserving consumer's value of garment at the stage
of its exploitation and care
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OCOOEHHOCTBIO COBPEMEHHOT'O PBIHKA OJIS)KHBIX TOBApPOB SBIAETCSA OOJIBIIOE pa3zHOOOpazne acCopTH-
MEHTa, KOTOPO€ JOCTHTAeTCS OJaromapsi MCTHOIB30BAHUIO TEKCTHIBHBIX MaTepHAIOB pa3HOOOpa3HBIX (hak-
TYP, KOJIOPUCTUKU ¥ I[BETOBOM IraMMBbI, CIIOKHON KOHCTPYKIIUH U OTJIEIKH, IPUMEHEHUIO HOBBIX BUJIOB MO-
JUQUIUPOBAHHBIX XUMHUYECKHX BOJIOKOH. OIHAKO 3TO co3AaeT MpolieMy yXo/a 3a OAeKI0H Kak B JOMalll-
HHX YCJIOBHSX, TaK U B cpepe OBITOBOTO OOCITY)KUBAHUS.

Lenbio paboTHI SABISIIOCH UCCIIEOBAHNE BIMSHUS CIIOCOOOB yX0/a M PEKUMOB BIKHO-TEIIOBOW 00pa-
0otku (BTO), TeXHONOTHMHM XUMYHUCTKH, METOJIOB 3aIUThI OT OMOTIOBPEXKICHUIA, TIOJTHOTH HH(POPMAIIHOHHO-
ro obecrieueHus Ha COXpaHEeHUE TTOTPEONTENTFHON IIEHHOCTH IBEHHON OJIEXK bl HA CTANH SKCILTyaTalliH U B
MpoIecce yxo/ia 3a Hel.

B mporiecce akcmTyaTaluy yXo/ 3a OeKI0N OCYIIECTBISECTCS IOCPEACTBOM CTUPKH, CYIIKH, TTIKEHHS,
XUMHYECKOW YUCTKH, oTOennBaHus. B ciydae HeCOONIONEHUS ITUX PEXMMOB yXyIIaeTcss KadecTBO o0pa-
OOTKM: M3MEHSIOTCS (HU3UKO-MEXaHUICCKHUE CBOWCTBA M3/IEIHM, BO3HUKAIOT Me(eKThl. ONMTHUMH3AIU PExXH-
MoB BTO ofexapl JOKHA OCYIIECTBIATHCS C YUETOM CIIEAYIOMNX (aKTOPOB: BOJIOKHHUCTBIA COCTAB MaTe-
puaia Bepxa u3jenuii, 0COOEHHOCTH €ro OTACIKY; Clienn(UKa KOHCTPYKIIMU W3ACTUH, HATUYUE CIOKHOU U
HECHUMAaeMO#l (ypHUTYPBI; MIPUCYTCTBHE CIOKHBIX JICKOPATHBHBIX JIEMEHTOB W3 KOXKH, MeXa, KOMILIEKC-
HBIX ¥ [UICHOYHBIX MATEpPHAJIOB; UCIIOJIb30BAaHUE MATEPHAIOB, KOHTPACTUPYIOMIMX IO IBETY C KOJIOPHCTUYE-
CKO¥ OT/ICJIKOM OCHOBHOT'O MaTepUaia; COUCTAaHHE Pa3HOYCAIOYHBIX U PA3HOTOIIIIMHHBIX TKAHEH.

B npomecce oreHkn kauecTBa NIBEHHBIX M3AETHI Ha 0a3e MPEANPUATHS XUMUIECKONH YHCTKH BBISBICHBI
3aKOHOMEPHOCTH BIMSHUS Pa3IMYHBIX PEKUMOB XMMYHNCTKH HAa W3MEHEHHWE JHHEWHBIX IMapaMeTpoB M TO-
BapHOTO BU/Ia OJICK/IbI.

[IpoBenena onbITHAs CTHPKA 00PA3IOB OJICKHBIX TKAHEW C 3arpsS3HCHUSMU Pa3IUYHON MPHUPOJIBI U TKA-
HEW co clielMaibHOW OTAENIKOM. Y CTaHOBIIEHO, YTO CTaHIApTHAsI METOJMKA CTUPKU M3JENIUM U3 TKaHEH pas-
JIUYHOTO BOJIOKHHCTOTO coctaBa He aaeT 100%-0i OTCTUPBIBAEMOCTH CMOJICITHPOBAHHBIX KUPOBBIX, OEIKO-
BBIX, OKPAIICHHBIX ¥ CMEIIAHHBIX 3arps3HeHuil. Hanbonpme TpyTHOCTH BBI3BAJIO yAAJICHHUE YKUPOBBIX 3a-
TPA3HEHUH ¢ 00pa3loB TKaHEW M3 XJIOMYAaTOOYMaKHBIX HUTEW. J[st ynameHus OeNKOBBIX, OKpAIIEHHBIX U
CMEIIaHHBIX 3arps3HEHM, KaK CBEXWX, TaK W 3aKpPENHBIIUXCS Ha TKaHW, 3Q(EeKTUBHA MpeaBapUTeIbHAas
00paboTKa MX XO3SIMCTBEHHBIM MBUIOM C OTOCIMBAIONINM KOMILIEKCOM. B TO e BpeMs mpeaBapUTeIbHas
o0paboTka 00pa3IoB oTOENHUBAOIUM cpencTBOM «benn3na-omeck» 3¢ (eKTUBHA NI IPH yIAIEHUU Oel-
KOBBIX M OKpAIIEHHBIX 3arpsi3HEHUH W MOXET MCIOJIB30BaThCA TOJIBKO IS TKaHEH M3 XJIO0MIaToOyMasKHBIX
HUuTel. Mcxold U3 MOJydYeHHBIX PE3YJbTAaTOB, JJI ONTUMHU3ALMKU CTAHAAPTHON METOAUKHU CTUPKUA U3AETUH
U3 XJIOMYaTOOYMaKHBIX, BUCKO3HBIX U MOJMA(UPHBIX OTOCICHHBIX TKaHEW, MPEIJIOKECHO MPEIBAPUTEIHHO
00pabaTsIBaTh 3arps3HEHUS X03IHCTBEHHBIM MBIJIOM C OTOETMBAIOIINM KOMILIEKCOM.

B pesysbTare OnbITHONM CTUPKK 00pa3lOB TKAHEH CO CHEIMAIbHON OTACIKON YCTaHOBIECHO PE3KOe CHHU-
JKEHHE UX ICTETUYECKHUX CBOHCTB BBUJIy YACTHMYHOTO OCBINIAHUS 30JI0TOTO HAIbUICHHS. PekOMeHI0BaHa OII-
TUMAaJTbHAS! TEXHOJIOTUS CTUPKH OJISXKIIBI C BEPXOM M3 TKaHEW C MOJO0HON CHEeIMaTbHON OTAEIKOH, MPeIo-
Jararomniasi MUHUMAaJIbHOE MEXaHIMIECKOE BO3/IEIICTBHE HA TKAaHb.

Takum o0Opa3oM, BHeApeHHE pa3pabOTOK MO3BOJUT OOJICTYUTh YXOJ[ 3a IIBEHHON OJCKION, YBEIUYUTh
CPOK €€ JKCILTyaTallii 1 MaKCUMAIIbHO COXPAHUTh €€ Ka4eCTBO U MOTPEOUTENbHY IO IIEHHOCTb.

©OMI'VII
W3YUYEHME BJUSHUA ®PU3UKO-XUMHUYECKHAX CBOMCTB MOJIOKA
HA IMPOLHECC IIPUT'TAPOOBPA30BAHUSA

H. A. CKAIIIIOBA, T. 1. LINUHI'APEBA
Nowadays dried milk is widely used in manufacture of various dairy goods alongside with natural milk. Dried milk
output is constantly increasing especially in summer time. Raw materials sources of enterprise are expanded due to the
usage of drymilk. Demand and export of the given product are being increased. The technology of its application in the
production of new kinds of dairy products is being expanded. In the given work we’ll investigate process of the burnt milk
formation at various temperature modes of heat treatment of the reconstructed skim milk with different solids content
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