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DEPENDENCE OF MEMBRANE POTENTIAL OF WHEAT SEEDS ON IONS
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Were conducted experimental studies changing the membrane potential of wheat seeds with high and
low germination using salt solutions with different concentrations. In the basis of experimental studies
used Goldman- Hodgkin equation. Since the results of the studies did not meet the theoretical conclusions,
the Goldman-Hodgkin equation was modified considering the concentration of ions on the inside and the
outside of the membrane and its permeability. The reliability of the results of studies have been conducted
using salt solutions of KCI. As a result of mathematical modeling in Mathcad using experimental data and
the modified Goldman-Hodgkin equation were obtained absolute values of permeability coefficients and
the concentration of ions. Permeability for wheat seeds with germination 87% is much lower than for grains
of wheat with high germination. The results obtained for the wheat seeds with germination 97% correspond
to the fundamental research in the permeability of the membrane of the axon of the squid. Based on the
results of research were defined parameters control the germination of wheat seeds.
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HccrnenoBanust MOCBSIIIICHBI YCOBEPIIICHCTBOBAHHIO TEXHOJIOTHH POM3BOCTRA Kehupa. B HacTosiiee Bpemst
Keup SIBISICTCS HAHOOJIee BOCTPEOOBAHHBIM KHUCIIOMOJIOUHBIM MPOIYKTOM. Kedup — 3170 0OCHOBHOI MPOITYKT TH-
TaHUA Ut Aetei. OH BXOIUT B COCTAB Pa3INUHBIX AueT. O0naaeT BRICOKOM IMUIIIEBOI IIEHHOCTHIO. B ero cocras
BXOIIUT YHUKAJIGHBIM HA00p MIUKPOOPTaHM3MOB: IPOXKIKHU, MOJIOYHOKHICITBIE ME30(HITbHBIC U apOMaToOpasyromiie
CTPEMNTOKOKKH, MOJIOYHOKHCITbIC ME30(IIbHBIC 1 TePMODUIBHBIC MTATIOUKH, YKCYCHOKHCIBbIC OakTepuu. B HacTo-
siIiee BpeMsl BELyTCsl IOCTOSIHHBIC TIOMCKH YCOBEPIIICHCTBOBAHIS TEXHOJIOTHH MIPOU3BOJICTBA Kedupa. B kadecTse
AKTHUBHPYIOIIETO BO3ICHCTBIUS MPEyIaracTcsl HCIIONB30BaHUEe 00PabOTaHHON 3aKBACKH. AKTHBAIIUS TIPOM3BOIIHT-
Cs1 ANIEKTPOMArHUTHBIM TTos1eM ¢ gactotoit 2,45 I'T. ITpu 5ToM MporcXomsT CIoKHbIe GH3UKO-XUMHIECKUE TIPO-
LECChI: CTUMYIHUPYIOTCS TU(PY3UOHHBIC U OCMOTHUCCKUE TIPOLIECCHI JKH3HEIACITCIIBHOCTH MHUKPOOPTaHH3MOB.
YeraHoBIIEHO cHIDKCHUE Ha 12 % MPOIOIDKUTETFHOCTH BPEMEHH MPOU3BOJCTBA Ke(rpa ¢ UCTIONH30BaHUEM 00-
paboTtaHHOI 3aKkBacKy. J[0ka3aHO YITydIieHe OPraHONECITHYCCKIX ITOKa3aTeNieii v yBeJIMIeHHUS Ha 24 9 cpoka Xpa-
Herws. [IpoBeeHHbIe NCCITeIOBaHMS JOKA3hIBAIOT BO3MOKHOCTh ONTUMHU3AIIMH TIPOIIecca IPOM3BOCTBA Kedrpa.
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The present research is devoted to the improvement of kefir production technology. Nowadays kefir is
the most consumed fermented dairy product. It is the main product for children nutrition. Kefir is included
in different diets. It possesses high nutritive value. It consists of a unique number of microorganisms:
yeasts, fermented mesophilic and aroma-producing streptococci, fermented mesophilic and thermophilic
organisms, acetic-acid bacteria. Constart searches of the improvement of technological process of kefir
production are being conducted now. The usage of processed starter is offered as are activating action. The
activation is carried out by the electromagnetic field with frequency 2,45 gigahertz. Complicated physical
and chemical processes take place which enhance diffusion and osmotic processes of microorganism
activity. It is stated that the duration time of kefir production has been reduced by 12 % with the usage
of processed starter. The improvement of organoleptic indices and storage period for 24 hours have been
proved. The research conducted shows the possibility of the optimization process of kefir production.

BALANCED DIET, NUTRITIONAL SUPPLEMENTS AND BIOSTIMULANTS, Ne 3 2014
30



