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SUBSTANTIATION OF THE OPTIMALITY OF THE SET MODES
FOR DOUBLE-SIDEDPRESSING OF CHEESE “LORI”

Abstract. The article examines the effect proposed for the first time by new methods: a two-sided
non-napkin without repressing, a two-sided step non-napkin without repressing with a smaller number of
pneumatic cylinders.

To establish the optimal mode of double-sided pressing for “Lori” cheese, the screw press was reconstructed
into a pneumatic one, providing a more accurate perpendicularity of the rod in relation to the surface layer of
the cheese mass.

A technological regime has been determined. In order to substantiate the optimality of the established
regime of double-sided pressing, microbiological, rtheological and biochemical studies were carried out.

According to the distribution of moisture in fresh cheese, samples taken in 3 places in height showed that
from the edge to the central part it increases depending on the height: the higher the height, the more moisture
in the central part at points (a, b, c), and the fluctuation in the control cheeses is 1.7%, and in the experimental
ones - 1.2%, i.e. 0.5% higher.

The content of nitrogenous substances in cheese “Lori” is soluble forms in fresh experimental cheeses
with double-sided pressing by an average of 0,716%, and non-protein nitrogenous substances by 0,019%
more than the content in control cheeses with repressing.

Key words: anisotropy, soluble and non-protein nitrogen, valve, ruler, cog, ferrule, telescopic, perforated,
goffered, clamps.

Introduction. In cheese making, from technological processes, the moulding and cheese pressing play
an important role. The grains in the finished cheese mass are usually of different sizes, and they need to be
combined into large monolithic pieces. Monoliths are given various shapes: spherical, cylindrical, rectangular,
square, etc. Cheeses are also moulded to separate the whey remaining between the grains. Besides, the shape
of the cheese in some way affects the process of ripening and drying during storage. So, ripening of soft
cheeses goes from the surface to the inside, so they are mainly produced in small sizes (2-3 kg), but with a
large specific surface. Hard cheeses ripen from the centre to the periphery, their size is larger, and the specific
surface in relation to the cheese mass is smaller. With a change in shape, the surface area also changes. With
the same mass, the smallest surface will have a round cheese, then cylindrical, square and rectangular [1, 2,
3]

With a change in the shape and surface area, the moisture distribution of the cheese mass (anisotropy), the
development and distribution of microorganisms that occur during ripening also change, which ultimately
affects the quality of the product.

Sources of flavouring and aromatic substances of cheese are all macronutrients: fats, proteins, carbohydrates.
The hydrolysis of these macronutrients is carried out by microorganisms, i.e., it is impossible to develop
cheese without microorganisms [1, 2, 3].

Thus, it is essential to create conditions (moisture, temperature and pH) to produce cheeses of the
required quality. It is more important to distribute moisture in the cheese mass, which depends on the napkin
wrapping, repressing, non-napkin and without repressing, the optimal modes (pressure and duration) and
pressing method, as well as the incompatibility of technological processes (assembly and disassembly of
moulds, filling of cheese grains, moulding, pressing and notching cheese from the mould) that lead to an
increase of anisotropy ofthe cheese mass. In this sphere, a technological analysis of the review literature was
carried out to determine the influence of each of these technological processes, anisotropy change (uneven
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distribution of moisture) in the cheese mass. Technological analysis has shown how three methods- using a
napkin with repressing, one-sided pressing using a napkin with repressing and one-sided pressing without
napkins, without repressing the cheese mass are still used in cheese making abroad and in the CIS.When self-
pressing, there is pressure from the upper layers of the cheese mass on the lower ones.In the method of the
second and third one-sided pressing in the direction of the side to be pressed from top to bottom, the pressure,
of course, drops. What happens in the third method? In the method, the following occurs: the initial acting
pressure force of 0.1 kg /cm? is very weak and does not reach the lower layers of the cheese mass. In this case,
the upper layers are compacted. At the same time, the lower layers of the cheese mass are compacted due to
the pressure of the upper layers on the lower ones (self-pressing).A gradual increase in pressure up to 0.5 kg
/ cm? reaches the lower layers, but not completely, and it is greater than the effective pressure of the upper
layers on the lower ones (self-pressing). As a result, the upper layers are compacted more than the lower ones.
This method is effective for low-height cheeses. In both methods, repressing of the cheese mass is required
for the equation of moisture distribution and density of the upper and lower layers of the cheese mass. If the
pressure in the technological mode is higher than the norm over the cheese mass, then the drainage of the
napkin is more pressed out that leads to rapid drying and closure due to the capillary openings and, ultimately,
to settling of the whey in the capillaries. Besides, large pressings can be cut off when notching pressed cheese
from the mold. Unwanted microorganisms can enter these places, which further deteriorate the quality of the
cheese. If the pressure is less, then the cheese is not fully pressed, i.e. again leads to the settling of whey in
the capillaries. These operations increase the cost price of cheese, reduce the labor productivity, hinder the
implementation of production flow, hamper the complex mechanization and automation of cheese production
[4].

Theory of anisotropy formation. When cheese grains are displaced under the pressure of the pressing
force, capillaries are formed in the inter-granular space, through which a leakage of the whey occurs in
different directions to the surface of the cheese mass.

Thus, the repressing and the napkin lead to the coincidence of the holes of mesh tape with the pressing, as
a result of which the size of the pressing increases and the holesget quickly dried and closed, leading to the
settling of whey in the capillaries. The whey can exit through other capillaries if the pressure is higher than in
adjacent capillaries, but this extends the duration of pressing. And if the whey remains in the capillaries, then
the moisture will be higher than in those capillaries, the holes of which did not close. As a result of this, the
anisotropy increases, which is so unwanted in anisotropy. Besides, during one-sided pressing, the pressure
from the pressing side towards the lower layers decreases, as a result of which, the density in the upper and
lower clothes is different, for which they resort to repressing [4].

The above mentioned factors adversely affect the intensity of flow of the biochemical and microbiological
processes. In this regard, the most important issue of cheese making is the development and widespread
industrial introduction of new advanced technologies and technical means, such as the non-napkin pressing
of cheeses.

Thus, the above mentioned technological processes increase the anisotropy of the cheese mass, reducing
the quality of the cheese.

Technical analysis. In the last decade, many natural cheese production processes have been mechanized
and automated. A few semi-industrial and industrial methods for the continuous production of cheese mass,
its molding and pressing, various designs of apparatus of periodic and continuous actions are used. To obtain
high-quality cheese mass, molding and dosing devices, presses (lever, screw and pneumatic, horizontal,
tunnel) were used. Until now, methods, designs of forms and devices have been used in cheese making
mainly for the implementation of one-sided pressing of cheeses. Among them, a special place is occupied by
tunnel presses, in which two types of devices are used as power elements developing the pressing force: [5, 6]

1. Pneumatic cylinders: a separate pneumatic cylinder presses on each cheese bar. Thus, the difference
in height of each of the cheese bars does not matter much, the presses with pneumatic cylinders have a
large working space height, which facilitates the loading. Moreover, their design provides parallelism of
the upper and lower planes at any load and any molding method. This positive feature makes such presses
attractive to many cheese producers. Such a pressing design is quite high-priced and material-intensive, but
it is considered the best and is used in cheese production with a large mass.

2. Flexible inflatable power elements: the disadvantage of such elements lies in the small size of the
working stroke (with large differences in the height of the cheese heads, the quality of the pressing may
deteriorate), the advantage is in high specific press ureprovided by the specificity of press designs with the
use of flexible power elements. Thus, the main way to create the pressing pressure is to use the energy of
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compressed air and most often a separate pneumatic cylinder presses on each cheese bar in them. At the same
time, the compaction of the cheese mass in the direction from the pressed side downwards falls anyway,
and to obtain the same density of the upper and lower sides, the cheeses are repressed. This is a very time-
consuming process, leading to an uneven distribution of moisture and hardness in the cheese mass, therefore,
to an uneven distribution and development of microflora and to non-intensive flow of biochemical processes
in the cheese mass, in the result of which the quality of cheese decreases.

Therefore, the current method of one-sided pressing of cheeses with repressing, without repressing and
using napkins leads to cheese anisotropy [5, 6].

Of the existing tunnel presses, presses of high automation manufactured by “Press Pallet” company are
distinguished. Press pallets are combined into blocks that have a common compressed air supply system,
as well as a system of lifting and transporting devices for loading and unloading the presses (press- room
equipped with Chalon Megard press pallets) [7].

Analysis of the existing pressing systems allows to conclude that they are constantly being improved, but
the main way to create pressing pressure is to use the energy of compressed air.

Improvements concern the automation of loading and unloading systems, and not the design of forms,
molds and installations [5], [6].

Thus, to produce high-quality cheese, it is necessary to obtain a cheese mass with a more even distribution
of moisture and hardness during pressing.

Consequently, the improvement and development of high-efficiency continuously operating hardware,
techniques and technology for the production of natural cheeses, particularly the processes of producing the
cheese mass, its molding and pressing, has been and remains an urgent task of science and practice.

We offer the first 3 methods of double-sided pressing: double-sided non-napkin, double-sided stepnon-
napkin (with fewer pneumatic cylinders) and double-sided non-napkin pressing using electromagnetic forces
(without pneumatic cylinders).

Since the cheese mold partially influences the ripening process of cheeses, after studying the influence of
the first method on round shape (Dutch) and Swiss (cylindrical) cheeses and obtaining positive results, we
decided to study its effect on rectangular cheeses (“Lori”).

Cheese “Lori” is produced from pasteurized milk, with a 50% fat content, no more than 44% moisture and
3.5-4.5% salt. The shape of the cheese is a rectangular bar with length 28-30 cm, width 14-15 cm, high 10-12
cm and weighing 4.5-5 kg. It is molded from a layer, the cut pieces are placed in a mold with a napkin and
self-pressed for 5-6 hours with repeated (4-5 times) turning. The cheese ripens in pellicle for 45 days. The
mature product does not have a crust.

Organoleptic characteristics of cheese “Lori”: has a spicy and salty taste, the consistency is dense, slightly
brittle when bent, dough color from white to yellow, the image consists of eyes of various shapes and sizes.

To resolve the set goal, we formulated the following tasks:

1. To develop and manufacture prototypes of screw and pneumatic molds for double-sided pressing of
rectangular cheese “Lori”, and a dynamometer for measuring the pressing force over the cheese mass. For
developing and manufacturing a device for determining the hardness of cheeses.

2. To set the optimal mode (pressure and duration) of two-sided pressing for cheese “Lori”, depending on
the height and weight [8].

3. To combine technological processes (assembly and disassembly of moulds, filling of cheese grains,
moulding, pressing and notching cheese from the mould).

4. To study the influence of double-sided pressing (the first method) on the quality of cheese “Lori”.

Materials and methods. Based on the foregoing, we propose 3methods of double-sided pressing without
re-pressing: double-sided non-napkin and double-sided stepnon-napkin (with fewer pneumatic cylinders).

Research methodology of the first method. Experimental research was carried out by standard and
generally accepted methods according to GOST. Determination of the content of nitrogenous substances
in cheese “Lori” by the Kjeldahl method GOST 23327 in 1978 at Ashotsk cheese factory of Ghukasyan
region of the Republic of Armenia.We determined the moisture content in the cheese by express method
(GOST 3625-75g.). Experimental cheeses “Lori” were subjected to double-sided pressing of a designed and
manufactured screw and pneumatic moulds [9, 10, 11].

The aim of the work was to study a new method of double-sided non-napkin pressing on cheeses “Lori”,
since the cheese shape partially affects the ripening process of the cheese to reduce the anisotropy of the
cheese, with the exception of the napkin and its repressing and reducing the pressing duration, as well as
the compatibility of technological processes (assembly and disassembly of moulds, filling of cheese grains,
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moulding, pressing and notching cheese from the mould) which should lead to an increase in the quality of
the cheese, as well as the development of moulds for its implementation. The study of the influence of double-
sided pressing on the quality of cheese “Lori” is determined by setting for the first time the technological
mode (pressure duration).To substantiate the optimality of the set mode, rheological, microbiological(in
Annotation) and biochemical studies were carried out.

Results. The rheological study showed that the sidewall edges N3 (point a) in the experimental cheeses
the moisture contains: upper 46,6%, middle 47,3%, lower 46,8%, (point b)respectively 45,7%, 47,5%, and
46,3%.From here it can be seen that in all points a, b, ¢, the moisture is less in the edges than in the middle
part, depending on the height of the cheese. The more the height, the more the moisture in the central part is.

And according to the average data at points a, b, ¢, the fluctuation content of the moisture (45,6-47,3)
of the control cheeses is 1,7%, which is 0,5% higher, on the experimental cheeses 1,2%, and the moisture
fluctuation is (45,7-46,9).

This means that in the experimental cheeses the distribution of moisture in the cheese mass along the
height is more constant than in the control cheeses, and in the sidewalls No. 5, No. 6, according to average
data, in the experimental cheeses is the same (45,8), and in the control cheeses (45,6-46,00) differ little from
each other.

The results of the study are shown in Table 2, from the data of which it can be seen that the soluble forms
of nitrogenous substances in fresh experimental cheeses with double-sided pressing is by an average of
0,716% (20,895-20,179%), and non-protein nitrogenous substances - by 0,019% (10,792-10,773%) more
than their content in control cheeses with repressing.

Influence of double-sided pressing on the moisture distribution in the cheese mass of fresh cheese
“Lori”. To find out what influence the double-sided pressing, carried out by the pneumatic mould we
designed, has on the distribution of moisture in fresh rectangular cheese “Lori”, the moisture content on the
sidewalls of the same 3 heads of experimental and control cheeses was determined, at which the distribution
of hardness was determined.

On each head of experimental and control fresh cheeses of large and small sidewalls, points for taking
cheese samples were marked. Samples were taken in 3 places from large sidewalls - No. 3 and No. 4 on both
edges (a and b) in height, and in sidewalls No. 5 and No. 6 only from the central part (c) (Fig. 1).

Fig. 1 - Large sides (No. 3 and No. 4), small sidewalls (No. 5 and No. 6) of cheese “Lori”. Cheese
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The obtained results of the moisture content in the sidewalls No. 3, No. 4, No. 5 and No. 6 are shown in
tables 1 and 2.

Table 1. Moisture content in cheese mass by height of fresh cheese “Lori”, %

Sidewalls
Sampling place No3 No4 No5 No6
a \ b a \ b c c
Experimental cheese
upper part 46,6 45,7 45,6 46,4 45,7 45,8
middle part 47,3 47,5 45,4 46,4 46,3 46,2
lowerpart 46,8 46,3 46,3 45,3 45,4 45,4
on average 46,9 46,5 45,7 46,03 45,8 45,8
Control cheese
upper part 46,1 47,3 45,3 47,2 45,2 46,5
middle part 47,4 46,8 46,8 47,4 46,6 45,9
lower part 46,5 47,8 45,8 45,8 45,1 45,8
on average 46,6 473 45,6 46,8 45,6 46,06
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From Table 1 it can be seen that in the upper and lower parts of the cheese mass of the edges of the
sidewalls No. 3 and No. 4 (a, b) there is less moisture than in their middle part. Depending on the height of
the cheese, the moisture content also changes - the more the height of the cheese, the higher the moisture
content in the central part, and vice versa. On the small sidewalls No. 5 and No. 6, the moisture content both
in the upper and lower parts and in the middle part is almost equalized due to the fact that the pressing force
of pressure reaches the middle part of these sidewalls, as a result of which their middle part is compacted
relatively more strongly.

Table 1 also shows that in the experimental and control cheeses in the upper and lower parts of all sidewalls
(a, b, ¢) of the cheese, the distribution of moisture is almost the same, which indicates that with double-sided
pressing, pressing conditions are provided that are similar to turning control cheeses, and according to the
average data on fluctuations in points (@, b, ¢), the moisture content of control cheeses is 1,7% (45,6%
-47,3%) which is 0.5% higher than that of the experimental ones- 1,2% (45,7% -46,9%).As can be seen from
the table, in the experimental cheeses the distribution of moisture in the cheese mass is more uniform than in
the control ones.

Thus, with double-sided pressing, the shape of the cheeses does not affect the ripening process of the
cheese, but only affects the anisotropy of the cheese mass, that is, the distribution of moisture and hardness
in rectangular cheeses is much more uneven than in round cheeses. This is due to the fact that in rectangular
cheeses, when the cheese grains shift, sidewalls are formed under pressure, and when they are displaced
towards each other, the compaction of the cheese mass increases precisely in the corners and at the edges
along the width.

Our proposed new method of double-sided pressing contributes to a more uniform distribution of hardness
and moisture in the cheese mass (low anisotropy) of rectangular cheeses, since the layers of the cheese mass
are compacted simultaneously from both sides without repressing and napkin use.

Influence of double-sided pressing on the content of nitrogenous substances in fresh cheese “Lori”.
The content of nitrogenous substances was determined in the same heads of fresh cheese “Lori”, in which the
moisture content and hardness distribution were determined.

Table 2. The content of nitrogenous substances and their ratio to the total nitrogen in fresh cheese “Lori”.

Cheeses ‘ Total Nitrogen form, % The ratio to total nitrogen,%
nitrogen, % | soluble nitrogen |non-protein nitrogen | soluble nitrogen non-protein nitrogen

I 3,15 0,640 0,340 20,344 10,793

Experimental 11 3,16 0,669 0,341 21,170 10,791
111 3,16 0,669 0,341 21,170 10,791

On average 3,16 0,659 0,341 20,895 10,792
I 3,062 0,618 0,330 20,182 10,777

Control 11 3,058 0,617 0,329 20,176 10,758
I 3,060 0,617 0,330 20,178 10,784

On average 3,06 0,617 0,330 20,179 10,773

The results of the study are shown in Table 2, from the data of which it can be seen that the soluble forms
of nitrogenous substances in fresh experimental cheeses with double-sided pressing is by an average of
0,716% (20,895-20,179%), and non-protein nitrogenous substances - by 0,019% (10,792-10,773%) more
than their content in control cheeses with repressing.

Discussion. For the first time, double-sided non-napkin pressing was proposed with the exception of
repressings, with a decrease in the anisotropy of cheese “Lori” and a reduction in the pressing duration.

To carry out the experiment, a screw mold of cheese “Lori” and a dynamometer were designed and
manufactured to measure the pressing force over the cheese mass.

The above-mentioned mold was used to determine the approximate technological mode of double-sided
non-napkin pressing with the exception of repressing, reducing the pressing duration of the cheese “Lori”.

The optimality of the proposed new mode for double-sided pressing of cheese “Lori”was investigated, the
screw press was reconstructed to a pneumatic one.

Rheological and biochemical studies were also carried out to substantiate the optimality of the proposed
mode of double-sided pressing of cheese “Lori”.

For the implementation of double-sided presses, schemes of molds for double-sided pressing of cheese
“Lori” were developed, which are fully subject to automation, combining the assembly, disassembly of molds,
shaping, pressing and notch of pressed cheese.
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The results of the conducted experiments and studies fully substantiate the optimality of the proposed
above-mentioned mode for double-sided pressing of cheese “Lori”.

Conclusion. Based on the above-mentioned research results, it can be concluded that the proposed
technological mode of double-sided pressing of cheese “Lori” is optimal.

Inference. Based on the above-mentioned research results, it can be concluded that with substantiated
technological mode, further research can be continued on the effect of double-sided pressing on the quality
of cheese “Lori”.

From the aforesaid research results, it became clear that this technological solution of the first method
of double-sided pressing has a positive effect on the quality of cheese “Lori”. It remains to give a technical
solution for the implementation of the proposed double-sided pressing.

The purpose of the technical solution is to develop a technology that combines the technological
processes of cheese production (mould assembly, cheese grain filling, moulding and pressing of cheese mass,
disassembly of moulds and notching the pressed cheeses from moulds), their automation with a reduction in
the number of pneumatic cylinders, as well as the development of technical means for the implementation of
cheese pressing without repressing and the use of napkins.

Two molds are also suggested for double-sided (step) pressing of large round and rectangular cheeses (the
second method), with the possibility of full automation with a combination of mould assembly processes,
filling grain in closed form, molding, pressing, mould disassembly, cheese notch.From these forms of nodes,
we study the mechanism for double-sided stepped non-napkin pressing with a smaller amount of pneumatic
cylinder.

From these forms of nodes, we study the mechanism for double-sided stepped non-napkin pressing with
fewer pneumatic cylinder.

We present the scheme of the first node (Fig. 2):

1. Cheese 2. Perforated insert3. Lower cover 4. Serrated ruler 5. Retaining pin 6. Spring 7. Clamp.
Fig. 2 - The mechanism of stepped double-sided pressing of cheese serving to move the upper and lower
covers of the mold towards each other when carrying out stepped double-sided pressing without pressing
elements (pneumatic cylinders).

When assembling, the upper and lower covers are installed so that the pinshooked on the first cogof the
cogruler (idle speed) located on the surface of the mold sidewalls. After the molds are assembled under
the pressure of cheese grain, the automatic control valve for cheese grain filling is opened.After filling the
molds, the cheese grain is pressed in a two-sided step method, i.e. the pressing force over the cheese mass
is increased by changing the step of the cog ruler, according to the technological mode of the given cheese.

When introducing into production, the proposed new first method of double-sided pressing and special
equipment for its implementation will contribute to improving the quality of the produced cheese “Lori”,
and when introducing the second method — 23,8 million AMD ($ 47,600) from the reduction in the number
of pneumatic cylinders, occupying the area for equipment and metal consumption, in comparison with the
operating modern tunnel presses [12]. For example, 1 ton of Dutch cheese, 5 kg each head. Each head of cheese
needs 1 pneumatic cylinder abroad in operating high-automation tunnel presses.200 pneumatic cylinders are
required for 1 ton of Dutch cheese. With double-sided pressing, the number of pneumatic cylinders is doubled,
i.e. 400 pieces are required for one ton. With the introduction of the second method using the mechanism of
stepped double-sided pressing, the number of pneumatic cylinders is reduced to 392 pieces.
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OBOCHOBAHHUE OIITUMAJIBHOCTHU YCTAHOBJIEHHBIX PEXKUMOB JJISA
ABYXCTOPOHHEI'O TIPECCOBAHMUA CBIPA “JIOPH”

AnHoTamusa. B crarbe paccmarpuBaeTcs BIMSIHHUE, NPEIJIOKCHHOE BIIEPBBIC HOBBIMH CIOCOOAMH:
JIBYCTOpOHHEee OeccaiiheTouHoe Oe3 epenpecCcoBOK, IByCTOPOHHEE CTyIeHUaToe (11aroBoe) deccaaeTouHoe
0e3 MmepenpecCcoBOK ¢ MEHBIIINUM KOJIMYSCTBOM THEBMOIMIIMHIPOB.

st yCTaHOBJICHUST ONITHMAJIBHOTO PEKUMa JIBYCTOPOHHETO MPECCOBaHUS I chipa “Jlopn” BHHTOBOI
mpecc ObUT PEeKOHCTPYMPOBAaH Ha IMTHEBMATHYECKHH, IO CPaBHEHHIO C HUM oOecrednBas 0ojee TOYHYIO
MIEPIICHIUKYIIIPHOCTD IITOKA IT0 OTHOIICHHUIO K IIOBEPXHOCTHOMY CIIOF) CHIPHOM MacCHhl.

OnpeeneH TeXHOIOTHIeCKUH pexxuM. C 11e7Tbi0 000CHOBAHHS ONITUMAIBHOCTH YCTaHOBIICHHOTO PEXKUMA
JIBYCTOPOHHETO MPECCOBaHUS ObLIN MPOBEICHBI MUKPOOUOIOTHYCCKUE, PEOJIOTHYCCKUE U OMOXUMHUYECKHUE
HCCIIeIOBAHUSI.

[To pacmpenenennio BIard B CBEKEM ChIpe MPOOBI, B3ATHIE B 3-X MeCTax IT0 BBICOTE, MMOKAa3ajH, 9TO OT
Kpasi 10 IEHTPaJIbHON YaCTH YBEITUYNBACTCS B 3aBHCUMOCTH OT BBICOTHI: Ye€M OOJIBIIE BBICOTA, TEM OOIIbIIE
BJIara B IEHTPaJbHOW YacTH B TOUKax (a, 0, ), a KoneOaHHe y KOHTPOJIBHBIX CBIPOB cocTamisieT 1,7%, a'y
onbITHBIX — 1,2%, T.e. Ha 0,5% BbIIIIE.

Conepikanue a30THUCTBIX BellecTB B chipe “Jlopu” — pacTBoprMbIe (DOPMBI B CBEKHX OIBITHBIX ChIpax
IIpH IBYCTOPOHHEM TIpeccoBaHnu B cpeaneM Ha 0,716 %, a nebenkoBbie azotucthie BemecTsa Ha 0,019%
Oosbliie, 4eM cojiep’KaHie B KOHTPOJIBHBIX ChIpaxX ¢ TepenpecCcoOBKaMHU.

KuaroueBbie cjioBa: aHHU30TPOITHS, PACTBOPUMBIN 1 HEOSIKOBBIN a30T, KIalaH, JIUHeHKa, 3y0, oOeyaiika,
TEJIECKOITUYECKUiA, Iep(OpUpOBaHHBIN, TOPPUPOBAHHBIH, 329KUMBI.
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MEMORY OF SCIENTISTS

29.09.1932 r. -16.09.2021 r.
J.x.H., npoeccop Hurmerona Poza Lllykypraiuesna

HurmeroBa Poza IllykypramueBHa, kotopas 18 meT ObLia 3aBeAyromIel JrabopaTopueil CBEPXYMCTHIX
metamoB MOKD HAH PK, a 3atem — maBHBIM Hay9HBIM COTPYIHHUKOM 3TOH T1a00paTOpHH.

Hurmerosa P.I1I. pomunack 29 centaopst 1932 1. B 1955 r okonumnna xumudeckuit paxynsrer Kazaxckoro
TocynapcrBennoro Yuusepcutera um. C.M. Kupopa. B 1955-1958 r. yuunace B acnupantype MHcTuTyTa
xumuyeckux Hayk AH Ka3CCP mon pykoBoxnctBom akanemuka Kosznosckoro M.T. B 1958-1961 rr. -
cTapmuii 1abopaHT JabopaTopuy aHATMTHIECKON XuMHH. 1962-1966 TT. — MIaAmuil HAyIHBIH COTPYIHUK
nabopaTopuu amManbraMHoOW XUMUU MHCTHTyTa XUMHUYecKHX HayK. 1966-1969.rr. - crapmmii HaydHBIH
COTPY/AHUK J1a00paTOPUU CBEPXUYHUCTHIX METaJUIOB VHCTUTYyTa OpraHU4ecKoro Karaiusa 1 anekrpoxumun AH
Ka3CCP. B 1980 r. P.I1I. HurmeroBa Bo3mitaBmia 3Ty J1a00OpaTOpHUIO U MOCBATHIIA €€ paboTe U Pa3BUTHIO BCIO
KH3Hb, KAK KPYIHBIH CIIEUAIUCT B 00JIACTH (PU3UKO-XMMHUH U TEPMOANHAMMKH amMajibraMHbIx cuctem. P11
HurmeroBa npuHrMaa ydyacTye B IPOBEACHUH BHEIPEHUYECKUX PadOT Ha CBUHLIOBOM 3aBozae UM. Kannnuna,
. UuMkeHT. JluccepTannio Ha COUCKaHME CTENEHU JIOKTOpa XMMHUYECKHX HayK «TepMoguHamMuueckue u
(U3UKO-XMMHUYECKHIE HCCIEIOBAaHNS )KUAKUX CIUIABOB PTYTH ¢ MeTaiuiamu [I-V moarpynn nepuonuueckoi
cuctemsl 3nemenToB» P. III. Hurmerona 3anmutiiia B 1984 r. Ha yueHom cosere MOKD, . Anma-Ara. P.II.
HurmeTtoBoii BriepBble IPOBEAECHO CUCTEMATUYECKOE N3YUEHUE TEPMOIUHAMUYECKUX U (PU3NKO-XUMHUYECKHX
CBOMCTB JIBOWHBIX M TPOHHBIX (22 cHCTEMBI) aMaJIbTaMHBIX CUCTEM C UCIIOIb30BaHUEM OOJIBIIOTO KOJUYECTBA
(U3UKO-XMMHUYECKUX METOJOB HcCcienoBaHus. V3ydeHbl TepMOOMHAMHYECKUE CBOMCTBA pa30aBICHHBIX
KUJKUAX aMalibraM KaJMMs, WHOUSl, CBUHIIA, OJIOBA, BUCMYTAa, LMHKAa Ipu Temmeparypax 25-200°C.
YcraHoBIEHA 3aBHCUMOCTh TEPMOJMHAMHUYECKUX M (PU3MKO-XMMHUYECKHUX CBOWMCTB JKUAKHMX aMallbl'aM OT
MOJIOKEHHUS METAJIOB B IEPHOAMYECKON CHUCTEME 3JIEMEHTOB, YTO MO3BOJMJIO NMPOrHO3MPOBATh CBOICTBA
elle HEeM3yYeHHbIX cHUcTeM. Ha OCHOBaHMH MNOJIyYEHHBIX TEPMOAMHAMHMYECKHX IaHHBIX amajiblaMHBIX
CHCTEM YCTaHOBJICHBI KPUTEPHHU MOBEJCHNUS MHOTOKOMIIOHEHTHBIX aMajblaM B JJIOMUHECLEHTHBIX JIaMIlax.
B 1992 1. P1I. HurmeroBa momyumia 3Banue npodeccopa. P.II. Hurmerooit omybmmukoBano oxono 200
Hay4yHBIX CTaTei U MOATOTOBJIECHO COBMECTHO C I.T.H. Kozunbim JI.®. 7 kanauaaroB xumuueckux Hayk. P.III.
HurmeroBa paborana ydeHbIM cekpeTapeM aucceprarmonHoro copera MOKD. Komnern coxpanunm o Heit
aMsITh, KaK O MPUHLIUIINAIBHOM YYCHOM U OT3bIBUNBOM UEIIOBEKE.

CoTpyasHMKH U KOJLJIeTH.
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