


EUROPEAN SCIENTIFIC
DISCUSSIONS

Abstracts of | International Scientific and Practical Conference
Rome, Italy
28-30 November 2020

Rome, Italy
2020

2



UuDC 001.1

The 1% International scientific and practical conference “European
scientific discussions” (November 28-30, 2020) Potere della ragione
Editore, Rome, Italy. 2020. 776 p.

ISBN 978-88-32934-02-1

The recommended citation for this publication is:

Ivanov 1. Analysis of the phaunistic composition of Ukraine // European scientific
discussions. Abstracts of the Ist International scientific and practical conference.
Potere della ragione FEditore. Rome, Italy. 2020. Pp. 21-27. URL: https://sci-
conf.com.ua/i-mezhdunarodnaya-nauchno-prakticheskaya-konferentsiya-european-
scientific-discussions-28-30-noyabrya-2020-goda-rim-italiya-arhiv/.

Editor
Komarytskyy M.L.
Ph.D. in Economics, Associate Professor

Collection of scientific articles published is the scientific and practical publication,
which contains scientific articles of students, graduate students, Candidates and
Doctors of Sciences, research workers and practitioners from Europe, Ukraine,
Russia and from neighbouring coutries and beyond. The articles contain the study,
reflecting the processes and changes in the structure of modern science. The
collection of scientific articles is for students, postgraduate students, doctoral
candidates, teachers, researchers, practitioners and people interested in the trends of
modern science development.

e-mail: rome(@sci-conf.com.ua

homepage: https://sci-conf.com.ua

©2020 Scientific Publishing Center “Sci-conf.com.ua” ®
©2020 Potere della ragione Editore ®
©2020 Authors of the articles



10.

TABLE OF CONTENTS

AGRICULTURAL SCIENCES
Tretiakova S. O., Voitovska V. 1., Kononenko L., Kononenko S.,
Samoilenko V.

PROSPECTS FOR THE USE OF WHOLE GRAIN SORGHUM FLOUR
(SORGHUM BICOLOR) FOR PRODUCTION OF GLUTEN-FREE

PRODUCTS.

3ybenxo O. I'., binacea K. O.

BUJIOBUM CKJIAJ TA JUHAMIKA YHUCEJILHOCTI COBOK
(NOCTUIDAE) B ATPOIIEHO3AX OBOUYEBUX KVJIBTYP
YEPKACBHKOI OBJIACTL

VETERINARY SCIENCES
Zayats K. R.
STUDY OF HEART DEFECTS IN DOGS.
Inoniuvkuit M. I'., Cuoopog C. O.
KJITHIKO-MOP®OJIOI'THHA XAPAKTEPUCTHUKA,

JUAT'HOCTHUKA TA JIIKYBAHHA [TYXJIMH MOJIOYHUX 3AJIO3

Y APIBHUX XATHIX TBAPUH.

BIOLOGICAL SCIENCES
I'pucopoea H. B., Céimauuna I0. B.

OCOBJIMBOCTI ®I3I0JIOTI'O-BIOXIMIYHU X TTOKA3HHUKIB KPOBI

B PI3HI CTAJIII PO3BUTKY JIABETUYHOI HE®POIIATII ¥
XBOPUX HA LTYKPOBUH JIABET II TUITY.

Mameooea Pena @upyoun Koi3ol

AKTYAJIbBHOCTS ITPOBJIEMEI B-TAJIACCEMMWU B
A3EPBAMKAHE.

MEDICAL SCIENCES
Andrushchenko 1.
BO3MOXHOCTHU METOJA JIBOMHOI'O JIOIITIJIEPA B
TTMATHOCTUKE TMACTOJIMYECKON ®VHKIIMU JTEBOI'O
YKEJIYJIOUKA Y JETEU C CYCTABHOU ®OPMOM
IOBEHWJILHOI'O UINOITATUYECKOI'O APTPUTA.
Azimova F., Sabirov U., Khodjaeva M.
CONTROL PARAMETERS OF THE FREE FRACTION OF
ANDROGENS IN WOMEN WITH ANDROGEN-DEPENDENT
DERMATOPATHIES.
Azimova F., Sabirov U., Khodjaeva M.
IMPROVING THE TREATMENT OF ACNE IN WOMEN.
Azimova F., Sabirov U., Khodjaeva M.
COREGULATORS OFANDROGEN RECEPTORS FOR ACNE.

21

27

30

35

41

48

50

53

56



11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

Ivanchenko S., Mohamed O. A.

COMPARISON BETWEEN OLD SYSTEM AND NEWONE OF
MEDICAL INSURANCE IN EGYPT. ADVANTAGES AND
DISADVANTAGES.

Karaia O., Ivanchenko S., Litvinova K.

IMPACT OF OBESITY ON THE QUALITY OF LIFE.

Muminova S.

THE USING PICOSECOND LASER IN TREATMENT OF
MELASMA.

Sabirov U. Yu., Azimova F. V., Khodjaeva M. B., Mustanov N. A.
REDERMALIZATION FOR THE CORRECTION AND PREVENTION
OF POST-ACNE.

Sartipi H. N., Tkachenko E. V., Prilutsky M. K.

IS LEFT-HANDEDNESS TAKING INTO ACCOUNT ACTUAL IN
DENTISTRY?

Abamypos O. €., Tokapeea H. M.

[MTPAKTHUYHE 3HAYEHHS TIKAJIM BRONCHITIS SEVERITY
SCORE.

Azaghonoea 0. O., Toxapeea H. M.

MATEMATHUYHA MOJIEJIb OLIHKHK BIPOI'TIHOCTI PO3BUTKY
TPUBAJIOI'O TIEPEBITY TOCTPOI'O BPOHXITY V JITEMN.
baneza M. L, /lepee'anko A. I.

BIKOBI 3MIHU TKAHHWH ITAPOJIOHTA.

Buoaeckaa A. I'., Jlanuun B. A., Buoaeckaa A. O.

HOBBIE 3HAHUS O BCEJIEHHOU U YEJIOBEKE YUACTUE
MHOOPMALIMOHHON MHOEKIIMHU JIBABOJBCKUX
[TATOTEHHBIX BAKTEPUU B IEITHBIX PEAKITUSIX PABBUTUS
[THEBMOHUU.

Kapasa O. B., Ieanuenxo C. B., Puxcoea /l. B.

3MIHHU I[TOKA3HUKIB BITAMIHY D ITPU I'TTIOTHUPEO3L.

Kapasa O. B., Ieanuenko C. B., Hogixoea /I. I1.

POJIb OXXHWPIHHA B CTPYKTVYPI 3AXBOPHOBAHL CEPLIEBO-
CYJIMHHOI CUCTEMHU TA ITYKPOBOI'O JIABETY 2 TUILY.
Kozane H. M., 3enenuyk I'. M., Haowk B. O.

IMTPOI'HO3YBAHHS 30BHIITITHBO PO3III3HABAJIBHUX O3HAK
JIIOJJMHU 3 BUKOPUCTAHHSM KOMITIOTEPHUX
TEXHOJIOTTH.

Kopenwk E. C., Ky3omenko A. H., Heanuenko B. H.
OIITUMM3ALIUSI AHTUBAKTEPUAJIBHOU TEPAITUU
[TOBTOPHBIX PECITMPATOPHBIX 3ABOJIEBAHUIN V IETEH C
TSKEJIONU HEBPOJIOI MUECKOM TTATOJIOT UEN.

Jlakmuonoea E. H., Kocunoea O. 10.

POJIb BUOPUTMOB B PA3BUTHUU 3ABOJIEBAHNUN.

Manwk O. IL., bonoap A. C.

[IOIINPEHICTH XBOPOBU JIAMMA V BOJIMHCHKIN OBJTACTI.

5

59

62

64

69

72

79

85

90

97

99

101

103

111

115



AGRICULTURAL SCIENCES

UDC 664.641-049.7:(664.64.016:633.17)
PROSPECTS FOR THE USE OF WHOLE GRAIN SORGHUM FLOUR
(SORGHUM BICOLOR) FOR PRODUCTION OF
GLUTEN-FREE PRODUCTS

Tretiakova Svitlana Oleksiivna

Candidate of Agricultural Sciences

Associate Professor

Uman National University Horticulture

street Institutskaya, 1, Uman

Cherkasy region, 20305, Ukraine

Voitovska Viktoriia Ivanivna

Candidate of Agricultural Sciences

senior laboratory employee

Institute of Bioenergy

Crops and Sugar Beet National Academy of Agricultural
Sciences of Ukraine (IBCSB of NAAS of Ukraine)
Kyiv city, Ukraine

Kononenko Lidiia

Candidate of Agricultural Sciences, Associate Professor
Kononenko Svitlana

student

Samoilenko Vladyslav

student

Uman National University Horticulture

Abstract. The research results and comparative chemical components of whole
grain sorghum and wheat flour are presented. It is investigated that the use of whole
grain sorghum flour for the production of gluten-free products is affordable.
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Introduction. The most common grain processing product is flour. In today's
conditions, the flour industry meets the needs of production and the population in
terms of output, but does not meet the range. The main types of flour produced are
wheat and rye, while barley, oat, buckwheat, rice, pea flour are of secondary
importance. This situation can be explained by the low content or complete absence
of gluten in the flour, the presence of natural pigments [1-3].

Today, grain sorghum is very popular and the cultivation of this crop
worldwide is confirmed by the total sown area of about 51 million hectares with a
clear trend of progressive growth, and among 85 countries that grow grain sorghum,
for almost 38% of producer countries it is leading grain crop not only fodder but also
food use [4, 5]. Sorghum is the fifth largest crop in the world after wheat, rice, corn
and barley. Currently, sorghum is used in three main areas: food industry, feed
production and bioenergy. Therefore, the interest in this culture is huge. One new
direction is the use of whole grain sorghum flour as a non-traditional raw material in
gluten-free products.

Imbalanced human nutrition, poor quality and questionable chemical additives
lead to metabolic disorders, which leads to more serious consequences, including
diseases such as celiac disease. Celiac disease - (gluten enteropathy) - is an
autoommune disease that affects the small intestine of genetically predisposed
individuals due to the consumption of toxic cereal protein - gluten, found in wheat,
rye, barley and oats [6-8].

For another ten years, this disease was considered rare, today more than 27%
of patients in Ukraine. For a complete diet, people still need to eat gluten-free
products, most of which are foreign manufacturers. Abroad, celiac patients, as well as
people who follow a healthy diet, produce a wide range of gluten-free products that
replace bread, flour, cereals, cookies, pasta and more. Therefore, 1t is important to
study the cultures of their chemical composition and flour from them, which can be
used for gluten-free production in Ukraine [9-11].

This raw material, which does not contain gluten, includes sorghum grain.

Abroad, there 1s experience in using the products of its processing for the production
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of gluten-free products. In Ukraine, sorghum is currently not used in baking for the
production of dietary products, in particular for patients with disorders of protein
metabolism. Insufficient data on the chemical composition of Ukrainian sorghum and
its technological properties is one of the reasons that prevent its introduction in the
production of dietary bakery products [12-14].

First of all, the constructive enrichment of gluten-free products should
correspond to the optimal combination of microelements and biologically active
substances in digestible forms and technologically justified combinations that
contribute to the formation of the necessary consumer properties.

Foreign researchers use sorghum flour and mixtures with rice, corn and potato
starch instead of wheat flour to make gluten-free spaghetti. Spaghetti made with a
mixture of sorghum, rice and potato starch in a ratio of 40: 20: 40 was found to have
the highest consumer properties [15,16].

The purpose of the research 1s to conduct a comparative evaluation of sorghum
flour with wheat to obtain an objective assessment of its use in the production of
gluten-free products.

Research methodology. In our studies, we used grain sorghum hybrids of
Ukrainian (Lan 59), French (Targga) and American (Prime) selection and wheat
hybrids Khiuberi and Khiuliuks. From them obtained wholemeal flour and
determined the wvarious chemical components according to generally accepted
methods and techniques.

Research results. As can be seen from the data, the caloric content of sorghum
flour compared to wheat, which we chose for control, indicates that the highest values
were protein, fat by 1.37 g, carbohydrates - 3.78 g and dietary fiber. The caloric
content of sorghum flour averaged 31 kcal for hybrids compared to the average value

of wheat hybrids (Fig. 1).
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