"hot" workshops are provided with carbonated salted water. Air humidity significantly affects the
return of heat by evaporation. Evaporation becomes difficult due to high humidity and heat transfer
decreases. A decrease in humidity improves the process of heat transfer by evaporation. However,
too low humidity causes the mucous membranes of the respiratory tract to dry out. Air mobility de-
termines the level of heat transfer from the surface of the skin by convection and evaporation. In hot
industrial premises at a moving air temperature of up to 35 °C, the movement of air contributes to
an increase in heat transfer by the body. As the temperature rises, the moving hot air itself will give
its heat to the human body, causing it to heat up. Moving air at a low temperature causes hypother-
mia of the body. Sudden temperature fluctuations in a room that is blown with cold air (draft), sig-
nificantly disrupt the thermoregulation of the body and can cause colds. The body's ability to adapt
to weather conditions is significant, but not limitless. The microclimate (meteorological conditions)
of the production premises has a significant influence on the state of the worker's body and his
working capacity, which is understood as the climate of the internal environment of this premises,
which is determined by temperature, relative humidity, air movement and thermal radiation of heat-
ed surfaces, which collectively affect the thermal state of the body a person In the process of work,
a person is in constant thermal interaction with the production environment. Under normal micro-
climatic conditions, a constant body temperature (36.6 °C) is maintained in the worker's body
thanks to thermoregulation. The amount of heat generated in the body depends on the physical load
of the worker, and the level of heat transfer depends on the microclimatic conditions of the produc-
tion premises. The upper limit of thermoregulation of a person at rest is considered to be 30-31 °C
at a relative humidity of 85% or 40 °C at a relative humidity of 30%. When performing physical
work, this limit is much lower. Thus, when performing heavy work, thermal equilibrium is main-
tained at an air temperature of 12—14 °C. The body's resistance to cooling decreases when a person
is physically tired; hypothermia is more likely to occur in conditions of high air humidity or strong
wind. As part of a One Health educational project, two secondary schools —in opposite parts of the world —
created photo books to document instances of One Health in their homes, neighborhoods, and communities
for exchange with each other. Students from the two schools, Lehman High School in the Bronx, New York,
and Vision Secondary School in Kisoro, Uganda, also wrote text to accompany the photos and explain their
significance and relationship to One Health. This dialogue between students is the most recent phase in the
Kiboko Projects cultural exchange program.. The first priority for every manager should be the preser-
vation of life, health and working capacity of employees. Performance of work under reduced tem-
perature conditions does not contain objects of increased danger, but compliance with safety rules
must be observed.
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BU3HAYEHHS IUTOMOTI'O EJIEKTPHUYHOI'O OIIOPY SABJIYYHOI CHPOBUHU B
IMPOLECI 3BHEBOJHEHHAA

JlocniKeHHIO eNneKTpo(di3uyHUX HapamMeTpiB GpyKTOBOI CUPOBHUHH, 30KpeMa, B MPOIECi Mps-
MOTO €JICKTPOHArpiBy, MPHUCBIYCHO P EKCIepUMEHTATbHUX poOiT [1-4]. OmgHak, B 3B’S3Ky 3
0co0IMBOCTSAMH (PPYKTIB (Pi3HI CTYNEHI 3piJIOCTi, XIMIYHUHN CKJIaJ B 3aJ€KHOCTI BiJ COPTY 1 IJIOIB
OJTHOTO COPTY) MpsiME BUKOPHUCTAHHS OTPUMAHMUX PE3yJIbTaTiB JaHUX poOIT HeMoxkiuBe. Kpim Toro,
HaifuacTile JaHoro pojly eKCIIEpUMEHTH MPOBOJMIINCS TUIBKU Ha CTafil monepeaHboi 0OpoOKu cH-
pPOBUHHU 0€3 TOTIMOJICHOTO BUBUYCHHS KIHETUKHM 3HEBOAHEHHS Ta (PiI3MUHUX MPOIIECIB, IO BimOyBa-
IOTHCSI BCEPEAMHI 010JI0TIYHOT0 00’ €KTY MPOTATOM Iporecy cyuriHHs. Lle 7103Bosisie cTBepKyBaTH,
10 JOUUTBHUM € MPOBEIEHHS JOCIIIKSHHS, MPUCBIYCHOI0 BU3HAYEHHIO BIUIMBY TEMIIEPATYpPH Ta
BOJIOTOBMICTY Ha eNeKTpoQi3uyHI apaMeTpH, 30KpemMa, eIEKTPUYHOTO OIIOpY CUPOBUHH.

[Ipu enexTpoTepmiuHiii 00poOIll, 30KpeMa, TOJATKOBOMY HarpiBli BHCOKOBOJIOTOi CHPOBHHH
Oe3mocepeIHIM TPOIYCKAHHIM E€JIEKTPHYHOTO CTPYyMy uepe3 Marepiall, HEOOXiIHUM eJIeKTpo-
(GI3UYHUM TTapaMEeTPOM € MUTOMA 00’ €MHA MOTYKHICTb:
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N, ==, (1)

ne E — HanpyKeHICTh eNeKTpUYHOTO T1oJIst, B/M; p — mutomuii enektpuanuii omip, OM-M.

I3 orpumanoro Bupasy (1) BUAHO, IO YUM MEHIINH MUTOMHUNA €IEKTPUYHUH OIip CHPOBHHU,
TUM OLIbIIIA MOTYXKHICTh MOXE OyTH MiABEACHA TOJAATKOBO 0 KOHBEKTHUBHOTO TEIIOBOTO TOTOKY.
[HIIMIME clOBaMH, TUTOMHM €JIEKTPUYHUI OMip CHUPOBUHU € OCHOBHUM €NEKTPOQI3UYHUM Mapa-
METPOM, BiJ] IKOTO 3aJICKUTh €(DeKTUBHICTh HArpiBy CHPOBUHHM B mpoilieci cymrinHs. [IpoBeneHi no-
CIII/DKEHHS eJEeKTPUYHOI MpOBiHOCTI (PPYKTOBOI CUPOBHHU B poOOTI [5] BKa3ylOTh, IO Ha E€JIEK-
TPUYHY TPOBIIHICTh ()PYKTOBUX Ta OBOYEBHX COKIB BIUIMBAIOTH KOHIICHTpPAIllS CYXUX PO3UMHHHX
peuoBHH (BiTaMiHU, MiHEpaJH, IIyKpH Ta iH.) Ta Temneparypa. Ilix yac cymiHHS 3alIpOrnOHOBAaHUM
crioco0oMm [6] KOHIIEHTpaIlisl CYXHUX PO3UMHHHUX PEYOBHH, sIKa HAMPSAMY 3JICKUTD Bijl BOJIOTOBMICTY
JOCIII)KYBaHOI CHPOBHHH, TaK 1 i TemMIieparypa 3MiHIOIOTbCS MPOTATOM BCbOTO Yacy CYUIIHHS, IO
BKa3y€e Ha 3MiHY TUTOMOTO €JIEKTPUYHOTO OIOPY B MPOIIEC 3HEBOIHEHHSI.

B sxocti 00’€KTiB JOCTIKEHb TUHAMIKH 3MIHM MUTOMOTO €JIEKTPUYHOTO OTMOPY CHPOBHHHU B
mporieci 3HEeBOJHEHHs Oysio oOpaHO s0JyKa paHHBOJITHHOTO Ta JITHBOTO TEPMIHY O3piBaHHS
copriB «Pen Mak», «Manrter» Ta «['eriocy, BupomieHi B ymoBax Cymcbkoro periony (Ykpaina).

Pe3ynbratu JOCHIKEHHSI TUTOMOTO €JIEKTPUYHOTO OIOPY Hapi3zaHWX SOJIYK JOCIIHKYBAaHUX
COPTIB IPH Pi3HUX 3HAYECHHSAX 1X BOJOTOBMICTY Ta TEMIIEpaTypu MOKa3aly, 110 NOYaTKOBI 3HAYCHHS
iX MATOMUX EJIEKTPUYHUX OTOPIB MPAKTUYHO OAHAKOBI. [loyaTkoBWU MUTOMUN Omip SOJYK MpH
temmeparypi 20 °C Ta BOJOroBMICTI 8 KI/KT 3HAXOAUTHCS B Mexkax 195-220 OM-M, 1O CBiTYHTH
PO BHCOKY MPOBIAHICTH MaTepiaiy. 31 3MEHIIIEHHSM BOJOTOBMICTY 3 8 710 6 KI/KI' MIUTOMUUN EJIEK-
TPUYHUM OIip CUPOBUHU JIEIIO 3HIKYETHCSA. 31 3MEHILICHHSIM BOJIOTOBMICTY 10 6 KI/KT IIPH TeMIIe-
patypi 20 °C BennyrHa MUTOMOTO €IEKTPUYHOTO ornopy 3Hu3minacs Ha 25-30 % B MOpIBHSAHHI 3 MO-
YaTKOBUMH 3HAYCHHAMHU. Lle MOSCHIOETbCS BHYTPILIHIM MEPEMIIICHHSM COKY BiJ KJIITHH IO IO-
BEpXHI CHPOBHUHHM, IO Ja€ 30UIbIIEHHS BUILHOI BOJIOTH B 3pa3Ky. 31 3MEHIIEHHSM BOJOTOBMICTY
HIDKYE 6 KI/KI MUTOMHMH ENEeKTPUYHHMHA OIip MOCTYNOBO 3pocTae. OUeBUIHO, LI€ MOSCHIOETHCS
3MEHIICHHSIM KIJIbKOCTI BUTHHOT BOJIOTH B 3pa3Kax, a TaKOX 301JIBIICHHSIM KOHIIEHTpAIlli eeKTpuy-
HO HEHTpaJIbHUX MOHO- Ta AMcaxapunuiB (IyKpiB), SKi 3HAYHO BIUIMBAIOTh HA 3MEHIICHHS
MIPOBITHOCTI COKY.

BoaHouac i3 migBUILIEHHSIM TEMIIEPaTypy CIIOCTEPITaeThCsl 3HAYHE 3HM)KEHHS IUTOMOTO €JIEK-
TpuyHOTro ornopy. Tak, B ycix BUIaJKaxX MU HArpiBaHHI cUpOBUHU Bix 25 10 55 °C 3HauYeHHS NH-
TOMOTO Onopy 3MeHuryerbes B 10—13 pasiB. 3HMKEHHS OMOPY CUPOBUHH MOSCHIOETHCS PI3KUM BU-
XO0JIOM KJIITUHHOTO COKY B PE3yJIbTATI IMiABUIICHHS MPOHUKHOCTI 00OJIOHOK KJIITHH TIiJI €0 TEM-
nepaTypH Ta SBUIIA €IEKTPOILIA3MOIIi3y, 110 BUHUKAE MPU MPOIMYCKAaHHI 3MiHHOTO €JIEKTPHUYHOTO
CTPyMYy 4epe3 pOCIHHHI 00’ €KTH.

Bcranosnennii ¢akr, mo npu Harpisi 70 60—65 °C nuromuii omip majgae 10 MiHIMAJIBHOTO 3Ha-
YeHHS 1 TIPH MOJANBIIIOMY HArpiBaHHI 3pa3KiB MPAKTUYHO HE 3MIHIOEThCA. Lle mosicHIo€ThCs 1mo-
BHUM pyHHYBaHHSIM LUTOIUIA3MOBUX OOOJIOHOK Ta JIETaJbHUM BIJIMBOM BHCOKOI TeMIIEpaTypu Ha
KUTTEAISUTBHICTG KIIITUH. Tomy HarpiB cupoBuHHU Buie 55—60 °C B mporieci CyIIiHHI MOXE 3HAYHO
MOTIPIIUTHU AKICTh TOTOBOTO MPOIYKTY.

B pesynbTaTi 00poOKM OTpUMaHUX pe3yJbTaTiB B MPOrpaMHOMY cepenoBui Statistica 12 oT-
PUMaHO HACTYIHI PIBHSAHHS 3aJIC)KHOCTI BETMYMHU MUTOMOIO €JIEKTPHUYHOTO OMOpYy SOJy4YHOI CH-
POBUHU BiJI il BOJIOTOBMICTY Ta TEMIIEPATYPH:

— U1t A051yK copty «lemocy:

p =946,2556-129,2027X - 21,8327t + 7.7891X% +0,8168X - t,+ 0,1484t3p2, 2)

— 1715 I0ITyK copTy «MaHTeT»:
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p =880,6729-121,4554 X —20,4984¢, +7, 337X°+0,768.X - t,+ 0,1407t3p2, (3)
— uist 205yK copty «Pex Maxy»:
p =884,3821-115,8796 X —21,4133¢,, +7.01 1X% + 0,7374X -1, + 0,1519t3p2, 4)

ne X — BOJIOTOBMICT, KI/KT; £; — TeMIepaTypa cupoBuHH, °C.

OTpuMaHi MaTeMaTU4HI BUPa3u JO3BOJISIOTH MPOBOJUTH PETYJIOBAHHS Ta KEPyBaHHS TEMIIe-
paTypHHM PEKHMOM B MpPOIIEC] CYIIiHHS sS0Jy4HOI cCMpoBUHHU. HeBHCOKI 3HAYEHHS BEIMYWHU ITH-
TOMOTO OTIOPY COKOBMICHOT CHPOBHHH MOKYTh BKa3yBaTH Ha JIOIJIbHICTE BUKOPUCTAHHS MPSMOTO
EJEKTPUYHOTO HArpiBY JIs IHTEHCH}IKAIl MPOoIecy KOHBEKTUBHOTO CYIIHHSA. TOMY MOJaIbIIAM
€TaroM JIOCIiIKEHb € po3po0Ka eHepro30epirarouoro anapary CyIliHHs (pyKTiB 3 BUKOPUCTAHHSAM
MPSIMOTO €JICKTPUYHOTO HArPiBy CHPOBUHH.
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OIIHKA TA KOHTPOJIb AKOCTI EJEKTPUYHOI EHEPI'II B MEPEKAX 0,4 KB

AmHati3 MoKa3HUKIB SIKOCTI eNeKTpUYHOI eHeprii B Mepexkax 0,4 kB € BaxIuBUM i 3a0e31e-
YEHHsSI HAJIIMHOCTI €JIEKTPOINOCTavYaHHs Ta Oe3neunoi podbotn obmannanusa. Bignmosigno go JICTY
EN 62586-2:2018, KOHTpOJIb SIKOCTI €NEeKTPUYHOI eHeprii 0a3yeThcsi Ha BUMIPIOBaHHI HU3KM Tapa-
METpiB, SIKI MalOTh HOpPMATHBHI 3HaueHHs. L{i mapameTpu BKJIIOYAIOTh YaCTOTY, HANpYTy, BiIXH-
JICHHS HANpPyTH, PiBEHb TApMOHIHHUX CKIaJ0BHX, (DIIKEPH, a TAKOK aCUMETPIiI0 HAIIPYTH.

Yacrora eneKTpu4HOI eHeprii B Mepekax MOBWHHA MiATpuMyBaTHCh Ha piBHI 50 I'm. Jlomy-
CTHMI BiIXWJICHHS BiJl HOMIHAJIBHOTO 3HAUEHHS B HOPMAJIBHUX yMOBAax €KCIUTyaTallii He MOBUHHI
nepesuiyBatd +1%, T06TO uyacToTra Mae 3amumaruca B Mmexax 49,5-50,5 I'n. Koporkouachi
BIIXUJICHHS MOXKYTb OyTH OUTBIIMMU /1 Yyac aBapiiiHUX cUTyalii abo Mpu 3HAYHUX 3MiHAX HABaH-
TaXEHHS 1 MOXKYTh gocsaraTu £2% (4951 I'm). SIkmo yacToTa BIAXUIAETHCS Bl IIUX MEX MPOTITOM
TPHUBAJIOTO Yacy, 1€ MOKE MPHU3BECTH A0 MEperpiBy TpaHCPOPMATOPiB, BIIMOBH €IEKTPUYHUX Ma-
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