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Ô.². Ãîí÷àðîâ, êàíä. òåõí. íàóê
Â.Ì. Øòåïà, êàíä. òåõí. íàóê
Íàö³îíàëüíèé  óí³âåðñèòåò á³îðåñóðñ³â
³  ïðèðîäîêîðèñòóâàííÿ Óêðà¿íè

ÄÎÑË²ÄÆÅÍÍß ÂÏËÈÂÓ ÂÀÊÓÓÌÅÒÐÈ×ÍÎÃÎ ÒÈÑÊÓ
ÍÀ ÇÀÂÈÑË² Ó ÂÎÄ² ×ÀÑÒÈÍÊÈ

Ðîçðîáëåíî  ìåòîäèêó  òà åêñïåðèìåíòàëüíó
óñòàíîâêó äîñë³äæåííÿ âïëèâó âàêóóììåòðè÷íîãî
òèñêó íà çàâèñë³ ó âîä³ ÷àñòèíêè. Îòðèìàíî ÿê³ñíî-
ê³ëüê³ñí³  õàðàêòåðèñòèêè  ïðîöåñó  óòâîðåííÿ  òà
îñàäæåííÿ çàâèñëèõ ó âîä³ ðå÷îâèí âíàñë³äîê ä³¿ âàêó-
óììåòðè÷íîãî  òèñêó.

Êëþ÷îâ³ ñëîâà: âàêóóììåòðè÷íèé òèñê, âîäîïðî-
â³äíà ìåðåæà, åêñïåðèìåíò, ìàòåìàòè÷íà ñòàòèñòèêà.

The technique and experimental installation of
the research of the influence vacuummetrical pressure
on  suspensions  in  the  water  is  developed.  Is  the
qualitative-quantitative  characteristics  of  process  of
education and sedimentation in water of suspensions
owing to action vacuummetrical pressure are got.

Key  words:  vacuummetrical  pressure,  water
supply system, experiment, the mathematical statistics

ªäèíà òðàíñïîðòíà ñèñòåìà, ÿêà öåíòðàë³çîâàíî
ïîñòà÷àº íàñåëåííþ ì³ñò, ñåëèù òà ñ³ë âîäó — âîäîðîç-
ïîä³ëüíà ìåðåæà ì³ñöåâèõ âîäîêàíàë³â. Ó â³äïîâ³äíîñò³

äî îá’ºì³â ñïîæèâàííÿ, âîíè çàáåçïå÷óþòüñÿ ô³íàí-
ñóâàííÿì, òåõíîëîã³÷íèõ óñòàòêóâàííÿì, ïåðñîíàëîì
òîùî.
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Êðèòåð³é Êîõðåíà:

ZSu

Sumax
Gp

2
i= , (2)

äå ZSu — ñóìà âñ³õ äèñïåðñ³é.
Ðîçðàõóíêîâå çíà÷åííÿ êðèòåð³þ âñòàíîâèëè ³ç

âèêîðèñòàííÿì ïàêåòó ïðèêëàäíèõ ìàòåìàòè÷íèõ ïðîã-
ðàì «MathCad Professional». Ïîïåðåäíüî, ó ñåðåäîâèù³
«Statistica 6.0» [6], ï³äòâåðäèëè íîðìàëüíèé çàêîí ðîç-
ïîä³ëó âèïàäêîâèõ åêñïåðèìåíòàëüíèõ âåëè÷èí.

Ðîçðàõóíêîâà ñóìà äèñïåðñ³é äîñë³ä³â:

Zsu = ∑Su = 7,276 ⋅ 10 –3 ìã/ë, (3)

Ðîçðàõóíêîâèé êðèòåð³é Êîõðåíà (Gp) ³ ïîìèëêà
äîñë³ä³â (sig):

Gp = 0,199 , (4)

sig = 2,425 ⋅ 10–4 ìã/ë. (5)

Ïåðåâ³ðêà:

Gð < Gò ,

0,199 < 0,2016 . (6)

Îñê³ëüêè âèêîíóºòüñÿ óìîâà Gð < Gò, òî ã³ïîòåçà
ïðî â³äòâîðþâàí³ñòü ðåçóëüòàò³â äîñë³äó ïðèéìàºòüñÿ
— âñ³ 30 äîñë³ä³â âèÿâèëèñü ð³âíîö³ííèìè.

Àíàë³çóþ÷è äîñë³äæåííÿ äèíàì³êè óòâîðåííÿ
òà îñàäæåííÿ çàâèñëèõ ó âîä³ ÷àñòèíîê ïðè çì³ííîìó
âàêóóììåòðè÷íîìó òèñêîâ³ (ðèñ. 3) ìîæíà ñòâåðäæó-
âàòè,  ùî  ïðè  â³äáîð³  âîäè  ³ç  ìåðåæ³  âîäîêàíàëó  òà
çàáåçïå÷åí³ ñòàëîãî òèñêó (óìîâíî ñòàëîãî ðåæèìó):

ó  ïåð³îä  ³ç  0  äî  90–120  õâèëèí  â³äáóâàºòüñÿ
çá³ëüøåííÿ ô³êñîâàíî¿ ïðèëàäîì ÊÔÊ êàëàìóòíîñò³
(íà 0,34-0,389 ìã/ë);

ó ïåð³îä ³ç 90–120 äî 1200–1260 õâèëèí ô³êñî-
âàíà êàëàìóòí³ñòü çìåíøóºòüñÿ äî ôàêòè÷íî íóëüîâîãî
çíà÷åííÿ  (0,001–0,0012  ìã/ë).

Âèñíîâêè. Âíàñë³äîê ä³¿ âàêóóììåòðè÷íîãî òèñ-
êó â³äáóâàºòüñÿ ïåðåâåäåííÿ çàâèñëèõ ó âîä³ ÷àñòèíîê
ó ð³çí³ ô³çèêî-õ³ì³÷í³ ñòàíè, ùî íå çàâæäè àäåêâàòíî

ô³êñóâàòèìåòüñÿ ñó÷àñíèìè, ó òîìó ÷èñë³ çàêîðäîí-
íèìè, ìåòîäàìè òà çàñîáàìè àíàë³çó ÿêîñò³ âîäè.

Ïîäàëüø³ äîñë³äæåííÿ ùîäî ï³äâèùåííÿ ÿêîñò³
òà áåçïåêè ðîáîòè ñõåì ñèñòåì âîäîïîñòà÷àííÿ íåîá-
õ³äíî ïðîäîâæèòè ó íàïðÿìêó ðîçðîáêè òà âïðîâàä-
æåííÿ åôåêòèâíèõ åíåðãî- òà ðåñóðñîçáåð³ãàþ÷èõ ìå-
òîä³â òà çàñîá³â âîäîï³äãîòîâêè, êîòð³ á êîìïëåêñíî
âðàõîâóâàëè ³íäèâ³äóàëüí³ ã³äðîäèíàì³÷í³ îñîáëèâîñò³
êîæíî¿ âîäîðîçïîä³ëüíî¿ ìåðåæ³.
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