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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po6seHHs iHHOBALIITHUX pecypco- Ta €eHepro3oepiralounx TeXHOJIOriN TPOAYKTiB OpOAiHHS Ta 6ioeTaHOy 3

POCJIMHHOI CUPDOBUHU

Ha3sBa po60oTH aHIJIiHCBHKOIO:

The development of innovative energy saving technologies and bioethanol fermentation of plant material

Pedepar yKpaiHCBKOIO:

3Bit npo HJIP: 49 cTopiHOK, 17 po3ginis, 60 mxepen. CIIUPT, BIOETAHOJI, I1MBO, HAIIOI, COJIOI, BUHO, BOJIA,
CHUPOBUHA. O6€’KT nOCiPKeHHS — TeXHOJIOTi1 IPOAYKTIB 6pOfiHHS Ta 6i0eTaHOJy 3 POCJIMHHOI CHPOBUHU. MeTa
pPO6OTH — PO3POOUTH PECYPCO- Ta €Hepro3bepiraioyi TEXHOJIOrI IPOAYKTIB 6POJIiHHS Ta 6i0€TaHOJy 3 POCIMHHO]
CHAPOBMHU. METOIY LOCIIIPKEHHS — 3araJIbHONPUIHATI Yy CIMPTOBIl, MMBO-0€3aJIKOTOJIbHIN Ta BUHOPOOHIN ramys3sx
Xap4Y0BOi MPOMUCJIOBOCTI, a TAKOX crienianbHi $hidnyHi, XiMivHi Ta MikpobiosoriuHi MeTonu. Y 3BiTi HaBeIeHO
OCHOBHi pe3yJIbTaTu TEOPETUYHUX Ta €KCIIEPUMEHTAJIbHUX JOCIIiJKEHD 3 PO3POOKYM iHHOBALIIIHUX pecypco- Ta
€Hepro3b6epiraloynx TeXHOJIOTIN NPOAYKTIB OPOAiHHS Ta 6i0€TaHOJy 3 POCIMHHOI CUPOBUHU, 30KpeMa: TEXHOJIOTil
6ioeTaHOJIy 3 HAiBIPOIYKTIB Ta BiIXO/iB L[yKPOBOTO BUPOOHUIITBA; OUUIIEHHS BOGHO-CIIMPTOBUX PO3YMHIB Bi]
JIETKUX JIOMIIIOK MiHEepasbHUMU aJICOPOEHTaMU; TEXHOJIOTii (hepMEHTOBAaHUX HATIOIB 3 BUKOPUCTAHHIM
e(eKTUBHUX LITaMiB MiKpPOOPTaHi3MiB; TEXHOJIOTIi 6€3rII0TEHOBOTO COJIOAY, MMBA Ta 6€3aJIKOr0JIbHUX HAIIOiB;
TEXHOJIOTii PO’KE€BUX CTOJIOBUX Ta irpUCTUX BUH HEOKUCHEHOTO TUILY; TEXHOJIOTii 06pOOKU CTOJIOBUX
BHHOMAaTepiaJiiB Ha OCHOBI pO3pOOKM METOIiB OLIiHKU IIperapariB HOBOT'O [TIOKOJIHHS; CeJIeKL[iOHOBaHHS Ta Mifdopy
BUCOKOE€()EKTUBHUX PACH JIPIKIKIB 17151 30pOJIKyBaHHS CyCJIa i3 ByIJI€BOJBMiCHOI CUPDOBUHM; TEXHOJIOTIi
30pOIKyBaHHS CycCJa MiiBUILIEHMX KOHIIEHTpalliil; KOMIIJIEKCHI eHepro3oepiraioyi TeXHOJIOTii BUPOOHUIITBA
BiJHOBJIIOBAHMX [IKepeJl eHeprii; TeXHOJIOTI] creliabHuX i TPaAULIHUX TUIIiB COJIOiB; e(eKTUBHI criocoou
BHUKOPHUCTaHHS [1e3iH(DiKyI0unx 3ac00iB B TEXHOJIOTi] (pepMEHTOBAHUX HAIIOiB; TEXHOJIOTIi 6ioeTaHoITy 3

HaMiBIPOAYKTIB Ta BiIXO[iB LIlyKPOBOTO BUPOOHUIITBA.

Pedepar aHIJIiHCBKOIO:

Report: 49 pages, 17 sections, 60 sources. ALCOHOL, BIOETHANOL, BEER, BEVERAGES, MALT, WINE, WATER,
RAW MATERIALS. The object of research is the technology of fermentation products and bioethanol from plant
raw materials. The purpose of the work is to develop resource- and energy-saving technologies of fermentation
products and bioethanol from plant raw materials. Research methods are generally accepted in the alcohol, beer,
soft drinks and wine industries of the food industry, as well as special physical, chemical and microbiological
methods. The report presents the main results of theoretical and experimental research on the development of
innovative resource- and energy-saving technologies of fermentation products and bioethanol from vegetable raw
materials, in particular: technologies of bioethanol from intermediates and wastes of sugar production; purification
of aqueous-alcoholic solutions from volatile impurities with mineral adsorbents; technologies of fermented
beverages using effective strains of microorganisms; gluten-free malt, beer and soft drinks technologies;
technologies of pink table and sparkling wines of non-oxidized type; technologies for processing table wine
materials based on the development of methods for evaluating new generation drugs; selection and selection of
highly efficient breeds of yeast for fermentation of wort from carbohydrate raw materials; technologies of
fermentation of wort of the increased concentrations; complex energy-saving technologies for the production of
renewable energy sources; technologies of special and traditional types of malts; effective ways to use
disinfectants in the technology of fermented beverages; bioethanol technologies from intermediates and sugar
production wastes.

Inpexkc YIK: 663.3, 663.3
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