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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

InTencudgikallisi eHepro- i MaCOO6MiHHUX MIPOLIECIB B KyJIbTYPaJIbHUX CEPELOBUILAX OPOAUIbHUX i

MiKpO6iOJIOTIYHMX BUPOOHULITB B yMOBAaX OCLUMJISILIN (Pi3UYHMX i OCMOTUYHMX TUCKIB

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Intensification of energy and mass transfer processes in culture media and microbiological fermentation industries

in terms of natural oscillations and osmotic pressure

Pedepar yKpaiHCBKOIO:

AHAEPOEHE TA AEPOBHE BPOJIHHS, EHEPTOOBMIH, IHTEHCU®IKALIIA, KYJILTYPAJIbHI CEPEJOBUIIIA,
MACOOBMIH, MIKPOBIOJIOTI'TYHI BUPOBHUIITBA, OCUUJALIA, OCMOTUYHI TUCKU. O6'eKT AOCHIIKEHHS -
KyJIbTYPaJIbHi cepeoBUIla 6pOAUIbHIAX BUPDOOHULITB Ta AUHAMIKA iX MaTepialbHUX Ta eHEPreTUYHUX
TpaHcopmarnii. MeTa mociuimgkeHHs - po3podKa peKOMeHalliil o0 yIOCKOHAJIeHHS ITPOLECiB i 061afHaHHS 15
aHaepoOHOro i aepo6HOro 36pOIKYBaHHS LIyKPOBMICHUX cepenioBull. [TpegmMeT SOCiIpKEHHS - B3a€MO3B'SI3K1 MiX
(pisnyHrMYU HaKTOpaMU BIJIMBY Ha ra30piAvHHI KyJbTypajbHi CepefoBUIla B aHa€POOHUX Mpoliecax OpOAiHHS B
YMOBaX CaMOTeHepyBaHHs ra3oBoi $asy, rifpoanHaMiko0, eHepreTHYHUMU IOTeHIialaMy, OCMOTUYHNMHU
BIJINBAMU i reOMETpi€lo OpPOIUIbHUX anlapaTtiB. MeTOAu IOCiIKeHHS - MOTIMOJIEHN TEOPETUIHUI aHai3
(isNYHUX, TEPMOAMHAMIYHUX SIBUIIL TA €KCIIEPUMEHTAJIbHA IIEPEBIPKA OKPEMUX rinoTe3s i npunyueHs. CTBOPEHO
mMaremMaTtuyHi popmaizatii quHamiku rpoueciB 6poAiHHS B CIUPTOBIi, IMBOBAPHIil Ta MIKPOO6iOJIOTivHIl ramyssx, 3
BM3HAUEHHSIM IepeBar i HeJJ0IiKiB y BUKOPHUCTOBYBaHUX TEXHOJIOTISX, pyLiiHUX (aKkTopiB i HpakTopiB onopy;
PO3p06JIEHO METOAMKY PO3PaxXyHKiB 100 B3a€MO3B'sI3KiB MDX riJpoAMHAMIYHUMU [TapaMeTPaMu ra3opiiuHHUX
CEpenoBul i MIBUIKICTIO CUHTE3Y NIOKCUAY BYIJIELI0, MOZEJ OLiHKY €HEPreTUYHUX IOTEHIiasliB ra30pilMHHUX
CEepenoBul Ta JOCATHEHHS YMOB KBa3iKaBITALIMHUX SIBULL, B3a€MO3B'sI3KiB MIXK TiIpOIHAMIYHMMU [TapaMeTpaMu
cepenoBull i reOMeTPUYHMMU [TapaMeTpaMU arapartiB B yMOBax IIPOLeCiB aHaepOOHOro i aepoOHOr0 OPOMiHHSL.
P03p061€HO METOIMKY OIiHIOBaHHS BILJIMBIB OCLMJIALIN OCMOTUYHMX TUCKIB HA MaCOOOMIiHHI npouecy i poaii
NOrJIMGIEHUX OCUUIISILIA OCMOTUYHUX TUCKIB SIK peaKLiil ra30pifuHHUX CUCTEM Ha 3MiHU (i3UYHUX TUCKIB.
Po3pobseHo pekomeHallii, 0 CTOCYIOThCS YAO0CKOHAJIEHHS TEXHOJIOTi aHaepo6HOoro 6pofiHHs: ['amy3b
3aCTOCYBaHHS - CIMPTOBA, BUHOPOOHA, IMBOBAPHA, MIKpO6ioJIOriyHa raaysi IPOMUCIIOBOCTI, & TAaKOX XiMiyHa
rajiysb, IOB's13aHa 3 BUKOPUCTAHHSM ra3opifuHHUX CEPENOBUI,. YITPOBAI)KEHHS METOIUK i peKOMeH a1l
YMOXJIABIIIOE MiIBUILEHHS IPOAYKTUBHOCTI 6POUIIbHUX anapariB, MOJOBXKEHHS TEPMiHY iX poOOTH, 3HMKEHHS

€HepreTUYHUX BUTPAT Ha IIPOLIECH IIEPErOHKU, OOMEKEHHSI €KOJIOITYHOTO TUCKY Ha NOBKIJJIS.

Pedepar aHIJ1iiCBKOIO:

ANAEROBIC AND AEROBIC MASSAGE, ENERGY EXCHANGE, INTENSIFICATION, CULTURAL ENVIRONMENT,
MASS MASSAGE, MICROBIOLOGICAL MANUFACTURE, OSCILLATION, OMSOTIC LEVELS. The object of research
is the cultural environments of fermentation productions and the dynamics of their material and energy
transformations. The purpose of the study is to develop recommendations for the improvement of processes and
equipment for anaerobic and aerobic fermentation of sugar-containing environments. The subject of the study is
the relationship between physical factors of influence on gas-liquid culture environments in anaerobic
fermentation processes in conditions of self-generation of gas phase, hydrodynamics, energy potential, osmotic
influences and geometry of fermentation devices. Methods of research - in-depth theoretical analysis of physical,
thermodynamic phenomena and experimental verification of individual hypotheses and assumptions.
Mathematical formalizations of the dynamics of fermentation processes in the alcohol, brewing and
microbiological industries have been created, with the determination of advantages and disadvantages in the
technologies used, driving factors and resistance factors; The methods of calculations concerning the
interconnections between the hydrodynamic parameters of gas-liquid media and the rate of carbon dioxide



synthesis, the model of estimation of energy potentials of gas-liquid environments and the achievement of the
conditions of quasicavitational phenomena, the interconnections between the hydrodynamic parameters of the
media and the geometric parameters of the apparatuses have been developed. The methods of estimating the
effects of oscillations of osmotic pressure on the mass transfer processes and the role of in-depth oscillations of
osmotic pressure as reactions of gas-liquid systems on changes in physical pressures have been developed.
Recommendations concerning the improvement of anaerobic fermentation technologies have been developed The
area of application is alcohol, wine-making, brewing, microbiological industries, as well as the chemical industry
associated with the use of gas-based media. The introduction of techniques and recommendations makes it
possible to increase the productivity of fermenters, extend the life of their work, reduce the energy costs of
distillation processes, and limit environmental pressures on the environment.
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Haszsa HTII ykpaiHCBKOIO: Maremarnati popmasisalii i METOIMKN PO3PaXyHKIB MPOLECIB 6POIIHHS

NiABUILEHOI €(PEKTUBHOCTI.

Hassa HTII aHrificbKo¥0: Mathematical formalizations and methods of calculation of processes of

fermentation of increased efficiency.

HTII, sixy nepen6a4asiocsi CTBOPUTH:
IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:
OTrpumaHi P€3YJIBTAaTH: EKOHOMIsl EHEPTOPECYPCiB
l'asy3s 3acTOCyBaHHS: XapuoBa, Mikpo6iosoriuna
PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Onuc HTII: Maremaruyni bopmarrizanii suHamiky poieciB aHaepo6HOro 6POMIHHS, SIKi CTOCYIOThCS CIIUPTOBO,
[IMBOBAPHOI i BAHOPOOHOI rasy3eil 3 BUBHAUYEHHSIM IIepeBar i HeJoJliKiB, pyWiiHUX (paKkTopis, (paKTOpPiB ONopy.
MeTonyky po3paxyHKiB, 10 NOELHYIOTh B3A€EMO3B'S13KM MiXK IIPOAMHAMIYHMMY [TApaMETPaMU CEPELOBUL,
mBHKicTI0 cuHTe3y CO2, IBUIKICTIO YTBOPEHHS AUCIIEproBaHoi ra3oBoi pasu. Pekomenauii 1o peasnisanii

PO3PO6OK B IPOMUCIIOBUX YMOBAX.
ConiasibHO-eKOHOMIYHA cipsimoBaHicTs HTTI:
Bnyius HTII Ha mOoBKijIs:
BnposagskeHHst HTII: Briposamkeno
ITpakTuyHa peasnizanis HTTI
IToyaTok eramy: 2017 p., 2018 p.
3aKiHYeHHs eTamny:
Crnio>KHMBavi NPOAYKILii: ninnpuemcTsa cnimpToBoi, MMBOBAapHOi, BUHOPOGHOI raty3eil
IlepcrieKTHBHI PUHKH: Ni/[IpMeMCTBa XapYoBOi Ta MiKpOGiOJIOriYHOi IPOMUCIIOBOCTI
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IToTpiOHUI 00CAT iHBECTHILiH, THC. TPH.:
IIpaBa, 110 HaAAIOTHCSI iIHBECTOPY MiCJIsA 3aBEPLIEHHS POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-eKOHOMiYHE OOrpyHTYBaHHSI:
IloTeH1iaIbHUE 0OCAT IIPOJASKY, THUC. TPH..
OuiKkyBaHHI TepMiH OKYIHOCTi (POKiB):

JopaTkoBa iHpopmanist:
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