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V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.41.01, 65.63.01

Tema guceprauii:
1. BuBueHHs (iziosnoro-6ioxiMiyHUX 0COBIMBOCTEN APIKIKIB, 110 YTUII3YIOTh JIaKTO3Y, 1J1s1 OTPUMaHHS €TUJI0BOrO
CIIUPTY

2. Study of physiological and biochemical peculiarities of yeast fermenting lactose to obtain ethyl spirit

Pedepar:

1. Incepraris npucBsYeHa BUBYEHHIO PE3YJIbTATIB CeJIeKIii APIKIKIB, 3IaTHUX 30POIKyBaTH JIAKTO3Y 3
YTBOPEHHSIM €TUJIOBOrO CIIUPTY.BUBUEHO 30aTHICTD CeJIEeKI[iOHOBAHOIO IITAaMY APiKIKiB 30pOIyKyBaTH Pi3Hi
BYIJIEBOJM Ta ixHi cyMimi.IToka3aHO JOUiBHICTh BUKOPUCTAHHSA 3MilIaHUX APIKIPKOBUX KYJIbTYP IJIS
30pOJIKYBaHHS CEPELOBUILA, IO MICTUTh JIAKTO3Y Ta Caxapo3y YM MasbTo3y.lle mo3BoJise 3Ha4HO iHTEeHCUQiKyBaTH
IIpoLeC HaKOIIMYEeHHs CIIUPTY.BrBUYeHa nocainoBHICTh pepMEHTATUBHOTO Tigpoidy i 30pOIpKyBaHHS OycaxapuliB
3MillIaHMMU KyJIbTypaMU.3alPONIOHOBAHO CIIOCIO OTPUMAaHHS CepeloBULIA, 1[0 MiCTUTh MOJIOYHY CUPOBATKY i
Mmestsicy. BuBueHo ocobmmBocTi ¢iziosnorii mramy ApiKAXIB, 10 3aCBOIOE JIaKTO3Y, B yMOBax aepOOHOrO
KyJIbTUBYBAHHS a TAKOX OINTHMMAaJlbHi yMOBY MOr0 BUPOIyBaHHA. KyIbTUBYBaHHS IPIXKAXKIB HA MOJIOYHIN CMPOBATLi

PEKOMEHI0BaHO MTPOBOAUTH Bifl'€MHO-JOJIMBHUM 41 Oe3[1epepPBHUM CIIOCOOOM.



2. 5 scientific works are defended on results of selective breeding of yeast fermenting lactose with ethyl spirit
formation /It has been studied the ability of selected strain (culture) to ferment different carbohydrates and their
mixtures.Expediency of mixed yeast cultures usage while fermenting mediums containing lactose,sucrose or
maltose, which allows to intensify process of spirit accumulation substatially, was demonstrated.Sequence of
ferment hydrolisis and fermentation of disaccbaride by mixed cultures was studied.The way of obtaining mediums
containing whey and molasses was offered.Peculiarities of physiology of yeast culture assimilating lactose under
conditions of aerobic cultivation were studied.The optimal conditions of its cultivation are determined.It is
recommended to cultivate yeast in whey by removal-top-up method or continuous operation
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