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Pedepar:

1. Inceprarifina po60Ty IPUCBSIYEHA OTJIANY i aHasi3y 0cOOJIMBOCTEN OPOAUIBHIX TEXHOJIOTI. Po3risgaoTecs
TEXHOJIOTii BUPOOHUIITBA BUHOMATEPialiB J1s1 aMIIaHChKUX Ta irPUCTHX BMH, 0COGJIMBOCTI BTOPUHHOIO OPOMiHHS y
BMPOOHHULITBI IIAMIIAHCBKOTO, TEXHOJIOTi 30pOpKyBaHHs CepeOBHUI B XJIiOONEKapHil ramysi, 30poIKyBaHHS
LIyKPOBMiCTKUX CE€PeJOBUL TPU BUPOOHULTBI €TUIIOBOTO CIIUPTY. [ToKa3zaHo, 110 HEJ0JIIKOM aHaepOOHUX
TEXHOJIOTi!l OPOJiHHS € peaklilis MiKpoopraHi3miB Ha BeJIMYMHU OCMOTUYHUX TUCKIB cepemoBuil. OCTaHHi Ha
[I0YaTKy OPOZiHHS BU3HAYAIOTHCS KOHLEHTPALliIMU PO3YMHEHUX CYXUX PEYOBUH, NaZiHHS SIKUX MO Mipi
30pOIyKyBaHHS, OCMOTUYHI TUCKU 3MEHIIy€E, OHAK Y 3B'SI3Ky 3 CUHTe30M eTaHoJy i CO2 Mae Miclie 3pOCTaHHS LIbOTO
nokasHuka. [IpucyTHicTs fucneproBaHoi ra3oBoi $asy y piguHHIN BU3HAUYA€ MOXJIMBICTb 3MiHU THUCKIB B ra30Biil
HaJpinuHHINA (asi, 10 IPUBOAUTS [0 NOPYIIEHHS YMOB TEPMOJMHAMIYHOI piBHOBAaru cepeioBulll i 0 BUHMKHEHHS
IepexiHUX MPOoLeciB MAaCOOOMIHY MK ra3oBoIO i pifMHHOIO (ha3aMi Ta MiKpOOpraHi3amamu. BusHadyeHo, 10 TUCKU B
raszosiii ¢azi y HaipigMHHOMY CepeIOBUIIli Ta B ra30Bill fucneproBaHi ¢asi BUBHAYAIOTh PiBeHb I10TEHLiaJIbHO]

€Heprii cepeoBUILL. IOTEHIiaJl OCTAHHbOI JOINIOBHIOETHCS KIHETUYHOIO €HEPri€lo UUPKYJISLiNHNX KOHTYPIB



ra3opizrHHOI cyMimi. Bu3HaueHo, 0 3aKOHaM 36€Pe>KeHHSI BilNIOBiAAI0Th eTany TpaHcPpopmallii MOTeHLiaIbHOl
eHeprii cTucHyTOi ra3oBoi ¢a3u B KIHETUYHY €HEepPrilo UPKYJISLiNHUX KOHTYpiB. OCTaHHS A€ MOXKJINBICTh
3[iMICHIOBAaTH €HEPTreTUYHI iMITyJIbCU NIEPEXiTHUX [IPOLECIB YePe3 BEJIMYNHY [a30yTPUMYBaJIbHOI 30aTHOCTI. Lle
IIPUBOAUTD O MOXJIMBOCTI iHTeHcUiKalLlii IpoueciB MacooOMiHy i TEXHOJIOTIYHUMX NpoLieciB B3arai. Peasnizarito
IepexifHUX MPOLECiB Ha OCHOBI 3MiH TUCKIB B Ta30PiAMHHUX CEPENOBUILAX MOKIIMBO 33 PAXYHOK I1OCJIiJOBHOTO
30pOIKyBaHHs i HAKOIIMYEHHSI CUHTE30BaHOi ra3oBoi a3y, 1110 Mae B cobi 03HaKU €HeprooianHoi TEXHOJIOTII.
3anpornoHOBaHO MaTeMaTUYHy (pOpMarlizallilo B3aEMO3B'SI3KiB MK FeOMETPi€l0 OpOUIIbHUX anaparis i nepedirom
npoueciB 6pofiHHs B HUX. Killo4oBi cyioBa: MiKpoopraHismu, 6pOoJiHHSI, TEXHOJIOTIS, anapar, nepexifHi nmpouecy,
KiHETHMYHA Ta [OTEHLiaJIbHA €HEePris, peKylepalis, pereHepallis, eHEProomaaHi TEXHOIOTII.

2. The thesis is devoted to the review and analysis of the features of fermentation technology. Discusses wine
production technology for sparkling wines, especially the secondary fermentation in the production of champagne,
fermentation technology environments in the baking industry, fermentation of sugar-containing media technology
in the production of ethyl alcohol. The unifying element in the name of "fermentation technology" is the presence
of sugar transformation of raw materials in aqueous solutions under the action of the yeast Saccharomyces. An
important component in the process of transformation of the feed streams is energy and mass systems. It is shown
that a lack of anaerobic fermentation technology is the reaction of microorganisms on the osmotic pressure of the
medium. The latter is defined in the beginning of the fermentation the concentration of dissolved solids, which fall
as digestion reduces the osmotic pressure, but in connection with the synthesis of ethanol and CO2 has been an
increase in this index. The presence of the dispersed gas phase in the liquid determines the possibility of changing
the pressure in the gas phase headspace leads to disruption of the thermodynamic equilibrium conditions and
environments rise to transients mass transfer between the gas and liquid phases, and microorganisms. It is shown
that the pressure in the gas phase and the dispersed gas phase determine the level of potential energy media
complemented kinetic energy circulation circuits liquid mixture. Determined that the conservation laws
correspond to the stages of transformation of the potential energy of the compressed gas phase in the kinetic
energy of the circulation circuits. Last enables to carry out energy pulses through transient magnitude gas-
retaining ability. This leads to the possibility of process intensification and mass exchange processes in general.
Implementation of transients on the basis of change of pressure in the gas-liquid media may be funded through
sequential digestion and accumulation of synthetic gas phase, which has in itself the signs of energy-saving
technology. A mathematical formalization of the relationships between the geometry of fermenters and during the
process of fermentation in them. Keywords: microorganisms, fermentation technology, the machine, the
transients, the kinetic and potential energy, recovery, regeneration, energy-saving technologies.
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