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1. Po3po6ka TeXHOJIOTiYHNX OCHOB OTPMMaHHS 6i0eTaHoJIy i3 IIyKpOBOT'O COPro

2. Development of Technological Bases for Bioethanol Obtaining from Sweet Sorghum

Pedepar:

1. Incepraliito pUCBSIYEHO BUBYEHHIO OCOOJIMBOCTEN MiATOTOBKU Ta CIMPTOBOTrO 30POIKYBAaHHS LIYKPiB COKY Ta
CHPOIIy LIyKPOBOT'O COPro gpixaxkamu Saccharomyces cerevisiae, aHasi3y 103pisoi KyJlbTypasbHOI pinuHu, 6apau
Ta 6aracu LyKpoBoro copro. HaykoBo o6rpyHTOBaHO TEXHOJIOTIYHi pillleHHs 3 OTPUMaHHSI, OUUCTKU COKY,
IiATOTOBKU (pepMEHTALIIHOTO CyCJIa, ONITUMI30BaHO YMOBU CIIUPTOBOTO 30POIKYyBaHHSI IIyKPOBMICHOTO COKY Ta
CHpPOIy IIyKPOBOT'O COPro. Po3po6s1€HO TEXHOJIOTIYHY CXeMy BUPOOHUITBA 6i0€TaHOJIy 3 IIyKPOBOT'O COPro 3
IOTPUMAaHHSM Cy4aCHUX TEXHIKO-€KOHOMIYHMX BUMOT. AlIalITOBaHO GiOTEXHOJIOTiI0 30pOyKyBaHHS
IIyKPOBMICTHOT'O COKY LIyKPOBOT'O COPTro J10 BUPOOHUITBA 6ioeTaHOJy B YKpaiHi 3 OypsIKOLyKpoBOi Mesisicu. [list
nifgBUILEHHS €(PEKTUBHOCTI Ta IPOLYKTUBHOCTI 30POJIKYBaHHS LIyKPiB COPTO PEKOMEH0BAaHO BUKOPUCTOBYBATU
I BOTIOTOKOBE 30pOIKEHHS 3 MiIKUBJIEHHSIM CEPELOBUILA OiIbII T'yCTUM cycyioM. [TokasaHo, 10 BaKyyMyBaHHS

nifBUILYy€e iIHTEHCUBHICTb 30POIKYBaHHSI, IIPOTE MA€ i CYTTEBI BUMOTH 10 GPepMeEHTALifHOTO 06JIalHaHHS Ta



KOHTPOJIIO ITpoecy. Po3po6s1eHo0 po3paxyHOK COProlyKpOBOTO KJIaCcTepa MaTepialbHUX MOTOKIB Ta €HEPreTUYHMX
notpe6 1151 OTPUMAHHS BUXIJHUX JaHUX AJIs1 IPOEKTYBAaHHS 3aBOJly, PO3Pax0BaHO CO6iBapTiCTh BUPOOGHUIITBA
6ioeTaHoy i3 Liykposoro copro (0,3 mos. CILIA /). BcTaHOB/IEHO MOXJIUBICTb TIOBHOTO CaM03a0€e31e4eHHsI 3aBOY
TEMJIOBOIO €HEPTiel0 3aBISKM CIIATIOBAHHIO 6aracu cre6es copro. BuBueHo XimMigHMii CK1aj, i METO/IM TepepooKU
N06IYHUX NIPOMYKTiB IepepobKU cTedes1 IyKPOBOTO COPro y 6ioeTaHosl. BcTaHOBIEHO KOPMOBY LIiHHICTb 6aracu
copro.

2. The dissertation is devoted to the study of the peculiarities of preparation and alcoholic fermentation of sugars
of sweet sorghum juice and syrup by yeast Saccharomyces cerevisiae, analysis of mature culture liquid, bard and
bagasse of sweet sorghum. Technological solutions for obtaining, purifying juice, preparation of fermentation wort
are scientifically substantiated, conditions of alcohol fermentation of sugar-containing juice and sweet sorghum
syrup are optimized. The technological scheme of bioethanol production from sweet sorghum is developed taking
into account modern technical and economic requirements. The biotechnology of fermentation of sugar-
containing sweet sorghum juice has been adapted to the already existing bioethanol productions on the territory
of Ukraine which are working on sugar beet molasses. It was recommended to use two-stream fermentation with
feeding the medium with a thicker wort for the increasing the efficiency and productivity of sorghum sugar
fermentation. It was shown that the use of vacuum increases the intensity of fermentation, but also has significant
requirements for fermentation equipment and process control. The calculation of the sweet sorghum cluster of
material flows and energy needs to obtain initial data in the design of the plant was performed, the possible
production cost of bioethanol from sweet sorghum was calculated (S 0.3 /1). The possibility of full self-sufficiency
of the plant with thermal energy due to the burning of sorghum stalks was established. The chemical composition
and methods of processing by-products of sweet sorghum stalks into bioethanol have been studied. The fodder
value of sorghum bagasse was established.
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