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5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

Oco61MBOCTi M€XaHi3My YTBOPEHHSI KPOTOHOBOTO aJbJIETiy B CIMPTOBOMY 36pPO>KyBaHHI KDOXMaJIeBMiCHOI CUDOBUHHU

Haspa po6oTH (aHrJ1)

Features of croton aldehyde formation mechanism in ethanol fermentation of starch-containing raw materials

Pedepar (yxp)

Meta po60TH: HOCTIIKEHHSI YMOB YTBOPEHHS KPOTOHOBOTO aJIbIETiAy B MPOLEC] 30pOKyBaHHSI KpDOXMaJIEBMiCHOI CUPDOBUHHU Ta
KOPUTYBaHHS TEXHOJIOTIYHUX PEXKMMIB MiITOTOBKM CUPOBUHHU Ta ii (pepMeHTallii 3 METOI0 MiHiMi3allii yTBOpeHHS JaHOi AOMIIKN
OO6’eKT moCIiaXeHb: NMPOLEC OTPUMAHHS CIUPTY €TWJIOBOTO i3 KPOXMAaJIEBMiCHOI CHMPOBMHHU. [IpeIMmeT HOoCIifKeHb: Cycjo 3
KPOXMaJIEBMiCHOI CUPOBUHHM, IPIKIXi, TEXHOJIOTiSI €TaHOJy i3 KpPOXMaJjeBMICHOI CHMPOBMHH, MOGIYHI MPOAYKTU CIUPTOBOTO
6poxinHs, 3pina cnupToBa 6paxkka, CIMPT €TUJIOBUI, KPOTOHOBUM anbAerin. [IpoBesmeHo iHpopMaliliHMII aHasi3 3a71eXHOCTI
YTBOPEHHSI KPOTOHOBOTO aJIbJIETifly Bifli TEXHOJIOTIYHUX YMOB 30pOMKYBaHHSI KPOXMAaJIEBMiCHOI CHUPOBMHH, a TaKOX aHasli3
(paKkTOpPiB TEXHOJIOTIYHOTO MPOLECY, IO BIJIMBAIOTh HA KiJIbKICTb YTBOPEHHSI KPOTOHOBOTO aJbJErily B OUCTWJATI. BuaHaueHO
BILJIUB OKPEMHUX TEXHOJIOTIYHMX CTafiil mepebiry CIMPTOBOrO OPOJiHHS Ha YTBOPEHHS KPOTOHOBOTO anbierimy. Ha ocHoBsi
OTPUMAaHUX JJAaHUX PO3POOJIEHO METOAMYHI peKOMeHJalii momo MiHimizalii KibKOCTi YTBOPEHHS KPOTOHOBOTO aJbJerify 3a
BUPOOHUIITBA CIIUPTY €TUJIOBOTO MJis NMOTPE6 XapyoBoi Ta (papmMalleBTUYHOI IMPOMUCIIOBOCTI. Kio4oBi ci0Ba: KpoxmaneBMicHa

CHPOBUHA, NTOGIYHI IPOLYKTU 6POLiHHS, IPIKIXKI, 6paskka, CIUPT €TUJIOBUI, KDOTOHOBUIA ajberiy,
Pedepar (aHrI)

Purpose of the research: study of crotonaldehyde formation conditions in the process of starch-containing raw materials
fermentation and adjustment of technological modes of raw material preparation and its fermentation in order to minimize the
formation of this impurity Object of research: the process of obtaining ethyl alcohol from starch-containing raw materials.
Subject of research: wort from starch-containing raw materials, yeast, technology of ethanol from starch-containing raw
materials, by-products of alcoholic fermentation, mature wort, ethyl alcohol, crotonaldehyde. An information analysis of
crotonaldehyde formation’ dependence on the technological conditions of starch-containing raw materials’ fermentation, as
well as an analysis of the factors of the technological process that affect the amount of crotonaldehyde formation in the distillate
was carried out. The influence of individual technological stages of ethyl alcohol fermentation on the formation of
crotonaldehyde was determined. Based on obtained data, methodological recommendations were developed to minimize the
amount of crotonaldehyde formation during the production of ethyl alcohol for the needs of the food and pharmaceutical
industries. Keywords: starch-containing raw materials, fermentation by-products, yeast, wort, ethyl alcohol, crotonaldehyde

Inpexc YIK: 663.51.014 /.019

Kopgu Temarnunux pyopuk HTI: 65.45.03
6. HaykoBo-TexHiyHa npoayKkuis (HTII)

HTII 1

HaszBa npoaykuii (ykp): MeToou4Hi pekoMeHalii: MeToax 3MeHIIeHHs BMiCTy KDOTOHOBOTO aJIbJlerifly Y BUPOOHULTBI CIIUPTY

Xap4oBOro NPU3HAYEHHS 3 KPOXMaJIeBMiCHOI CUDOBUHU

HasBa npoaykuii (anri): Methodological recommendations: methods for reducing crotonaldehyde content in the production of
food grade alcohol from starch-containing raw materials

OuikyBaHi pe3ysbTaTH: MeTonnyHi pekoMeHzaii



T'any3p 3acTocyBaHHS: BUDOOHULITBO CIIUPTY €TUJIOBOTO

Onuc npozykuii (ykp): MeTonuyHi pekoMeHjalii cripsiMoBaHi Ha BU3HAYeHHs MIJISIXiB MiHiMi3allii BMicTy KpOTOHOBOTO asbaeriny
SIK HIKiZJIMBOI MIKPOJIOMIIIKY B CIIMPTOBUX JUCTUJISTAX 32 OKPEMUMU CTaiSIMU IIPOLeCy 30pO/IKyBaHHS KpOXMasieBMiCHOI
CHDOBMHU. B METOIVMYHUX PEKOMEHIALIISIX HABEIEHO OCHOBHI MOXKJIMBI IIJISIXW YTBOPEHHS KDOTOHOBOTO aJIbJIETiy Ta MOXKJIMBI
MIJISIXY MiHiMi3a1ii MOKIMBOCTI OTO YTBOPEHHS B IPOIECi OpOAiHHS, a TAKOX e(PEKTUBHI METOM BUJIyYEHHS! B IIPOLECi

6paropexTtudikarii.

ConjiasnbHO-eKOHOMIYHa cnpsimoBaHicTh HTII: [TokpaiieHHs SKOCTi KiHI[€BOTO IPOIYKTY

Cragis 3aBepureHocti HTII: 3sit no HIJKP, MeToanyHi pekomeHzaii

Bruposagskenns HTII: He BnposamkeHo

Crpoxu BrnpoBagyKkeHHs: 01.202412.2024

BupoGHHUK npoAyKuii: IHCTUTYT IpofoBoIbYMX pecypciB HalioHanbpHOI akageMii arpapHUx HayK YKpaiHu
CnoskuBavi npoaykuii: KepiBHMKY Ta crienianicTy CiupToBOi IPOMHUCIIOBOCTI

IlepcniekTUBHI pUHKHU: YKpaiHa
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