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VIOCKOHAJIEHHS] EKOBIOTEXHOJIOT'Ti OTPUMAHHSA BOJIHIO 3A
PAXYHOK BUKOPHCTAHHSI COHSIYHOI EHEPT I

JIanina A.B., marictpanT, Ky3nenona 1.O., K.T.H., J01eHT,
Onecbka HalliOHAJIbHA aKa/leMisl Xap4YOBUX TeXHOJIOTii

Bonenb € ekojorivHo O€3NeYHMM Ta BHCOKOEHEPIeTUYHMM MalliBOM, TOMY JIeHIeBl Ta
e(heKTUBHI METOIM OTPUMAHHS BOJHIO O€3MepeyHO MOTPEOYIOTH pO3pOOKH Ta TOCHIIPKSHHS.

OTpuMaHHIO BOJHIO 010TEXHOJOTIYHUMH METOJaMH, 34 BUKOPUCTAHHS MIKPOOpPTaHi3MiB 3apa3
NPUIUIIETECS JTOCUTh BEIWKa yBara. MIKpOOpraHi3MH- MPOJYILIEHTH OIOBOJHIO MOXYTh OYTH SIK
aBTOTpOoHUMH, Tak 1 rereporpoduumu [1]. Bukopucranus came COHAYHOTO CBITJA, SIK JDKEpena
eHeprii A7 OTPUMAaHHS BOAHIO € JyXe MepPCHeKTHUBHMM, OCKUIbKM COHIIE € yHIKaJbHUM, (DaKTHUHO
HECKIHUYEHHUM 1 O€3KOINTOBHUM JKEPEIIOM CHEPTii.

Bogenb, mxepenoM eHeprii Ajis OTPUMaHHS SKOIO € COHSYHA €HEPIis, YTBOPIOIOTH 3€JIEHI
Bogopocti Chlamydomonas reinhardtii, B sIkux mpu cipuaHOMYy TOJIOAYBaHHI BiTOYBa€ThCS Mepexil 10
aHaepoOHMX YMOB ICHYBaHHS 1 NMpUTHiYeHHs (yHKuioHyBaHHS (ortocuctemu ll, mo npuzBoauTH 10
BUJIUICHHS BOAHIO. Po3pobieHo monenbHi 6ioximMivHi cuicteMu 010(0TOMI3y BOJU, HA OCHOBI BUIIJICHHX
3 POCIUHHUX KJIIITHH XJIOPOIUIACTIB 200, HABITH CHHTETHYHUX aHAIOTiB XJjopodimy [1,2].

B MikpoOHUX ManvBHUX €JIEMEHTaX, TaKOK MOMJIMBE OTPUMAHHS BOJHIO 32 BHUKOPHCTaHHS
coHsyHO1 eHeprii. OgHKMM 31 NUIIXIB € BUKOPUCTAHHS 3€JICHUX BOAOPOCTEH B SIKOCTI O10JOTIYHUX
arcHTiB. ENeKTpoHW 1 MpOTOHM, sKI MIKpOOpPraHi3MH I€peJaloTh B 30BHIIIHE CEPEIOBHINE — II€
€IEeKTPOHH, SIKI YTBOPIOIOTHCS Tpy  (QYHKIIOHYBaHHI (POTOCHHTETUYHOTO JIAHIIOTAa IEpPEeHOCYy
eNeKTpoHiB [3].

OtpumanHs BomHiO B dorobioenekTpoximiuHid cucremi (DPBEXC) BinOyBaeThcs 3a
BUKOPUCTAHHS COHSYHOIO CBITIIA, SK JoKepena eHeprii. Taka cucrema, siBisie co00l0 MiKpOOHMIA
MaJUBHUKA €JIEMEHT aHOJ SKOI'0 KOJOHI30BAaHWUH MIKpOOpraHi3aMamu, IO TE€HEPYIOTh EJIEKTPOHU 1
MPOTOHHM, a KaToJ BUTOTOBIEHHUH 3 (DOTOKATATITHUHOTO MaTepiany, HaIpUKIIAJ, HAMiBIIPOBIIHUKOBOTO
[4]. Ilin nmiero COHSYHOTO BHIPOMIHIOBAHHS, €JIEKTPOHHU, SIKI TEHEPYIOTHCA Yy 30HI MPOBIITHOCTI
HaMiBIPOBITHUKA MOXYTh BIIHOBIIIOBATH MPOTOHM Y KaTOMNITi [4], B TOH yac sIK AIpKU y BaJeHTHIHN 30H1
PEKOMOIHYIOTE 3 €JIEKTPOHAMH, SIKI OyJIM F€HEpOBaH1 Ha aHO/11 MIKPOOPIaHi3MaMH.

BukopucTaHHs HamiBIPOBIIHMKOBUX MaTepialliB JUIsi aCHUMUIALII COHSYHOI eHeprii Habarato
¢(eKTHBHINIE HIK BHUKOPUCTAHHS aBTOTPO(GHUX MIKPOOPIaHi3MiB, OCKUIBKH TaKOK CHCTEMOIO
MEPETBOPEHHSI €HEprii Jermie KepyBaTH. A TO€aHaHHSA (DOTOCIEKTPOXIMIYHOT aCUMIIAIIT COHSAYHOT
eHepril 3 MiKpoOHHM MeTaboi3MoM, sike MoxkirBe B @BEXC, Moxe cTaTh HOBUM KPOKOM Ha MUIAXY
PO3BUTKY BOJIHEBOT €HEPI€TUKH.
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RECYCLING AND THE USE OF FOOD WASTE
M.M. Madani, Ph.D, Associate Professor of EandET, A.O. Tkachenko, student
Odessa National Academy of Food Technologies

According to the Food and Agriculture organization of the United Nations, a third of food
produced worldwide is not consumed for its intended purpose, but is discarded. There are 1.3 billion
tons of food in dumpsters and landfills every year, most often greengrocery. People are also throwing
away bread and leftover cooked food, with the number of hungry people in the world reaching 1 billion.

There are many technologies for recycling food waste that can be applied in Ukraine. But the
world produces enough food to provide each person with 4 thousand calories per day. A third of the
food on Earth doesn't reach our tables for one reason or another. This can be an excess of harvest, l0ss
during transportation, a lot of products go to waste at the level of catering or shops. These problems are
also relevant for Ukraine. According to the Ministry of Natural Resources and environmental
protection, 450 thousand tons of biological waste are emitted per year [1].

Food waste is food that has lost its consumer properties when it is used, processed or stored. In
production, these are rejected raw materials that have lost value and do not meet state standards. In
small quantities, they do not pose a danger to humans, but if they are not disposed of, they become a
breeding ground for microorganisms and can cause an epidemic. The environmental harm caused by the
endless waste of food resources is enormous. Therefore, we are developing technical solutions that will
allow us to dispose of food waste without compromising the environment.

Advanced technological methods convert this waste into energy, food for animals and fertilizers.
Some things just need to be optimized [2]. So, shredders of organic waste are popular. Dispatchers are
seen as a possible full-fledged part of the waste management system, and the state has real opportunities
to make shredders familiar to most people. For example, in Philadelphia (USA), dispensers are installed
in all new residential buildings. It has a number of disadvantages -energy consumption and requires
additional use of water, and the unit itself will eventually have to be disposed of somehow. But the
combination of advantages and disadvantages, it wins the classic method of getting rid of organic
residues.

Our household habits also affect the amount of food waste [1]. You can reduce their number at
home in different ways: plan a menu for a few days in advance, cook less food, adapt recipes to your
needs and capabilities, store fruits and vegetables correctly. You can hang in the kitchen "reminder”
about what products should be stored in the refrigerator in the kitchen, and what — at room temperature,
it will help to store fruits and vegetables longer. However, there is still a long way to go towards the
rational use and harmless processing of surplus food. But in our opinion, Ukraine should more actively
address this economic, social and environmental problem both at the state and at the household level
[2].
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