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Po3rngHyTO NUTAHHS:

IcTopis xapuoroi Hayku: cyyacHi MpoGJieMH Ta OIS Y PETPOCITEKTHRY
IMpiopuTeTn Xxap4oBoi HayKH — iHHOBAL[IHHMI MmiaXin

MopenmoBasHs TEXHONOITHHAX NPOECiB | XapUOBUX MPOAYKTIB

Xapyora Ximist

Enepros6epexxeHHs — iHBeCcTHLIT B MaiilbyTHe

Tpaauuii Ta iHHOBaii A1 TEXHONOTI TOCTHHHOCT |

ITponoronpya Ta exonoriyHa Genexa

CydacHa mapagurma eekTiBHoro 6izHecy

PospaxoBaHo Ha HayKOBUIB, IHK€HEPIB Ta KEPIBHUKIB MiAMPHEMCTB XapuoBOl
HPOMHCIIOBOCTI, HAYKOBHX Ta OCBITHIX 3aKiafiB, SKi 3aiMalOThCs O3HAUYEHHUMH
npobeMaMH Xap4oBO1 HayKH.

The program and materials of International Scientific Conference “New
Ideas in Food Science — New Products of Food Industry”, 13-17 October 2014,
NUFT, Kyiv, 2014.

The publication includes the program and materials of International Scientific
Conference “New Ideas in Food Science — New Products of Food Industry”.

Main Topics of the Conference:
History of Food Science: Modern Challenges and Retrospective View
Priorities of Food Science — an Innovative Approach
Technological Processes and Food Products Modeling
Food Chemistry
Energy Saving as an Investment in the Future
Tradition and Innovation for Hospitality Technologies
Food Security and Environmental Safety
Current Paradigm for Effective Business Solutions

The publication is intended for scientists, engineers and heads of the food
industry enterprises, research and educational institutions, that are engaged in the
field abovementioned problem of food science.



—— EneprosGepexxeHHs — iHBeCTHIIT B MalOyTHE

Po3po6ka xo10quIsHUX anapaTiB JJisi pepMepehbKUX i cegHChKUX
rocnoJapcTB

O.C. Titnoe, C.®. I'opsixkun, C.I1. INTaTiokoB
Odecvka HaYIOHANLHA AKAOEMIA XAPHOGUX MEXHONO02IT

B Ogpecpkoi HaiioHanpHOT akameMii  XapyoBHX TEXHONOr#  po3pobnenHuii
aGcopOUiHIi XOTOANNBHAK, AKii MPAIFOE 3 MOHOBJIIOBAHOI TEIUIOBOIO EHEPTi€ro, SAKY
BHpOOJIIE razoreHepaTop. I'azoreHeparop - amapat IUif TepMIYHOL IIepepoOKH TBepAMX i
PIOKHX MAJIAB Y [ANBHI rasi.

Taky mnepepoOKy 3IiHCHIOIOTH B NPHCYTHOCTI NOBITPs, BUIBHOTO YU 3B'S3aHOTO
kdcHIO (BomsHOI mapM). Iasm, fKi OJEP)KYIOTb Yy Ta30reHEPaTopi, HA3HUBAIOTE
reHepaTopHUMHU. [OpiHHS TBEpAOro NaJUBa B ra3oreHepaTopi Ha BiAMIHY Bif OyIb-skoi
TOTIKM 3MIHCHIOETECA Y BEJMKOMY HIapi i XapakTepu3yEThCA HaIXOMKEHHAM KiMbKOCTI
TIOBITPS, HENOCTATHROI IS TOBHOTO CIAJIIOBAHHS NayMBa (HAIpWKIan, Ipd poOoTi Ha
NapOMOBITPAHOMY OYTTi B razoreHepartop mnojaerbed 33..35 % moBiTps Bif TEOpeTHUHO
HeoOXiTHOro).

a3y, WO YTBOPSTBCA B TA30reHEPaTOPi, MICTATH NMPOAYKTH MOBHOTO 3TOPSHHS
nasuea (BYTJieKHUCIHIA ra3, BOAA) i MPOAYKTH IXHBOTO BiHOBIICHHA, HEIIOBHOTO 3TOPSHHSA
i HipOreHeTHYHOT0 PO3KIANaHHsA TanuBa (YagHuil ras, BONEHb, METaH, Byrjelb). Y
TeHEPATOPHI ra3H HepexXOoIUTh TAKOK a30T MOBITPSL.

V cinecekill MiclieBOCTI, K PaBUIIO, MAETHCS BEJINKA KiJIbKICTh BIIXOIIB AEPESBHUHI
Yy BUDJSIOI THPCH, TPICKH, KOPH, TiJIOK, IIMATKiB AepeBa, HOOYTOBOTO CMITTS i T.ar. Y
OUTOMY, I BIIXOAW € KOIITOBHOIO EHEepreTHYHOI CHPOBHHOIO 1 MOXYTh OyTH
nepepobrieHi B ra30reHEpaToOpHUX YCTAHOBKAX Y TEIVIOBY €HEPTiI0 METOOM MipOsi3HOTO
reHepyBaHHS rasy.

Tpamuuiiei KOT/IN, MpH3HAYEHI VIS CHIAMIOBAHHA NEpepaxoBaHUX BUWINE BiAXOMIE,
XapaKTepH3yIOTECS HU3BKOIO eHepreTnyHolo edektusHicTIO (40...50 %) i 36inbIIeHOIO
eMICi€r0 YagHoro rasy i caxi. [‘azoreHepaTop Ma€ eHepreTudHy eeKTHRHICTD Onu3bKo 90
%. I'as, oTpuMaHHl y Tra30reHepaTopi, MEpecHIacThCd B KaMepy 3rOpAHHA 1 TaM
CHAMOETRCS 10 OE3MeUHMX VT HARKONHIIHLOTO CEPeNOBHUINA Ta3iB; BYrJeKHCIOro rasy,
a30Ty, BOAAHOI TApH.

TemnepaTypa npolecy reHepyBaHHs ra3y 3HaXOIUThCA B rpaHuiiix Bix 200 mo 850
°C. ¥ mux yMoBax 3 | TOHHM CyXoro jepesa BUpoGnseTbcs 2000 M’ mampHOro rasy.
Enepretiuna wismicts 1000 M° rasy - 6mussko 1,4 MBT. V rasoreHepaTopi MOXJIHBO
BUKOPHCTOBYBATH HY3BKOKJIODiHHI COPTH JepEeBHHMU Ta i BIIXO/IB 3 BEJIMKHUM BMICTOM
royioru (1o 50 %).

Bucoxa eHepreTHuHa e(eKTHMBHICTH ra3oreHepaTopa NPHUBOAWTE 10 TOTO, IO,
He3BAXKAIOUHM Ha OUIBII HU3BKY €HEPreTHUHY LiHHICTE ACPERHMX BIIXOMIB Y MOPIBHAHHI 3
BYTUDIAM, B OCTATOYHOMY MiACYMKY | Kr [JepeBHHX BIiIXOMIB, AKi BHKOPHCTaHO MAJIs
reHepyBaHHA rasy, 3aMiHMIOTh CIIAJFOBAaHHA | KI' KaM'SHOro BYTUUIA B KTACHYHOMY KOTIi.

AGcopOLiiHAN XOMOMIWIBHHK 3 Ta30reHepaTopoM Moke OYTH BHKOPHUCTaHMH i AK
TPAHCTIOPTHUH XOJIONMNBHAK, HI0 OCOONHMBO AKTYalbHO IS CLIBCBKOI MICIIEBOCTI,.
HANPHKJIAL U MEPBUHHOT XOMOAMIEHOT 06poOKH QpyKTiB (ONMYHUIN, BUHOTPARy 1 T.I.)
Ge3nocepenHbo B MiCILIX 360py
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