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PO3/JILI 4

CYYACHI TEHJIEHIII B TEXHOJIOI'II MTUTHOI BOAU TA
IMEPEPOBII M’SICA, MOJIOKA 1 MOPETIPOJYKTIB
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Table 1 — Bifferences in wine materials for Cognac in Ukraine and in France

Featers France Ukraine
Vine varieties Ugni Blanc, Folle White, rose and red grape
Blanche and Colom- varieties
bard
Alcohol content, %, not less then 7,3 8
Amount of sugar, %, not more then 0,2 0,3
Acidity, g/1, not less then 4,5 4,5
Volatile acidity, %, not more then 12,25 1,2

Chief of study — Irina Melnik, PhD, associate professor
References
1. Gale B., Cantagrel R. La distillation charentaise a repass¢ // Documents Station Viticole
du BNIC, 2001.
2. Skurihin .M. The chemistry of wine and brendy. — M.: DeLi print, — 2005. — 296 p.
Gerasimov M.A. The technology of wine — M.: Food industry, — 1959. — 642 p.
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YJIOCKOHAJIEHHSI TEXHOJIOT'TI BE3AJIKOT' OJIbHUX HAIIOIB

Mamnosa 10.0., ctrynentka OKP «Marictp» ¢p-ty TBraTh
Onecbka HaLiOHAJILHA aKa/ieMisi XapYoOBHMX TeXHO00riii, M. Oxeca

BupoOHHIITBO O€3aIKOTOIFHUX HAIOIB — MEPCIICKTUBHUN HAIIPSIMOK PO3BHTKY Xap4o-
Boi ramysi. JIOCHTh YacTo BUPOOHUIITBO OE3aTKOTOJbHUX HAIOIB HANAroKylTh Ha
HiANPHEMCTBAX, SKI BUPOOISIOTH (acoBaHi BOIM, 30KpeMa 1 MPUPOIHI MiHepaibHi. MeToro
poOOTH CTall0 YAOCKOHAJIEHHS TEXHOJIOTil Oe3aJIKOrOoJbHUX HAMNOiB HAa OAHOMY 3 TaKHUX
T ITPUEMCTB.

Jl71s BUTOTOBIIEHHS HAIOIB HA MIANPUEMCTBI BUKOPUCTOBYIOTh BOAY 3 BIIACHOI apTe3i-
aHCHKOT CBEP/UIOBMHU. ICHYIOYA TEXHOJIOTIYHA JIIHIS BOJOIIITOTOBKHU IS HAMOIB MpPECTaB-
JieHa MeXaHIYHUM (QIIbTPOM I'py0oi Ta CepeHbOI OYUCTKH, BYTUIBHUM (iLIbTPOM, (HUIETPOM
TOHKO1 OYUCTKH Ta Y D-j1amMnoro.

Bigomo, 1o miarorosieHa Boja Ui 0€3a1KOroJLHUX HAIIOIB IMOBHHHA BIAMOBIAATH
Bumoram J[CanlliH 2.2.4-171-10 «l'irieHiuHi BUMOTH JO BOJM IHATHOI, MPU3HAYCHOI IS
CTHOYKUBAHHS JIIOJAMHOIO» Ta CIEIIAJIbHUM BHUMOTaM J0 BOAM TEXHOJIOTIYHOTO MPU3HAYEHHS,
BCcTaHOBJIeHI «TE€XHOJIOTIYHOI I1HCTPYKIIEI 3 BUPOOHUIITBA OE3aJIKOTOJIBHUX HamoiB». B
TabJs. 1 HaBeneHO MOPIBHAHHSA SIKOCT1 BOJIM, IO BUKOPUCTOBYETHCS ISl BUPOOHUIITBA HAIMOIB
Ha JIF0YOMY ITiIMTPUEMCTBI 3 BAMOTaMH 3a3HAYE€HOT IHCTPYKIII.

Sk BuaHO 3 TaO. 1, BOJa, 10 BUKOPHUCTOBYETHCS ISl BUPOOHUIITBA 0€3aJTKOTOIBHIX
HaMoiB, micas oOpoOJIeHHs Ha ICHYIOUIN JiHIT BOJOMIATOTOBKHA HE BiJIMOBIAa€ ONTUMAIbHUM
HOPMAaTHMBHUM BUMOTaM 3a TAaKUMH MMOKAa3HWKAMH SIK 3arajibHa >KOPCTKICTh, 3arajlbHa JTyiK-
HIiCTh, piBeHb pH. Takox mepioanyHO (11€ 3yMOBJIEHO CE30HHUMHU 3MiHAMHU) BUHUKAIOTH MIPO-
O7emMu 3 BMICTOM HITpatiB. TOMy yIOCKOHAJIEHHS TEXHOJIOT1l BOJIOMIATOTOBKU OyJIO CIIPsIMO-
BaHE Ha il TeXHIYHEe MEePEOCHAIEHHs, a cCaMe JIOTIOBHEHHsI 1ICHYI0YOi TEXHOJIOT1YHOI JIiHiT 00-
JaJHaHHAM JUIsl TIOM SIKIIEHHS BOJAM 1 KopekTyBaHHs piBHS pH. g BUMankiB, KOJu y BOAL
CIOCTEPIraeThCs MiABUIICHHS BMICTY HITpaTiB, MepeadayaeTbcss BUKOPUCTAHHS 10HOCEIEKTH-
BHOTO (hibTpy 200 YCTAHOBKH 3BOPOTHOTO OCMOCY.
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Ta6auus 1 — BignoBiaHicTs sikocTi BOAM HA MiANPUEMCTBI HOPMATHBHMM BUMOTraM

HaitmenyBaHHs MOKa3HUKA
SIKOCTI BOJIU

OauHUALS BUMI-
PIOBaHHSI ITOKa-

Hopmatus [1]

Jliama3oH 3MiHU 3Ha-
YEeHb MMOKA3HHKIB B
3pa3Kax MiJaroToBJe-

3HHKa .

HOI BOJIU
3anax (ripu 20 Ta 60 °C) Oayu 0 0...1,0
ITpucmaxk (mipu 20 °C) Oanu 0 0...1,0
3abapBIieHICTh rpaj 10 0..438
KanamyrHicTh mr/am? 1,0 0...0,15
pH oa. pH 3-6 7,2...7,9
3aranpHa KOPCTKICTh MMOJIB/ IM? 0,7 5,78...7,55
3aranpHa Jy)KHICTb MMOJIL/ M3 0,5...1,7 3,6...3,8
Cyxuii 320K mr/om? 500 377,0...400,0
Xopuau Mmr/om? 100-150 58,3...62,5
Cynbbatu MT/am> 100-150 80,5...92,2
Maprasneib Mmr/ov? 0,1 0,0
3aii30 3arajabHe mr/om? 0,2 <0,1
Mine Mmr/om? 1,0 0,003...0,02
dTop mr/am3 0,7...1,5 0,13...0,18
[Tomidocdaru MT/am? 3 Biacyrni
Hunak mr/am3 5,0 <0,005
AnroMiHii mr/am3 0,1 0
Kanmin mr/ome 0,005 0
Munr’ six Mmr/om? 0,05 <0,005
Hirpatu Mmr/om3 10 1,2...29.,4
Hitputn Mmr/om3 0,1 <0,003
Pryth Mr/om? 0,001 0
CBuHelb mr/om? 0,1 <0,005
3aranpHe MIKPOOHE YUCIIO KYO/ em? <50 3-10
3aranpHi KoJii popmu KYO/ 100 cm? BIJICYTHICTb Bincyrni
E.coli KYO/ 100 cm? BiJICYTHICTb BincyrHi
EnTepoxoku KYO/100 cm? BiJICYTHICTb BincyrHi
[Tatorenni entepobakTepii | HasBH. B 11m? BIJICYTHICTb Bincyrni
Komnidaru BYO/nm? BIJICYTHICTh Bincythi
OKHCHIOBAHICTH mrQO,/mm? 2 1,36

Jlisi 3HMKEHHS! 3arajibHOl JKOPCTKOCTI Ta JY)KHOCTI OOpaHO CXeMy HapalielIbHOrO BO-
JeHb-HATP1il KaTIOHYBaHHS Ha CUJIBKUCIOTHOMY KaTIOHITI, /Il KOPEKTYBaHHS PIBHS HITpaTiB
riepeaOavyeHuit 10HOOOMIHHMIN (PITBTP Ha HITPAT-CEIEKTUBHUX MaKPOMOPHCTUX OCHOBHUX CMO-
nax B Cl-popmi. B mbomy BuaiKy BiIOyBa€eThCsI OOMIH MK HiTpaTaMu Ta XJIopuaaMu [2].

B sixocTi BpoBakyBaHoro objagHaHHS MepeadadyeHo BCTAHOBJICHHS 10HOOOMIHHHMX
¢dinmeTpiB H- Ta Na-karionitoBux mapku ®@llla 1,0-0,6, nekap6onizaropy mapku JIK-10 Ta io-
HOOOMIHHOTO (DIMBTPY s BuAalNeHHs HiTpaTiB Mapku WSA2160S/325. BrnpoBamkeHHsT HO-
BOr0 OOJIaTHAHHS JJISI BOJOMIATOTOBKH JIO3BOJHMTH OTPUMATH SKICHY 1 O€3le4YHy BOAY, Bill

ko1 Ha 90 % 3aJIe)KUTh AKICTH TOTOBOI'O HAIIOKO.
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Skiio B niHIT BAKOPUCTOBYBATH 3aMICTh 10HCEIEKTUBHOTO (DUIBTPY YCTAHOBKY 3BOPO-
THOTO OCMOCY, TO BOAY, 5IKa ITOJIA€ThCS Ha YCTAaHOBKY, HEOOXITHO JOJAaTKOBO KOH/AMIIIFOBATH.
Hemonikom BUKOpHUCTaHHS 3BOPOTHOTO OCMOCY € 3HECOJIEHHs Boau. B pe3ynbTari 00podieH-
HSl BOJM Ha TaKiil yCTAHOBILI 3 HEl BUJIyYaThCsl SIK HITPATH, TaK 1 1HII COJIi, HASBHICTD SIKUX B
MEBHUX KUTHKOCTSIX TO3UTUBHO BIUIMBAE HAa CMaK 0€3aJIKOTOJIHHHUX HAIIOIB.

TexHiKo-eKOHOMIUHY €(eKTUBHICTh MPOEKTY MiATBEPHKEHO €KOHOMIYHUMHU PO3paxy-
HKaMH. BCTaHOBJIGHHS TOJATKOBOTO OOJIAHAHHS XO4Ya 1 MiJBUILYE COOIBApPTICTH TOTOBOTO
MPOAYKTY Ha 5 %, ane OUIbII BUCOKA SKICTh BOJU POOUTH TOTOBHM MPOJIYKT, a came 0e3alko-
TOJIbHI Haroi, OLTBII KOHKYPEHTHOCTIOPOMOYKHIM Ha PUHKY TIPOIYKIL.

HaykoBwuii kepiBHUK — 1.T.H., ¢.H.c. KoBasienko O.0.

JlitrepaTtypa

I. TH 10-5031536-73-10 TexHosiormyeckass HHCTPYKIHUS 1O BOJOMOATOTOBKE JIsI MPOU3-
BOJICTBA MMHBa U 0€3aJKOTOJbHBIX HAIIUTKOB.

2. PsbuukoB b.E. CoBpemeHHbIE METOABI MOJTOTOBKH BOJIBI ISl TPOMBIIIUICHHOT'O HCITOJTh-
3oBanus [Tekcr]. — M.: leJlu npunt, 2004. — 301 c.

TECHNOLOGY OF CLEARING OF WASTE WATERT
IN OIL FAT INDUSTRY

Dubovik Nadiia
Odessa National Academy of Food Technologies, Odessa

There are six types of waste water on the enterprises of fat and oil industry: not con-
taminated with organic and mineral substances; contaminated with organic and not contami-
nated with mineral substances; not contaminated with organic and contaminated with mineral
substances; contaminated with organic and mineral substances; domestic sewage; biologically
purified. It is not recommended to clean the sewage water by mixing them because composi-
tion of each type of effluent is different.

Any food business has its own boiler room. Boiler work requires considerable costs of
water, especially if the company is strong and technological process uses steam and hot water.
There are examples of such companies like a fat and oil combines.

The quality of water for boilers is an important characteristic, because in the course of
their work it heats, the coal balance changes and corresponding to deposits and corrosion pro-
cesses occur may be formed. Water quality control is actual and doesn't depend on whether
the entity has its own well, it uses the services of centralized water supply. For prevention of
corrosion and scaling control the electrical conductivity of water is important. That is why, for
the water, suitable for boilers, it must be cleaned or forclean. If the total desalination is not the
main aim, the removal of hardness is necessarily (water softening).

The softening process uses ion exchange filters, which require regeneration of ion ex-
change resins. After regeneration of resins it produces highly mineralized waste water, it's not
advisable to mix with the general waste stream. This type of waste water does not fit to the
requirements for waste water that goes into the municipal sewage system.

The aim of the project is the development of cleaning technologies that kind of waste
water, which will improve the efficiency of water use in the oil - fat company. This will be
achieved in a resolt of through the use of treated waste water in the re boiler, it means the cre-
ation of a system of water recycling plant.
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