


CONGRESS CHAIR 

Sergii Ivanov (Ukraine) - National University of Food Technologies, UkrUFoST President 

INTERNATIONAL SCENTIFIC COMMITTEE 

Tetiana Mostenska (Ukraine) - National University of Food Technologies, UkrUFoST 
Huub Lelieveld (The Netherlands) - GHI President, EHEDG 
Saverio Mannino (Italy) - University of Milan 
Ingrid Bauman (Croatia) - ISEKI_food-4, University of Zagreb 
Paola Pittia (Italy) - ISEKI_Food-4, University of Teramo 
Mark Shamtsyan (Russia) - St. Petersburg State Institute of Technology (Technical 

University), RUSFoST 
Karel Mager (Germany) - EHEDG, Chaiman of SG Dry Materials Handling 
Andrzej Kovalski (Poland) - Institute of Agricultural and Food Economics 

ORGANIZING  COMMITTEE 

Head 
T.Mostenska 

Secretariat: 
I.Volovik, O.Klimova, N.Akutina 

Members of the Organizational Committee 
I.Elperin 
Ya.Zasiadko 
O.Shevchenko

H.Simakhina        V. Ivanova             N. Stetsenko 
L.Arsenieva         J.Kuevda               O.Bilyk 
L.Korotia              I. Hoyko                T.Iakymchuk 



�

14

Section     NOVEL SYSTEMS FOR FOOD CHAIN 

Birca A., Ketney O., Tita O., Ti a M., Tifrea A., Lengyel E.  
ECO-LABELING OF TRADITIONAL FOODS IN ROMANIA……………………………………………... 150
Birca A., Rodionova N., Bakhtina T., Popov E.  
MICROBIOLOGICAL SAFETY OF FOOD PRODUCTS, DERIVED BY LOW-TEMPERATURE 
HEAT TREATMENT…………………………………………………………………………………………… 151
Tita M., Iancu R., Batusaru C., Ketney O., Tita O., Gâdei G.  
PARTICULARITIES OF DAIRY PRODUCT LABELING………………………………………………….. 152
Tita O., Ketney O., Ti a M., Tifrea A., Lengyel E., Gaceu L.  
LABELING OF WINES IN ROMANIA PRODUCED BY SPECIAL TECHNOLOGY OF 
MANUFACTURING………………………………………………………………………………………….... 152
Sukmanov V., Petrova Ju., lygina V., Pitshugin A., Birca A., Kristya D.    
RESEARCH OF WAYS TO HARMONIZE THE LAWS OF UKRAINE ON FOOD LABELING WITH 
EUROPEAN LEGISLATION…………………………………………………………………………………. 153
Gura A.  
BEER PELLET DRYING IN AN AEROVIBRATION-AGITATED LAYER……………………………….. 154
Sukmanov V., Yashonkov A.  
THE PROCESS OF OUTPUT OF FOAMED MIXTURES ON THE BASIS OF RAW FISH………..…. 155
Ohremenko S., Sukmanov V.  
USE OF HIGH PRESSURE TO COOK PASTA FROM FLAVORING 
HERBS…………………………………………………………………………………………………………. 156
Sukmanov V., Levit I., Gromov S.  
PROCESSING OF BUTTER BY HIGH CYCLICAL PRESSURES IN ORDER TO STABILIZE ITS 
QUALITY DURING STORAGE…………………………………………………………………………...…. 157
Sukmanov V., Skliarenko O., Kiyko V.  
HIGH PRESSURE IN THE TECHNOLOGY OF MILK AND SOFT 
CHEESE……………………………………………………………………………………………………….. 158
Titlov A., Kholodkov A.  
SCIENTIFIC AND TECHNICAL BASES ENERGY SAVING OF DOMESTIC ABSORPTION 
REFRIGERATION DEVICES………………………………………………………………………………… 159
Baluta S., Klymenko J., Kopulova L.  
SYNTHESIS OF OBSERVERS FOR ELECTROMECHANICAL 
SYSTEM………………………………………………………………………………………………..……… 160
Baluta S., Klymenko J., Kopulova L.  
USE OF GENETIC ALGORITHMS FOR ELECTROMECHANICAL SYSTEM……………………...…. 161
Samiylenko S., Vasylenko S., Shutyuk V.  
ANALYSIS OF THE ENERGY EFFICIENCY OF HEAT EXCHANGERS OF 
SUGARINDUSTRY………………………………………………………………………………………..….. 161
Boyko V., Maslikov M., Petrenko V., Priadko M.  
DETERMINATION OF THE MAXIMUM STEAM DEMAND DURING THE CYCLE BOILING 
MASSECUITE IN BATCH VACUUM PANS A-CRYSTALLIZATION……………………………………. 162
Bondar V., Vasylenko S., Klymova O.  
STUDY OF HEAT EXCHANGE IN THE ENTHALPY EXCHANGER WITH DIRECT CONTACT OF 
PHASES…………………………………………………………………………………………………..…… 163
Ivashchenko N., Bulyandra O., Tryhub I.  
SOME THERMODYNAMIC CHARACTERISTICS OF BEET PULP…………………………………….. 163
Ashmarina G., Dmitrievska O.  
THE FACTORS OF BUILDINGS ENERGY EFFICIENCY BUILDINGS………………………………... 164
Nemyrovych P., Matiyaschuk O., Matiyaschuk A.  
USE OF CAVITATION EFFECTS TO HANDLE LIQUIDS…………………………….…………………. 164
Misyura T., Zavialov V., Bodrov V., Popova N., Zaporozhets Yu.  
MATHEMATICAL DESCRIPTION OF THE PROCESS OF COUNTERFLOW TRANSPORTATION 
OF A SOLID PHASE IN CONTINUOUS VIBROEXTRACTION…………………………………………. 165
Popova N., Zavialov V., Bodrov V., Misyura T., Zaporozhets Yu.  
IVESTIGATION OF THE EXTRACTION OF FLAVOID COMPOUNDS FROM HIGH MOUNTAIN 
HERBAGE……………………………………………………………………………………………………… 165
Zaporozhets Yu., Zavialov V., Bodrov V., Misyura T., Popova N.  
CHARACTERISTIC FEATURES OF ELECTRIC-SPARK TREATMENT OF VEGETABLE HOP 
RAW VALUE OF BITTERNESS IN THE COMPOSITION MATERIALS IN VIBROEXTRACTION….. 166



�

161

ANALYSIS OF THE ENERGY EFFICIENCY OF HEAT EXCHANGERS OF SUGAR 
INDUSTRY 

Sergiy Samiylenko1, Sergiy Vasylenko1, Vitaly Shutyuk1* 

1National University of Food Technologies, 68, Volodymyrska str., 01601, Kyiv, Ukraine  
*schutyuk@i.ua 

Heat exchangers of heat exchanging engineering system of sugar industry are a part of general energy 
supply allocation of an enterprise as the major secondary heat and electrical energy user, which makes it 
difficult to analyze and optimize these apparatus. That consequently requires systematic approach with 
the usage of applicable methods. 
Nowadays such major characteristics as “area of thermoexchange surface” and “coefficient of efficiency” 
are traditionally used in sugar industry. That is not enough, as while comparing constructionally different 
heat exchangers it makes no sense to compare relation between area of thermoexchanging surface and 
its characteristics. The usage of exergy method of thermodynamic analysis  (which is widely used while 
analyzing technical systems – work generators) contradicts the fundamental principles of methodology of 
optimization of thermoexchanging processes and systems. 
According to non-cycle entropy method technique, integrated thermodynamic analysis assumes the 
determination of measure of irreversibility of processes, that occurs in heat exchangers, the sources of 
which are heat exchanging at the finite variance of temperatures, the dissipation of mechanic energy of 
heat transfer medium currents and  heat exchanging with the environment. 
Suggested technique of thermodynamic analysis assumes scientifically proved systematic approach to 
comparative analysis and different construction, that, obviously, is suitable to do with the help of entropy 
coefficient of efficiency, as well as for defining their thermodynamic efficiency in margins of sugar plant. 
The last can be achieved with the help of using entropy coefficient of thermodynamic perfection and 
allows to analyze different heat exchanging systems for defining the level of their influence on general 
energetic efficiency of sugar plant. 

KEY WORDS: food, thermodynamics, heat exchange, process, entropy, exergy 
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