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ANNOTATION 
Bondar M.V. The Improvement of method of antiseption of ripen brew in 

the technology of ethyl alcohol from starch raw. - Manuscript.  
This is forgetting the candidate of technical science in specialty 05.18.05. – Tech-

nology of sweetener and fermentation products – National University of Food Technolo-
gy, 2010. 

The Ph. D. this is dedicated to improvement of method of antiseption of ripen 
brew in the technology of ethyl alcohol from starch raw. 

It is grounded scientifically the expediency of using anti-infective agents of the new 
generation with the aim of declining the negative influence with contamination micro flora on 
the alcohol production process from starch raw with consideration of suggested way anti-
seption. 

It was studied the influence of anti-infective agents of new generation on con-
tamination micro flora. 

It was accepted new information facts as to influence en grounded anti-infective 
agent ant yeast population, activity of enzymatic preparation techno-chemical activities of 
the intermediate product of alcohol production and qualitative data of alcohol-It was 
grounded scientifically and experimentally the most effective using of anti-infective 
agent-“Polidez” and established its optimum dosage and the way of using alcohol 
production comparing with existing anti-infective agents nowadays. 

It was improved the technological diagram of fermentation must from starch raw 
into alcohol using anti-infective agents. 

Keywords: starch raw, yeast, enzymes, anti-infective, agent/antiseptic, thermo-yeast 
ion, working up, fermentation, ripen brew/beer, ethyl alcohol. 


