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Abstract

The paper deals  with  the features associated with  changes in  osmotic  pressure in  connection with  the
transformations and destructions of sugars in the processes of anaerobic fermentation with the formation of
ethyl  alcohol  and  carbon  dioxide.  The  possibility  of  influence  on osmotic  pressure  by  temperature  and
desaturation modes is shown.

Analytical dependences for their definition are proposed, including such on the basis of the laws of Van-Hoff,
Gay-Lussac and Henry. Regularities concerning osmotic pressure were determined based on the principle of
superposition. An important direction of the variation of osmotic pressures is an option of influence due to the
variable solubility of CO2 in connection with the alternating pressures in gas-liquid media. Another option
concerns the ability to stabilize the concentration of alcohol at acceptable levels.

It is shown that decomposition of sucrose on glucose and fructose increases osmotic pressure almost twice.
The  complexity  of  the  flow  of  microbiological  processes  of  fermentation,  even  in  cases  of  accurate
determination of concentrations and molecular masses of the input streams and the final result, leaves open
the question of the flowing value of osmotic pressure. For example, there information about the particularities
of the digestion of circulating mixtures in the production of champagne wines is shown.

According to the Wan-Hoff law and the material balance, there is a direct proportional relationship between
changes in the osmotic pressure of dissolved substances from the values of equalizing coefficients, and
even the number of molecular structures in solutions. Physical pressure does not have a direct effect on the
osmotic pressure, but there are manifestations mediated through the solubility of carbon dioxide (Henry's
law).  Due to  the last  property  of  changes in  physical  pressures,  it  is  possible  to restore the saturation
properties of the medium with a decrease in osmotic pressure with the exclusion of systems beyond the
limits of bacteriostatic states.
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