YK 663.253.34

M.B. BUJIBKO, xaun. TexH. HaykK, Joktopant, HYIIT, Kues

OLIEHKA 3AIUTHOI'O JEMCTBUA AHTUOKCUJIAHTOB HA
AHTOIIMAHBI PO30OBbIX CTOJIOBbBIX BUHOMATEPHUAJIOB

B craTthe mpeicTaBlieHbl Pe3yNIbTaThl UCCIIEIOBAHUS aHTOIIMAHOBOTO KOMITIEKCA PO30BBIX BUHOMATEpHA-
JIOB M MOJICTIbHBIX CUCTEM PO30BBIX BHH METOJIOM BBICOKOI((EKTHBHOM KUAKOCTHON XpoMaTorpapuu u
3¢ (HEKTUBHOCTH UCTIOIB30BAHHUS aHTHOKCHIAHTOB JJIs 3aIIMTHI Pa3IMYHBIX ()OPM AHTOIIMAHOB OT OKHC-
JICHUS. Y CTAaHOBJIEHO, YTO QHTOI[MAHBI PO30BBIX CTOJOBBIX CyXuX BHHOMaTepuayioB u3 [luno Hyap u
Mepo mpeAcTaBICHbI MIUKO3UIAMH, WX AlCTHIBLHBIME M N-KyMapomJ MPOU3BOIHBIME. JloKa3aHO, 4TO
AHTUOKCHJAHTBI JIUOKCHJ| CEPbl U BOCCTAHOBJICHHBINA TIIYTATHOH IPOXCOKEH 00ECICUNBAIOT COXpaHECHHUE
AQHTOIIMAHOB B MOJICJIBHBIX CUCTEMAaX PO30BBIX BHHOMATEPUAIOB Ha 94 %.

KuaroueBble cioBa: po3oBbie BuHa, BOXKX, aHTOIMaHBI, aHTHOKUCIUTEIbHBIA 3(deKT, okucie-
HUE.

BBenenmue.

Po3oBble BHHA pa3zHOOOpa3veM CBOUX LIBETOB U CTHIIEH OOs3aHbI aHTOLMA-
HaMm. B BUHOrpajse ¥ BUHE OHU MPEACTABICHbI MaJbBUAMHOM, I€Ib(OUHUINHOM,
MEOHUIMHOM, LIMAHUAUHOM, METYHUJIUHOM M HUX TIUMKO3UJAaMHU, KOTOpBIE pa3iiu-
YaloTCAd MO KOJUYECTBY TMJIPOKCUIIBHBIX TPYNH U MPUCOEIWHEHHBIX K MOJIEKYJIE
caxapoB, TMOJIOKEHUIO TITMKO3UIUPOBAHMS, KOJIMUECTBY alu(paTUIECKUX WU apo-
MaTUYECKHUX KHCIIOT, IPUCOEIUHEHHBIX K caxapaM, a TaKKe IIBETOBBIM OTTEHKaM
KpPaCHOTO, CHHETO, OPAH)KEBOT0, KOTOPbIE OHU 00yCIaBiIMBalOT B BUHaxX [1 — 3].

B TexHosioruu po30BBIX BUH AHTOIMAHBI MPUHUMAIOT y4acTHE B PEaKIUiX
OKHUCJICHHS, CaMOACCOIMAIlM W KOHJACHCAIMH ¢ (QuaBaHoJaMu, (pIaBOHOIAMH,
TUAPOKCUKOPUYHBIMU KHCIIOTaMM, TaHMHaMu [4]. B3anMoaeicTBre aHTOLMAHOB C
TaHWUHAMH TIPUBOJMUT K 0Opa30BaHUIO CTAOMIIBHBIX KOMILJIEKCOB, OJIHAKO B PO30-
BbIX BMHAX KOHUEHTpAIUs MOCIECIHUX HEBEJIMKAa U HE 00ECIEYMBAET COXPAHEHUE
anTonuanoB [2]. Comep)kaHue aHTOIMAHOB CHIDKACTCS B IMpOIlecce OpOoXKeHUs 3a
CYeT YACTUYHOM aJCOpOIMU Ha IPOXKKAX U NMPHU KOHACHCALMU C aleTalbAEeTuI0M
[4], KOTOpBIN ABJISIETCSI BTOPUYHBIM MPOAYKTOM OposkeHus. Takue mpeoOpas3oBa-
HUSI AaHTOIIMAHOB MPUBOIAT K MOTEPE MHTEHCUBHOCTH IIBETa PO30BBIX BUH U (Pop-
MHUPOBAHUIO B HUX a0pPUKOCOBO-OpaHXeBBIX OTTEHKOB [5 — 7]. Kak ciencrBue, Ta-
KH€ BUHA YTPAuMBAIOT CBOIO MPHUBJIEKATEILHOCTh HA TOTPEOUTEIHLCKOM PBIHKE.

B nwurepaTypHBIX HCTOYHHMKAX BCTPEYAIOTCSl HCCIEIOBAHUS, CBSA3aHHBIE C

MCITOJIb30BAHMEM BOCCTAHOBJIEHHOIO TIIyTATHOHA APOXoKeH [8, 9], mpenaparoB TaHU-
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Ha [8, 10 — 12], ackopOunoBoii [8, 13, 14] u meruapoxcudymapoBoit kuciot [15],
KaK BEIIECTB, HMMEIONUX aHTUOKCHUIAHTHBIM 3¢ dexT. Paznmuuarorcss oM 10
IIPOUCXOXKIECHUIO U TI0 MEXaHU3MY 3allUTHI.

IHocTanoBka npood/eMsbl.

Hayunbie paGoThl MOCIEIHUX JIET CBUACTENBCTBYIOT 00 MHTEPECE YUEHBIX K PO-
30BbIM BUHaM, a pe3yJIbTaThl UCCICIOBAHUNA MO3BOJIMIN PACIIUPUTE MIPECTABICHUS O
HuX. O/IHAKO rJ1aBHAs MPOOJeMa UX KauecTBa 3aKII0YaeTCsl B CTAOUIBHOCTU OKPACKH,
KOTOPYIO 0OYCIIaBIIMBAIOT, TJIABHBIM 00pa3oM, aHTOIMAHBL. V3ydyeHne BIWSHUS aHTH-
OKCHJIAHTOB Kak (haKTopa 3allUThl aHTOIMAHOB OT OKHMCJICHHS TIPH MIPOU3BOJICTBE PO-
30BBIX BUH, TIPEACTABIISICT HAYYHBIA UHTEPEC.

Heanro nanHoN paboThI OBLJIO U3yUEHHE KAaUeCTBEHHOTO COCTaBa aHTOIIMAHOB
1 oleHKa 3()PEKTUBHOCTH HCMHOJb30BAHUSI AHTUOKCUAAHTOB JUIsl UX 3AIUTHI OT
OKHCJICHHS B PO30BBIX CTOJIOBBIX BUHOMAaTEpHalax.

MartepuajamMu uccieJ0BaHUs ObUIH:

1) MonenpHBIE CUCTEMBI PO30BBIX CTOJIOBBIX CYXMX BHHOMATEPUATIOB, KOTOPBIC
TOTOBUJIM TTyTEM BHECEHUS B BOJHO-CIIMPTOBBINA PAcTBOpP ¢ OOBEMHOM JOJIEH criupTa
10 %, noakuciaeHHbIA BUHHOM KUCIOTOM A0 pH 3, TaHWH KOXKMIIBI BUHOTPa/Ja B KOH-
uentparmu 200 MF/I[M3 Y KpacsIue BEIIECTBA CIIMPTOBOM BBITSKKH U3 KOYKULIBI BUHO-
rpaza coptoB Mepio u ITiro Hyap, conepskarpe 40 Mr/IM° aHTOLHAHOB. BapuaHTh!
MOJIETIbHBIX CUCTEM, B KOTOpBIE ObLIIM BHECEHBI MpenapaThl AJIs1 3aIUThl aHTOLMAHOB
OT OKHUCIICHUS, TIPEICTaBIeHbI B Ta0J. 1. BEIOOp 103MPOBOK aHTHMOKCHIAHTOB OBLT OC-
HOBAH Ha pe3yJIbTaTax IMPOBEACHHBIX paHee uccaenoBanuii [16 — 18].

Tabnuna 1 — BapuanTsl MOETBHBIX CUCTEM

MaccoBast KOHIIEHTpaLHs
Howmep MI/aM’ /oM’
cxeMel | kanudur (U3 pacuera acKopOMHOBast [JIYTaTHOH JIPOXIKEN TaHWH
JTUOKCHUJIA CEPBI) KHCIIOTa BOCCTaHOBJICHHBIN raJuIOBBIN
1 _ _ _ _
2 100 0,2 — —
3 100 — — —
4 100 — 0,2 —
5 100 - 0,2 0,2

NHaynupoBaHHOE OKHCICHUE MOJCIBHBIX CHCTEM OCYIICCTBIISUIM B TEPMO-
kamepe nipu t = 45 + 5 °C B Teuenue 7 gHed co CBOOOJHBIM JOCTYIIOM BO3/yXa.
Br16op TemmepaTypsl HHIYIIUPOBAHHOTO OKUCIEHUS OBLIT MO00paH AKCIIEPUMEH-
TaJbHO U TIO3BOJISIET U3YYHUTh CIIOCOOHOCTh MOJICIIBHON CHCTEMBI PO30BBIX BHHOMA-
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MaTepHaJIOB Pa3BUBATh COCTOSIHUE OKUCIEHHOCTH BO BPEMEHH.

2) Po30BbI€ COPTOBBIE CTOJIOBBIE CYyXHE BUHOMATEPHUAIIBI, TPUTOTOBJICHHBIE U3
BuHOTpaja copra [Tuno Hyap u Mepio B ycinoBusix MUKpOBUHOAENUsA. BuHorpan
nepepadateiBaiy 1Mo 6emomy crocody. Mesry cynbpuTUpoBaiy BBEICHUEM KaJIHi-
duTa U3 pacyera 100 Mr ZHOKCHIA Cephl HA IM Cycia. BBIXOJ Cyciia COCTABHII He
6onee 0,6 av’/kr Mesru. Cycio ocBeT/sUIH 12 4 M cOPaKMBAIH, UCTIONIB3YS AKTH-
BUpoBaHHbIe cyxue Jpoxoku EC1118 (Lallemand, @panmus) npu Temneparype He
ooiee 18 °C (cxema 3).

3) Po30BbIE COPTOBBIE CTOJIOBBIE CYXHE€ BUHOMATEPUAIIbL, IPUTOTOBIECHHBIE U3
BuHOTpaja copra [luno Hyap u Mepio, koTopbie BbIpadaThIBAJIU 110 CXEME MTPUBE-
JICHHOM BBIIIE, C AHTHOKCUJIAHTAMH, KOTOPbIE BHOCUJIM Ha CTaJUH Cyclia B J103aX,
KaK U B MOJICJIbHBIC CUCTEMBI (CXeMHI 2, 4, 5).

J1o 1 mocJie UHAYUUPOBAHHOTO OKUCIICHHS MOJCIIBHBIX CUCTEM, a TAKXKE B PO-
30BBIX COPTOBBIX CTOJIOBBIX CYXMX BHUHOMATEpHAIAX OINPEIECISIN MACCOBBIE KOH-
LEHTpalMd AaHTOIMAHOBOTO KoMmiuiekca metoaom BIJKK. OneHky 3ammTHOrO
JIEHUCTBUA aHTHOKCHUIAHTA MPOBOAMIM MO COJAEPKAHUIO HEOKUCIEHHBIX (opM aH-
TOILIMAHOB, KOTOPHIE OTHOCHJIM K UX UCXOJTHOMY YPOBHIO U BbIpaxaiu B %.

Pe3yabTaThl HCCIe10BAHNS.

Pe3ynbTaThl OompeAenieHusT MacCOBBIX KOHIIEHTpAlMid aHTOIMAHOB METOJIOM
B3XKX mo3Boimii yCTaHOBUTH, UTO B COCTAaB aHTOILMAHOB B PO30BBIX COPTOBBIX
CTOJIOBBIX BHHOMaTepuanoB u3 [luHo Hyap u Meprio, BXOJAT TIIUMKO3UABI J1€Jb-
(buHUANHA, TMAHUIUHA, TIETYHUANHA, TICOHUIMHA, MaJbBUAMHA U WX MPOU3BOJI-
HBIE.

CucreMaruzanys MoJy4YeHHBIX JAHHBIX MMO3BOJIWIA PA3IC/IUTh UX Ha 3 TpyII-
nbl: | — rMKo3ubl aHTONMAHOB, [I — anleTUIBHBIE MPOU3BOAHBIEC TIIMKO3UAOB, I11 —
N-KyMapouJ MPOU3BOAHBIC TIUKO3UA0B. Kaxkias rpynmna oTjindaeTcs pa3iundHou
CTOMKOCTBIO K OKHCJIEHUIO [2]. Jlnana3zoHsl UX pacnpeacsieHus B PO30BbIX BUHO-
Marepualiax mpeAcTaBieHbl Ha puc.l.

Crnenyrommm 3TarnoM Harieil paboTsl Obiia omeHKa 3(HEKTUBHOCTH UCIIOJb-
30BaHUs QHTUOKCHUIAHTOB JIJISl 3AIUTHI OT OKUCIJICHHS aHTOLIMAHOB B MOJCIBHBIX
CUCTEeMaXxX PO30BbIX BUHOMATEPHUAIIOB.

NHaynupoBaHHOE OKUCICHHE MOJIEIBHBIX CHUCTEM IPHUBEIO K U3MEHEHUSIM
AHTOIMAHOBOT'0 KOMILIEKCAa B CTOPOHY CHW)XEHHUS KOHILEHTPALMK aHTOLIMAHOB Ha
3 —32 % B 3aBUCUMOCTH OT BapUaHTa OIBITA.

AHanm3 pe3ynbTaToB KUIAKOCTHOM Xpomatorpaduu, MpeacTaBICHHbIX B Ta0Iu-
e 2, mokaspiBaeT, 4ro B | rpymme aHToIuaHOB OOJBIIYI0 YCTOMYUBOCTh K OKHC-
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15-16 %

25-29 %

Tty

Y

I

all

56-59 %

JICHUIO IIPOABJIAIOT T'NIMKO3HUAbLI IICOHWAMHA W MaJIbBHU/IWHA, 6J1aroz[ap;1 OTCYTCTBHIO

Puc. 1 — Pacnpenenenue rpynn aHTOLMAHOB B PO30BbIX BUHOMarepuanax: | — riamko3uipl aH-

TolMaHoB, I — anernnabHbIE POU3BOAHBIE MIMKO3UIO0B, III — n-kymapoun npou3BOAHbIE INIMKO3H-

JOB.

Ta6J11/1ua 2 — Bimsaue AHTUOKCHAAHTOB HAa M3MCHCHHUC aHTOIIMAHOBOI'O KOMIIJICKCA MO-

ACJIBHBIX CUCTEM PO30BbIX BUHOMATCPHUAJIOB IMOCJIC MHAYIHUPOBAHHOI'O OKHUCICHUSA

HasBanwue BemectBa Cxema ombITa
I'pynma I
3 aHTOIMA- 2 3 4 5
AHTOIMAHUNUHBI, MI/IM OB 0e3 3aIuThI
%

Henbduanann-3-O-rumko3us 34 67 | 97 | 100 | 91
Huanuaua-3-O-TIHK03HT 47 47 | 68 | 72 | 93
[Terynuann-3-O-Tauko3ua I 44 62 | 83 | 90 |93
[Teonnaua-3-O-rIuKo3ug 64 69 | 96 | 97 | 96
ManbsBuanH-3-O-TINKO3U 64 70 | 94 | 97 | 98
Henbduanann-3-0O-6-aneTuin-riimKo3u1 47 71 | 85 | 86 | 95
Huaanana-3-O-6-a11e THI-TITUKO3U T 67 67 | 80 | 75 |71
[Meryanann-3-O-6-aueTuia-riamkKo3u I 44 69 | 69 | 97 | 86
[Heonunnuu-3-0-6-aneTUI-TIUKO3U] 66 63 1 97 1100197
ManbBuauH-3-0-6-a1e THI-TITUKO3U/T 60 76 | 90 | 91 |93
Hensduanana-3-0-6-n-KyMapouI-TIUKO3H] 38 45 | 54 | 47 | 89
[unaanana-3-O-6-n-KyMapOWI-IIMKO3U,] 58 61 | 97 | 97 |90
[erynnmun-3-0-6-n-KyMapOuI-TIMKO3H L I 50 44 | 85 | 91 |83
[Teonnaun-3-0-6-n-KyMapouI-TIUKO3U/T 54 91 | 87 | 100 | 93
ManbsBunH-3-0-6-n-KyMapOWI-TIIMKO3U] 52 54 1 87 | 94 |90
Cpennee 53 64 | 85 | 89 |91

% — COACPIKAHNEC HCOKHUCIICHHBIX aHTOUAHOB, %.
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THJIPOKCUJIBHBIX TPYII B OPTO- MOJOKEHUU sijpa B X MoJeKyJ, 4To XOpoIlo coria-
CyeTCsl C JINTepaTypHbIMU JTaHHBIMU [2, 6, 19].

Y CTONYMBOCTD K OKHCIICHHUIO Y 3THX TJIMKO3UJ0B cocTapisieT 64 %, Toraa Kak y
TJIMKO3UI0B JACeTh(UHHUINHA, TMAaHUINHA W TIETYHUINHA 3TO 3HAYEHUE COCTABIISIET B
cpennem 42 % (cxema 1).

B ycnoBusix cxemsl 2, npeaycMaTpHUBAIOIIEH UCIIOJIb30BAHUE JUOKCUAA CEPBI U
ACKOPOMHOBOW KHCIIOThI, aHTHOKCUAAHTHBIN 3((EKT B OTHOIICHNWN YKa3aHHBIX aHTO-
uaHoB coctaBirieT 69-70 %. boiiee BRICOKHMX 3HAYUEHUH OH JOCTHTACT B cxemax 3, 4
u 5, coctaBiisist 94-98 %.

Amnanornunast teaaeHuns otmedena s 11 u I rpynm anTomaHos.

HaunOounpiiryto yCTOWYMBOCTH K OKHCIICHUIO TMPOSIBISIOT AaleTUIbHBIE U
n-Kkymapouia (GopMbl TJIMKO3UI0B MEOHUANHA U MAJIbBUIMHA, COCTABJIAS COOTBET-
cTBeHHO 60 — 66 % (2 rpynmna) u 52 — 54 % (3 rpymnma).

OtMeueHa TEHAEHIUS BO3PACTAHUS 3aIUTHOTO 3(p(eKxTa OT OKUCIEHUS OT
cxemsl 1 k cxeme 3 (90 — 97 % — Il rpynna u 87 % — Il rpynma).

[Ipu ucnosb30BaHUM KOMOMHAIIMM AHTHOKCUIAHTOB B COCTaBE AMOKCHUAA Ce-
PBI, TIIYTaTHOH APOAOKEH COBMECTHO C TAaHMHOM (cxeMa 5) wiu 0e3 Hero (cxema 4)
OTMEYEH 3HAUYUTEJIbHBIM AaHTHOKUCIUTEIbHBIA 3()PEKT Ha TPOU3BOJHBIC TIIMKO3H-
OB TIEOHUJMHA W MalbBUAMHA, HA 4TO yKa3biBaeT 91 — 100 % coxpaHeHus ux
MAaCCOBBIX KOHIIEHTPaLUK.

CpaBHEHUE PA3IMYHBIX CXEM 3allUThl AHTOLIMAHOB OT OKUCJICHHS MOKA3bIBAET,
4T0 cxema 2 (IMOKCHU] cephl + acKOpOMHOBAs KUCIOTa) OOECIIeYMBAET MEHbBILIUH 3a-
IUTHBIN 3hdekT, uem cxema 3. OueBUIHO, YTO ACKOPOMHOBAS KUCIIOTAa OKUCIISIETCS C
00pa30BaHMEM MEPEKUCH BOAOPOJA, MHAKTUBALIMS KOTOPOU MPOUCXOIUT C y4aCTHEM
JIMOKCHIA CepPbl, 3alUTHBIN 2 ekt koTopoi camxkaercs [13].

Crnenyer OTMETUTD, UTO AHTUOKCUIAHTHBIN 3P(EKT cxembl 1 cBsi3aH, BEPOSIT-
HO, C 3allUTHBIM JIEHCTBUEM OJHUX AHTOIIMAHOB 110 OTHOIIEHUIO K APYTUM.

Tak, 3HaUMTENIbHOE OKUCIEHUE MPETEPNEeBAIOT IIIMKO3U bl AeIbQUHUINHA U
MEeTYHUINHA, KOJIMYECTBO UX OKUCIEHHBIX (OpM cocTaBiisieT 56 — 66 % ot ucxon-
HBIX 3HAYEHUU JO OKMCJICHHS, TOrJa KaK aHaJOTWYHBIN TMOKa3aTelb TJIMKO3UJIOB
TEOHUAMHA U MaJbBUAMHA paBHseTca 36 %.

CpaBnenue cpegnux nansbix I, II u III rpynn mokassiBaeT, 4To Mpu KUCIOIb-
30BaHMM | U 2 cxem 0oJiee BHICOKAs YCTOMYHMBOCTH K JeicTBUI0O O, OoTMeuaeTcs
y alleTUJIUPOBAHHBIX MPOU3BOJAHBIX aHTOIIMAHOB, & IPU MPUMEHEHUH cXeM 3, 4, U
5 — y ux rmuko3uaoB (Tabi. 3).

HccnegoBanue mpouecca OKACIEHUST MallbBUJIMHA U €T0 (pOpM, KOTOPBIE CO-
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CTaBJIAIOT OoJiee 2/3 OT CyMMBbI aHTOIMAHOB, MOKA3bIBAET JOCTATOYHO BBICOKYIO
YCTOWYMBOCTh K OKHCIICHHIO 0€3 BHECEHHs] aHTMOKCHAAHTOB (cxema 1 — 62 %),
IPUMEHEHHUE CXEMBI 2 YBEIMYMBAET UX 3aIIUTy OT OKHciIeHus 1o 67 %, cxem 3, 4
1 5 obecnieunBaeT COXpaHeHUE MaTbBUANHA U eTo opM Ha 90 — 94 %,

Tabnuua 3 — CoxpaHeHue rpyImil aHTOIMAHOB U MPOU3BOJIHBIX MaIbBUIMHA AaHTUOKCH/IaH-
TaMU B MOJIEJISIX PO30BBIX BHHOMATEPUAIOB TIOCIE OKHCIIEHUs, Yo

I'pyria asrommatios Cxema onbITOB
1 2 3 4 5
I 51 63 88 91 94
II 57 69 84 90 88
I 50 59 82 86 89
MasnbBUIMH U €T0 IPOU3BOIHBIC 62 67 90 94 94

PesynbTaThl XpoMmarorpadguyeckoro aHaausa (EHOJIBHOTO KOMILIEKCAa PO30-
BbIX BHMH, HPUTOTOBJICHHBIX C HCIIOJb30BAHUEM AHTHUOKCHIAHTOB, MO3BOJIMIN
YCTAHOBUTH, YTO NMPUMEHEHUE KOMOWHAIIUM aHTUOKCUAAHTOB, B COCTAB KOTOPBIX
BXOJWJI TJIYTaTHOH APOXKEH BOCCTAHOBIICHHBIN, TMOKCHJ CEpbl M TaHUH (CXeMma
5), nan nonoOHas koMOuHanus Oe3 TaHWHa (cxeMa 4) MPUBENO K COXPAaHEHUIO
TJIMKO3W/I0B MaJbBUMHA U €TI0 MPOU3BOJIHBIX B CPABHECHUHU C BApUAHTaAMU OIBITOB,
I7ie UCIOJI30BAJIA TUOKCHJI CEPbl COBMECTHO C aCKOPOMHOBOM KHCIIOTOM (cxema 2)
WJIU TOJIBKO CylbduTtanuio (cxema 3) (puc.2).

271
24 -
21
18 1
151
12 1
9_

N W A~ OO N

MaccoBasi KOHLeHTpaLus, Mr/om
MaccoBasi KOHLIEHTpaLusl, Mr/am’

6
3 4
0
cxema 2 cxema 3 cxema4 cxema5s cxema 2 cxema 3 cxema4 cxemab

a 9]
@1 82 O3

Puc. 2 — BnusiHue aHTONMAHOB HAa MAacCOBBIE KOHIICHTPAIMHM TJIHWKO3WIOB MaJlbBHIMHA
M €ro MPOM3BOJHBIX B PO3OBBIX COPTOBBIX CTOJOBBIX CyXUX BHHOMaTepuanax: a — [luHo Hyap,
6 — Mepmo (1 — ManeBuaun-3-O-rouko3ua, 2 — ManbeBuanH-3-O-(6'-aneTHiI-rInuKo3u),
3 — MansBuauH -3-O-(6'-n-KyMapomI-TITUKO3UT)).
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BeiBoabl. Takum 00pa3zoM, OlIEHKa 3aIUTHOIO JEHCTBUS AaHTHOKCUIAHTOB Ha
AHTOLIMAHBI MOJECIIBHBIX CHCTEM PO30BBIX CYXMX BHHOMAaTE€PHAJIOB IT03BOJISIECT BbI-
OpaTh cxeMy 4 Wi 5, IpeycMaTPUBAIOIIYIO0 BHECEHHE B BUHOMATEpHUall TUOKCHIA
CEpbl U BOCCTAHOBJIEHHOT'O TITyTaTHOHA COBMECTHO WUJIM 0€3 TaHWHA, KAK TEXHOJO-
rU4ecKue NpuéMbl, 0OEeCIeUnBalOIME COXpaHeHHe aHTonuaHoB. [lokazaHo, 4TO
IpUMEHEHNE KOMOMHALIUY aHTUOKCUIAHTOB, B COCTaB KOTOPHIX BXOAUT INIyTaTHOH
JOPOAOKEN BOCCTAHOBIICHHBIN, JUOKCHJ CEPbl C TAHMHOM HJIM 0€3 HEro MO3BOJIAET
3alUTUTh [VIMKO3UJIbl MaJbBUANHA U X MPOU3BOAHBIE, KOTOPHIE COCTABIISIIOT 00-
nee 2/3 BceX aHTOIIMAHOB, OT OKHUCJICHHS.

Cnucox aurepatypsi: 1. Moreno-Arribas M. V. Wine Chemistry and Biochemistry / M. V. Moreno-Arribas,
C. Polo. — New York: Springer, 2009. — 736 p. 2. Rib 'ereau-Gayon P. Handbook of Enology. The Chemistry
of Wine Stabilization and Treatments / [P. Rib ereau-Gayon, Y. Glories, A. Maujean, D. Dubourdieu].
— [2-nd edition] — Chichester: John Wiley & Sons, 2006. — 441 p. 3. Maxapesun A.M. ®yHKIU 1 CBOHCTBA
AHTOIIMAHOB PACTUTEIILHOTO ChIpbsi / [A.M. Makapesuu, A.I". Illymosa, E.B. Cnupudosuy, B.H. Pewwemnuxos] //
Tpymst BI'Y. — 2010. — T. 4, Bem. 2. — C. 1 — 11. 4. Escudero-Gilete M.L. Implications of blending wines on
the relationships between the colour and the anthocyanic composition / M.L. Escudero-Gilete, M.L. Gonzalez-
Miret, F.J. Heredia // Food Research International. — 2010. — Ne 43, — P. 745 — 752. 5. Bisca V. Cercetarea si
elaborarea tehnologiei vinurilor roze cu indici cromatici stabili: autoreferat al tezei de doctor in tehnica: 05.18.07
“Tehnologia bauturilor alcoolice sinealcoolice” / V. Bisca. — Chisinau, 2008. — 28 p. 6. Wrolstada R. E. Track-
ing color and pigment changes in anthocyanin products / R. E. Wrolstada, R. W. Dursta, J. Lee // Trends
in Food Science & Technology. — 2005. — Ne 16. — P. 423 — 428. 7. Infos techniques — Nuancier des vins
Rosés [Onexrponnsiii pecypc] / Centre du Rosé.: Pexxum noctyna: http://www.centredurose.fr/fr/infos-
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JIBYXIIIATOBBIN AJTJAIITUBHBIN AJITOPUTM
NAEHTUOUKALINN HECTAIIMOHAPHBIX OBBEKTOB

[Ipoananu3upoBaHbl pa3pabOTaHHBIE IS UACHTU(PHUKALMN CTAIIHOHAPHBIX OOBEKTOB PEKYPPEHTHBIH Me-
TOJI HAMMEHBIINX KBaJPaTOB U Pa3IMYHbIe €ro MOAU(UKAIIMN, KOTOPBIE MOTYYalOTCsl IyTeM MHUHUMH3a-
LUK KBaIPaTUYHOTO (PYHKIHMOHAJIA U HCIONB3YIOT P IOCTPOCHUH OLIEHKH HETOCPEACTBEHHBIE H3MEpe-
HUSI BXOIHBIX U BBIXOAHBIX apameTpoB. [lokazaHo, 4To 11 naeHTH()HUKAIMHY HECTAMOHAPHBIX 0OBEKTOB
YKa3aHHbIC aJJaliTUBHBIC ATOPUTMBI WICHTH(PHUKAMH UMEIOT OrpaHMYeHHbIE (PyHKIIMOHATBHBIE BO3MOXK-
HOCTH ¥ MaJyl0 TOYHOCTb, IIO3TOMY TNPEUIOKEH pa3paboTaHHBIN JBYXIIArOBHIM aJanTHBHBIA aJropUTM
UACHTHU(PHUKALUN HECTALMOHAPHBIX TEXHOJIOIMYECKUX OOBEKTOB.

KuroueBble cioBa: peKyppeHTHBIH METOJ HAHMEHBIIMX KBaJApaTOB, IBYXIIAroBbIA aJalTHUBHBIN

AJITOPUTM I/IJICHTI/I(i)I/IKaHI/II/I HECTAlMOHAPHBIX TEXHOJIOTUYCCKUX 00BEKTOB.

BBenenue. Ilpy mNpOEKTHUPOBAHMKM W UCIBITAHUM KOMIIBIOTEPHO-UHTET-
pupoBanHbIX cucteM yrpasienus (KUCY) crarmoHapHbIMU ¥ HECTallMOHAPHBIMU
TEXHOJIOTUYECKIUMHU OOBEKTAaMU OOJBIIMHCTBA XUMUYECKUX U CMEXKHBIX TPOHU3-
BOJICTB HEOOXOAMMO MMETh JOCTAaTOYHO HAJEKHO padoTarouyue alropuTMbl UICH-
tudukauu. s cranmoHapHbIX 0OBEKTOB B 3TOM CIy4ae MCTOIb3YIOTCS OOBIYHO
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