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OTpuMaHHA NaKTUI0BaHMX MOHOAUWTNILEPOSIB

Ha CbOrogHilHIN [eHb XapyoBi MOBEPXHEBO-aKTVMBHI PEYOBMHU 3HAXOAATb
3aCTOCYBaHHA MPaKTUYHO Y BCIX rajly3sx Xap4oBoi NPOMWUCIOBOCTI. Lle cTumyntoe
iHTepec (haxiBLiB AaHOT ranysi A0 NOLWyKY HOBUX BiNbLL JOCKOHANIMX TEXHOMONIN TX
oflep>kaHHA. LLIMpPOKOro nolwimpeHHs Habynu moxigHi MOHO-I giaumnrniueponis, a
came ixX eipy 3 MONOYHOK KMCMOTOK. CHHTE3 NaKTUIOBAHUX MOHOAUUTNILEPOSIB
Yy NPOMMCNOBOCTI BIiAOYBaETLCA Y ABI NMOCNIA0BHI CTaAil: Of4ep>KaHHA ANCTUIbOBaHMX
MOHOAUMTILEPONIB i3 HACTYIMHOH X eTepUiKaLito MOMIOYHOK KUCNOTOH [1].

TpagnuiiHMin MeToA, KU BUKOPUCTOBYIOTb Y MPOMUCNOBOCTI A/ OTPUMAHHS
MOHOAUMNrNiLeponis, nonsrae B riUeponi3i ofliil  Ta >KMPIB MPU  BUCOKUX
TemnepaTypHUX pexrnmMax 3 BUKOPUCTaHHAM KaTanizatopa. KiHUeBMiA NPoAYKT ABNSE
c060t0 CyMilll MOHO-, Ai-, TPUALMATNiLepoNiB I raiuepona. Tomy noTpibHe nodanblue
BUAINEHHA MOHOAUMATNILUEPOoNiB  MOMEKYNAPHOK AucTunsauieto. ETepudikadito
OflepXKaHNX MOHoaUMAriLeponis NPOBOAATL Npu Temnepatypi 6nm3bko 170-180°C.
Bifibll BWCOKI TemrepaTtypu CMPUYMHIOTL MOBGIYHY peakuito  nonimepisauii
MOMOYHOT Kucnotu. CTyniHb eTepudiikauii KOHTPOMOETLCA CMiBBIAHOLLEHHAM
peareHTiB MOJIOYHA KWUC/OTa : MOHoauunrniyeponu. [icnd 3akiHYeHHS peakuit
NakTatM BiNbHOrO rNiUEpUHY BUAANAKTb i3 peakuinHOl cymiwi, 60 BOHU
CMPUYNHAIOTL HENPUEMHMWIA 3anax KiHLEBOro Xap4yoBOro npoAykTty. 3assuyai, ons
LIbOro NPOBOAATL MapoBY AUCTUALIKO Ta NPOMMBKY BOAOK. [NMOUNHY eTepedikauii
OLIHIOKOTb MO KUCNOTHOMY YIUCAY, YNCTY OMUNIEHHA Ta XpomartorpagiyHo [2].

ANbTepHaTMBHUM  MOXe  OyTW  3amnpornoHOBaHW  MEeTO[ — OTPUMaHHSA
NaKTUMOBaHMX  MOHOAUMArNILeponiB  eTepudpikalieo  riLepony  MOSIOYHOKO
KUCNOTOKD 3 HACTYMHOK  nepeeTepu@ikauictd  OTPUMaHUX  edipiB 3
TpyauunarniyeponaMmn. Y MOPiBHAHHI 3 TpaguuiiHUM  CMOCO60M  OTPUMAaHHS
NaKTUIOBaHMX  MOHOAUMNINILEpPoNiB  Bignafae HeoOXIAHICTb B OTPMMAaHHI
ANCTUIbOBAHUX MOHOALMATNILEPOsiB 3 X MOMEKYNSAPHOK AUCTUNALIEID, a OTXe,
3HAYHO 3HWKYETHCA PiBeHb eHeprocrnoXueaHHA. [lo nepesar 3anponaHoBaHOro
MeToAy Haf TpaguuiiHUM MOXXHa BIJHECTM MPOCTOTY anapatypHOro OhopM/IEHHS,
LUBMAKICTb NPOBeAEHHSA peakLil i HU3bKI TeMMepaTypHi PEXUMMU.
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