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ɘɠɧɵɣ�ɮɢɥɢɚɥ�ɇɚɰɢɨɧɚɥɶɧɨɝɨ�ɭɧɢɜɟɪɫɢɬɟɬɚ�ɛɢɨɪɟɫɭɪɫɨɜ�ɢ�ɩɪɢɪɨɞɨɩɨɥɶɡɨɜɚɧɢɹ�ɍɤɪɚɢɧɵ  

©Ʉɪɵɦɫɤɢɣ�ɚɝɪɨɬɟɯɧɨɥɨɝɢɱɟɫɤɢɣ�ɭɧɢɜɟɪɫɢɬɟɬ» 
ȼɅɂəɇɂȿ�ɋɉɈɋɈȻȺ�ɗɄɋɌɊȺȽɂɊɈȼȺɇɂə�ɆȿɁȽɂ�ɇȺ�ɋɈȾȿɊɀȺɇɂȿ 
ȺɁɈɌɂɋɌɕɏ�ȼȿɓȿɋɌȼ�ȼ�ɄɊȺɋɇɕɏ�ɋɌɈɅɈȼɕɏ�ȼɂɇɈɆȺɌȿɊɂȺɅȺɏ 

ȼ� ɫɬɚɬɶɟ� ɩɪɟɞɫɬɚɜɥɟɧɵ� ɪɟɡɭɥɶɬɚɬɵ� ɢɫɫɥɟɞɨɜɚɧɢɣ, ɤɨɬɨɪɵɟ 
ɩɨɤɚɡɚɥɢ, ɱɬɨ�ɬɟɪɦɨɜɢɧɢɮɢɤɚɰɢɹ�ɫɩɨɫɨɛɫɬɜɭɟɬ�ɫɧɢɠɟɧɢɸ�ɦɚɫɫɨɜɨɣ 
ɤɨɧɰɟɧɬɪɚɰɢɢ�ɨɛɳɟɝɨ�ɢ�ɚɦɢɧɧɨɝɨ�ɚɡɨɬɚ, ɨɞɧɚɤɨ�ɫɩɨɫɨɛ�ɷɤɫɬɪɚɝɢɪɨ-
ɜɚɧɢɹ�ɦɟɡɝɢ�ɧɟɨɛɯɨɞɢɦɨ�ɜɵɛɢɪɚɬɶ�ɫ�ɭɱɺɬɨɦ�ɞɟɝɭɫɬɚɰɢɨɧɧɨɣ�ɨɰɟɧɤɢ 
ɞɥɹ�ɤɚɠɞɨɝɨ�ɫɨɪɬɚ�ɜɢɧɨɝɪɚɞɚ�ɨɬɞɟɥɶɧɨ. ɍɫɬɚɧɨɜɥɟɧɨ, ɱɬɨ�ɩɪɢ�ɩɟɪɟ-
ɪɚɛɨɬɤɟ� ɜɢɧɨɝɪɚɞɚ� ɫɨɪɬɨɜ� ɋɚɩɟɪɚɜɢ� ɢ�Ɇɟɪɥɨ� ɥɭɱɲɟ� ɢɫɩɨɥɶɡɨɜɚɬɶ 
ɛɪɨɠɟɧɢɟ�ɦɟɡɝɢ�ɞɨ 50 % ɫɚɯɚɪɨɜ, ɚ�ɫɨɪɬɨɜ�Ȼɚɫɬɚɪɞɨ�ɦɚɝɚɪɚɱɫɤɢɣ�ɢ 
Ʉɚɛɟɪɧɟ�ɋɨɜɢɧɶɨɧ – ɧɚɝɪɟɜɚɧɢɟ�ɞɨ 40 0ɋ�ɫ�ɩɨɞɛɪɚɠɢɜɚɧɢɟɦ. 

Ʉɥɸɱɟɜɵɟ� ɫɥɨɜɚ: ɫɭɫɥɨ, ɦɟɡɝɚ, ɬɟɪɦɨɜɢɧɢɮɢɤɚɰɢɹ, ɛɪɨɠɟ-
ɧɢɟ�ɦɟɡɝɢ, ɨɛɳɢɣ�ɚɡɨɬ, ɚɦɢɧɧɵɣ�ɚɡɨɬ, ɮɟɧɨɥɶɧɵɟ�ɜɟɳɟɫɬɜɚ. 

The results of studying are showed, that termovinification helps 
reduce the mass concentration of total and amino-nitrogen, but a way to 
extract the pomace, should be chosen taking into account the tasting 
scores for each grape variety separately. It is established that in the pro-
cessing of grapes Saperavi and Merlot is better to use up the pomace 
fermentation  to 50 % of sugar and varieties Bastardo Magarach and 
Cabernet Sauvignon - heating to 40 0 C with fermentation. 

Keywords: mast, pomace, termovinification, pomace fermenta-
tion, general nitrogen, amino- nitrogen, and phenolic substances. 

ȼ�ɧɚɫɬɨɹɳɟɟ�ɜɪɟɦɹ�ɨɫɬɚɺɬɫɹ�ɚɤɬɭɚɥɶɧɨɣ�ɩɪɨɛɥɟɦɚ 
ɫɬɚɛɢɥɢɡɚɰɢɢ�ɫɬɨɥɨɜɵɯ�ɩɨɥɭɫɭɯɢɯ�ɢ�ɩɨɥɭɫɥɚɞɤɢɯ�ɜɢɧ, 
ɤɨɬɨɪɵɟ�ɨɬɧɨɫɹɬɫɹ�ɤ�ɤɚɬɟɝɨɪɢɢ�ɛɢɨɥɨɝɢɱɟɫɤɢ�ɧɟɭɫɬɨɣ-
ɱɢɜɵɯ,  ɬ.  ɟ.  ɫɤɥɨɧɧɵɯ�ɤ�ɡɚɛɪɚɠɢɜɚɧɢɸ.  Ⱥɦɦɢɚɱɧɵɣ�ɢ 
ɚɦɢɧɧɵɣ� ɚɡɨɬ� ɹɜɥɹɟɬɫɹ� ɢɫɬɨɱɧɢɤɨɦ� ɩɢɬɚɧɢɹ� ɞɪɨɠɠɟ-
ɜɵɯ�ɤɥɟɬɨɤ,  ɩɨɷɬɨɦɭ�ɜɵɫɨɤɚɹ�ɟɝɨ�ɤɨɧɰɟɧɬɪɚɰɢɹ�ɦɨɠɟɬ 
ɫɩɨɫɨɛɫɬɜɨɜɚɬɶ� ɡɚɛɪɚɠɢɜɚɧɢɸ� ɝɨɬɨɜɨɝɨ� ɜɢɧɚ. Ʉɪɨɦɟ 
ɬɨɝɨ, ɩɨɜɵɲɟɧɧɨɟ� ɫɨɞɟɪɠɚɧɢɟ� ɚɡɨɬɢɫɬɵɯ� ɜɟɳɟɫɬɜ� ɜ 
ɫɬɨɥɨɜɵɯ�ɜɢɧɚɯ�ɦɨɠɟɬ�ɫɬɚɬɶ�ɩɪɢɱɢɧɨɣ�ɩɨɹɜɥɟɧɢɹ�ɜ�ɧɢɯ 
ɨɤɢɫɥɟɧɧɵɯ� ɦɚɞɟɪɧɵɯ� ɬɨɧɨɜ� ɜɫɥɟɞɫɬɜɢɟ� ɨɛɪɚɡɨɜɚɧɢɹ 
ɚɥɶɞɟɝɢɞɨɜ�ɩɪɢ�ɨɤɢɫɥɟɧɢɢ�ɚɦɢɧɨɤɢɫɥɨɬ. ɉɨ�ɷɬɢɦ�ɩɪɢ-
ɱɢɧɚɦ� ɭɱɺɧɵɦɢ� ɩɪɟɞɥɨɠɟɧɵ� ɪɚɡɥɢɱɧɵɟ� ɫɩɨɫɨɛɵ� ɫɧɢ-
ɠɟɧɢɹ  ɦɚɫɫɨɜɨɣ�ɤɨɧɰɟɧɬɪɚɰɢɢ� ɚɡɨɬɢɫɬɵɯ�ɜɟɳɟɫɬɜ�ɧɚ 
ɫɬɚɞɢɢ�ɩɪɨɢɡɜɨɞɫɬɜɚ�ɜɢɧɨɦɚɬɟɪɢɚɥɨɜ. 

Ɂɧɚɱɢɬɟɥɶɧɨɝɨ� ɫɧɢɠɟɧɢɹ� ɫɨɞɟɪɠɚɧɢɹ� ɚɡɨɬɢɫɬɵɯ 
ɜɟɳɟɫɬɜ� ɭɞɚɺɬɫɹ� ɞɨɛɢɬɶɫɹ� ɨɛɪɚɛɨɬɤɨɣ� ɫɭɫɥɚ� ɩɟɪɟɞ 
ɛɪɨɠɟɧɢɟɦ� ɨɤɥɟɢɜɚɸɳɢɦɢ� ɜɟɳɟɫɬɜɚɦɢ, ɬɟɩɥɨɜɨɣ� ɨɛ-
ɪɚɛɨɬɤɨɣ� ɢ� ɜɧɟɫɟɧɢɟɦ� ɮɟɪɦɟɧɬɧɵɯ� ɩɪɟɩɚɪɚɬɨɜ [1]. 
ɇɚɢɛɨɥɶɲɢɣ� ɷɮɮɟɤɬ� ɭɞɚɥɟɧɢɹ� ɨɛɳɟɝɨ, ɚɦɢɧɧɨɝɨ� ɢ 

ɛɟɥɤɨɜɨɝɨ�ɚɡɨɬɚ�ɩɨɥɭɱɟɧ�ɩɪɢ�ɨɤɥɟɣɤɚɯ�ɫɭɫɥɚ�ɛɟɧɬɨɧɢ-
ɬɨɦ, ɉȼɉ. 

Ȼɨɥɶɲɨɟ� ɜɥɢɹɧɢɟ� ɧɚ� ɫɨɞɟɪɠɚɧɢɟ� ɚɡɨɬɢɫɬɵɯ� ɜɟ-
ɳɟɫɬɜ�ɜ�ɫɭɫɥɟ�ɢɦɟɟɬ�ɫɩɨɫɨɛ�ɩɟɪɟɪɚɛɨɬɤɢ�ɜɢɧɨɝɪɚɞɚ. ȼ 
ɬɟɯɧɨɥɨɝɢɢ� ɦɧɨɝɢɯ� ɫɬɨɥɨɜɵɯ� ɜɢɧ, ɨɫɨɛɟɧɧɨ� ɤɪɚɫɧɵɯ, 
ɩɪɟɞɭɫɦɚɬɪɢɜɚɟɬɫɹ�ɤɨɧɬɚɤɬ�ɫɭɫɥɚ�ɫ�ɦɟɡɝɨɣ�ɞɥɹ�ɩɟɪɟɯɨ-
ɞɚ�ɜ�ɫɭɫɥɨ�ɢɡ�ɜɢɧɨɝɪɚɞɧɨɣ�ɹɝɨɞɵ�ɚɪɨɦɚɬɢɱɟɫɤɢɯ�ɢ�ɮɟ-
ɧɨɥɶɧɵɯ�ɜɟɳɟɫɬɜ. ɉɪɢ�ɞɥɢɬɟɥɶɧɨɦ�ɤɨɧɬɚɤɬɟ�ɫ�ɬɜɺɪɞɨɣ 
ɮɚɡɨɣ� ɜ� ɫɭɫɥɨ� ɩɟɪɟɯɨɞɢɬ� ɛɨɥɶɲɨɟ� ɤɨɥɢɱɟɫɬɜɨ� ɚɡɨɬɢ-
ɫɬɵɯ�ɜɟɳɟɫɬɜ. ɋ�ɞɪɭɝɨɣ�ɫɬɨɪɨɧɵ, ɛɟɥɤɢ�ɚɞɫɨɪɛɢɪɭɸɬɫɹ 
ɧɚ�ɬɜɺɪɞɵɯ�ɩɨɜɟɪɯɧɨɫɬɹɯ, ɨɛɪɚɡɭɹ�ɤɨɦɩɥɟɤɫɵ�ɫ�ɧɟɪɚɫ-
ɬɜɨɪɢɦɵɦɢ�ɩɨɥɢɫɚɯɚɪɢɞɚɦɢ (ɧɚɩɪɢɦɟɪ, ɫ�ɰɟɥɥɸɥɨɡɨɣ). 
ɉɪɢ�ɛɪɨɠɟɧɢɢ�ɦɟɡɝɢ�ɜ�ɬɟɯɧɨɥɨɝɢɢ�ɤɪɚɫɧɵɯ�ɜɢɧɨɦɚɬɟ-
ɪɢɚɥɨɜ�ɨɬɦɟɱɚɟɬɫɹ�ɫɧɢɠɟɧɢɟ�ɚɡɨɬɚ [2]. 

ɇɚɝɪɟɜɚɧɢɟ�ɦɟɡɝɢ, ɫɭɫɥɚ�ɢ�ɜɢɧɨɦɚɬɟɪɢɚɥɨɜ�ɩɨɡɜɨ-
ɥɹɟɬ�ɫɧɢɡɢɬɶ�ɫɨɞɟɪɠɚɧɢɟ�ɛɟɥɤɨɜɨɝɨ�ɢ�ɚɦɢɧɧɨɝɨ�ɚɡɨɬɚ. 
ɉɪɢ� ɧɚɝɪɟɜɚɧɢɢ� ɩɪɨɢɫɯɨɞɢɬ�ɞɟɧɚɬɭɪɚɰɢɹ� ɛɟɥɤɚ. ȼ�ɪɟ-
ɡɭɥɶɬɚɬɟ�ɝɢɞɪɨɥɢɡɚ� ɛɟɥɤɚ�ɢ�ɩɟɩɬɢɞɨɜ�ɤɨɥɢɱɟɫɬɜɨ�ɚɦɢ-
ɧɨɤɢɫɥɨɬ�ɦɨɠɟɬ�ɭɜɟɥɢɱɢɬɶɫɹ. ɉɪɢ�ɧɚɝɪɟɜɚɧɢɢ�ɢɡɦɟɧɹ-
ɟɬɫɹ�ɫɨɫɬɚɜ�ɚɦɢɧɨɤɢɫɥɨɬ [3]. Ⱥɦɢɧɧɵɣ�ɚɡɨɬ�ɫɧɢɠɚɟɬɫɹ 
ɜ�ɪɟɡɭɥɶɬɚɬɟ�ɫɚɯɚɪɨɚɦɢɧɧɵɯ�ɪɟɚɤɰɢɣ, ɜ�ɪɟɡɭɥɶɬɚɬɟ�ɤɨ-
ɬɨɪɵɯ� ɩɪɨɢɫɯɨɞɢɬ� ɨɛɪɚɡɨɜɚɧɢɟ� ɪɚɡɥɢɱɧɵɯ� ɚɪɨɦɚɬɢɱɟ-
ɫɤɢɯ�ɜɟɳɟɫɬɜ�ɢ�ɦɟɥɚɧɨɢɞɢɧɨɜ. ɗɬɨ�ɩɪɢɜɨɞɢɬ�ɤ�ɩɨɹɜɥɟ-
ɧɢɸ�ɤɚɪɚɦɟɥɶɧɵɯ�ɬɨɧɨɜ�ɢ�ɩɨɬɟɦɧɟɧɢɸ�ɫɪɟɞɵ [4]. ȼɧɟ-
ɫɟɧɢɟ� ɫɟɪɧɢɫɬɨɣ�ɤɢɫɥɨɬɵ�ɩɪɢɨɫɬɚɧɚɜɥɢɜɚɟɬ� ɯɨɞ�ɦɟɥɚ-
ɧɨɢɞɢɧɨɨɛɪɚɡɨɜɚɧɢɹ, ɡɚɳɢɳɚɹ� ɜɢɧɨ� ɨɬ� ɩɨɹɜɥɟɧɢɹ� ɤɚ-
ɪɚɦɟɥɶɧɵɯ� ɬɨɧɨɜ, ɧɨ� ɧɟ�ɩɪɟɤɪɚɳɚɟɬ� ɨɛɪɚɡɨɜɚɧɢɹ�ɩɪɨ-
ɦɟɠɭɬɨɱɧɵɯ� ɩɪɨɞɭɤɬɨɜ� ɜ� ɧɚɱɚɥɶɧɵɣ� ɩɟɪɢɨɞ� ɫɚɯɚɪɨ-
ɚɦɢɧɧɨɣ�ɪɟɚɤɰɢɢ. ɋɥɟɞɨɜɚɬɟɥɶɧɨ, ɪɚɫɯɨɞ�ɚɦɢɧɨɤɢɫɥɨɬ 
ɧɚ� ɷɬɭ� ɪɟɚɤɰɢɸ� ɧɟ� ɫɧɢɠɚɟɬɫɹ, ɞɢɨɤɫɢɞ� ɫɟɪɵ� ɬɨɥɶɤɨ 
ɩɪɟɩɹɬɫɬɜɭɟɬ�ɬɟɱɟɧɢɸ�ɪɟɚɤɰɢɢ�ɞɨ�ɤɨɧɟɱɧɵɯ�ɩɪɨɞɭɤɬɨɜ 
[4, 5]. ɉɪɢ�ɷɬɨɦ�ɞɨɫɬɚɬɨɱɧɨ�ɧɟɛɨɥɶɲɨɣ�ɞɨɡɵ�ɫɭɥɶɮɢɬɚ-
ɰɢɢ – 50 ɦɝ�ɞɦ3 ɨɛɳɟɣ�ɫɟɪɧɢɫɬɨɣ�ɤɢɫɥɨɬɵ. ɉɪɢ�ɚɷɪɚ-
ɰɢɢ�ɜɨɡɦɨɠɧɨ�ɨɤɢɫɥɢɬɟɥɶɧɨɟ�ɞɟɡɚɦɢɧɢɪɨɜɚɧɢɟ�ɚɦɢɧɨ-
ɤɢɫɥɨɬ. 
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50 
ɏɚɪɱɨɜɚ�ɧɚɭɤɚ�ɿ�ɬɟɯɧɨɥɨɝɿɹ  ʋ 4(17)*2011 

ɂɫɫɥɟɞɨɜɚɧɢɹ� ȿ�ɋ. Ⱦɪɛɨɝɥɚɜɚ� ɢ� ɇ�ɂ. Ƚɥɨɧɢɧɨɣ 
ɩɨɤɚɡɚɥɢ,  ɱɬɨ�ɜ�ɩɪɨɰɟɫɫɟ�ɬɟɩɥɨɜɨɣ�ɨɛɪɚɛɨɬɤɢ,  ɞɚɠɟ�ɜ 
ɩɪɢɫɭɬɫɬɜɢɢ� ɞɨɫɬɚɬɨɱɧɨɝɨ� ɤɨɥɢɱɟɫɬɜɚ� ɤɢɫɥɨɪɨɞɚ, 
ɩɪɢɡɧɚɤɨɜ�ɨɤɢɫɥɟɧɢɹ�ɧɟ�ɧɚɛɥɸɞɚɟɬɫɹ�ɞɨ�ɬɟɯ�ɩɨɪ, ɩɨɤɚ 
ɜ� ɧɺɦ� ɢɦɟɟɬɫɹ� ɫɜɨɛɨɞɧɵɣ� ɫɟɪɧɢɫɬɵɣ� ɚɧɝɢɞɪɢɞ. ɋɥɟ-
ɞɨɜɚɬɟɥɶɧɨ, ɟɫɥɢ�ɩɪɢ�ɬɟɩɥɨɜɨɣ�ɨɛɪɚɛɨɬɤɟ�ɜɢɧɨ�ɧɭɠɧɨ 
ɦɚɤɫɢɦɚɥɶɧɨ� ɩɪɟɞɨɯɪɚɧɢɬɶ� ɨɬ� ɨɤɢɫɥɟɧɢɹ, ɬɨ� ɜ� ɩɪɨ-
ɰɟɫɫɟ� ɜɫɟɣ� ɨɛɪɚɛɨɬɤɢ� ɜ� ɧɺɦ� ɫɥɟɞɭɟɬ� ɩɨɞɞɟɪɠɢɜɚɬɶ 
ɨɩɪɟɞɟɥɺɧɧɵɣ� ɭɪɨɜɟɧɶ� ɫɨɞɟɪɠɚɧɢɹ� ɫɜɨɛɨɞɧɨɝɨ� ɫɟɪ-
ɧɢɫɬɨɝɨ�ɚɧɝɢɞɪɢɞɚ [6]. ɉɪɢ�ɧɚɝɪɟɜɚɧɢɢ�ɤɨɧɰɟɧɬɪɚɰɢɹ 
ɇ2SɈ3�ɜ�ɫɭɫɥɟ�ɢɥɢ�ɜɢɧɟ�ɫɧɢɠɚɟɬɫɹ. 

ɍɫɬɚɧɨɜɥɟɧɨ, ɱɬɨ� ɜ� ɧɚɱɚɥɟ� ɛɪɨɠɟɧɢɹ� ɩɪɢ� ɪɚɡ-
ɦɧɨɠɟɧɢɢ� ɤɥɟɬɨɤ� ɪɚɫɯɨɞ� ɚɡɨɬɢɫɬɵɯ� ɜɟɳɟɫɬɜ� ɡɧɚɱɢ-
ɬɟɥɶɧɨ� ɜɵɲɟ, ɬɚɤ� ɤɚɤ� ɨɧɢ� ɢɫɩɨɥɶɡɭɸɬɫɹ� ɧɚ� ɩɨɫɬɪɨɟ-
ɧɢɟ� ɞɪɨɠɠɟɜɵɯ� ɤɥɟɬɨɤ. ȼ� ɞɚɥɶɧɟɣɲɟɦ, ɜɫɥɟɞɫɬɜɢɟ 
ɩɨɜɵɲɟɧɢɹ� ɜ� ɫɪɟɞɟ� ɫɩɢɪɬɚ�ɢ� ɭɝɥɟɤɢɫɥɨɬɵ�ɪɚɡɦɧɨɠɟ-
ɧɢɟ� ɡɚɦɟɞɥɹɟɬɫɹ,  ɢ� ɚɡɨɬ� ɪɚɫɯɨɞɭɟɬɫɹ� ɬɨɥɶɤɨ� ɧɚ� ɩɨɞ-
ɞɟɪɠɚɧɢɟ�ɠɢɡɧɟɞɟɹɬɟɥɶɧɨɫɬɢ�ɢ�ɜɵɩɨɥɧɟɧɢɟ�ɛɪɨɞɢɥɶ-
ɧɨɣ�ɮɭɧɤɰɢɢ. ɇɚ�ɷɬɨɦ�ɨɫɧɨɜɚɧ�ɦɟɬɨɞ�ɛɢɨɥɨɝɢɱɟɫɤɨɝɨ 
ɚɡɨɬɨɩɨɧɢɠɟɧɢɹ, ɩɪɟɞɭɫɦɚɬɪɢɜɚɸɳɢɣ�ɧɟɨɞɧɨɤɪɚɬɧɨɟ 
ɩɪɨɜɟɞɟɧɢɟ�ɰɢɤɥɚ�ɡɚɛɪɚɠɢɜɚɧɢɹ, ɨɫɬɚɧɨɜɤɢ�ɛɪɨɠɟɧɢɹ 
ɢ�ɨɬɞɟɥɟɧɢɹ�ɞɪɨɠɠɟɜɨɣ�ɛɢɨɦɚɫɫɵ�ɮɢɥɶɬɪɚɰɢɟɣ. 

ȼ�ɩɪɨɢɡɜɨɞɫɬɜɟ� ɤɪɚɫɧɵɯ�ɩɨɥɭɫɭɯɢɯ�ɢ�ɩɨɥɭɫɥɚɞ-
ɤɢɯ�ɜɢɧ�ɧɚ�ɨɫɧɨɜɟ�ɧɟɞɨɛɪɨɞɨɜ�ɛɨɥɶɲɨɟ�ɡɧɚɱɟɧɢɟ�ɢɦɟ-
ɟɬ�ɜɵɛɨɪ�ɫɩɨɫɨɛɚ�ɷɤɫɬɪɚɝɢɪɨɜɚɧɢɹ�ɦɟɡɝɢ. ɇɚɦɢ�ɛɵɥɢ 
ɩɪɨɜɟɞɟɧɵ� ɢɫɫɥɟɞɨɜɚɧɢɹ� ɜɥɢɹɧɢɹ� ɫɩɨɫɨɛɚ� ɨɛɪɚɛɨɬɤɢ 
ɦɟɡɝɢ�ɜɢɧɨɝɪɚɞɚ�ɫɨɪɬɨɜ�ɋɚɩɟɪɚɜɢ, Ʉɚɛɟɪɧɟ�ɋɨɜɢɧɶɨɧ, 
Ɇɟɪɥɨ�ɢ�Ȼɚɫɬɚɪɞɨ�ɦɚɝɚɪɚɱɫɤɢɣ�ɧɚ� ɤɨɧɰɟɧɬɪɚɰɢɸ�ɨɛ-
ɳɟɝɨ�ɢ�ɚɦɢɧɧɨɝɨ�ɚɡɨɬɚ�ɜ�ɤɪɚɫɧɵɯ�ɫɭɯɢɯ�ɜɢɧɨɦɚɬɟɪɢɚ-
ɥɚɯ. ɋɭɯɢɟ�ɜɢɧɨɦɚɬɟɪɢɚɥɵ�ɢɫɩɨɥɶɡɭɸɬɫɹ�ɜ�ɩɪɨɢɡɜɨɞ-
ɫɬɜɟ�ɩɨɥɭɫɭɯɢɯ�ɢ�ɩɨɥɭɫɥɚɞɤɢɯ� ɜɢɧ�ɞɥɹ� ɞɨɜɟɞɟɧɢɹ�ɞɨ 

ɧɟɨɛɯɨɞɢɦɵɯ�ɤɨɧɞɢɰɢɣ�ɩɨ�ɫɚɯɚɪɚɦ�ɩɪɢ�ɷɝɚɥɢɡɚɰɢɢ�ɫ 
ɫɚɯɚɪɨɫɨɞɟɪɠɚɳɢɦɢ� ɜɢɧɨɦɚɬɟɪɢɚɥɚɦɢ�ɧɟɞɨɛɪɨɞɚɦɢ. 
Ɋɟɡɭɥɶɬɚɬɵ� ɷɤɫɩɟɪɢɦɟɧɬɚ� ɩɪɟɞɫɬɚɜɥɟɧɵ�ɜ� ɬɚɛɥɢɰɚɯ 1 
ɢ 2.  

ɉɨ� ɞɚɧɧɵɦ� ɬɚɛɥɢɰ� ɜɢɞɧɨ, ɱɬɨ� ɫɚɦɵɦ� ɜɵɫɨɤɢɦ 
ɫɨɞɟɪɠɚɧɢɟɦ�ɨɛɳɟɝɨ�ɚɡɨɬɚ  ɨɬɥɢɱɚɥɢɫɶ�ɜɢɧɨɦɚɬɟɪɢɚ-
ɥɵ, ɩɪɢɝɨɬɨɜɥɟɧɧɵɟ� ɩɭɬɺɦ� ɫɛɪɚɠɢɜɚɧɢɹ� ɧɚ� ɦɟɡɝɟ 
75 % ɫɚɯɚɪɨɜ. 

ɉɨ�ɦɧɟɧɢɸ�Ⱥ�Ʉ.  Ɋɨɞɨɩɭɥɨ,  Ƚ�Ƚ.  ȼɚɥɭɣɤɨ�ɢ�ɞɪɭ-
ɝɢɯ� ɚɜɬɨɪɨɜ [7], ɩɨɜɵɲɟɧɧɨɟ� ɫɨɞɟɪɠɚɧɢɟ� ɞɭɛɢɥɶɧɵɯ 
ɢ� ɤɪɚɫɹɳɢɯ� ɜɟɳɟɫɬɜ� ɧɟɛɥɚɝɨɩɪɢɹɬɧɨ� ɞɟɣɫɬɜɭɟɬ� ɧɚ 

ɪɚɡɜɢɬɢɟ� ɞɪɨɠɠɟɣ, ɢ� ɞɚɠɟ� ɦɨɠɟɬ� ɫɬɚɬɶ� ɩɪɢɱɢɧɨɣ 
ɜɪɟɦɟɧɧɨɣ� ɨɫɬɚɧɨɜɤɢ� ɛɪɨɠɟɧɢɹ. ɉɨɷɬɨɦɭ� ɦɨɠɧɨ 
ɩɪɟɞɩɨɥɨɠɢɬɶ, ɱɬɨ� ɚɜɬɨɥɢɡ� ɞɪɨɠɠɟɜɵɯ� ɤɥɟɬɨɤ� ɢ� ɩɟ-
ɪɟɯɨɞ� ɢɡ� ɧɢɯ� ɜ� ɫɭɫɥɨ� ɚɡɨɬɫɨɞɟɪɠɚɳɢɯ� ɫɨɟɞɢɧɟɧɢɣ 
ɩɪɨɢɫɯɨɞɢɬ� ɭɠɟ� ɧɚ� ɫɬɚɞɢɢ� ɛɪɨɠɟɧɢɹ� ɦɟɡɝɢ� ɨɞɧɨɜɪɟ-
ɦɟɧɧɨ�ɫ�ɷɤɫɬɪɚɤɰɢɟɣ�ɮɟɧɨɥɶɧɵɯ�ɫɨɟɞɢɧɟɧɢɣ. 

ȼ� ɨɛɪɚɡɰɚɯ, ɩɨɥɭɱɟɧɧɵɯ� ɫ� ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ 
ɧɚɝɪɟɜɚɧɢɹ� ɦɟɡɝɢ, ɦɚɫɫɨɜɚɹ� ɤɨɧɰɟɧɬɪɚɰɢɹ� ɚɡɨɬɢɫɬɵɯ 
ɜɟɳɟɫɬɜ� ɧɢɠɟ, ɱɟɦ� ɜ� ɜɢɧɨɦɚɬɟɪɢɚɥɚɯ, ɩɨɥɭɱɟɧɧɵɯ� ɫ 
ɩɪɢɦɟɧɟɧɢɟɦ� ɛɪɨɠɟɧɢɹ� ɦɟɡɝɢ, ɧɚɫɬɚɢɜɚɧɢɹ� ɦɟɡɝɢ� ɢ 
ɭɝɥɟɤɢɫɥɨɬɧɨɣ� ɦɚɰɟɪɚɰɢɢ. Ɉɫɨɛɟɧɧɨ� ɜɵɞɟɥɹɟɬɫɹ� ɨɛ-
ɪɚɡɟɰ, ɩɪɢɝɨɬɨɜɥɟɧɧɵɣ�ɩɨ�ɦɟɬɨɞɭ�ɬɟɪɦɨɜɢɧɢɮɢɤɚɰɢɢ 
(65 0ɋ), ɜ� ɤɨɬɨɪɨɦ� ɩɪɢ� ɫɚɦɨɣ� ɜɵɫɨɤɨɣ� ɤɨɧɰɟɧɬɪɚɰɢɢ 
ɮɟɧɨɥɶɧɵɯ� ɜɟɳɟɫɬɜ, ɫɨɞɟɪɠɚɧɢɟ� ɨɛɳɟɝɨ� ɢ� ɚɦɢɧɧɨɝɨ 
ɚɡɨɬɚ�ɛɵɥɨ�ɭɦɟɪɟɧɧɵɦ. ɗɬɨ�ɯɚɪɚɤɬɟɪɧɨ�ɞɥɹ�ɜɫɟɯ�ɫɨɪ-
ɬɨɜ�ɜɢɧɨɝɪɚɞɚ (ɪɢɫ. 1). 

ɉɨ� ɞɚɧɧɵɦ� Ƚ�Ƚ. ȼɚɥɭɣɤɨ [7], ɩɨɞɬɜɟɪɠɞɺɧɧɵɦ 
ɧɚɲɢɦɢ� ɢɫɫɥɟɞɨɜɚɧɢɹɦɢ, ɩɪɢ� ɢɫɩɨɥɶɡɨɜɚɧɢɢ� ɬɟɪɦɨ-
ɜɢɧɢɮɢɤɚɰɢɢ�ɩɨ�ɫɪɚɜɧɟɧɢɸ�ɫ�ɛɪɨɠɟɧɢɟɦ�ɦɟɡɝɢ�ɜɵɩɚ- 

Ɍɚɛɥɢɰɚ 1 
ɋɨɞɟɪɠɚɧɢɟ�ɚɡɨɬɢɫɬɵɯ�ɜɟɳɟɫɬɜ�ɜ�ɤɪɚɫɧɵɯ�ɫɬɨɥɨɜɵɯ�ɫɭɯɢɯ�ɜɢɧɨɦɚɬɟɪɢɚɥɚɯ�ɫɨɪɬɨɜ�ɋɚɩɟɪɚɜɢ�ɢ   

Ȼɚɫɬɚɪɞɨ�ɦɚɝɚɪɚɱɫɤɢɣ, ɩɨɥɭɱɟɧɧɵɯ�ɩɨ�ɪɚɡɥɢɱɧɵɦɢ�ɫɯɟɦɚɦ�ɨɛɪɚɛɨɬɤɢ�ɦɟɡɝɢ 

ʋ 
ɩ�ɩ 

ɋɩɨɫɨɛɵ�ɦɚɰɟɪɚɰɢɢ�ɦɟɡɝɢ ɋɚɩɟɪɚɜɢ Ȼɚɫɬɚɪɞɨ�ɦɚɝɚɪɚɱɫɤɢɣ 
Ɇɚɫɫɨɜɚɹ�ɤɨɧɰɟɧɬɪɚɰɢɹ, ɦɝ�ɞɦ3 

ɨɛɳɟɝɨ�ɚɡɨɬɚ ɚɦɢɧɧɨɝɨ�ɚɡɨɬɚ Ɉɛɳɟɝɨ�ɚɡɨɬɚ� ɚɦɢɧɧɨɝɨ�ɚɡɨɬɚ 

1. ɋɛɪɚɠɢɜɚɧɢɟ�ɧɚ�ɦɟɡɝɟ 75 % ɫɚɯɚɪɨɜ 291 187 280 130 
2. ɋɛɪɚɠɢɜɚɧɢɟ�ɧɚ�ɦɟɡɝɟ 50 % ɫɚɯɚɪɨɜ 246 113 250 110 
3. Ɍɟɪɦɨɜɢɧɢɮɢɤɚɰɢɹ (65 0ɋ) 239 132 145 75 
4. ɇɚɝɪɟɜɚɧɢɟ�ɦɟɡɝɢ (40 0ɋ) ɫ 

ɩɨɞɛɪɚɠɢɜɚɧɢɟɦ 
239 122 160 80 

5. ɇɚɫɬɚɢɜɚɧɢɟ�ɦɟɡɝɢ 1 ɫɭɬɤɢ 236 163 180 98 
6. ɍɝɥɟɤɢɫɥɨɬɧɚɹ�ɦɚɰɟɪɚɰɢɹ 213 119 205 103 
� ɇɋɊ05 20,5 23,4 42,2 16,14 
� ɇɋɊ05, % 8,4 16,8 20,7 16,25 

 

Ɍɚɛɥɢɰɚ 2  
ɋɨɞɟɪɠɚɧɢɟ�ɚɡɨɬɢɫɬɵɯ�ɜɟɳɟɫɬɜ�ɜ�ɤɪɚɫɧɵɯ�ɫɬɨɥɨɜɵɯ�ɫɭɯɢɯ�ɜɢɧɨɦɚɬɟɪɢɚɥɚɯ�ɫɨɪɬɨɜ�Ɇɟɪɥɨ�ɢ  

Ʉɚɛɟɪɧɟ�ɋɨɜɢɧɶɨɧ, ɩɨɥɭɱɟɧɧɵɯ�ɩɨ�ɪɚɡɧɵɦ�ɫɯɟɦɚɦ�ɨɛɪɚɛɨɬɤɢ�ɦɟɡɝɢ 

ʋ 
ɩ�ɩ 

ɋɩɨɫɨɛɵ�ɦɚɰɟɪɚɰɢɢ�ɦɟɡɝɢ Ɇɟɪɥɨ Ʉɚɛɟɪɧɟ�ɋɨɜɢɧɶɨɧ 
Ɇɚɫɫɨɜɚɹ�ɤɨɧɰɟɧɬɪɚɰɢɹ, ɦɝ�ɞɦ3 

ɨɛɳɟɝɨ�ɚɡɨɬɚ ɚɦɢɧɧɨɝɨ�ɚɡɨɬɚ ɨɛɳɟɝɨ�ɚɡɨɬɚ ɚɦɢɧɧɨɝɨ�ɚɡɨɬɚ 
1. ɋɛɪɚɠɢɜɚɧɢɟ�ɧɚ�ɦɟɡɝɟ 75% ɫɚɯɚɪɨɜ 291 163 283 162 
2. ɋɛɪɚɠɢɜɚɧɢɟ�ɧɚ�ɦɟɡɝɟ 50% ɫɚɯɚɪɨɜ 263 154 311 157 
3. Ɍɟɪɦɨɜɢɧɢɮɢɤɚɰɢɹ (+650ɋ) 207 112 228 115 
4. ɇɚɝɪɟɜɚɧɢɟ�ɦɟɡɝɢ (+400ɋ)  

ɫ�ɩɨɞɛɪɚɠɢɜɚɧɢɟɦ 
213 119 207 105 

5. ɇɚɫɬɚɢɜɚɧɢɟ�ɦɟɡɝɢ 1 ɫɭɬɤɢ 273 157 294 148 
6. ɍɝɥɟɤɢɫɥɨɬɧɚɹ�ɦɚɰɟɪɚɰɢɹ 280 161 257 130 
 ɇɋɊ05 28,7 18,1 32,2 18,4 
 ɇɋɊ05, % 11,3 12,6 12,3 13,5 

 



ȃȳȚȳȭ�ȣȎȞȥȜȐȖȣ�ȝȞȜȒȡȘȠȳȐ�ȳ�ȚȎȠȓȞȳȎșȳȐ. ǻȜȐȳ�ȐȖȒȖ�ȟȖȞȜȐȖțȖ  

51 
ɏɚɪɱɨɜɚ�ɧɚɭɤɚ�ɿ�ɬɟɯɧɨɥɨɝɿɹ  ʋ 4(17)*2011 

ɞɟɧɢɟ�ɜ�ɨɫɚɞɨɤ�ɮɟɧɨɥɶɧɵɯ�ɜɟɳɟɫɬɜ�ɜ�ɩɪɨɰɟɫɫɟ�ɯɪɚɧɟ-
ɧɢɹ, ɨɫɨɛɟɧɧɨ�ɜ�ɩɟɪɜɵɟ�ɦɟɫɹɰɵ, ɩɪɨɬɟɤɚɟɬ� ɛɨɥɟɟ�ɢɧ-
ɬɟɧɫɢɜɧɨ. ȼɟɪɨɹɬɧɨ�ɩɪɢ�ɷɬɨɦ�ɛɨɥɟɟ�ɢɧɬɟɧɫɢɜɧɨ�ɨɛɪɚ-
ɡɭɸɬɫɹ� ɢ� ɭɞɚɥɹɸɬɫɹ� ɢɡ� ɜɢɧɨɦɚɬɟɪɢɚɥɨɜ� ɤɨɦɩɥɟɤɫɵ 
ɮɟɧɨɥɶɧɵɯ� ɢ� ɚɡɨɬɢɫɬɵɯ� ɜɟɳɟɫɬɜ.  Ⱥɦɢɧɨɤɢɫɥɨɬɵ� ɱɚ-
ɫɬɢɱɧɨ� ɦɨɝɥɢ� ɜɫɬɭɩɢɬɶ� ɜ� ɪɟɚɤɰɢɸ� ɫ� ɫɚɯɚɪɚɦɢ, ɫɤɨ-
ɪɨɫɬɶ�ɤɨɬɨɪɨɣ�ɩɪɢ�ɩɨɜɵɲɟɧɧɵɯ�ɬɟɦɩɟɪɚɬɭɪɚɯ�ɜɨɡɪɚɫ-
ɬɚɟɬ. ȼ�ɪɟɡɭɥɶɬɚɬɟ�ɷɬɨɣ�ɪɟɚɤɰɢɢ� ɨɛɪɚɡɭɸɬɫɹ�ɚɥɶɞɟɝɢ-
ɞɵ.  

ɉɨ� ɜɫɟɦ� ɜɵɲɟɩɟɪɟɱɢɫɥɟɧɧɵɦ� ɩɪɢɱɢɧɚɦ� ɧɚɝɪɟ-
ɜɚɧɢɟ� ɦɟɡɝɢ, ɫɩɨɫɨɛɫɬɜɭɸɳɟɟ� ɫɧɢɠɟɧɢɸ� ɚɡɨɬɢɫɬɵɯ 
ɜɟɳɟɫɬɜ, ɦɨɠɧɨ�ɪɟɤɨɦɟɧɞɨɜɚɬɶ� ɞɥɹ�ɩɨɥɭɱɟɧɢɹ� ɫɭɯɢɯ 

ɜɢɧɨɦɚɬɟɪɢɚɥɨɜ�ɞɥɹ�ɤɪɚɫɧɵɯ�ɩɨɥɭɫɭɯɢɯ�ɢ�ɩɨɥɭɫɥɚɞ-
ɤɢɯ�ɜɢɧ. Ɉɞɧɚɤɨ�ɷɬɨɬ�ɫɩɨɫɨɛ�ɷɤɫɬɪɚɝɢɪɨɜɚɧɢɹ�ɜɥɟɱɺɬ 
ɡɚ� ɫɨɛɨɣ� ɢɡɦɟɧɟɧɢɟ� ɜɟɳɟɫɬɜ� ɚɪɨɦɚɬɚ, ɧɟ� ɜɫɟɝɞɚ� ɛɥɚ-
ɝɨɩɪɢɹɬɧɨ� ɨɬɪɚɠɚɸɳɟɟɫɹ� ɧɚ� ɨɪɝɚɧɨɥɟɩɬɢɱɟɫɤɨɣ 
ɨɰɟɧɤɟ. ȼɵɫɨɤɨɟ� ɫɨɞɟɪɠɚɧɢɟ� ɞɭɛɢɥɶɧɵɯ� ɜɟɳɟɫɬɜ, 
ɩɟɪɟɯɨɞɹɳɢɯ�ɜ�ɫɭɫɥɨ�ɩɪɢ�ɜɵɫɨɤɢɯ�ɬɟɦɩɟɪɚɬɭɪɚɯ� ɨɛ-
ɪɚɛɨɬɤɢ� ɦɟɡɝɢ, ɩɪɢɞɚɟɬ� ɢɡɥɢɲɧɸɸ� ɝɪɭɛɨɫɬɶ� ɜɤɭɫɭ, 
ɱɬɨ� ɬɚɤɠɟ� ɨɬɪɢɰɚɬɟɥɶɧɨ� ɜɥɢɹɟɬ� ɧɚ� ɞɟɝɭɫɬɚɰɢɨɧɧɵɣ 
ɛɚɥɥ. ɂɡ� ɦɟɬɨɞɨɜ� ɬɟɪɦɢɱɟɫɤɨɣ� ɨɛɪɚɛɨɬɤɢ� ɦɟɡɝɢ 
ɧɚɝɪɟɜɚɧɢɟ�ɞɨ 40 0ɋ�ɫ�ɩɨɞɛɪɚɠɢɜɚɧɢɟɦ�ɩɨ�ɞɟɝɭɫɬɚɰɢ-
ɨɧɧɨɣ� ɨɰɟɧɤɟ� ɞɚɥɨ� ɥɭɱɲɢɣ� ɪɟɡɭɥɶɬɚɬ, ɱɟɦ� ɬɟɪɦɨɜɢ-
ɧɢɮɢɤɚɰɢɹ�ɩɪɢ 65 0ɋ.  

ɋɪɟɞɢ� ɨɩɵɬɧɵɯ� ɜɢɧɨɦɚɬɟɪɢɚɥɨɜ� ɢɡ� ɜɢɧɨɝɪɚɞɚ 
ɫɨɪɬɚ�ɋɚɩɟɪɚɜɢ�ɛɨɥɟɟ�ɜɵɫɨɤɢɣ�ɞɟɝɭɫɬɚɰɢɨɧɧɵɣ�ɛɚɥɥ 
ɩɨɥɭɱɢɥɢ� ɨɛɪɚɡɰɵ, ɩɪɢɝɨɬɨɜɥɟɧɧɵɟ� ɫ� ɩɪɢɦɟɧɟɧɢɟɦ 
ɛɪɨɠɟɧɢɹ� ɦɟɡɝɢ. Ɉɧɢ� ɨɬɥɢɱɚɥɢɫɶ� ɞɨɫɬɚɬɨɱɧɨ� ɩɨɥ-
ɧɵɦ,  ɧɨ� ɧɟ� ɝɪɭɛɵɦ,  ɬɚɧɢɧɧɵɦ� ɜɤɭɫɨɦ,  ɫɜɟɠɟɫɬɶɸ� ɢ 
ɹɪɤɢɦ�ɫɨɪɬɨɜɵɦ�ɚɪɨɦɚɬɨɦ. Ɉɞɧɚɤɨ�ɫɪɟɞɧɢɣ�ɞɟɝɭɫɬɚ-
ɰɢɨɧɧɵɣ� ɛɚɥɥ� ɨɛɪɚɡɰɚ, ɩɨɥɭɱɟɧɧɨɝɨ� ɫɛɪɚɠɢɜɚɧɢɟɦ 
ɧɚ�ɦɟɡɝɟ 50 % ɫɚɯɚɪɨɜ�ɨɤɚɡɚɥɫɹ�ɜɵɲɟ,  ɱɟɦ�ɩɪɢ�ɫɛɪɚ-
ɠɢɜɚɧɢɢ�ɧɚ�ɦɟɡɝɟ 75 % ɫɚɯɚɪɨɜ. 

ɇɚɢɛɨɥɟɟ� ɛɥɚɝɨɩɪɢɹɬɧɨɟ� ɜɥɢɹɧɢɟ� ɧɚ� ɤɚɱɟɫɬɜɨ 
ɜɢɧɨɦɚɬɟɪɢɚɥɨɜ�ɫɨɪɬɚ�Ɇɟɪɥɨ�ɨɤɚɡɚɥɨ�ɫɛɪɚɠɢɜɚɧɢɟ�ɧɚ 
ɦɟɡɝɟ 50 % ɫɚɯɚɪɨɜ (7,71 ɛɚɥɥ). Ⱦɨɫɬɚɬɨɱɧɨ� ɜɵɫɨɤɭɸ 
ɨɰɟɧɤɭ�ɩɨɥɭɱɢɥ�ɨɛɪɚɡɟɰ, ɩɪɢɝɨɬɨɜɥɟɧɧɵɣ�ɫ�ɧɚɫɬɚɢɜɚ-
ɧɢɟɦ�ɦɟɡɝɢ�ɜ�ɬɟɱɟɧɢɟ 1 ɫɭɬɨɤ (7,68 ɛɚɥɥɚ). 

ɋɪɟɞɢ� ɨɩɵɬɧɵɯ� ɜɢɧɨɦɚɬɟɪɢɚɥɨɜ� ɫɨɪɬɨɜ� Ȼɚɫɬɚɪ-
ɞɨ� ɦɚɝɚɪɚɱɫɤɢɣ� ɢ� Ʉɚɛɟɪɧɟ�ɋɨɜɢɧɶɨɧ� ɥɭɱɲɢɦɢ� ɛɵɥɢ 
ɩɪɢɡɧɚɧɵ� ɨɛɪɚɡɰɵ, ɩɨɥɭɱɟɧɧɵɟ� ɩɭɬɺɦ� ɫɛɪɚɠɢɜɚɧɢɹ 
ɧɚ�ɦɟɡɝɟ 50  % ɫɚɯɚɪɨɜ�ɢ�ɧɚɝɪɟɜɚɧɢɹ�ɦɟɡɝɢ�ɞɨ 40  0ɋ�ɫ 
ɩɨɞɛɪɚɠɢɜɚɧɢɟɦ. 
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ȽȼɍɁ «ɍɤɪɚɢɧɫɤɢɣ�ɝɨɫɭɞɚɪɫɬɜɟɧɧɵɣ�ɯɢɦɢɤɨ�ɬɟɯɧɨɥɨɝɢɱɟɫɤɢɣ�ɭɧɢɜɟɪɫɢɬɟɬ», ɝ. Ⱦɧɟɩɪɨɩɟɬɪɨɜɫɤ 
ȺɐɂȾɈɅɂɁ�ɉɈȾɋɈɅɇȿɑɇɈȽɈ�ɆȺɋɅȺ�ɋ�ɉɊɂɆȿɇȿɇɂȿɆ 

ɋɍɅɖɎɈɄɂɋɅɈɌɇɈȽɈ�ɉɈɅɂȺɆɂȾȺ�ȼ�ɄȺɑȿɋɌȼȿ�ɄȺɌȺɅɂɁȺɌɈɊȺ 
ɉɪɟɞɫɬɚɜɥɟɧɵ� ɪɟɡɭɥɶɬɚɬɵ� ɢɫɫɥɟɞɨɜɚɧɢɣ� ɦɨɞɢɮɢɤɚɰɢɢ� ɩɨɞ-

ɫɨɥɧɟɱɧɨɝɨ�ɦɚɫɥɚ�ɦɟɬɨɞɨɦ�ɚɰɢɞɨɥɢɡɚ. ɉɨɤɚɡɚɧɨ�ɜɥɢɹɧɢɟ�ɦɨɥɶɧɨɝɨ 
ɫɨɨɬɧɨɲɟɧɢɹ� ɢɫɯɨɞɧɵɯ� ɤɨɦɩɨɧɟɧɬɨɜ, ɩɪɨɞɨɥɠɢɬɟɥɶɧɨɫɬɢ� ɩɪɨɰɟɫ-
ɫɚ, ɬɢɩɚ� ɤɚɬɚɥɢɡɚɬɨɪɚ (H2SO4� ɢɥɢ� ɫɭɥɶɮɨɤɢɫɥɨɬɧɵɯ� ɩɪɨɢɡɜɨɞɧɵɯ 
ɩɨɥɢɚɦɢɞɚ) ɧɚ�ɫɜɨɣɫɬɜɚ�ɦɨɞɢɮɢɰɢɪɨɜɚɧɧɨɝɨ�ɩɨɞɫɨɥɧɟɱɧɨɝɨ�ɦɚɫɥɚ. 
ɂɡɭɱɟɧɚ� ɜɨɡɦɨɠɧɨɫɬɶ� ɢɫɩɨɥɶɡɨɜɚɧɢɹ� ɦɨɞɢɮɢɰɢɪɨɜɚɧɧɨɝɨ� ɩɨɞɫɨɥ-
ɧɟɱɧɨɝɨ�ɦɚɫɥɚ�ɜ�ɫɨɫɬɚɜɟ�ɠɢɪɨɜɨɣ�ɨɫɧɨɜɵ�ɦɚɪɝɚɪɢɧɚ. 

Ʉɥɸɱɟɜɵɟ� ɫɥɨɜɚ:� ɦɨɞɢɮɢɤɚɰɢɹ�ɦɚɫɥɚ, ɚɰɢɞɨɥɢɡ, ɩɨɥɢɦɟɪ-
ɧɵɣ�ɤɚɬɚɥɢɡɚɬɨɪ, ɦɚɪɝɚɪɢɧ. 

In article presents the results of sunflower oil modification by ac-
idolysis. Influence of molar ratio of initial components, reaction time 
and catalysts type (H2SO4 or sulfonated polyamide) on the properties of 
the modified sun-flower oil are shown. The possibility using of the mod-
ified sunflower oil in the fat base of margarine was determined. 

Keywords: modification of butter, acidolysis, polymeric catalyst, 

margarine. 
Ⱦɥɹ� ɩɨɥɭɱɟɧɢɹ� ɠɢɪɨɜ� ɢ� ɦɚɫɟɥ� ɫɨ� ɫɛɚɥɚɧɫɢɪɨ-

ɜɚɧɧɵɦ�ɠɢɪɧɨɤɢɫɥɨɬɧɵɦ�ɫɨɫɬɚɜɨɦ�ɢ� ɡɚɞɚɧɧɵɦɢ�ɮɢ-
ɡɢɤɨ�ɯɢɦɢɱɟɫɤɢɦɢ�ɫɜɨɣɫɬɜɚɦɢ�ɲɢɪɨɤɨ�ɢɫɩɨɥɶɡɭɸɬ�ɢɯ 
ɦɨɞɢɮɢɤɚɰɢɸ� ɩɭɬɟɦ� ɱɚɫɬɢɱɧɨɝɨ� ɝɢɞɪɢɪɨɜɚɧɢɹ. Ɉɞ-
ɧɢɦ�ɢɡ�ɧɟɞɨɫɬɚɬɤɨɜ�ɩɪɨɞɭɤɬɨɜ�ɝɢɞɪɢɪɨɜɚɧɢɹ�ɹɜɥɹɟɬɫɹ 
ɧɚɥɢɱɢɟ�ɜ�ɢɯ�ɫɨɫɬɚɜɟ�ɬɪɚɧɫ�ɢɡɨɦɟɪɨɜ. 

Ɍɪɚɧɫ�ɢɡɨɦɟɪɵ� ɦɨɝɭɬ� ɜɥɢɹɬɶ� ɧɚ� ɧɨɪɦɚɥɶɧɨɟ 
ɮɭɧɤɰɢɨɧɢɪɨɜɚɧɢɟ�ɨɪɝɚɧɢɡɦɚ�ɱɟɥɨɜɟɤɚ, ɫɧɢɠɚɸɬ�ɢɦ-
ɦɭɧɢɬɟɬ, ɚ�ɬɚɤɠɟ�ɩɪɨɜɨɰɢɪɭɸɬ�ɨɧɤɨɥɨɝɢɱɟɫɤɢɟ�ɢ�ɫɟɪ-
ɞɟɱɧɨ�ɫɨɫɭɞɢɫɬɵɟ� ɡɚɛɨɥɟɜɚɧɢɹ [1]. ɉɪɢ� ɷɬɨɦ� ɦɟɯɚ-
ɧɢɡɦ�ɜɪɟɞɧɨɝɨ�ɞɟɣɫɬɜɢɹ�ɬɪɚɧɫ�ɢɡɨɦɟɪɨɜ�ɞɟɬɚɥɶɧɨ�ɧɟ  

 

Ɋɢɫ. 1. ȼɥɢɹɧɢɟ�ɫɩɨɫɨɛɨɜ�ɷɤɫɬɪɚɝɢɪɨɜɚɧɢɹ�ɦɟɡɝɢ�ɧɚ�ɦɚɫɫɨ-
ɜɭɸ�ɤɨɧɰɟɧɬɪɚɰɢɸ�ɚɡɨɬɢɫɬɵɯ�ɜɟɳɟɫɬɜ�ɜ�ɤɪɚɫɧɵɯ�ɫɭɯɢɯ 

ɜɢɧɨɦɚɬɟɪɢɚɥɚɯ (ɫɪɟɞɧɢɟ�ɞɚɧɧɵɟ�ɩɨ�ɫɨɪɬɚɦ): 1 – ɫɛɪɚɠɢɜɚ-
ɧɢɟ�ɧɚ�ɦɟɡɝɟ 75 % ɫɚɯɚɪɨɜ; 2 – ɫɛɪɚɠɢɜɚɧɢɟ�ɧɚ�ɦɟɡɝɟ 50 % 
ɫɚɯɚɪɨɜ; 3 – ɬɟɪɦɨɜɢɧɢɮɢɤɚɰɢɹ 65 0ɋ; 4 – ɧɚɝɪɟɜɚɧɢɟ�ɦɟɡɝɢ 
ɞɨ 40 0ɋ�ɫ�ɩɨɞɛɪɚɠɢɜɚɧɢɟɦ; 5 – ɧɚɫɬɚɢɜɚɧɢɟ�ɦɟɡɝɢ 1 ɫɭɬɤɢ;  

6 – ɭɝɥɟɤɢɫɥɨɬɧɚɹ�ɦɚɰɟɪɚɰɢɹ 
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