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Introduction. A large number of disinfectant
solutions on the market of Ukraine are not very effective
and do not meet the requirements. One of the most
promising compounds that have antimicrobial properties
are polyhexamethylenegua-nidines (PHMG).

Materials and Methods. To determine the effective
work of the solutions in a production conditions were
used combined solution of PHMG and hydrogen
peroxide, 0.5% solution of PHMG and 3 % hydrogen
peroxide’s solution. Area’s processing of different
materials was made after prior application of test cultures,
concentrations of which was 102 CFU/ml. Analysis of the
test solution on processing surfaces were performed by
flushing at regular intervals.

Results. The researches of efficiency of the combined
drugs in processing of tile showed that the drug has high
bacteriostatic effect for a long time. The best effect
against yeasts was 0.5 % solution of PHMG. Researches
of disinfecting properties of drugs on a wooden surfaces
showed that the best biocidal effect has a combined
solution. High efficiency of up to test cultures showed a
combined solution and 0.5 % solution of PHMG on
ceramic surface.

Conclusions. Combined medication based on PHMG
and hydrogen peroxide is effective against bacterial and
fungal microflora. Best performance of the solution is in
the processing of wood surface. A solution based on
PHMG able to form on the treated surface biocidal thin
film.
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Bctyn

SxicHa ne3iH(QeKIist € 3arnopyKol BHPOOHHUIITBA BHCOKOSKICHOI — MPOIYKINI.
Hakonumine cepenouine (migiora, CTiHM, NMOBEPXHI amapaTiB Ta CTOJIB) Moxe OyTu
JDKEPEIIOM MiKpOOHOTO 3apaKeHHs MPOAYKTY. BHACIIOK 11bOr0, BUPOOIICHA MTPOAYKILiS HE
BIJIMIOBi/Ta€ BUMOTAM 1 MiAMPHUEMCTBO Ma€ BEIUKI €KOHOMIUHI 30UTKH.

3pocTaHHS BUMOI /IO CHOXKHMBYHMX BJACTHBOCTEH Cy4acHUX 3aco0iB ne3iHdexii
NPU3BEJNO A0 TOr0, MO0 B ACOPTUMEHTI BITYM3HSHHUX Ta 3apyODKHHUX Je3iH(EKTaHTIB
301IBIIYETHCST KUTBKICTh HOBUX 3aC00iB, CTBOPEHHX Ha OCHOBI YETBEPTHHHHX aMOHIEBHX
CHONYK, cojlel aMiHiB, MOXiAHUX TyaHiauHIB Tomio. Lli nesindexiiiiHi 3acobu Kpim
YHIBEpCaJIbHOCTI, aKTHBHOCTI IOJI0 LIIMPOKOTO CHEKTPY MIKpOOPTaHi3MiB, BIAPI3HSIOTHCS
3HAYHO HIDKYMMH TOKCHUYHICTIO, KOPO3iHHOIO 37aTHICTIO, HE MAlOTh PI3KMX 3amaxiB, He
BUKJIMKAIOTh NOAPa3HEHHs CIU30BUX OOOJIOHOK Ta MIKipH, € Oe3NeYHUMH NpH 30epiraHHi,
TPaHCIIOPTYBaHHI, BUKOpHCTaHHI [1].

OpHUMHK 3 HaWMEepCIEeKTHBHINIMX CIONYK, IO MAalOTh aHTHMIKPOOHI BJIAaCTHBOCTI €
nonirekcamerwiienryadiguan (IITMIY). Ha cporoani BuUeHi JOCHIKYIOTh MOMIJIMBICTH 1X
BUKOPHCTAHHS SIK aHTHCENTHUKIB 11 00poOKu pyk [2], 3He3apakeHHs Boxu [3] Ta HaBiTh
NIpY JIIKYBaHHI LIEJIEMHO-THILOBUX 3aXBOpioBaHb [4]. Takox BiAMi4€HO HU3bKHH PiBEHBb
(opMyBaHHS PE3UCTEHTHOCTI y MIKpPOOpraHi3MiB BiHOCHO JaHuWX cooiyk [5].
BpaxoBytoun Te, mo III'MI' marote psn mepeBar  [6], cTBOpeHHs KOMOIHOBaHHX
ne3iHgikyrounx 3aco0iB Ha X OCHOBI 1 JOCIHI/DKCHHS aHTHMIKPOOHHX BJIACTHBOCTCH €
aKTyaJIbHAM.

Meroto poOoTH OyJI0 AOCTIKEHHSI aHTUMIKpOOHOI Iii B yMOBax, HMPUOIMKEHHX IO
BUPOOHHUYHX, a caMme: Mijiora (Kaxenb), CTid (epeB’ssHa MOBEPXHsI) Ta CTiHM (IUIUTKA).

Marepianu i meToan

Jlns Bu3HaueHHs! epeKTUBHOCTI Jii JOCHIPKYBaHUX PO3YMHIB y BUPOOHHYHX YMOBaX
npu 00poOILIi TTOBEPXOHB 13 PI3HUX MarepiaiiB y J1abopaTOpHOMY NpHUMIlIEHHI Kadeapu
GiorexHOIOTIT 1 MiKpoOioIorii, MpoBoAMIN 00POOKY CTiHM (IUTUTKA), MiAJIOTK (Kaxenb) Ta
cToiny (mepeB’siHa TMOBEpPXHsA) KoMOiHOBaHMM po3uuHOM [II'MIT Ta mepexucy BOIHIO,
koHnentpamiero 0,8 ta 0,2% siamosimHo, 0,5% posuunom [II'MIT ta 3% po3unmHOM
nepeKucy BOXHIO. JlOcHimKyBaHi 06’ekTH po3Gmmu Ha mimsakd mwiomeo 1 m*> (1 —
KOHTpOJIbHA JUISTHKA 3 TPUPOAHIM MIiKpOOHMM (hOHOM JtabopaTopii, 2 — KOHTpOJIbHA — i3
BHECCHOIO KYJIBTYPOIO BiZIOMOI KOHIIEHTpaIlii, 3 — oopobiena 0,5%-umm pozunnom [IT'MI, 4
— pozunnoMm III'MI ta nepekucy Boasto 0,8 Ta 0,2% koHueHTpauii Ta 5 — 06podiena 3%
PO3YMHOM TEepPEeKUCY BoAHIO). [lepen 00poOKor0 Ha poOOUi MiISTHKHM HAHECTH JOCIHKYBaHY
KYIbTYpy KoHueHTpamielo g0 10° KYO/mu. IlotiM MHpoOBEIM NPOTHPAHHS iISHOK
JIOCITI/PKYBaHUMHU O10IMIHUMHU po3drHaMu. MiKpOOHUIA aHaJTi3 JUISTHOK CTiHKH, ITiJUIOTH Ta
cToiy mpoBoawitH uepe3 1 rom, 24 rom, 7 mio, 14 mi6 Ta 28 mi6 METOIOM 3MHBY 3a
JIOTIOMOT'OF0 BATHHUX TaMIIOHIB.

Pe3ynbTaTtn Ta 06roBOpEeHHs

Jus ouinku il koMOiHOBaHOro mpemapary Ha pI3HHX IIOBEPXHAX HaMu Oyna
npoBezieHa 00poOka cTiH (IUIMTKA), MUIOrH (Kaxenb) Ta CTONY (AepeB’sHa TOBEPXHs)
nabopaTopii kadenpu 6i0TEXHOJIOTIT Ta MikpoOionorii. Pe3ynpTaTu Hociiay mpencraBieHi
Ha pucyHkax 1 —9.
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JocmimkeHHsT epEeKTUBHOCTI KOMOIHOBAHOTO Tpernapary mnpu oOpoOIi Kaxemro
MOKa3ajo, M0 Tpernapar BOJOAIE BUCOKHUM OaKTepioCTaTHYHUM e(eKTOM, MPHUTHIYyIYH
pIiCT Ta pPO3MHOXKEHHS MiKpoopraHismiB Ha TpuBamuid dac. 0,5% posumn [II'MIT
OaKTepHUIIUAHO Ti€ HA KyAbTYpy E. coli 10 7 moOOBOI SKCIO3UIIIT i3 3apayKeHUM 00’ €KTOM
(puc 1), mami WOro BJIACTHBOCTI 3HIKYIOThCS. 3% pO3YMH TEPEKHUCY BOIHIO i€
OaKTEePHUIIUIHO JIUIIIE TPOTATOM JO0H.

) 0 M JinstHKa 3 IpUpOAHIM
;* 25 MIKpOOHUM (poHOM
; ’ . O JlinsHKa 3 BHECEHOIO
E 2,0 i . KYyJIBTYpPOIO
£ ’ § %I §I Jinsuka, o6po6nena 0,5 %
E 1.5 1 I_I §= §= §§ posumtom [TTMI*
= %E %E %E B linsHka, o6pobieHa
% 1,0 4 %E %E %E KOMOIHOBaHHM PO3YHHOM
< %E %E %E O dinsiaka, o6poodiena 3 %

0,5 1 §E §E §E PO3YHMHOM IIEPEKUCY BOIHIO

= NE =
0,0 1 §E §§ §E
0,04 1 7 14 28
Yac, 106a

Puc. 1. lis koM0iHOBaHOI0 MpenapaTy Ha KaxeJi IpH HaHeceHHi KynbTypu Escherichia coli
(N10i=310° KYO/cm®)

I3 puc 2. cmocrepiraemMo, IO KOHIIGHTpAIlisl KIITHH Ha JUISHKAX OOpOoOJeHHX
ne3iH}iKyrouuMH 3aco0aMHM HWKYa KOHIEHTpAIil KIITHH MiKpoOHOro ()oHy Ha MiJUIo3i.
Tomy MoxHa cka3zatu, o nociipkyBaHa komOinaumisi [ITMIT Ta mepekucy edekruBHa
MIPOTH CIIOPOBOI KYNbTYpH B. subtilis, Ta 610CTaTHYHO i€ HA CTOPOHHIO MiKPOQIIOpY.

) 30 M JlinstHKa 3 IPUPOAHIM
= m MiKpoOHUM poHOM
; 251 — | O JlingHka 3 BHECEHOO
2 20 4 | KYJIBTYPOIO
'E ' B linsuka, o6podiiena 0,5 %
=
2 154 || pozunnom [II'MI"
= > 8 %
3 §g §§ B Jlinsnka, 06pobiaena
g 1,01 = §§ §§ | KOMOiIHOBaHMM PO3YHHOM
c] = = .
=z §§ §§ O Minsizka, o6podiena 3 %
0.5 1 §§ §§ PO3YHHOM IEPEKHCY BOIHIO
0,04 1 7 14 28
Yac, n106a

Puc. 2. lis koM0iHOBaHOI0 MpenapaTy Ha KaxeJi IpH HaHeceHHI KynbTypH Bacillus subtilis
Nuos=4:10° KYO/em®
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[Ipu HaHeceHHI Ha JOCIIIKYBaHI TUISHKA CIOPH TPUOHOI KyIbTypu P. chrysogenum
(puc 3) cnocrepiraerbcs (yHriCTaTHYHA i 3alPONOHOBAHMX PO3YMHIB MOTAroM 7 1i0.
Haiikpamie nesiHdikye moBepxHio i3 TpuOHOI Mikpoduopoo 0,5% poszunn I[II'MI.
Cnoctepiraerhbcst MPOJIOHTOBaHa JIisl T CTIHKICTh PO3UMHY 3aB/SIKM YTBOPESHHI HA TIOBEPXHI
0ionMIHOT HAHOILTIBKH TUTiBKU.

23 3,0 W /linsiHKa 3 npupoHiM
E . o N Ml.Kp06HPIM (doHOM
s - §§ O linsiHKa 3 BHECEHOIO
£ 50 §E | KYJIETYPOIO
E ’ — %E Jinsiaka, oopooiena 0,5 %
T 15 §§ §§ || posumsom [ITMI
g §§ §§ B Jlinaxka, o6po6ieHa
2 1,0 %E %E - KOMOIHOBaHHUM PO3UYHHOM
§E %E O Hinstaka, o6pobiieHa 3 %
0,5 §E §E B PO3UUHOM MEPEKUCY BOAHIO
00 | \E \=li
0,04 1 7 14 28
Yac, goba
Puc. 3. lis koM0iHOBaHOI0 MpenapaTy Ha KaxeJi IIPH HaHECeHHI KyJIbTypH
Penicillium chrysogenum
Nuo=6-10° KYO/em’
Lo
T W J[U1HKa 3 TPUPOaHIM
= .
E MikpoOHUM poHOM
_; O JliisiHKa 3 BHECEHOIO
E KyJbTYyPOIO
£ [ - Tlinsauka, o6po6nena 0,5 %
g § § posunzom [IT'MI
I
S § § B Jlinaxka, o6pobieHa
§ § KOMOIHOBaHUM PO3UHHOM
§ § O Jinsaka, 06pobiena 3 %
§ § PO3YHHOM MEPEKUCY BOIHIO
\ \
0,04 1 7 14 28
Yac, goba

Puc. 4. lis koM0iHOBaHOr0 NMpenapaTy Ha JepeB’siHiii IOBepXHi NPH HAHECeHH] KyJIbTYpH
Escherichia coli
Nuos=4-10* KYO/em®

HocnimxenHs ne3iH(QiKyl0OYMX BJIaCTHBOCTEH NpernapaTriB Ha JiepeB’sHI TOBEpXHi
MOKA3aJId Kpalli pe3yapTaTd OiomuaHol Ta OiocTatnuHol mii. HaHeceHa KyabTypa BimoMol
KOHIIeHTpawii £. coli HAWOLIBII YyTauBa 10 Aii KOMOiHOBaHOro mpemapary. Cymim mae
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BUCOKHMI Oaktepioctatnunuii epexr. Ha minmsakax oOpobnenux 0,5% pozumnom ITI'MIT
CIOCTEpIraeThcs MEHIIA KOHIEHTpAIlisl KIIITHH, HDK Ha JUITHKaX 3 IPUPOIAHIM MiKpOOHHM
(OHOM, IO TOBOPHTH MPO BHCOKY €()DEKTUBHICTH MAHOTrO 3aco0y. 3% pO3YMH IMEpeKucy
BOJHIO Ji€ OakTepuiumHo 10 1 100M MpPOBEICHHsS €KCIIEPUMEHTY, MOTIM CIOCTEPIraeMo
3HW)KEHHS! aKTUBHOCTI.

Ha puc. 5 BigMiueHo, IO HaWKpamie Ha CHOOPOBY KYIbTypy B. subtilis nie
komOiHoBanuit po3unH. 0,5% posunH [II'MI’ He BruMBae Ha picT Ta PO3MHOXKEHHS
Oaktepit. 3% pO3UMH TEPEKUCY BOAHIO Ji€ OAKTCPUIIMIHO MPOTATOM MEPIIOl 00U
MPOBEACHHS MiKpOOiOJIOTIYHOTO EKCIEPUMEHTY, WIO IIOSICHIOETBCS HMOr0 3IaTHICTIO
PO3KIIaIaTHCSI TIPU JIOBrOTPUBAIIOMY KOHTAKTI 13 MOBITPSIM, Ta BTpayaTH CBOi aHTUCETITHYHI
BJIACTHBOCTI.

)
= 3 MW JliHKA 3 IPUPOAHIM
é )5 MikpoOHUM poHOM
E ] O JlinsiHka 3 BHECCHOIO
.E 5 | | KyJbTYpOIO
= — Jinsiaka, 06po6iena 0,5 %
S 15 || posummom [TTMI
= B linsuka, 06pobiena
=1 || KOMGIHOBaHMM PO3YHHOM
O Jinstaka, 06pobieHa 3 %
0,5 H PO3YMHOM IEPEKUCY BOIAHIO
0 - |
0,04 1 7 14 28
Yac, 106a

Puc. 5. Jlis koM0iHOBaHOr0 MpenapaTy Ha JepeB’siHili IOBepXHi NPH HAHECeHH] KyJIbTYpH
Bacillus subtilis
Niow=12:10° KYO/em®

Jocmimkenns aii kKOMOIHOBAaHOrO IIperapary Ha TpuOHY Mikpoduiopy (puc. 6)
MOKa3aJio, 110 JlaHa CyMIIl Halkpaiie ne3iHdikye IepeB’ssHY MOBEPXHIO MPOTIATOM yYChOTO
exkcriepuMenTy. 0,5% po3umn [II'MI" Ta 3% po3uuH NEpeKUCy BOIHIO BOJIOIIIOTH CITA0KUM
¢yHricraTiyHUM e(peKTOM, MPHUTHIYYIOUM PICT Ta PO3MHOMXEHHS MiKpOOPTaHi3MiB JIHIIE
npotsirom 1 noou.

Jlito koMOIHOBaHOTO Ipenapary Ha IUIMTII (CTiHA) IpU HaHeceHHI KynbTypu E. coli
(puc 7) MOXHa OXapakTepH3yBaTH, SK BHCOKY Oakrepionuany. Hampukinmi mgocmigy
KOHIICHTpAIlis KIIITHH Ha AUTTHKaX 00podseHux 0,5% po3unnom [II'MI" Ta xoMOiHOBaHUM
PO3YHMHOM IIEPEBUIYE KOHIIEHTPALIiI0 KITITUH NPUPOIHOT MiKPO(IIOPH.

KoHneHTpanist KIiTHH Ha AULHI 13 TPUPOAHIM MIKpOOHUM (QOHOM CTiH J1labopartopii
MEHINIa HIX Ha MIITHKAaX MiJJIOrH Ta CTONy. TOMY CIOCTEpIraroThCs Kpallli pe3yIbTaTH
ne3iHdekiii 1ocniPKyBaHUMU po3urHaMH. KOHIEHTpalis KIITHH CHOPOBOI KYJIbTYpH
Bacillus subtilis (puc. 8) HaHeceHOi Ha JOCHTIPKYBaHI JUISHKH MEPEBHIIYE IOYATKOBY
KOHIICHTpAIlif0, ajie i PO3YHHIB € BHCOKO OakTepioctaTmyHa. Ha mowatky mocmimy
Halikparie Jie komOiHoBaHHMH po3unH Ha ocHOBI [II'MI Ta nepekucy Boauto. 0,5% pozunH
[II'MTI" He crpaBnsieThCS i3 BHCOKOK MIKPOOHOIO 3aHACIHEHICTIO MOBEpXHi. 3% po3dyuH
MepeKrcy BOJAHIO Ji€ OakTepioCTATUYHO Ha TNEpIIMX eTamax MiKpoOloioriyHoro
€KCIIEPUMEHTY.
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Sk 1 y momepemHiX IOCHIIKEHHSX NPH BHUBYEHHI Je31H(IKYIOUMX BIIaCTUBOCTEH
PO3YMHIB Tpu 00poOLi mijoru (Kaxenab) Ta CTONY (epeB’siHa TOBEPXHsI) J1abopaTopii, y
JOCIi/DKEHHI Ha cTiHaX (IUIMTKA) 13 HAHECEHOI TPUOHOI0 KYyJIBTYpOIO BiJOMOI
KOHILIEHTpAalii, OyJI0 BCTAaHOBJIEHO, L0 PO3YHMHU JiIOTh (PYHTICTaTHYHO JHIIE J0 7 100U
mpoBeneHHs excriepuMenTty (puc. 9). st Oinbin moBrorpuBaiioi aesiHdekiii moTpioHO
30iMbIIyBaTH  KOHIEHTpalii pobouMx po3uuHiB. Halikpamumu  aHTUMiIKpOOHUMHU
BJIACTHBOCTSIMH  INPOTH TPUOHMX KYyJIbTYp BOJOAIIOTH TIpemapatd Ha  OCHOBI
TMOJNIreKCaMeTHUIICHTyaHi IMHOBHUX CIONTYK — KoMOiHOBaHHH po3urH Ta 0,5% po3uun [I'MI.

2,0

W J{isiHKa 3 OPUPOIHIM
MIKpOOHHM (poHOM

=0
=
5
E 1,6 1 § O JIisiHKA 3 BHECEHOIO
= § KYJIBTYPOIO
= 124 §I = Jlinanka, o6po6nena 0,5 %
‘E‘- I§E = posausom IITMI
Z 08 - §§ E B Jlinaska, o6po6ieHa
5 §§ = KOMOIHOBaHUM PO3YHHOM
04 | §E E O Minsaka, o6pobiieHa 3 %
’ §§ £ PO3UUHOM NEPEKUCY BOIHIO
RE £
00 ] \E =

0,04 1 7 14

Yac, 106a

Puc. 6. /liss koM0iHOBaHOI0 NpenapaTy Ha AepeBo NPU HaHeceHH KyabTypu Penicillium
chrysogenum
Nuo=510* KYO/em’

) . .
= 20 W J{insiHKa 3 PUPOIHIM
E §§ MiKpOGHHUM (GOHOM
Z 16 %E O JIisiHKA 3 BHECEHOIO
Z §§ KYJIBTYPOIO
E 1,2 %E Jinsiaka, oopooiena 0,5 %
3 §§ posunom TITMT
5 =
g 0.8 - §§ B Hinstuaka, 00pobieHa
S §§ KOMOIHOBaHMM PO3UMHOM

04 1 §§ O Hinstaka, o6po6iieHa 3 %

? §§ PO34YMHOM IMEPEKUCY BOJHIO
\5
0.0 - \=
0,04 1 7 14 28
Yac, 106a

Puc. 7. lis koM0iHOBaHOr0 MpenapaTy Ha IVIATII IPH HAHECEHHI KyJIbTYpH
Escherichia coli
Nuos=210* KYO/em®
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M [linstHka 3 IpUPOIHIM
MikpoOHUM poHOM

O [insHKa 3 BHECCHOIO
KyJbTYpOIO

Jinsaka, 06po6iena 0,5 %
pozuutom [II'MI"

B Jlinsuka, 00pobiieHa
KOMOIHOBaHUM PO3UHHOM

B linsuka, o6pobiiena 3 %
PO3YHHOM MEPEKKUCY BOIHIO

Puc. 8. lis koM0iHOBaHOr0 MpenapaTy Ha IVIATI IPH HaHeceHHi KyabTypH Bacillus subtilis

Nuoa=810° KYO/em®

2,0

0,8

Konunenrpauisi kiitun, Ig

0,4

0,0 +

0,04 1 7 14 28
Yac, 106a

W /insinka 3 npupoaHiM
MikpoOHUM poHOM

O [insHKa 3 BHECEHOIO
KyJbTYpOIO

Jinsaka, 06po6iena 0,5 %
pozuutom [1I'MIT

B linsuka, 00pobiieHa
KOMOIHOBaHUM PO3UHHOM

O Hinsiuka, o6pobiiena 3 %
PO3YHHOM MEPEKKUCY BOIHIO

Puc. 9. /liss koMOiHOBaHOI0 NpenapaTy Ha IVIMTLI NPU HaHeceHHi KyabTypu Penicillium

chrysogenum
Nuo=7-10* KYO/em’®

BUCHOBKM

1. Tlpm 0oOpoOui nocmiJpKyBaHHMMHU IpenapaTaMy IMOBEPXOHb DI3HUX THIIB HaWKpaie
ne3iHdikyeTbcs nepeB’siHa MoBepxHs. Ile MOSCHIOEThCS THM, IO HA BiIMIHY BiJI

IJTUTKH,

pO3YMHAMH.

390

JIEPEBO 3aBJSKU CBOIM CTPYKTYpl Kpallle HPOCOYYETHCS Ne3iHPIKYIOUNMU
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Kom6inoBanwmii npenapar Ha ocHoBi [II'MI" Ta nepexucy BoaHIO € e(peKTUBHUM MPOTH
OakrepianbHOI Ta rpuOHOI Mikpodopu. Ilicns 00poOku MEeTOJOM HPOTHPAHHS CTiH,
IIJIOTY Ta CTOJTY MIKpOOHA 3aHACiHEHICTh 3HAYHO 3MEHIIUIIACK.

3% po34nH IepeKucy BOAHIO e(pEKTUBHHH JIMILE JUI KOPOTKOTpHUBAIOl ne3iHdekii.
AHTHCENTHK BTpayae CBOI BIACTUBOCTI IcCisg [OOM HAHECEHHS pO3YMHY Ha
JIOCITIJPKYBaH1 00’ €KTH, 10 MOSCHIOETHCS HOT0 3IATHICTIO IIBUIIKO PO3KIIANATHCS TIPH
KOHTAKTI 13 MOBITPSM.

IIpemapar Ha OCHOBI cojel monirekcameTwieHryaniquay — 0,5% po3uun, i€
epekTUBHO mpoTu OakrepianbHOi Mikpoduiopu. Halikpama mpoTumikpoOHa [is
Ipenapary CIocTepiraeTbes pu 00poO1LIi AepeB’ sSIHOT TOBEPXHi.

Bimmiyena crifika goBroTpuBania mist  posuuHiB [IIT'MI', 3aBasku 3maTHOCTI
YTBOPIOBATH Ha 0OPOOJIIOBaJIbHIN ITOBEPXHI TOHKY Oi1OIUAHY ILTiBKY.
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