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Lashko N.P. INFLUENCE OF SOME PHYSICAL AND CHEMICAL ENVIRONMENTAL FACTORS AND
FEATURES OF THE CHEMICAL STRUCTURE OF PECTIN ON IT`S INTERACTION WITH GELATIN /
Zaporizhzhya National University, Ukraine

Studied by circular dichroism effect of the esterification degree and distribution of esternyh groups in the
macromolecule of pectin, as well as pH and concentration of pectin on its interaction with the gelatin. The
interaction of biopolymers proceeds with increasing of the proportion of the disordered structure in the
macromolecule gelatin. These changes are significant Bol by increasing the local concentration of esternyh groups
and becomes stronger with decreasing pH and increasing the concentration of pectin in the mixture, which was an
increase of intensity of interaction gelatin with pectin in these conditions flowing, apparently involving esternyh
groups of pectin.

Key words: method of circular dichroism, gelatin, pectin, degree of esterification, the block, the statistical nature of
distribution of esternyh groups.
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Gencheva V.I. COMPUTER FORECAST OF BIOLOGICAL ACTIVITY S-REPLACED DERIVATIVES OF
QUINOLINE, AND STUDY THE DEPENDENCE OF THE TOXIC EFFECT OF THE CHEMICAL
STRUCTURE /Zaporizhzhya National University, Ukraine

It is created combinatorial library some S-derivative derivatives quinoline, is made preliminary estimate of the
spectra of biological activity. For each of join are marked the most probable pharmacological effects for their
further study


