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\_ CucrexaTsanpoBaia onydmukosansaa ¢ 1933 no ISEJ rr, aure-
PATypa, OTHOCAWAACA K MCCYENOBAHININ NERTNHOBUX BEusCro. B nep-
puft Bunyck Brupdena Mujopwamii (doxee 8C0 nyduuzaiil) o pac-
NpOCTPAHEHAM NEKTUHA B NpUpoje B ero CHOCHHTe3e B pacTeHuix,
‘06 H3MeHeHNAX HA PA3JINYHHX CTANEAX pocla, CO3PERAHNA, XpaHde-
HEA @ nepepadorxy fIofoB. OTnenbHo Bunened 0030pHHE CTATHY,
EEETE i MOHOTpafiy 1Mo NMEeKTHHOBHM BEMECTBaM.
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0T COCTABHTENEN

- {lpiponNHe MONWMEpH JIABHO M YCTemHO YeJOBeR HMCNOoNb3yeT B
pasanguux odnacTAx cpoelt nenTensbHOCTH. [Ipumepon TOMY ABIAETCA
nennmiosa, noxanylt, Handonee IrnyGoKo nayvenuit nojmep pacTi-
TOIBHOTO NPORCXOFMeHIL,. eCKONbKO B TEHM OKA3ANCH NOCTOAHHHE
CHYTHNKHN HeTNI03H - NERTHHODHE BEmecTBa. B nocnemune romH, on-
HAKO, WHTEpPEC K NOKTHHY KAK 00TLOKTY BCECTOPOHHErO NCCJISNOBAHIA,
o6najanmeMy KO BCemy Ipodeny NDARTHYECKH HeorDAHMYGHHWMI CHPBE-
BUMI HCTOYHMKAMN, 3HAYATENEHO BO3DPOC. COOTBETCTBOHHO 3TOMY YBe-
JIMYIUIOCH 4NCa0 nydaurammil, OXPaTHBADTHX PAsJITHHS BOIPOCH, Ka-
capmuecn NeKTHHOBHX BemecTB. OTCYTCTEWE CiCTEMATHYeCKOTO, BHCO-
KOMHOPMATIBHOrO CNPABOTHOrO MATEPNANA 3ATPYNHIET BeLeHue Hayg-
HHX PadoT B 3TOM HaNpamiesisn, TaK Kar nct:._nenonare.vm NpHXONATCA
TPATHTHL MAacCy BpeMeH: Ha MONCKH Heodxomnax ceenenult, 3To odcroa-
TeABCTBO OCYCJIOBIUI0 HEOGXONHMMOCTH CHCTEMATH3AIN HAROWIEHHOTO
mMaTepHaya N H3JaHnd Na’HoOIO ¢ndanorpafmyecroro yrasaTemi, KOTO-
pult COmepRHT AHHOTAINA OTOYBCTBEHHIX N sapydeznux padoT HO HC-
CeNOBAHMAM NEKTHHOB, onydnuxopannux ¢ 1933 no I9B3 rT.; HCKIK-
qenne COCTARLANT rojy Bamwroit OTevecrpeunofi BollHH, ROTAA HOTOXR
payqnol mfopuamin Gir. OTPARIIeH.’

Hocraxbiy 06HeM CCOPRAHOTO MATEPHAJIA ORA3AICA O9EHD donb-
mm ( cpoume 3500 naspamuil; manarme 0XHAKO, HE MPeTeHIyeT HA HOJ-
HOTY oxBaTa), B nepsuil BUMyCK BOMUIH NyGMHRALMA, ROCQOUASCHA HC-
cnenopanuil mponeccos GHOCHHTE3a N HAKOTUIGHMA NEKTHHOB B pacTenn-
fix, EX npeodpasoBanmil opn XpaHeHn:m K npovemuieEsofi nepepadoTre
fipyrroB 1 opomefl. BummuerH TAKRE ONCARAA REAT 0630pEOTO X&paK-
ropa, uosorpafmit i crateil 0 NGRTHEAX. ;

llpu noxdope Marepuana CHAR B OCHOBHOM HCHOJBSOBAHH pejepa~-
oapmue xyprad "Xmma", “"Broxmaui” i "Chemical Abstracts" (oTHy-
na paATH pefepatu), 4 TAKIE HOROTODHE NEPHOANIECENE N HPONOJIEA-
pomecs maneunda #3 Joruon LHE AH Kupraacroit CCP.

Omucanna nydmurannil CIPYNIDIPOBAKH 00 TiasaM & PACHIONORSRH B
XDOHOJIOTAYECKOM HODANES,38 ormensuuil Tox - no andapity. lpimens—
Ha oxpoanas Eymepanus. [lepeufl BHOyCR yrasaTeil CONGPANT CBHMO
800 naszpannit n cHedReH GBTOPCRIM yRA3aTeNEM. Mafepuan de visu
He npocMaTpHBAJICA.

AmioTRpoBANHAA ONGNNOTPATT MOXET NPANCTABHTL RETEPEC IA
HAYUNUX, WHXEHEPHO-TEXEAYACKUX PAGOTHEROB, SaHEMANMITCT HCCACHO-
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PANEAME YEMEH, (ESERO-XHMEHE, GHOXEMEN NOKTHNHOB, NPONSCCOB HX
PPOMHIVIEHROTO OPOESBOXCTBA B NPHMOHEHAA, & TAKEe NI XUMAROB,
@aCNEpanTon, OTYUEHTOB BY308, padOTHNKOB HAYYHHX OEGNHOTOR.

Aptopu OynyT GEATONEPHH S& BHORASAHHHE SAMETAHEA R noxena-
HEA,

CIMCOK COKPANEHHA

DPOTONEKTHR
NOKTHH, NERTHRH

NEKTEHOBHO BEmecTBa
- MERTOBAR RUGNOTA
- CTenesb BTEPRfEKAIME

- MONERyJAAPHAA Macca
- Ohemical Abstracts

- PeMRUALIIIOSA
- TANARTYPOHOBAA REQIOTA
- CTONeHb NOJEMEDHSANME
HOX - momoodmenHas xpomaTorpajma
., BX = dymaxnad xpomarTorpapms
I3 - nexTEHBCTEpasa
I' - noMMrANARTYPOHASE
ATK - aErmrpoyponoBaf KHCJIOTA
M3 - nexTHHMeTAN®CTEPASA

CCIl - opexuan OTeNoHs MOJNRMODHBAIMKH

SH=ESESBREREHE

THABA I. OE3OPHHE CTATLH, KIBMTH

I. Beccoson C,M. llexTHuoBHe BemecTBa ¥ BX 3HAYEHHe B MUTa-
HuyM venopexa // Bomp. nmramus. - 1954, - T.I3, k 2, - C.30A4I, -
Eundanorp.: 59 Hasm, |

0630p CTPYKTypH, COCTABA HEKOTOPUX NHEmMEBHX DPOAYRTOB (dpyx-
TH, ATONH, OBOMM H 36PHOBHE), .TEPMHYECKOTO pacnaua H nuraTenbaEol
nennocrn IB,

2. Kquonanosa Lol Hex'nfnu 0 HX HCNOAbL30BaHNE ia Je9680HHX
nmerax // Bowp. nmrasms., - 1957, - T,1¢, ¥ 2, - C.3-9.

3. Altmvxamenosa T'.E., Pyxapmunkosa E,ll, [pupona HHBEPTH-
pyomero meflcTBHA HEKOTOPHX NEKTHHOB HA caxapos3y B €6 BOAHHX
pacropax // Msp. AH Kepr CCP, - 1958, - ¥ 5, - C,21-33. - Bud-
Jwmorp.: 30 Hass.

0dsop.

4. Aitmyxamenosa TI'.B., Ueayxmna H,II. TlexTuHORN® DEmecTBa M
EX SHAYeHMe B MApONHOM X03AflcTRe // Domneluas Haydsas CeccHA
Aranemmn nayr Kmpruscko#t CCP. Ora-uue Texs. Hayr. - ¥pyusse,
1958, - C,I73-197. - Bmdamorp.: I67 nass.

0dsop.. ‘

5, Apacimosmy B,B, Odpasopanse ¥ posib NERTEHOBHX BEmecTB B
arerwiax // Yraewony u yraepoxuuft odmen: Marepnanus 2-ft Bcecowns.
ronp. - M., I196I. -)C.265-263, - Bmommorp.: 2I Hass. !

0dsop. . ;

6. Tanoneuson T.K. + Tiponenro 3.H. [erTEROBH® BemecTsa # HX
poxs B pacrensnx // Borau. xypa. - 1962, - T.47. - C.I488-1493,
0dsop. e

7. Tanouwemxos T.K., Oponenxo S.H, Opodnema merrmua B CCCP//
Marepnanu maywnoll xompepemmms / Bopomes. 0.-X. un-7.~BopoHes,
1962, - T,I. - C,319-325, - Budamorp.: 5 uass.

KpaTraa odsopEad CTATEI., PACCMOTPeRH: XMMEH 11, skHaven#e B
ENSHE PACTeBEH}, BOSMONHNE HCTOTHHRI NONY9IOHIA R mx xmargecruit
cocTAB, TEXHONOTHE MPONSBOACTBA 1, odpaszopanne NERTHHOBOIO CTYH-

1 § ero momuramiie, OGJACTR NPEMEHOHHA B Haponmsou Xxosmliorme.

8. Aftyxauenosa T'.B., Nexyxma F.0. llerTRHOBHe BemecTsa R
MeTONN EX ompenenonmi, - ¥pymse : Wmmw, I964, - II9 o.
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9, Banrara C,B., Pamx C.f. TlexTnnoBue BemecTsa W X 3Have-
Rne B BapognoM xoszaficree, - Kimmnes : Kapta Moannmopenacka, I1964,-
120 c.

10. Canozmmkosa E,B. lexTmiopue BemecTsa miomos. - M. :
Ham. 1%5. - 180 C.

. 11, Canmommkopa F,B., Tnmenxo B.II, llexTunoBHe BeuecTsa
. nextonnTigeckne epwenty // Yenexn omoxn. xmumm, - M., 1969, -
T,10, - C.164-183, - EnGamorp.: 264 Haas.

06aop. PaccuarpmpanTc BOMPOCH Ximigeckoro crpoenus [IB,
dnocnutesa I, mexTonmTEYECREE POPMERATH R nponyuen'ru NEeKTOJNNTAYO-
CRIX (}\epmn-ron.

12, mexyxmxa %n,, Anydaeaa 3.1%., Amyxamenopa I'.B. Mexrti-
HOBHE BemecTBa, X HexoTopue cmoficTea m mpouapoxiye. - dpynse :

13, Canoxmnrosa E,B. lleRTHEHOBHE PemecTBa H NEeKTONATHYECREE
depuenty // Urorn mayra. Bmox, xmma, - I97I. - T.6, - 138 ¢, -
Brdarorp.: 659 nass.

Odnpmm o03op o ! l i JNeCTPYRIMR NOKTONETHYGCKIME (Pepmen-—
TauH,

I4. Kartresmu P.I'. OcnoBuue munonewm’me'roqnmc crmxo’n npe-
pecmiy. llertimonue pemectna // KneTounan cTemka NpeBecCHHH K e
M3MeHeHMA NpE XMMHYecRoM Bospeltcremm, - Pura, 19’72 - C,127-136,
- Brdmmorp,: 749 mnass.

Odsop cocrasa [IB KAOTOYHHX CTOHOR IPOBECHAH.

15, Kapmxsm B,I1., Jagurma E A, Onpenanenns CONOPRAHMA L~
MVI03H ¥ DEXTEHOBMX BOMECTB B wrydmax kapropent // Hayw. Tp. /
HUM raprod. xo3-pa, - 1973, - Bum.I7, - C,79-8I.

0daop rpapmseTPEYECKNX N KOJOPMMETPIYOCKEX METONOB ONMpejne-
JeHmA mesumonosd x 1B B raprojese.

16, Aﬁuyxmaenona'I‘.B.. hmydaesa 3.Jlx., Yuapamuen 3.A. Xumu-

yecras MORNMPIURAINA NeRTEHOBHX BemecTn. - Tpynse : Mmm, 1974, -
82 c.

I7. Iposmosa T'.I'., Maxenen M. llexramny soMenn R EX poAb B
Upomapoxcrne comona it nmea // Wsp. sysos. [um. Texmonorma, -
1974, - ¥ I, - C,21-25, - Bndumorp.: 44 naas,

Mpnpenen odaop nAammHx, RACADEXCA CTPYKTYPH Il wa pasmminHx
6
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pacrenutt n mmanua I godena Ha mpoiecc NHBOBAPEHHA M KAY6CTHO
TOTOBOTO NUBA.

18, Napjenenxo B B,, Byauna I'.B., domuna O.A, Bugy nexrisa
W uX npEmenenue // Xnedonekap. W Kowawrep., npom-cTh. - 1980, -
% 8, - C,32-34,

Oxapakrepi3opany pasnuunue runy I, mmycuaeuoro 3apy0ertl-
M JMpMAME, NANH PEKOMEHIAINM NO X mpuMenenuw. [IpeBenest Kpar-
Kite CBefeHMA o0 OTEYeCTHEHHOM CBexNoBudHOM B AdnounoM [I.

19. Canoxuurosa E,B. [lpeppaiioHitas NeKTHHOEHX BemecTs B pac-
rernAx // O6memnue nponeccH ¥ X Peryaiud y pacreHuft H xBOT-
Hux, - Capamck, 1980, - C.4-I6. - Budamorp.: 31 Hass.

Jlan xpaTtruit odaop cosperennux mpencreenennit o B u nexToxi-
THqeckux (Qepmentax, cocraeneyuuii Ha OCHOBE OTEYECTBOHHHX W 38pYy-
GeRHHX JNTOPATYPHMX MCTOYHMROE, 8 TAXXe COGCTREHHHX HcerenoBaHuft
aBTopa ¢ corpynuitkamyu. OcHOBHOE BHNMaHIe HANMPAWIEHO Ha GryHromn
[IB B pacTenusx, (uanosoriMeckoe 3HAYEHAE KOTOPHX HEPABHOUEHHO ¥
pasuux BuoB pacrenidi. [lpeppamenus [IB non mmtikReM KoMIUIeRca
NEKTONNTHYECKHX (EepMen1oB XBPAKTEPHH JUIA KARIOTO BMIA pacTeHui
B TeyeHHe Cco3penaniyl I nocieyGopoyHOro noapeBanid IUoNoB B KOp-
HeIoJ0B,

20. Blwell 4wk, Yectin - its nunufacture, propertien and
unes 3 Univaashington, .P.AProjeet N283%. - 1929, = €6 p.

MexTH, ero MPOMaIBOUCTBO, CBOHCTBA M NpUMEHEHMe.

Odaop.

21.Hokolnos A.l. Latest investipations in pectin muterioln//
Ghin. Chronika (Greece). = 1959, = N 4, = P.175-177.

: HeeaenoBaHud nekTHHOBHX MATOPUAIOB NOCJOIHIX JOT,

Odaop.

22, Bernosiobto di Casuvecchia B, Pecting, their characteris-
Lics, their adulteration // Ohiw. ind, agr. biol. = 1939. -

N 15, = P,322-%27. ~ Bibliorr.: 6 ref.

lleKTHHH, X XBPAKTEPHCTHKA, (aubheupUKalnI.,

Jlan odzop nccaenopanuit [ ¢ 1925 I. N0 HACTOHHEI'O BPEMCHM,
cpejloHH B TACAMIY nauike conepranug [ B mionax (ndaokax, ToMa-
Tax, BAWHE W T.1.), ONMCAHO NpPHMOHEHNO I, Jnst oupes weHun qanb-
CHMKAILMKA POKOMEHTOBAH METOX MUKPOCKONUYECKOTO KOHTPOJNT, paspa-
doranimlt C.0rietel B lIpycorolt mmmenolt sadopaTopui,
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2y, teithen B8.M, Pectin in flavoured products // Mlavourn.=
s, - Vol.2, W &, = P,9:15,

Wersws B APOMATRARPORANINX HPOSYRTAX

Las ofa0p KPORANOACTRA, RONOARIODBANNA 1 Hppouu 11,

24, phriters M. The role of pll in peotio materinle // mill,
adaee, ehin, = 1080, = V01,57, « P37,

Faxs piT B MERTRIOBMX MATOPHAJNX,

lax osa0p nopaanuux JRTOPHTY PUNX JANIUX o

25, tidtke M. The peot.o substances of wood // lols Noh~ und
Warkatoff, « 1002, = 5, = P.330=204, y

ax1wRonKe BOROCTRA APOHOOUIN,

" 3509,

7%, Bourdat B, Use of gols in oonmetion // Parflimerie. -
s, - 1, - P,200,

Wemarsaoname ranoft n OMOTHIO,

Kparrad 0020p ROTOMINKOD, PPANIYIORMX HATONTOD 110 DROTPArN-
POMATAD R RCTOALAOBANNAD D ROCMOTHRO [I, mwanrmnaTon,

27, T™he development of paotdn // Yoods = 1943, = N 12 , =
P26,

Paapene nerTRAA,
Odaop amrepatypu no npEpoe u nenoanaonansm Il 1 ero mpoua=
Wawer,

28, Beauqueane L. Polyuronio subatanoes (gume, muoilagens,

pesting, pasudocellulosen) // Ann, pharwac, frang. = 1946, = H,=
P.271=301, « Bidbliogr,1 101 ref,

ﬂ?xmowo POMOOTRA (RAMOJM, QIMDH, NOKTHIN, NOOIONMI-
060D,

29, Ponner J. Tho oheminbtry and physiolopy of the peotins,
II. // Dot. Rev, = 1946, = 12, = P,935=937, = Didliogret 17 ref,
Ximext 1 dusnonsorna norrmion,
Mpogonreuno od. spa CA 313 I

30. Da Baunt«Rat L, Molation between agrioultural indusbe-

ries and pharmacology // Dudls asnoo. ohime = 194G, = 6B, =
P IN7-262,

Cranan Moxuy ouxmoxonnlorumml HPOWUULONHO OTEY 1 (APMANO=
xormal,
)

1.

s

—

i kpaTitit 0090) HOTOPHM HONOALOOBAIIUL COALOKOXOMMACTON=
NHX TPORYRTOD L A0t nadoAonaItt , OGOYRIONN XUMIUL, NOIYHO=
MO 1t MOnoALYOBANKe 11, BHTOMRIOD Ko JPYKRTOD, JPOXKOR M CMBOPOT-
1, AMHHORKOAOT M ANTROMOTIHION,

91, Miret W.L., Jones J.K.N, Ohemintry of peotio materialn//
Advances Oarbohydrs Ohems = 1946, = Vole2s = P.aba-n51.

Xumun HORTHHODHX BOMOO'TN,

Odvop,

33, Jowe Bantin Jaldon, Nollodoro Ruis Oaroin. Peotin, ite
therapeutio applioations // Parmacoterap. aotusl (Mndrid). =
1006, = B¢ = P, 500=393,

o1, 010 TOPRHONTIYOOKOO NPUMONOINO,

Odvop.

3. Rao P.0,, Krishne. Tamarind-seod pectin // Ourrent Moi.-
1906, = 1160,
[lorTii Mo nopoll TaMapmIvIA,
Odnop.

M. pavar 0.0, Breenivanan A, Tnmnrlnd-nooﬁ puotin // Our-
vont Bod, = 1906, = 15, = Ph3=Uh,

[l Mo DOPON ‘TAMADIILA,

Kparindt odnop, Fnmiornonvum ononamou. ojunaronum jan I un
popoi TaMapiia, W owut Gpyrronux I, myumo, AmtoeTen 00 pANONAIING
oaxapiuux oTyauol, DTH OTYUIN 1O ROMOROTOMIMK IVIOTHEA, WeM OTYXHH
no Qpyxronux I,

36 .Mavur 0,R,, Oreenivasan A, Tamarind-seed peotin // Our=.
rent fote = 1946, = 10, = D160,

[TolTinN WD VOPOI TaMAPIILIA,

0dnop HOMONKIATYPH

30, Pavur 0.0t,, Dreenivasen A, The conatitution of peotio
pubatanonn // J. and Proo. Inntn, Ohemintn (Tndin), = 1946, =
10, = Pe190=160, « DMibliogrsr 9% ref,

CooTan NORTRIHODNX NOMAOTN,

(daop.

97, Nannen A, Peotiin and peotin-pplitbing onnymen // J4
Oheme BAduoe = 1907, » Volo2, = 1223=231, « Mblogr.t 19 ref,

Mowwut n QOPMONTH 010 PAOOIVIONIL,

Oduop. 9
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23, Tritton B.M. Pectin in flavoured products // Rlavours.-
1939, - Vol.2, N 4. - P,9-15.
[leRTHH B BPOMATESEPOBAHHHX NPOAYRTAX.
Jlag 0630p MPOR3BOACTBA, HCNOJNB30BAHRA H mprpomu II.
' 24, Déribéré M., The role of pH in pectic materials // Bull.
assoc. chim. - 1940, - Vol.57. - P.37-44,
Pons pH B NEKTHHOBHX MATeDRAJIAX.
Iar 0d30p nociie.um JRTEPATYPHHX JAHEHX.
25, Liidtke H. The pect_c substances of wood // Holz Roh- und
Werkstoff. - 1942, - 5. - P.338-344,
[ler1EHOBHE BemecTBa NPEBECHHH.
~330p.
26, Bourdet E. Use of gels in cosmetics // Parfiimerie. -
1943, - 1. - P.208.
Henonbaosanme reneft B RocMeTHRe.

Kpatraft od3op RCTOTHAROB, (paRny3CKEX DATEHTOB lI0 BRCTPATH-
POBAHAD B ECNOJE30BAKAD B KRocMeTERe I, anbrmERaToB.

27. The development of pectin // Pood. - 1943, = N 12 , -~
P.263-264.

PasBETHe NERTHHA. : ;

Odsop amTepaTyps mo mpEpoxe E ECmoss30BaHED I B 6ro NmpoEa-
BOHHX,

28. Beauquesne L. Polyuronic substances (gums, mucilages,

pectins, peseudocelluloses) // Ann. pharmac. frang. - 1946. = 4.-
P.271-301, - Bibliogr.t 181 ref.
Hongyponosue BemecTea (mu
eI, CIN3H, N6 -
oty ’ » NOKRTEHH, NCERNOMmaN
“0dsop.

29, Bonner J. The chemistry and physiology of the pectins.
IX. // Bot. Rev. - 1946, - 12, = P. 535-537. - Bibliogr.: 17 ref.

X ® dusmosormt merTmEos. 1I.

Ipononzenne od:.pa CA 3I: I70°

o ~

30. De Baunt-Rat L., Relation between agricultural indust-

ries and pharmacology // Bull. assoc. chim, - 19&6. - 63, =
- P.347-362, fie

Ceass MexIy cmmxoanﬂownemon npomm:lemoonn H q:apmno-
8
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Jlan KpaTRmt 0630p MCTODHMH MCHOJNBL30BAHAA CeNBCROXO3ARCTBEH-
HHX NDPOAYRTOB A JedeHusa sadosepanmit, OGCyXneHH X¥MHA, NONyIe-
Ame ® Mcnonbaopanme I, BATAMWHOB B3 JPyRTOB, XPOXRel ® CHBOPOT-
RH, SMWHORHCJOT W BHTHOHOTHROB.

3I. Hirst E.L., Jones J.K.N. Chemistry of pectic materials//
Advances Carbohydr. Chem. - 1946. = Vol.2. - P.235-251.

XiMuA NEeRTHHOBHX BemecTB. .

0dsop.

32, Jose Bantin Jaldon, Heliodoro Ruiz Garcia. Pectin, its
therapeutic applications // Farmacoterap. actual (Hadrid). -
1946, - 3. - P.384-393. 3

HGKTHH, ero TepaneBTHEYBCROE !IPEMGHBBHB. -

063op.

33. Rao P. B., Krishna Tamarind-seed pectin // Current Bci.-

1946, - P,.168.
[leRTEH B3 SEpeH 'rauapmma.

Odsop.
34. gavur G R., Breenivasan A. Tamarind-seed pectin // Cur-

‘vent Bei. - 1946, - 15. = P.43-44,

MeKTHH M3 36PEH TAMADHHIA.

KpaTknit o630p, EnmHCTBeHHHM caoﬁcmou. onEHArROBEM A II Es
86peH TaMapHHna, H pad dpyrropux [, BAUMMO, ARNAETCA OGPASOBAHES
caxaphux crynmefl, 3TH CTYAHE DO ROHCHCTOHIEM [IOTHEe, WM CTYIHE
ns dpyrrosux II.

35.8avur G.R.,Breenivasan A, Tamarind-seed pectin // Our-.

rent Bci. - 1946, - 15. - P,168.
llerTHRH K3 s6pefi TAMADHHIA.
0630p HOMGHRJIATYDH.

36. BSavur G.R., Sreenivasen A. The constitution of pectic
substances // J. and Proc. Instn. OChemists (India), - 1946, -
18, - P.158-168., - Bibliogr.: 94 ref.

CocraB NeRTRHOBHX BemecTB.

0d3op. '
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BunesenHe NeKTHHA W8 AneahCUHOBOK KOXyDH, Hanpmep . 4:] an-
deno Oitrus aurantium.
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(Madrid)., - 1954, - 8., - P.416-425, 493-506. - Bibliogr.: 46 ref.

[leRTEHORHE BEMECTBA.

0daop.
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Tiprponaue PACTETENLHEHE THXPOROMIONMH. Kawmpmafl-mexTHHATH, HAX

NOXYYeHHe H HCNOJNB3OBAHES. '
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‘;;:' - "9555- = 94, = P.129-137. - Bibliogr.: 28 ref.
THEH. HEeROTODH® OOmEe xapaxTepmc
: THRH, AR0J -
CRO® N TEpansBTHIACROO IpEMEHeRHe, 5 2 o of']me
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Hlar odsop TpomsBoncrsa, cpoliers m menomnaopamma I

I4

il e

73. Vukov K. Effects of pectin and dextran upon the filte-
rability of sugar-mill liquors // Cukoripari Kutatbintézet Koz- -
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06sop co cnemtasbHOfl CCikOR HA LpHMEHEHEe B fapMaronorH-
yecKo#t mpo)'IUIEHHOCTH. :

75. Naumann H. A few hydrogel ointment bases and their
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QapMAnBBTE‘lGCKOB DpAMOHEHRNS NexRTHHA.

16




. T’poMumnennocTs,
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aed uia depraneBTRYECKEX E APYTEX nenel.

67. Garrick P, Pectin: its distribution and properties.
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78, Vigh A. The function of pect.as in pugar manufacture //
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0Odsop. - .
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PapMANeBTHYECKO® DPAMEHOHH® NEKTHHO.

16



Odsop ¢ TpeMA pemenTeME M NEPEYHCNEHHEM IPOXYKTOB IpPOR3-
BOfiCTBA, Ccoxepxammx II.
80, Bezanger-Beauguesne L. Polyuronic substances. Gums, mu-
cilages, pectins, and pseudocelluloses // Ann. Pharmac, frang. -
1961, = 19. - P.771-791. - Bibliogr.: 386 ref.
; Hwaome BemecTBa. Kamen®, CINSH, NEeRTHRH n ncemnonen—
JOJIO3H, -
| : llar odaop YeTHPEX RIACCOB COENHAGHNMH C KONMYGCTBEHHHMN nan-
g HHMH EX DACHpOCTPAHEHRA
| B Pa3JIEYHHX BRUAX pacTeHmit,

i GI-Vigh A. The Punction of pectins in augar manufacture,
| I. 7/ Oukoripar. - 191, - 14, = P.33-37, - Bibliogr.: 40 ref
; gmml DeRTHHOB B DPOESBONCTBe caxapa. lI.
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| . iochem. -~ 1962, = 31, - P,79-102. - Bfbliogr.: 258 ref.
! XmMER yTaeBONOB, / -
| , 0d3op pador ABYX NOCHENHEX J6T mo CTPYRTypHOR xmvmE nosm-
| : .mﬂ’pofnﬂ b ::RIOn'rol‘)xux ZPyTEX JTIEBONCONEPRAMMX NPRPONHHX NOJH-
f ’ m. q --K . ‘P-I‘ . IB
| e ' ’ y PACTHTENLHHE CMOJIH, NO-
| ‘p::?pm noxogonc.n:e!, RECJINE MyRONOJECAXADHNH, BemecTsa Tpynns
59 rgmnpomnrammoa. mPOOPI‘&HISMOB. COenHHeHna TIRRONENTHNOB H
) ¥ /8/3.R Aspinall G.o0, .Hemicelluloﬁés,
1 _Recent Advances Pood Bei.: P
| 2 «: Papers., = Cambrid N
! i 1962} P.283-29q..- Bibliogr.: 21 ret, g
N 08H, RaMenE gm
Odmmsop.. . ! B MeRTHHN,
84, Zitko v,
- Zdravie, - 1962,
lerTrROBHE
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gums, and pectic substan-

Pectinaceous substaﬂ . . :
nces in foods // V§Z
-7, = P,33-34, ) ‘yZiva

BOMOCTEA B MmeRMx mponyxrax.

85, Canellas M,
P015-20 . §
Nerrmuu,

’ " ' 06sopras orar '
TaThi. OcBemeun po '
AR EHCORO eKYATPHOTS coapuns OPOCH XMMEYECROr0 cTpoermna II

- SBCTRWIO MeToRcRMDOBaHOR, Bomumeg - X TTPOROBOH Racaory,

Las pectingu // Quimia, - 1964. - N 128, -
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NPOMHIUIEHHOCTH ¥ Ap. PacaMoTpeHH pasjidike MeTOIH ONpeneyeHud
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tin from citrus peels and conversion of pectin to pectic acid //
Methods Carbohydrate Chem. = 1965. = 5. = P.167-170.

[eRTHR E NERTOB2A KHCIOTA, JRCTPARIEA NOKTEHA H3 IHTPYCO-
BHX RODOYER H MpeBpameiie NeRTEHA B NEKTOBYD KRCIOTY. i

Odsop.

g8, Neukom H. Newer investigations on the degradation of
pectic substances // Dtsch, Lebensmitt.-Rundschau. = 1965. -

61, § 2. - P.35-38. - Bibliogr.: 17 ref.

Mocnenane HCCIEROBAHAA Nerpalanul MIeKTHROBHX BEmecTB.

0d3op. '

89, Schultz T.H. Determination' of acetyl in pectin. Deter-
mination of acetate ester content by alkaline hydrolysis followed
by distillation and titration of liberated acetic acid // Methods
Carbohydrate Chem. y 1965. - 5._= P.187-189.
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Copexazssme anerana B NeKTHHe. Onpenesienie COllepRAHMA AIe-
TIOR3 ZEXOYHMM TEIPANMIOM C nocnexynmelt oTrouko#t m TEr-
SosEETER SgaxEsnellcA yxcycHoll KmcioT,

0. Seck ¥, Pectins in Juice /7 Lebensmittel-Tndustrie, -
szse.: Tel.13, K 8. - P.298-302. - Bibliogr.: 71 rer.

S&sTe=s 3 coxe, '

Sl.‘ao; ECCIEI0BaHMA CBASH AGJOYHOTO COKA C THIOM ITPOH3BOJ H-
e I Sscozowmovexyasgpauft 11 NoyyyaeTeA M3 AGNOYHOR MAKOTH ey -
=} crmxz. SsrwezrarEenufl NeRTHHOJNS HCNOJBBOBAH B IpOM3BOICTBE
CEET 3=RacTsesEuX COROB. OMMCARA OWHCTRA CORa XeJIaTHHOBHM paCT-
ToM = =wcr=Erym ¢ pectpyrumedt I, Odcymnaerca Teopma HecTpyr-

= '
i_r-. Eeranzgo PACCMOTPERH XMMIUI, MPOM3BONCTBO H Ra-

SI. Doesturg J.J, Pecti siod
. oJe ¢ substances in fresh and
TT=iz= =2 vegetables // Inst, 5 O

Res. Btorage Processin
T2l Preduce: Wegeningen, & Horticul-

The Netherlands, 1966. - 152 p.

Cervy=ome » : :
o Deuec'raa cnanx H ROHCODENPOBAHHHX (PyRTOB E 0OBO-

:“’Pmmm B Ohen. Ind. (London), 1966, 31, p.1329.
. wra H, Pro ert %
196, = Tol15, K 160, - p oo ECIALOD of pectina // Kobunehi.-

¥ 169, - p 2943201
o + = Bibliogr.: 42 ret.
Czo2crza » xexmpopamme O8KTHHOR,

Omxcemy -
m X
: CTPYETypa ¢ RQB?IBOBOH KECQJIOTH, METOnH noxyyde

EOCTE Texg, STYANPOBANRA, CTyNHEOOPASOBAMNA M MPOY-

!eehnosf. s B, Pectic .ubsta‘ucez;
* = 1957, - Vol - pg36.65
B 4
Temmx, OWuemc:n CBOROTB. HAXoXnennn g Gyrymit B p pa:!-’
SAIME I onemxy mam:npaxup HCTHRE, npomasoxcrTea I, cramapra-
ST epRPRINpOBamnY c!'m::n BII’, - AXAP-RHCIOTHHX, & TAREe HRSRO-
NeRTERO Ry MpoRBOXAIY ' K::::nwxu ACNeRTOB, NpNMenenm,
94, Vorth x.q e B, neflersyommx na 1B,
Substances // Chen * 1‘1“1‘7 and bioc
Bibliogr.s 118 pep %7. = VoL.67,

1

// Rirk-Othmer Encycl.Chen.

0:. Th° °h°
¢+ Revg, hemistry of peotic

Ry - P, h65-473, -

XMMRA A OHOXMMEY NERTRHOBHX BEMECTB.

0dsop. OdcyxnapTca nocnenine NOCTRREHNA B XMMHH, & TAKRe
6mocnHTes R fuanonormyecrad sHagmMocts B,

95, Blaim K. Pectic substances and their biological value b4 4
Postgpy nauk roln. - 1968. - Vol.15, N 2. = P.81-90. =~ Bibliogr.t
38 ref. . 3 :
[lerTHHOBHE BemecTBa R MX GROJOIAYECKAA 3HAYAMOCTE.
lipEBenen 0630p NCTOPAM RsydyeHnd [ B NERTHHONOXOGHHX Be-

mecTB, JlaH 0030p ¥X mpEponH i YK,

96. Kantee H. Pectin. I. Occurence and isolation of pectin//
Parm. Aikak. - 1968. - Vol.27, N 7-58. - P.144-154, - Bibliogr.t
S4 ref. :

Mlertan. I. Haxoxmenme B NpEpoje E BHIANEHAe NORTHHA.

0daop. . ,

97. Kantee H. Pectin. [I. Btructure, properties, and deter-
mination of pectin // Farm. Aikak. - 1968, - Vol.77, N 10. --
P,2214-234, - Bibliorg.: 105 ref. : 2

Nexrmn. [, CTpyrTypa, CBOfCTBA B ONpeReJeHEe NORTHRA.

0dsop. ' ‘ :

98, Microbiol degradation of pectic substances / Bhat J.V.,
Jayasankar N.P., Agate A.D., Bilimoria M.H. // J. Beient. and

Industr. Res. - 1968. - Vol.27, N 5. = P.196-203.-Bibliogr.:150 ref.

Marpodnonorsyeckas NOOTPYKORA NEKTHROBHX BemecTB.

0dsop. : ‘

99, Petrov 8. Sugar beet pectins and methods for their deter-
mination // Tehnika (Belgrade). - 1969. - Vol.24, N 8. - P.1282-
1285, - Bibliogr.: 41 ref. -

MerTHEH caxapHOfl CBERIH X uhroml EX OmpeaJeHus.

0dsop.

100, Richter G., Wolf H, Pectin compounds // Industr.Obat-
und Gemiiseverwert. - 1969. - Vol.54, N 2. = P.42-43,

- [eRTEHOBHE COGNNHOHNA.

Jlan 0030p HEKOTOPH.. SCHERTOB CTPYKTYPH, (epMeRTATHBHOIO
PACHOIIOmYT N NpOMHIIGHHOrO Xonoxhsopanns II. 5

10I, Ozawa J. Peotin. - Tampakushitsu, Kakusan, Koso.

1970. - Vol.15, ¥ 8. - P.888-894, - Bibliogr.: 37 ref.

llerTHH.
: 19



Odsop. [peBenen: MeTons KCTPAKIMA, BMNENGHNT i owmeriy I,
Omucasu cnoco6H XmMideckoro ananmsa II, 4

102, Pilnik W., Voragen A.G.J. Pectic substances and other
uronides // Biochem, Fruits Their Prod. - 1970, - 1, -
P.53-87. . ‘
; llexrmiorue BemecTsa i ;pyTHe YPOHMHIH

Odsop IIB Rar mpipomHx ROMNOHEHTOB §pykToB., Uccuenopany
CTpYKTyDa, pacnppcrpaneuneln Tpypone ® OmocEHTe3, cpoilcTBa mex-
THHOBHX NpenapaTos, Hsmenenne Il npu crapennn dpyrToB, nepepador-
Ré I xpanexmH, {apuarosoriyeckoe nellerene I, meronu ananuaa [IB,
OMiLTeRNe i RenoniMepHaaliA NeKTHHOBHNMI depmenTamu, cpoficTma i :
PacnpocrpaHeHEe NEeRTHHOBLX PepmentoB B mwiogax, ompeneneHns ag-
THBHOCTH NEKTHHOBHX eruenwon. HEMNEeRTIHOBNE oMMy POHKNH,

103. Pinix W., Zwiker P, Pektine // Voedingsmiddelen tech-
-nologie, - 1970, - Vol,1, N 8; - P.231-237,
MerTiH,

Odsopnas cratea, mocmamennas mpEpoxne I, i X}MItqe cKony

TPOEHAD
:::ocrarn: :oanoxnuy odnacTaM mpakTEYecKoro UCNoNb30BaRHA. B mep-
iaxyxu ol CBemeL cienyomue Bompocy: CTPYRTYpa NeKTHHOBOM Mo-
o uﬁ cywcrnlg 18] pacrenmnax, cmoltcra II B BABHCHMOCTH OT
+ RGINPYODAR CHOCOGHOCTS pasmmamnt [, '
104, Pitnik W., zwiker p,

nologie, - 1970, =-Vol.1
Texrany,

15, p |
Pilnik w,, Zwiker P, Pecting // Gordian, - 1970, -

Vol,
g 15?1’:: :f;gé -;)’i:i:o:; N 1640. - r.252, 254, 256257,
i ) i N 1642, - P-343-346.—Bibliogr.:157 ref,

Pektine b4 Voedingsmiddelen tech-
5.8 12, « P.27#-27B. 279-289,

CTDYRTYPa R croltcTpa
MRUGBX NpoxykTax, Odgop,
*GeJde, Pilnik W, pe
B +=Rundsch -

2 §2 4 Bibliogr_‘ 12} e au, 19?0. - Vol.SG, N 10, - P.325_.

Heenenonanue IBKTHHA B 6Q-x ronax

Odaop ' u pe ‘
RTEHOBUX {opm
Zenme, osoficraa, Pl 8HTOB, BRADTAN CTPYRTYDY, onpene-

103 B 70-0 rony. » MPORsBORCTHO, nenoss3opanne u mpor-

20

107, Bock W. Isolation and utilisation of apple pectin //
Ernaehrungsforschung. - 1971, - Vol,16, N 1, - P,245-255,

BH,IIBJIGHHB H pAMeHeHne AGNOYHOTO NEeKTHHA.

Odaop K odcymienne MPOLECCOB, NPHMEHAEMHX IIA NOJYYeHHA X
ouECTRA fAdnouHoro I, PacauoTperd ycioBid, HEOOXORMMHE IJIA NOXY-
9eHHA BOCNMPOHIBONEMOTO MPOXYRTA C Tpedyemolt creneHtn YHCTOTH
I pasJMiHHX KoMMepYeckux mneseft. i

108, Minifie B.W. Pectin: Its use in candy technology //
Mfg. Confect. - 1971, - Vol.51,N 11. = P.25-32.-Bibliogr.:10 ref.

Mexrun, Ero npuMeHeHHe B TEXHOJOTWH NOJy4eHAR KoHper.

Odsop xmmum II, nexTHHCOmEpRAMMX BEMECTB M NOJIMEPOB, MpE-
CYTOTBYKuuX B PACTHTEJBHUX TKaHAX, Npivsenenus [ (Me-afupon) B
OpoM3BoACTEE KoufeT. CTpykTypHoit eaumnueldl aTux coepuHenmit AB-
anercqd (I=—4)- D-ranakTypoHoran KucJjaora. OGCYRNADTCA MCTOYHMKH,
CIOCOCH NPOM3BONCTEA I aHalnTHYECKUe METOMH.

109, Riaz R.A. Utilization of pectin in the food industry
44 gg}:Ind.(Kurnchi). - 1971, - Vol.8,l1., = P,11-16.-Bibliogr.:

TIprMeHeHRe NeKTHHA B NMMEBOM MpOMHULTEHHOCTHM.

Odzop K omucanne mpaMeHeRusa [1 B pyKTOBHX BapeHbsx, JPyRTO-
BHX COKAX, NMEYEHHX M3JEJNHAX, KOHNUTOPCRHEX, MOJOYHHX HPONYKTAX,
DR 38MOPAXABAHUA, OCE3BORMBAHMM M PErRUpaTAINM, MADHHOBAHEH X
BADRe, & TAKKE B CAXADHOM IPOR3IBONCTEE.

I1I0, Carruthers A. Chemical problems related to some pha-
ses of sugar-refinery processing // Ind. Baccarif, ital, -
1972, = V01,65, N 2, = P,31-35, ,

XmMirdeckile mpodsniemMH, OBASAHHHEe C HEROTOPHMA dasami caxapo-
pajunanHOTO Mponecca. : g

Odsop mimaAHEA Oaxrepiil, pH it TeMmeparyps Ha BHXOR caxapa
II B3 caxapxolt cpernu i Ra pearuun RETputa k. HCHO B mponecce me-
PepadoTRA CBEIUIH.

III. Fogarty W.M., Ward O.B, Pectic substances and pectino- -
lytic enzymes // Process Biochem, =~ 1972. - Vol.7?, N 7. = P,13-
17+ ~ Bibliogr.: 59 ref.

[leRTRHOBHE BemecTBA H NEKTRHOJMTHYSCKHE (OPMEHTH,

0daop, kacawgmiica II ¥, rIaBHEM 00pasoM, MONONH30BAHAA MEK-
THHOJIMTHYECRAX fepMenTOB B MiMEBOft NMPOMUNUIERHOCTR, DOTTHHT® DACTH-
TONHRHHX BOJIOROH R ROHCEpRaIMN NpepacHHH,

21



- SYDURX CcTasmnRaatopom,

112, Meurens M., Vanbelle M. Biogenesis and enzymic deprada-

" tion of pegticiaubstances // Rev. ferment et inds aliment. -

1972, - V0l.27, N 3. = P.107-118. = Bibliogr.: 133 ref.
Enorexes n «bepuenramnxan HECTPYRUNA NMEeKTRHOBHX BEmecTB.

0daop. BocmuTes, HCTOUHMKH, COCTAB, CBOMCTBA M JeCTpYRImA
m. . ‘

113, Sever-lewandowska B., Zdziennicka D., Zdziennicki A.
Production of low-methylated pectin by differentiated technologi-
cal schemes // Przep., Perment., Rolny. - 1972. - Vol.16, N 12. -

_P.15-19. - Bibliogr.: 33 ref.’

TIpoR3BONCTBO HH3IKOMETHIHPOBARHOTO NERTHHA 1O nuddepernmEpo-
BAHHHM TEXHOJIOTEYECKEM CXeMaM.,

C530p MEeTHIRpOBAHRA NeRTHHA,

II4, Doesburg J.J. Pectic substances // Phytochemistry, -
Rew York, 1973. - 1. - P,270-296. ~--Bibliogr.: 116 ref.

lerTEHOEKE BemecTma.

Odaop.

I15, Pernandes Diez M.J., Hinguez'ﬂosquera M.I. Pectic dube-
tances related to softening of pickled products // Grasas y aceites
(Beville). - 1973, - Vol.2h, N 1, - P.29-36. - Bibliogr.: 25 ref.

CrAsh merTEHOBMX BemecTs o PasMATYEHAEM MADHROBAHHHX ITPO-
AYRTOD, X o e X
- Jlem odaop $nsEYecKEX B xmMEYecrmx XAPaRTePHCTHER IIE; AX HO-
MEHRNATYPH, METONOB amAnTHaa § ASCTPYKIME NERTRHOBHMH (DepMeHTaME.
P II§. Jones N.B. Natural ntabnizers"// Indian Pood Packer.-
‘- '01-?-?. W 5. - P.49-62, - Bibliogr.s & rer.
Ipeponsiue cradmrmaaropu,

‘modwp HCTOYHEKOB, cpoficTs m lcmiaonam B namesoft mpomum-
CTE arapa, I, ryamapadura n JPYTEX DPEPORHHX CTyXReoOpa-

II7, Bzynal 73, Occurence and role of
tobacco leaves // Postgpy nauk roln, - 1
P.77-83, - Bibliogr, - 39 ref. .
Pacmpocrpanemme »
Odsop.

118, Towle G.A.,

pectic substances in
975- - 701120' R4, -

POXE NeRTHEOBHX BEMeCTB B JECTHAX TAdARA.

Chrintengen 0. Pectin., - Ind. Gums / 2 Ed,

*‘

22

by Whistler Roy Lester. - New York, 1973. - P.429-461, - Bib-
liogr.: 19Y ref. .

MlexTnu,

llpomsBoncTBO, MCNOIBIOBAHHE, CTPYKTypa, GHOCHHTE3 K cBolcT-
Ba [I. Odaop.

119. Fogarty W M., Ward 0.P, Pectinases and pectic polysac-
charides // }rogr. Ind. Microbiol. = 1974. - 13, - P,59-119, -
Bibliorg.: 443 ref. Y

[lekTHHA3H H NEKTHHOEHE NOJMCAXAD:UIH.

0dsop.’

120. Kauss H. Biosynthesis of pectin and hemicelluloses //
Annual Proc. Phytochem. Soc. - 1974, - 10 (Plant Carbohydr. Bio-
chem,). = P.,191-205. - Biblior.: 45 ref.

BrocHiTe3 NeKTHEHA TEMUIeJLTINIOS .

Odzop. '

121. Begal B. Pactors determining the quality of gelled
products // Influenta Proceselor Tehnol. Calitatii Prod. Aliment,
~ Bucharest, 1974, - 1, - P,209-222. - Bibliogr.: 6 ref.

ParTOpH, ONpenesAIEe RAYOCTBO XENEPOBAHHHX NPOLYKTOB.

00s0p XEMHYECKOTO COCTABA B XADAKTEPHCTHR NORTHROBHX CTY-
Hell, ;

122. Chenoweth W.L., Leveille G.A. Metabolism and physiolo-
gical effects of pectins // ACG Bymp. Ser., 1975. - 15. = P,312-
}24 (Physiol. Eff. Pood Carbohydr. Bymp., 1974). - Bibliogr.:

39 ref. :

MeTedonnam ® GEaRoNOTHYECRoe neftcCTREE MEKTEHOB.

0O630p, racammiicsa posgefleremA II ma xmposolft odmen.

123. Francis B.J., Bell J.M.K. Commercial pectin: Review //
Trop. Bei. = 1975. = Vol.17,.N 1. = P 25-44, =~ Bibliogr.: 47 ref.

Kowmepueoxu#t nexrtms. 0dsop. ;

PacnpocrpanensocTs, JyHKIEA B PACTEHWIX B XEMAYECKAT OTPYR-~
rypa I, ero EcmonpsoBaEHe B IMmEBOfl NMPOMMITEHHOCTH, ROMMED-

96CRRe B NOTEHIMANLHHE HCPOYHAKE 60 NPORIBONCTEA.

124, Kohn R. Ton binding of poiyuronates: Alginaée and pec-
tin // Pure Appl. Chem, = 1975, - Vol.42, N 3. -~ P,374-397, -
Bibliogr.: 69 ref.
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__ PACTHTeNBHHX THAHAX,
OB R
bi{ osomett, POR3BOXCTBO NORTONATHYECKIX depmenToB M3 MHKpOOHO-

- Or60p MBTOpRANA M yayume

CpAsHpanie ROHOB HA NOMKypoHATAX, ANBIWHAT W NEKTHH.
0daop. .
125, Otsuka K. Oarbohydrates and pectins in wine // Nippon
Jozo Kyokai Zasshi. - 1975. - Vol.70, N 5. = P,309-314, - Bib-
liogr.: 15 ref.
YraieBony ¥ NeKTHHH BHHA.
-0030p., Yrnerony R [I BMHA, HX NPOMCXORIEHHE, BHANRTHYECRHE
METONH M comepmaHie.
" 126, Petit R. Pectic substances // Afinidad. - 1975, -
Vol.32, N 328. - P,585-592. .
[lexTiHOBHE BemecTsa.
0dsop.
'cnoeodaoclr,s nmcmbm!m. CTpyRTypa, cBoficTBa, CTynReodpasynman
a . ’ #pmenmsroon‘ B namoBol ¥ RemEmeBoft MpoMHmIeH-
I27, Breekantiah K.R, Nature and application of pectinases

with special reference to fruit and vegetable processing indust-
ry // Indian Food Packer. - 1975, = V01.29, N 4, = P.22-36

" IlipRpona ® mpmaenenxe
ILIONOB X oBomelt, fIekTiA mpn mpomumemiofl nepepadoTke

0daop. Odcymanres namme o conepxaunn [IB p iuumax B NPyTHX
xivug 1B, mx 8HAYGHK® B KOHCEPBHDOBAHMN [UIO-

JIOTHYEC '
REX HCTOYHHKOB E HX NpOMHmNEHHOe NpHMeHEeHHE,

128, Godit P, Razlaganje pektinskih materija u. cilju do;

J
// ugoal- vinopt i 'inﬂ!. - '9;6'

Odsop uhymm pador,

noc '
4 o BAMGHHHX ONpeneseHnn copeprania B

B
Kpaciux u desux coprax BuxHorpana. Pacavor-

ApyTHX mwionom,

129, Christensen 8.1, Pectin

*
contpctionery products: Improved mat
ned extraction // Con’ect

MlorTims ~ mpwpomunt

a8 natural hydrocolloid for

kg erial selection and more refi-

$$T00s = 1977 = Vol.43,N9, =P

. «43,N9,~P.378-381,

TRPOROILIONY nns KOHNHTOPCREX NMPONYKTOB

HHAA ®KCTpaRmmy, :
24

e T e i

0dsop duamyeckix u xmurgeckux cpofiers Il 1 ero ucnoabaoBa- :

HUA B NPOM3BONCTBE KOHJINTOPCKMX NPOAYKTOD C cbpymonim apoMaToM.
; 130. Christensen J. Preparation of Hydrocolloids // Ber.

Getreidechem.-Tag., Detmold. - 1977. - P.145-152.

[loyyenue THIPOKOJJIONIOB.

llan od30p moyueHiA kamenedl, Takix, KaR TyMMEapacsER, I, rap-
paresaH ¥ T.X.

131, Kohnova 7. Use of pectin in pharmacy and medicine //
Ceskosl. Farm. - 1977. - Vol.26, N 7. - P.316-3%22. - Bibliogr.:

226 ref. :

Ucrnonp3opaniue NeKTHHA B fapmauMi H MeNHIEHe.

Odsop.

132, Lohmann R. Pectins for the manufacture of preserves,
marmalades, and jellies // Gordian. - 1977. = Vol.?77, N 10. -
P.265-266. 268, 270, 271. .

MlexTHHH B JIPOE3BOA CTBO IXEMOB, MapMesanoB H ReJe,

0630p REHPYOIHX CBONCTB BHCOROMOTOKCHIIPOBAHHOTO (donee
50%) X HASKOMETOKCHUINPOBAHEOTO (menee 50%) N1 m nerosk30BAHEA B
NPOR3BONCTBO KOHCepBRPOBAHNIHX NPORYRTOB Pa3INIHEME MOTONEME.

133, Nelson D.B., Smit C.J.B., Wiles R.R. Commerciaslly im=-
portant pectic substances // Food Colloids / Graham H.D. -Avi:
Westport, Conn. - 1977, - P.418-437. - Bibliogr.: 51 ref.

KOMMB]NOO!LH PARHLO IOKTHHOBHE BemecTBa.

0630p, oxpaTuBapmiit pacTpoCTPAHEHHOCTH, HOME FIATYDPY, CTPYR-
TypYy, XipardeckHe H (namiecKue cpolicTBa, MPON3BONCTBO, XOINpPYyOmMHe
opoficTBA M MCHOOJNL3OBAHME BHCORO- H. AEaRoaTopafinpIpoBaniEx 0.

134, Rouse A.H. Pectin: distribution, significance (in cit-
rus) // Citrus Beci. Technol. / Ed. Nagy 8., Bhav P.E., Veldhuis
M.K. - Avi:Westport, Oonn.-1977.-1.-P.140-207.-Bibliogr.2200 ref.

llexTHH: pacnpejpesiends, 3IHATOHNO (» mTpyCcOBHX).

Odsop m nECKycCCitI.

135, Weiss H.O. ILow-methoxyl pectin, special type of pectic
substance // Ind. Obst. - Gemueseververt, = 1977. - Vol.62, N 9.~

P.234-239.
HRIROMOTOKCILIHPOBAHHLN NeKTRR - 0COGHM THN NERTAHOBHX BE-

.MmecTh.
25



06sop. Crpykrypa, csoilcTsa, HCHONB30BAHME B MMEBON mpoMuwIeH-
HOCTH HESKOMETOKCiLNpoBansoro [l

136. ;I'oviérs..utica;j pektolitickih preparata na organoclep-
tilke osobine vina // Jugosl. vinogr. i vinar. - 1978, - Vol.
12, N 1. - P.14617. :

- BamAnme NOKTOANTIYECKHX NpPENapaToB HA OPraHoJenTHYecK:e

ceolicTBa BHHA. -

0dsop, xacamumiica crpoenia [I, MexauasMa NeUCTBET NEKTONHTH-
96CKEX (epMeHTOB, NPIMEHEHMA (epMeHTHHX NpenapaToB B BHHONEJIRH.

137. Nour A/Azim A.M. The influence of pectic substances on
textural properties of mango fruits // Budan J. Food Sci. Tech-
nol. - 1978, - 10, - P.1-3, - Bibliogr.: 9 ref.

BnAHEe DEKTHHOBHX BEWeECTB HA TEeKCTYpHHE CBolicTBa ILIONOB
Masro, . .

~ 0dsop. Odcymnaprea C3 n pacmpexesemue I B IIonax maHro, ero
EOMMEPYBCKRH NOTEHUMAN, WSMEHOHHA NPH CO3PEBAHI,

138,.Pa§bqk D.K., Bhukla B8.D, A review on sunflower pectin
// Indiag Pood Packer., - 1978, - Vol.32, N 3, - P.49-53, -~ Bib-
liogr.: 30 ref. ) 1

0630p moxconneusoro mexrTiua,

I39. gato T., Kuroda 8, Industrial use of paétic substan-
ces of orange // Bhokuhin Kikai Sochi, - 1978, - Vol, 15, N 11. ~-
P.B)*a&- p

llpovsmreimoe Renonssosase

- 0630p. OdcymuanTea mpossmne
INTPYCOENX ANOHMM ® Henamssopamy
IHIEBHX yTaROBOTHHX MaTepHaios,
KyccrBeRHOM! Roxu,

140. 3
35 0. Purda I. Interaction of pectinaceous dietary fiber
i some metals and lipids // Dietary Fibere : Chem. Nutr.
.vmplna- New ;ork, 1979, - P.31-48, - Bibliogr.: 24 ref.
* amoneticTene DERTHH COepRAmETO JRBTHYBCROIO BOJOKHA © RE-
TODHME MeTamnamy n JRMHnAME, * |
Odsop, .

DEKTHHOBHX BEWECTB ANENHCHHOB.
HHO® mpomaBomoTso I B3 oTXOHMOB

e II B rauscrhe qursTp-Memdpan,
THI'HEHHYOCKEX MATODHAJOB H HC-

, B ROTOPOM 0COd0g i
" B0B ¢ I ¢ rouke © 8HAYEHNe mpUnaeTCH CRAsuBARED KATHO-

SPeHEA erg aHTAXQJIeCTOPHEH eMIY e CROTO neltcrema,

I41. ce
Genchev L., Vladimirov g, Technical and technological
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problems in the continuous extraction of pectin // Lebensmittel-

Industrie. - 1979, - Bd.26, N 11. - 8,498-500., - Bibliogr.:

5 ref. : A
Texnmyeckie ¥ TexnosorHIeckme MpodJemMi HempepuBHOA BKCTpaR-

IHK NEXTHHA. : .
0d3op sxcTpaxum [1 3 PACTHTENHHOTO MATEPHAJNA HEempepHBHHM

H OHOPA30BHM METONAMH. o

142. Nelson D.B.:Pectin - a review of selected advances ma-
de in the last 25 years-// Proc. Int. Boc. Citric. - 1977 (Publ.
1979). - N 3, - P.734=742, - Bibliogr.: 32 ref. g

lekviH - o630p HEKOTODHX HMOCTHReHu# 3a nociefrme 25 Jer.

0630p CTPYyRTYpPHHX ocoderHocreli [ (comepmanne aRTHIpOrasax-
TypoHOBOit KHCIOTH N pacnpenenexne fyHRImOHANEHHX Tpynn y C-6
D -rajnakTypoHOoBoft RHCJOTH), POJIH PAEMHO3H B NOJHNTAaNaRTypPOHOBOR
TenH#, KOMIEDTBPHOE MONEMMPOBAHHEe RoOHDOpMAIA OEenE X MOLENE Treje-
odpaszopauusa II.

.143, Pulz 0. Possibilities of using hydrophilic colloids
in the baking industry // Mlyn. Pek. Prum. Tech. Skladovani Obi-
1i. - 1979. - 25, N 12, - P.372-373. - Bibliogr.: 5 ref. ials

Boauomdc'rn HCMONB30BANMA TINPOQIUIBEHHX ROJUTORNIOB B xnedone—
RADHON TPOMHILIEHHOCTIH. 3 ' e i

0d3op. [epCHeRTHBH 38MEHH EMIIOPTHDYEMHX TENPOPENLHHX ROJIOH-
IOB, HCHOJBSYEMHX B XJECONEYEeHNN, NERTHHAMI, SKCTDPArKPOBARHHME
H3 MeCTHHX pacrenmii.

T44, Thibault J.F., Petit R. Pectic substances: generali-

" ties and applications in the food industry // Inds aliment. et

agric. = 1979. - 96, N 12. - P. 1231-1240. - Bibliogr.:
34 ref. - L
IloRTHHOBHE BMECTBA: OOMAe NOHATAL X NDEMEHORTe B MEMeBol
ITPOMHIUT 6HHOCTH ., ' i

063op ¢ onHcammem CTPYyRTypH [B, nerpanamim, =eampynumix :
cpoltcTs, . HCnoNL30OBaHNA B NEMEBORt IpomumneHrocTH (KOHPETHDH, Xexe,
HAYBARE, AHETHYECKHEe 6Jmua). . ' : :

145. van Buren J.P. The Chemistry of texture in fruits
and vegetables // J. Texture Stud. - 1979. = Vol.10, N 1. -

P.1-23, - Biblingr.t 105 ref.
Xmmma TerouypH fpyrToR E oBomel,
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Odsop peaxiil NEKTEHOBUX MATEpHAJIOB B fpykTax # opomax, Ko-
TOpHe BJWANT HA TERCTYPY, HAMpIMED rankosinHull TIpoan3, nenoak-
MepHSAIpiA § -BMINATINPOBEHEEM, NEMETOKCILINpOBaHie i KOMIUIBKCOO0G-
pasopaiie. '

.145. Weiss H.0, -Pectins of a low degree of esterification:
Properties, new developments, applications // Ind. Obst. - Gemu-
eseverwert. - 1979. - Bd.64,N9. - B8.231-239.-Bibliogr.: 18 ref.

NMextoed Hiskoft cremens sreprjurammi. CpolicTpa, HOBHE paspa-
doTRH, NpiMeHeHus. " ;

0dsop. Odcymnawrea xumid B cpolicTsa [l B HU3KOMETOKCIINDOBAH-
Horo I, mexaHHamy xjeneoﬁpasogaum, HCNONBE30BaHME HH3KOMETOKCIULN-
poBanHHX Il B MHMEBHX MPOXYKTAX.

147, Baker R.A. The role of pectin in citrus quality and
nutritx?n // AC8 Symp. Ser., - 1980. - 43 (Citrus Nutrition
Qual.). = P.109-128, - Bibliogr.: 93 ref.

zme oxdlex'rxma Ha KAY6CTBO NHTPYCOBUX H €r0 pOoJb B NNTAHEN,
crmm::g;s cyxnaeTcA BauAHKe Il HA BA3KOCTE, KeJNpoBaHHe H
! IMTPYCOBOTO COKA, HA MBTAdOJNMSM XONeCTEepHHA,

_ ];48, Davies D.B. Natural macromolecules //'Nuci. Magn. Re-
son. Bpectrometry abstr. - 1980 9 P.18

] . S ™ T = % 2-203, - .ot
poos - y . 3 Bibliogr

gdplpome MAKDOMOJIGKYIH .

sop AMP-rccxenopanutt oxur
-HC HTONENTUIOB TEeHHOB, OJHIO-
NONHHYRNEOTHNOB H MOJHCAXADHIOB, g ; Fogr

149,
. i%ﬁawaba.ta A. Gel of pectin polysaccharides // New Food
g o = Vol.22, N.9. - P.39-53, - Bibliogr.: 40 ref.
@Ib NeKTHHOBUX NOJKCAXADiLOB.

0daop mamanma
poBauHoro I, mamc::n eg Ha odpazomaie CTymuell HISKOMETOKCHIM-
OCTb B’ 3NACTHYHOOTE NEKTHHOBHX CTYnHeH, MOXAHW3M

* CBASHBAHAR
: [ ¢ Ca ® xapaxrepucrnrs nosmcaxapuiop sogopocaefi.

150, Kawabat :

T S :;:utn A P_ectin poly. iccharide gels // Bhokuhin no
g Ko 64 = P.27-53. - Bibliogr.: 40 ref.
eJE NeKTHHOBOI'Q nonncaxapuna.

b Odsop. Xapaxrepu
UEXAHHaM xa:i:pomng ;T ﬁgxm EEJUPYOUIX NUIEBHX MATEPHANIOB;
ZOpocaH, * fls xapaxrepacTaka nozcaxapuion Mopckoll Bo-
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151. Pedersen J.K. Carrageenan, pectin, and xanthan/locust
bean gum gels: Trends in their food use // Food Chem., - 1980. =

Vol.6, N 1. - P.77-88.
Tenu ¥3 Kapparesaia, HNeKTUHa M cMecd Kamen# KCaHTaH M KaMe-

J POXKKOBOTO fepena. TeueHuti HcnosbaoBanuA EX B mauesofl mpo-
MHIUTEHHOCTH. .

0daop.

152. Bartnikowska E., Michalik A. Use of pectins in prophy-
laxis and treatment of heperlipidemia // Polski tygod. lekar. -

1981. - Vol.36, N 1. - 8.33-36.

Ucnonbaopanie NEeKTHHOB B mpofiiiakTiiike H JedeHHH THNENIANE~
JIEeMHH, '

0630p.

153. Gierschner K. Pectin and pectic enzymes in fruit and
vegetable technology // Gordian. - 1981. - Vol.81,N7-8.-P.171-176.

[leKTHH ¥ NeKToJuTHUIeCKHe JepMEHTH B TEXHOJOTHH nepepasoTRH
ronoB ® osomefi.

PaceMoTpeHH XiMifdeckad CTDYKTypa H COCTaB I1, Momen® ero oG-
pasoBaHid M pacnoJoxeHnd B PacTHTENBHEX TKAHAX, HEOOXONMMHE IJIA
nonvmanna poaxu I B TeXHOJOTHYECKHX Mpoleccax; CxemMa MpoH3BOLACTBA
BHCOKO- H HH3ROMETOKCIUIIfPOBAHHOTO M, XinausM paspymeHusa NEKTHHO-
pux nenefl ® pesysbrare rinposnsa H p—anmmmponaxmﬁ'. MeXaHA3M
o6pasopatna renell i farTOpH, BIMADNOHE HA HEro, B 9aCTHOCTR, IaH-
Ha nemn, crenenb 3TepufuKAIMH B AP.

154, Gierschner K. Pektin und Pektinenensyme in der Verar-
beitung von Obst und Genmiisl // Chem. Rundschau (Schweiz.). =
1981, - Bd.34, N 45. = 8.1, 7. ‘

MexTHN N NEKTONMTHIBCKHE (PEPMEHTH HpPH nepepadoTre oBomelt
¥ IUIONOB.

PacaMoTpeHH XIMEYeCKad CTPYRTYpa H cpoiictea I, yuacTne B
CTPYKTYPE PacTiTeabHHX rxanell  uameHenud natmeaoro II mpE Ten-
sopoft o6padoTRe PACTHTENBHHX Trauell,

155, Gierschner K. Pectin und Pektinenzyme in der Verar-
beitung von Obst und Gemfisl // Ohem. Rundschau (Schweiz,). -
1081, = Bd.34, N 48. = 8.3, 5.

et ® NeRTONNTHIECKUE (epMeHTH NpR uep»epado'rxa opomeft

A II0NOB.
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. 0dsop. PacomoTpena porb Il B meKTOARTIYECKAX fepMenTon (1)
B MPOM3BONCTBE OBOWMHX I IUIONOBHX KOHCEPBOB BHCOKOIO KayecTha.

- [pneenenn cTpyxrypure JopMyss m ceoficta I Jlana Knaccruxama
E mexanumam neficrema [I? npr nepepadoTke mionoB m oBomelt. Paccmor-
peiH cnocoH noxyvewui W ounctki [0, a Taxwe TEXHOJIOTAYECKRe ac-
NEeKTH HX NPAMEHEHHA. :

I56. Gierschner K., Otterbock G. Pectin determination for
the successful control of preserving peétin enzyme preparation
in the food inductry // Ind. Obst.-Gemueseverwert, - 1981, -
Bd.66, N 1, - P.1-10, - Bibliogr.: 33 ref. ;

Onpenenenue mekTRHA MpE RORTpOJE KavecTsa XPaHAWAXCA NEeRTH-
HOBHX ()€PMERTOB B IMNEBON NPOMHILIEHHOCTH,

J030p cTpyrTypu O = ROMMEPUECKIX NeKTHHOBHX (epMeHTOB, a
TAREe ROHTPOJA HX KagYecTsa.

I57. Heess E. Pectins in must and wine // Int. 6th Oenol.
Bymp. /Pap./, 1981, - P,265-370 / Ed. Lemperle E., Prank J., -

(Bigenverlég Int. Interessen,
. gem. Mod. Kellertech. Betrieb -
hrung:Breisach). 2 .

NerTimu BEHOTPAIHOIO Cycia B BEHA,
0Odzop.
158, Eohnova Z., Kohn . Punctio

;i:; of pectin in nutrition // Chen, listy. - 1981, - Vol.75
o = P.1051-1060. - Bibliogr.: 78 rer. .

gz:c?"ﬂaﬂme I QE3nONOrHIecKHe CBolicTBa meRTHHA P mmTAMME,
oo Ixmv“ 8CKoft c:gnmn B QuaRKO-XEMEYecKix cmoficrs I "
o — admsn‘ ‘ VIECTEDINA B CAXapoB W BLmeseHHN TORCHY~
159, Manab ' .
sue // !lipP:: sah"' s Poise R o fruit tis-
- okuhin Kogyo Gakkaigshi, - 1981, - v 1.28, I 12
+653-659. -~ Bibliogr.: €2 ref, -+’ : o R

Tp
®MIOCTE N nerTEHORME BemecTsa mionosux Tranmett,

:g;zonamr: COOTHOWGRN® MexTy TREpROCTED ¥ KO-
PacTBopmatt 1) B. demux & RQJITHX NEpPCHRAX,

8BORANO H A6MORAY XpaAmx
TIeHNe Mexy m;lll'rypon o aPH Dasuoll Teumeperype; coorHo-

CEL
TO NepoHRA; cunrvenme agyo o exmEioCTLD 8 TRGpROCTID ROTTO-

x ¥
. ERR DN mismow 5 s » CBeRTH B Raprofens nocxe BAarpesa-

SHAYOHEH DH;
30

YB&IHYOHHRE RONMYECTRA

nal and Physiological proper- :

pacrBopinoro Il BoaencTeiHe I'IpoJN3a BuUCOKOMETOKC:ulMpoBauHoro II
mpy Harpesanus mpa pil >6; coxpaHeHue TBEpHOCTH HeKkoTopux {pyrTOB
H oBomel nmyTeM npeiBPApHTENBHOTO HATPEBAHUA IPH 55-77° u nodamne-
Hua Ca, : ‘

160, Pilnik W. Pectic substences // Fibres Aliment.(8ess.
Bur.). - 1920 - (Publ. 1981). - 8. - P.91-125. - (Assoc- Promot.
Ind. Agric., Paris, ?r.). - Bibliogr.: 55 ref. L

' [eKTHHOBHE Beme~TBa.

0d30p CTPYKTYpH M §u3MKO-XMMEYECKHX, yHKIEOHAIEHHX CBOHCTB
[IB 3 pasnuyuux EPYKTOBHX B OBOMHHX HCiOYHHKOB.

16I. k khnev N., Isaev I, Pectin - current aspects for use:
Review // Farmatsiya (Sofia). - 1981. - 31, N 6. - P.63-68.

lexTnH - Texymite acnekTd EcnonpsosaHid. 0dsop,

0Gaop ucnosp3oBania I, ocofenHO B MHMEBHX IPONYKTEX H B Ka-
9eCTB8 MHEpPTHOrO HANOJHETENA JerapcTB. OdcyxnawrTcd AHTHXO0JECTEepH-
Hemnueckue adpexTH, NosydeHde IMIOTEH3HBHHX A&T€HTOB, CRA3HBAHHEE

- IBYXBAJEGHTHHX KATHOHOB NEKTHHOM, AHTHTORCHYRHe cBoficTBa K cnocod-

Hocth II mposourmpoBeTh JieffCTBHE JIEKAPCTB.

162. T™e role of ascorbic acid in 1ipid metabolism and
atherogenesis / Ginter E., Bobek P., Babala J. et al. // Adv.
Physiol. Sci. Proc. Int. Congr., 28th 1980 (publ. 1981). - 12
(Nutr., Dig., Metab.). - P.79-88.

Poab ackopdmioBolt RHCIOTH B XEPOBOM OCMEHe H aTeporesesmce,

Odsop samuTHOrO mefcTBEA acropdEHoBof RmenoTH M II mpE. HApy-
WEHHN XHDOBOTO OCMEHA ¥ ATEPOCKIEpo3e, OTCHIA - BAXHOCTH ymoTped-
Jesna gpyrroB K opomel. : ‘

163, Theander O. The chemistry of dietary fiber // Fibres
Aliment. /Sess. Bur./ - 1980. - (Publ. 1981). = P.27-51. =~
(Assoc. Promot. Ind. Agric., Paris, Pr,). - Bibliogr.: 15 ref.

XmMna JEEeTHYSCKOTO BOJIORHA, :

0dsop. CTpyrTypa B XimMudeckEe, JyHRIBOHANLEHE cpoficTEa mes-
aonosu, I, [IB, IPRAHOB, JETHWAOB, TAHRMHOB H JPYTEX COCTABHHX
yacTell nEeTHYECROro BOJNORHA., Te—ze odcyxuamTes (pamHOHHpPOBAHRE,
CTPYRTYpHAA MNOATRPARANNA H AHANHAS ROMMNORGATOR NHOTHYOCROIO BO-
JORHA,

164, Weiss H.0. Bpezielle Apfelpektine zur Anwendung fiir
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Pruchtzubereitungen in Joghurts und Milchdesserts // Lebensmittel-
technik. - 1981. - Bd.13, N 7-8. - P.345-349.

Cpermansunit A6nounull NEKTHH JIA ILTONOBHX Jo0aBoK, MCHOJB3ye-
uux B foryprax B MOJOYHHX AecepTax. :

O6zopraa craThd. KpaTko pacCMOTPeHH xmmuecrri cocras, cpoft-
crea ® npienenne [I. Omueveno, 4TO B MosioyHoll HMpOMHIIIEHHOCTH HC-
noxbayercd fd¢aounuit I B OCHOBHOM JUIA NPOR3BONCTRA dipyrToBuX iloryp-
roB. Pacosorpenu ero cpoilcTBa MPEMEHNTENBHO K NPONIBOLCTBY fforyp-
T2 H CNOCO6 MPETOTORNEHWI cnempaxbroro Adxounoro II.

165, Gregory D.J.H. The versatility of pectin // Pood Pro-
cess Ind. - 1982.° - Vol.51, N 612, - P.32-33, 36.

MHOTOTDAIHOCT CBOHCTB MEKTHHA.

PacouMoTperu OpRpoja, CBOMCTBA B TexHoJormA mpoussoxcrea I Es
AGNOYHHX BHEHMOR H ROXypH INTpycoBuX. [loxasasa poxs Il B yaydmeHHH
OpranoNenTHIecROTO RAYECTBA, CTPYRTYPH, BHCNHEro BWia B KAJecTsa
OpE XDaHEHEH [XeMOB, XeJe, COROB, NACTANH B np. PacasorpemH CBoft-
crea I ¢ mucorolt cremensp MeTokcmEposammA (75%) m ero mpaMeHeHEe

- B mEmeBoft MpOMHIUIEHHOCTH.

166. Eohn R. Binding of toxic cations to pectin, its oligome-
ric fragments and plant tissues // Carbohydr. Polym. - 1982, -
Vol.2, N 4, - P.273-275. - Bibliogr.: 7 ref.

CMSMB TOKCHYHHX KATEOHOB C MNEKTHHOM, 6r0 OJEIOMEPHHMH
PparMeHTaME H PACTHTEIBHHME TRAHAMH,

Odsop B odcyzmenze,

- 167, Kusachi M. Pectin stabilizer for ice cream // Shokuhin
to Kagaku. - 1982, - Vol.24, N 1, - P,102-105.
gﬁeamomn CTACRIN3ATOD JJIA MODOXGHOTO.
30P CTA0IIHSATOPOB 3AMODOXEHHHX Nec
" ey IecepToB CO crneimanbHOf
168, ILohmann R. Possibilities for the use of pectin in
dairy products // Gordian, - 1982. -~ Bd.82, N 7-8.. - B.,148-153.

_mz:: ECIONB30BARAA NEKTHAA B MOJOWHHX MpONYKTAX.
it s mbaona:mn I B ravecTBe CTAGWIN3XpyLmEro AreHTa B

; TpyRTOBMME nOGABRaMA R B JDPYTRX MOJNOYHHX NPONYKTAX.

169, Taylor A.J. Intramolecular distribution of carboxyl

Eroups in low methoxyl pectins: review // Carbohydr. Polym. -
. 1982, - Vol.2, N 1, - P.9-17. - Bibliogr.: 38 ref.
32

BHYTPIMOIGKYAPHOS pacrpesieneie KapSOKCIIBHEX TPYynf B HE3-

ROMETOKCIINpOBaHHux nexTitax. 003op.
170. Zernecka H. Pectins and 1lipid and carbohydrate metabolism

disturbances // Zywienie Czlowieka. - 1982. - 9, N 1-2. - P.23-
32, - Bibliogr.: 79 ref. .

[lexTREM 3 HAPYL-'1AA KIPOBOTO M YIJEBOAHOTO OGMeHa.

Od3op. - :

I7I. Baig M.M., Cerda J.J. Citrus pectic polysaccharides -

ith low density serum lipoproteins

their in vitro interaction ¥
Sources Dietary Fiber).

// ACS Symp. Ser. - 1983. - 214 (Unconv.
- P.185-150. - Bibliogr.: 28 ref.
LINTpycoBHe NEKTHHOEWE MNOJICaXapEny - AX paanMonelictere in
vitro C CHBODOTOYHHMH JHNONPOTERHEME HH3KO ITOTHOCTH.
0630p. BaamonelicTBAe NEKTHHOBHX MOJHCAXapHAOB C JHUNONPOTEH-
Hami HH3KOll IUIOTHOCTH H CB3h TAKOTO B3&HMONEIlCTBHA C ATEPOCKIe-

POSOM. .
172. Gierschner K. Pectin : Iebensmittelinhaltsstoff und

Zﬁsatzstoff zur Chemie und Technologie der Pectinstoffe. (Teil
1) // %FL. - 1983, - Bd.34, N 3. - §.200-204, 205.

[eRTHH B RAYeCTDE KOMNOHEHTA MIeBHX MPOLYKTOB H K&K NOCABRA.
Jacrs I. XMMuA M TeXHOJOTHA NEKTHMHOBHX BemeCTB.

HanoxenH OCHOBH XMMILH B, WX XNMHYECRad XAPaRTEPHCTAKA H
CTPYRTYpa. PacCMOTPEHH HamiuMe ¥ JIORAIH3IAINA [IB B TRanAx pacre-
Hmft, HX.BHEeJeHie N XBPAKTEePHCTHKA BHIEJEHHHX I, ~onepxanne [IB B
PAsSJHYHHX JUIONax H OBOMAX, @8 TaK®e BONPOCH PaCTBOPHMOCTR Il ® ner-
Topolt REIOTH B Bome, pacmertenne I m depment IIB. &

173. -Gruncharov V., Khubanova D. Pectin and storage. - Pri-

roda (Bofia). - 1983, = Vol.%2, N 1. - P.48-52.

flexTHH H XpaHeHHSe. y

0dsop cocrasa, cmoftcts B poxm I x [IB B naranmw Joneit.

I74. Kusachi M. Heat-resistant gel and its application to

dessert food // Jpn. Fudo Saiensu. - 1983. - Vol.22,N3.-P.05-48,

Yerofigneuil K HAYDSBAHND IeNh H 6ro OpiMeRenHe B KATeCTBe
necepTa. ' : ;-

063op. OdcyxnamTCi XADARTEPHCTRRE M HCNONB30BAHHA yeroltuneux
K HArpeRanmn NEKTHHOBHX CTymHefl.
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TIABA 1, PACIPOCTPAHIHIE B IPHPOLE, IRIEHEN B IPOLBCCE
POCTA, XPAHEHII i MEPEPABOTM PACTELG! if [Uiqi0p
EUOCHHTES IEKTHMHORLX BEIECTB :

i ;75. Tpedunckail C.0. Haxomnemme romnownos i NeKTHHOB y ca-
: DHON CBEKNH NpR KynbType B Kxnom Kasaxcrane // MaB, AH Kaz”CP
ep. Jusuanorui u OmMoxieM pacrennit, - 1947, - § 2, - C 15-2£ :

Kopremronu pacrenna CONEPXAT MAKCHMMANBHOE Rouirgecrso I B ga-
B it [I B TRanmx KODHA HMeeT mpoTi-

PyxioM cnoe. Pacnpenenenne caxapo
BonosorHuli xapakTep.
CO3PEBAHKA CBERIH, -
Ra, npE aToM ymen
J0m08, Socfoprue
KopHemroze K coxe,
mee conepmaniie II,

176, Torua B.T. lekTHHORLE Be
eCcTBa
. MBEAR vafty, mp-pa, - 1950, - k6, - g.IM—IZGEHHOPO it g
s _Huory-z QIYENTL nO '
TeNEM CaMoro BuCokoro
TONEKTHHA H HusKoE -

Conep=anie I u koxounos CHUXECTCA N0 Mepe

Bua
:;’Cﬁ Conepxanue I, BO3pacTaeT KoiityecTso KOJI-
YROOpenmt ypenuyupanT HaxomneHue KOJUIOHIOB B

RasaTeyleM kagecTpa qailjoro nmcra, Iloraza-

m,
Marcwannuult YPOBeHb I'HUDATONSKTHEHA B

To-Banmaomy, nu-Me-ag - ¥ epll, u sexomu va
: -afip TK, Be : W fonepmes,
98CTH CTDYRTYDH walinor . POATHO,

I77. Tanomearop
Tch Hau
XPAHBHRA caxaprolt cpepy // czelm Aoy

OBHX Beme
-y . BEWEeCTB B mponecoe

UpoM=cTp, - 1953, - % II. -

i A
EN0CTATOK EJATH yckopsieT BuU3speBaHne KopHerio-

Baoonenmev OB NaCl mwmt Na 80, popumaer od—

Kagec
TBa cuy=uT HOBHIHGHHOB.OOJIS})B&HHG TAnpa-

opraHusMoB. Y CBeiIH, MCKYCCTBBHHO sapaxenHolt Aspergillus niger,
gepes 8 nuell odnapy=eno nosxoe orcyrcrnie Il ® odpasopauie cMo-
JWUCTHX BenecTn, PaCTBOPMMHX B BOje K 0GpasymijiX IpH KOHTaKTe c
coimi Ca BA3Kie COENHHeHMA, HEPACTBOpMMHE B BOAE.

I78. Kocrpyoun M B., 3adadypuna 3.B., KoHbkopa B.C. HexTH-
HOBHE@ BemecTsa i IeMuIe/uTno3n crednell KOHOILTH // Buoxumua, -
1953, - T.18, bun.3. - C.263-270, e

ToxydeHnye faHiHe NOKA3HBADT, YTO COCTAaB M MpeolpasoBaHid
IIB n Tl| B credssix JAbAA X KOHOIUIM B mporecce HX POCTa NOXOXH.

179. Canosuuxona E,B., Dcynos A. 'Hpenpame'me OeKTHHOBHX Be-
mecTs mpm xpamemmn Adior // Jown. AH CCCP. - I953. - T.93, Bum.4.
- C,693-695., - & ;

B XOpOmO COXpaHAmuXCA CcopTax Aéniok coortHomenme III: pacTeo-
pmutt 11 ocTaeTcA NOCTOAHHHM, & B IUIOXO coxpanapmxca ( coxepramsx
OYeHb AKTHBHYD NEKTA3y W, BOBMOKHO, NOINTANAKTYDOHA3Y) - mpoNC-
XOmNT OHCTPHA nepexox B nocuenHpD opuy, YTO yBEJHUHMBAET BASKOCTH
coka, Eom flopMeHTH HHAKTHBIDOBATL HAIDeBaHNEM, H3MEHEHRRA He mpo-
HCXONAT. _ ;

- 180. Tateoponcras 3 Y. [lexTunu BIHOTPAAHOTO Cycia // Bunone-
aue u BuHOTpamapcreo CCCP, - 1956. - T,I5, K 8. - C.I2-I6,

" Bunm maygenu I4 coproB Bumorpana Kpuma. IlpEBeneHH ramuke o
comepranun II, ROJNYECTEO KOTOPHX H3MEHAETCA OT 0,1II mo 2,814 r/n
cyona. PesynbTaTH 9KCNEPMMEHTATHHOTO MCCHENOBAHRA NORA3ANE, ITO
conepxauue Il B cycne He BINAET HA KAYECTBO BHH.

18I. Tanouenros T, K. 0 pacmpenefeHEN NeKTHAOBHX BEmMeCTB B
Ropie caxapolt ceerm // Cax. cBekma. - 1956. - F#I10.- C.36-37.

HanGossmee xoamgecTso Il COCPENOTOYEHO B IOJOBRe H XBOCTHKE .
RODHA caxapHOfl CBeRJu; HENMEeHbNee - B HAPYKHOM NOKDOBHOM CJI0e.
CaxapscTie copra.comeprams Mensme IIB, WeM COpPTA HOPMANBHOTO H

. ypomattHoro Hampamjemii. B mpomecce HAROIVIeRMA caxapa DPORCXONAT
npeppamenne II B IMI, :

182. TanomenxoB T.K., Nponeuxo 3.H. IlekTHHOBHE BemeCTBA HON- .
‘coxneunura // ¥ypu. mper, xmM, - I956. - T.29, - mam.9. -
C.I444-1447. : ' i ;

. Onpenesied xmvideckiit couTap NOJCONHEYHARA B SABHCHMOCTE OT
‘nepmoga poora, Munmvamsnoe copepxanme I - 22% na cyxoft sec - o6~
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- Mlax, HaROWIEHKe MoHocaxa

" BapyxeHo B nepion JopurpoBanmi cemaH. OHO YEenMunBaeTcs o 27%.
Baskocrs II Guna Takoro ®e nopAnka, 910 I EI3KOCTH Adnounora I,

. 183, Taronenkop T K. BuocunTes nexTmioBuX Beuectn p pacre-
X // Buoxmema, - 1957, - T.22, * pun.3. - C.565-507,

ABTOD ompenenwn coepEaHEE TANAKTYDOHOBON KiHCIOTH (IK) B
PASJHTHEX SACTAX caxapoll CBERTM W N3 DesyNLTATOB paccumtan co-
Zeprauite [IB., TK Guna oCHOBHUM MaTepuaiow, Ra KOTOpOro ciiTeanpo-
Bawu [B, Oua odpasyerca B BCCHMILINDYRDUMX OPrasaX DPACTEHMA B Mupr-
PUpyeT oTcnua K ropsemiony. Ilo kommsecrBy I'K Binno, uro B npe-
00I81anT B COPTEX € MEHEITHM conepraniiem caxapa. Comepzanne I'K B
caxapHoil cBexse ocraeTca NOCTOMHHEM B fponiecce o6pas3oRaHMA caxa-
P& B €ro RaKOINEHNA B KOPHAX, & cBodonuad I'K ®m Bomopacreopmuas
NEXTHHOBaA kuenora npespamanres B I,

s 184, ‘Apa‘cmonuq B,B. Yraepommuli oduen B AGJIOKaX OpH JJIHTENb-
cﬂéx_g"atxeann // Buoxmmpa mionos ¥ oBomeii, ~ M,, 1958, - T.4, -
Horem BOIH,
DoMMcaxapenos g
B f0norax,
TeveHne 6-7
HOBBHINE

ro cox

T0CTeNeHHoe CHILKEHNE YDOBHA OGuX yTJIesonos,
caxaposH I ua_xon.nerme MOHOCaXapHIOB HAGAKIANACE
xpasimxea npn 0° i oTHocHTerBRON RnAMIOCTY 85-90% B
MecAues. Hs-aa uasroro Conepmanna Ill, ductpoe Hcues-
. Rpamazl;mug:a:pirxz::n ! SHATATENLHO® WSMeHeHHe HavyalbHO-
PEAHNA POCTR 86 I'IpoJIM3a B Xpawsmuxcs IIO-

DHIIOB MORHO OTHBCTH TOJNBERO 3a cyeT perpa-

Janmyg IIB. BHOOKOQ co ;
LePEAHR
Ramny I n IIOBHEBHHBR ar hA ¥ HGJIORax' GOJII:man CKOpOCTE lerpa-

7 306, Apacciet .3
X bi oD P
m. .Coodqer;ne 1. Odpasoﬁ;un:n: g;;‘
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llexTnrOBHe BemecTa daxue-
BPALEHBE NERTHHOBNX BemecTs

A i o naed i i

e i b e s

B Iionax 6axgerux // Wam, Monm. dwn. AH CCCP, - 1S58, - T.5,
¥ 60, - C.3-14. :

Conep=anite Il B mwnojax KOPMOBHX &pOY30B 38 MEPHON OT 3ABA3H-
BaHNA TUIONOB N0 MX CO3peBania ysenwynsanock B 2-2,5 pasza (6,II-
16,48 wmm 5,11-13,67% Ca-nekTaTa HA CyXxoii BEC B 3&BUCIDMOCTH OT
copra). [lpu arom Hapacraio cojepzanne odeux Jparwsi - BogopacTBO-
pumolt u HepactBopindoli, HO Gosnee NHTEHCHBHO neppoli, X0TA Ha BCeX
Jasax pasBHMTHA IUIOLA KoJyecTBeHHO mpeodnanan [M. TapawiensHo
BO3paCTAI0 KOJIHUSCTBO UEWIKIO03H, 9T0 CHYRIT NOATBEPRIEHIEM I'HIo-
Tesd o Il kak coegndexuy Il ¢ nesurmnosoil, OnHOBpEMEHHO C HaKOMLIe-
HieM [IB B cospepanmix IUonax apiy3a CHRFAJIOCH CONEpRAHIE MoHOCA-
xapunoB. Odmee %-HOoe CoNepraille CyXiX BeulecTB B NPONECCe CO3pe-
BaHWA YMEHHWANOCH NPAMEPHO B 2 Pasa M B 3PENHX IUIONAX COCTABIIO
3,4-4%.

186. Paux C.fA. llexTHHOEHE Bemecrea daxuyeekx. Coodmenme 2.
Odnemuult MeTON ONpeneseHNA NexTHHOB B KopMoBom apdysze // Has.
Moxz. @mn. AH CCCP. - 1958, - T.5. - C.I5-24. '

lins onpenenenua II B kopMOBOM ap0y3e PEROMEHIYETCA KOJINIECT-
BenHull odpeMHuit mMeTon, SHAEYMTENEHO yckopApmult GHANAS N0 CpPABHEHAD
C BOCOBHM Kaublmif-MeRTaTHHM METOLOM. .

187, Canoxamuxora E,B, EmOXHMAYECKHRe MpOLECCH, IPOHCXOASmME
NpR CO3PEBAHMN ¥ xpasenan camBd // Buoxmmta mwionos # osomedl, - *
M., 1958, - T.4. - C.B88-III.

Onmpenesenua RameHeHm#t xmd, cocraBa B gepmeHTATHEHON AKTHB-
HOCTH CO3peBanmHX B XPaHAMIXCA AGNOK K CO3PEBANMAX CJIHB BHABAIN
3HAYHTENBHHE Pas3juyid B JIVIEBOLHOM OCMEHe Mexny CcopTaMu s0JOoK,
XaparTepAsypmuMACcA BHCOKoM H HH3KO# ycroltuwBoCTED mpH Xpasexum,
A MeRIYy COpPTAMH CJHB, OCNANAWMIMA XODOWAMH K HESKMMH CTyRHeodpa-
ayomiMi cBoltcTBamit, CROPOCTH HaKOIUIEHEA Kpaxmana (Ha paxHel cra-
ILAR CO3PEBAHNA), 6ro npeppameHna B caxaposy (Ha mosmielt crammm
cospeBanna # NpR XpaHenmw), mpespamenud I B pacreopumuft II n ax-
THBHOCTH NEKTOJHTHYECKHX fepmenToB (mpoTonerTmHasa ® liexTRH3CTe-
pasa) OWIH HURe B SGNORAX, YCTOMYHBHX NpH XDAHEHMH, 9eM B COpTax
AGJOR, He NPHTONHHX IUIA XpaHeHus. CTORRNe NDH XpaHeHRN AGNORH
TARKE XapakTepR3OBanHCh Mpeodnananiitd CHHTE30M CAXAPO3H HAX THI-
POJIH30OM €6 B CHeJHX IUlofiax H dosee HA3Kolt BA3KOCTHD R HASKEM CO-
nepraunem II B core. B copTax CINBH C XOPOWNME CTYRHEOOPASYDMEMR
ceoficreamn mpespamenne [l B pacTsopimult [I mporpeccrpoBANO MeJeH-
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g0 ® oTHoweHue IMI:[l B CHeJHX NNOJNAX OCTABANIOCH BHMCOKIM, B TO
BpeMA KK B CNEJHX CJNIfBAX, XapaKTePHIYmuiXCA CJasHMA XeJHpYOmim
ceojicTranit, po 95% IM mpeepamanich B pactBopsMuft [T ¥ cox OMn BH-
CORO EA3KMM,

188, Wweitn C.K., Moswan C,Ji. Xinmueckudi coctaB ruonop Chae-

‘nomeles maulei // Tp, Boras. mu-Ta m,B.J.Komaposa / AH CCCP,

Cep.6. - 1958, - Bum.6, - C.237-243,

Inox c.Mnulei (I) comepzar donrme [B, wem miomu Cydonya
)4 ﬁexo-ropue COpTA AGNOK, OGHYHO HCMNOJL3YEMHX B KAYECTBE NEKTHHO-
Boro cuphi. I comepzar 2€-87 Mri ackopOuHOBON KHCJOTH M pasjmy-
HHO OprammiecKHe KMCJIOTH. :

- 189, Apaémonm B,B. Ponb BHCOKOMOJNIEKYJAIPHHX YTJEBOLOB B

‘o0Mcde .BBEGCTB IonoB n osomeit ® OYTH KX NMPaKTHYCCROTO HCMOJL30-

Bannt // Tpynu odsemmmentioli nayuno#t ceccmu / Otn-mme Gmon. mayk
AH CCCP, Orn-nme semnenemsn BACXHWI, Moun. ¢mn. AH CCCP, - Kmmm-
wes, I959, - T.I, - C.389-3¢95.

: Mamﬁa nmanira I1 B OHTOTeHB3e KOPMOBOTIO apdysa. Oduapy=ze-
HO HE3RAUNTeNBHO® conepranne I B MONONMX 2aBA3AX C NOCTENneHHHM
HakomienneM 10 28-35-mHeBHOro Bospacra. OGmee copepxanne I rone-
Ganoch B mpenenax II-I7% ma cyxolt mec.

20 190. firydom K. Bmoxmmrgeckue XapaKTepHCTHKE PA3NMYHHX COp-
TOB TPym HA pasmminofl cramuk cospepamns // Bmn. Hayy,-rex.
EEdops, / Asepd, Hili CanoBONCTBa, BEHOIPANAPCTBA H CySTpON.
KyABTyp. - 1959, - k 2. - C,32-42, PR ;

5 Ha pammmx crammax pocra senenux rpym odmute IIB cocramnanT
0,74-1,7% cBexero Beca. Copepzamme IIB B cnesmx Tpymax CHRXAeTCH
zo 0,18-0,69% ¢ mpeodnamamuen pacreopimvoro II, Mpn oosp'aammu B

ponecce xpanenra [IB HONBEPranTcA pasJoxeHun. SHMEHEE copra conep-
XAT MeHrwe [IB, yem oceHuue, -

I9I. Apacimosirg B B, Derrmionue Bemecrea ROPMOBOTO apdyaa

//.TP- Monx, HM opomaeMoro s
‘ . eseN e i o
¥ 2, - C,I125-132, ; MeNHT # OBomeBoxcTea. - I960.

Pacauorpem vmueckntt coorap g ceoficrea 1B, ocmemena mx

* POJIB B HEKOTOPHX TEXHONIOTHYE CRIX uponeccax nepepagoTkn pacTH-

TENLROr0 CuphA (ToMaros,
BOMpoc od HenobsoRammy
MPOR3BONCTBA NEmeBoro II,

@pyrTOB B ATOR). llonpodro pacavorpen

ROPMOBOIO apdysa B RavecTse CHDRA 1A

Hearenosanne 14 COPTOB ap6ysoB moxasa-—
2 :

JI0, 4TO HaudoJee LeHHUd B 3TOM OTHOLEHAN ARMAeTcA copT "llexTini-
Huit", cenexumonnpopannuit osnasckin HI opowaenoro aeneneans

B oBomesoyxcrea, copepxami I5,4-6,I% 11 no cyxim Bemecteam, Cood-
WeHH npenBapuTesbiue jganiHe o6 kameHenmwwix [IB B mpouecce xpane-
HUA KOpMOBHX aply3oB. PaspadoTan cnoco6 NpOMHIVIEHHOTO NPOH3BON-
crea [l ng spesmux apdy3oB, OCHOBaHHHII Ha TexHoJoTrIYeckoll cxeme
npoussopcTBa I' M3 KopaiHok moxconnevditka BHUM xommmrepckofi mpo-
muntensocTn. Buxon I 10-I2% no cyxis pemecrsam. JadopaTopHue
odpasi nopowxa apdyaxoro Il comepzans 84,6% TK n msenn BHCOKYD
CTynHeodpasymuyn crnocoduocTs, HosydenHue NAHHHe NPOBEPEHH. C NOo-
JIORMTENBHEM ~'@3yNbTATOM HAa yKpynHeuHofl ycranoBke.

I92. ApacimoBirg 'B.B.. Bacmaresa Ji,A. YrieBonHHe Nnpespame-
HUA B adnokax mpit xpaienit.ll. // Mam, Moam, dmn. AH CCCP. -
1960. - % 2, - C.3-I5.

Conepxanue IT Bo Bcex coprax AGNOK CHM¥AJNOCH B TEYEHHE nep-
BOTO MecAnA xpaHeHid. Bropoe cumxenme mpoucxomiuio B fespane.
Crolikie mpit XpaHeHHM COPTA TEPAIH HEKOTOpOE KOJ-BO BOXOPACTBO-
pmaolt fpaxmun I, Kow-enrtpamta T'K msmenanacs cnado.

I93. Tanonenkos T, K. llexTiHOBHe BemecTBa E KAYECTEO caxap-
Holt ceexwm // Cax. cmerna. - 1960, - ¥ I2, - C.29-29.

OmiTamu ycTaHomneso, 4To Gmocusres [IB B Rophe caxapHoft
CBEKJI HNOT HempepHBHO OT HAYANA POCTA M N0 YOODRH ypoxad; no
Mepe CO3DEeBaHiA CBEKIH NMPOHCXONAT TAKRE® NMPOMECCH NOIEMEPHIALHR
O 8 I, B pesyabrare gero coxepxanme II yMeHBmaeTcd K NepHoAy
yoopku ot 0,9 no 0,I% k Becy cyxmx BemecT. SaMegeHo, 9TO conep-
xanue IB, ocodemno II, Mentme B ToM RopHe, Tne GoJtme caxapa H,
QI8/10BATENbHO, pAsSpadaTHBAEMHS NpHEMH BO3NEJIHBAHHA OBORJIH NOJNX-
HH OHTH HANPARNEHH He TOUBKO HA NOBHmEHHe ypozalHOCTHy HO B HA
‘YBEUIMYOHNS® CAXAPHCTOCTH, NOBHLEHEEM CaxapECTOCTH OyNeT ONHOBpe-
MEHHO NOCTHIaThCA yMEHLmeHAe B ROpPHE cromiH II, gro odnerwr ne-
pepadoTky TaKoff CBERNH M SHAYATENRHO YMEHBEHT NOTEPH caxapa B
IPOM3BOLCTRO .

194. Mensumg A.B, IeKTONET! reckue (epMEHTH B XNHAEMMRA NOR-
THHOBHX BEWECTB Mpif XpaHeHEM IIOLOB ROPMOBOTO apdysa // Tpyau
I-# nayunolt konpepenmms momomux yweunx Monnasmm, [958.= Kimines,
1960, - C,313-317.

Conepxanide I B KOPMOBHX &POy3ax NDE XPAHEARM JMEHBDANOOb
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. pasdamnenmudt I.1 (0,5 m)

1962, - C,255-263,

no 0,2%, uro cocramnger 26,37 OT NMEPEOHAUANHHOTO €ro KOJMYOCTBA
B nepecuere Ha cupoil Bec, Hepacrsopmuux [ T NMPOTONEKTHHOB B
TONBRO UYTO COOpaHHuX apéysax Ouso Gonbwe, dem pacTBopitoro II; B
Zeradpe MX YPOBHN BUPAEHNBAJIMCH; B KOHIIE . XDANCHIA COnepraiie
Repacreopintoro [1 nowmamrocs xo 0,16% mam 37,2% or nepponavanbio-
ro xonmdecrsa, PacTmopipwit I qawammupascad M B KOHIG XpaHeHiuda, B
mae ero Gwio B 2 pase donbiie [N, AKTHBHOCTD NOJBT&IAKTYPOHA3H
po3pacTana B Hagyale XpaHeHisa, 0CTaBalach NOCTOAHHOH B Tevenne
crenypmix 4 MecAueR W NOHMXANACh K KOHIY XpaHeHud,

195, Manrano K. Mermux ma KopmoBoTo apdysa // Kaprofesr &
osom#. - J960, - )i 7, - C,49-50, '

Copr ap6ysa llekTmiHuft ¢ nopuwenHWM conepzaniem I comepman
0,65% I (15,8% cyxoro Beca). Ero ypozaft B Moinamuu Ges momuea
nocruraer 30-60 T/ra. Buxon Il ¢ I ra B GaHAHX YCIOBEAX COCTaBII
150-300 wr. EnaronapA BHCOKOMY cOnepzaHmm Il KOXypy MOEHO HCMONB-
80BaTh EMECTO AGNOYHOTO NHpe B NMPOR3BONCTBE AxeMoB. Hconenoman
apdysmuft I, namaMEKA ero HAROMNEHNA B NpONECCe NPOE3PaCTAaHEA H
XpaHeHud, & TaKme TEeXHONOTRA moryyenna II ma apdysa. ApOyauuit I,
Gnaronapa Bucokoll cTynneoOpasymmeit cmocodHoCTR H BKyCOBHM Kaye-

CTBEM, MOXHO HCNON30BATH B NDOR3BOACTBE CTYNHEOGPA3HMX KOHCED-
BOB H RORNETEPCRMX mapemsl, -

IS6, Anmes P.K., Dad{imxmcxax I.A., Paxmeopa A.X, Xmargeckuit
COCTaB IVIONOB MAKMUPH, KyJbTHBUpyeMol B Asepdaiinzane, u (papmaxo-

- JIOTEYeCKH® CBollCTBA ee JeKapCTBeHHMX (opM B TAJIEHOBHX Npenapa-

708 // Yaen. sam. Asepd. yu-ta. Cep. Gmox
. . . . « HA y - o= g -«
6.59-66, ; iz IQGI' ki
. Ilron M.aurantica coniepraT anranomud - 0,0I2%, TORO3MIH -
m; 36, I - 46,04, mmp - 5,16, asony - 16,6, odmue TRTPyeMHe
Becmom B nepecueTe Ha AGNOTHYH KECJIOTY - 0,4, caxaponofoGHHe
meggai A0 THnponnaa - 4,46,. noane rimponmsa - 0,82%, BATAMAH -
$3 4']'.' Mrg u ereny sdwpHEX macen. Umcrut skcTpakr, pasdamteH-
*%+ M COK Tokcwumy, HO I0%-mult Bommll wacrolt m srcrpaxT,
), H8 TORCHYHH M ABIADNTCA NOTEHIMANLHHMHA

CePNeTHO-COCYNMCTHME areHTaMH,

197. Apacimommy B,B, K po

npocy o6 o6pazoBaHy n
HOBUX BemeCTB B pacTenun P H B DOJR NMeKTH

// Yrnevomu m yraevommutt odmen. - M. '

-40

NUayuanu odpazosanse [IB B mwionax kopMoBOoro apéysa Citrul-
Jus colocynthoides. YcTaHomwin, 4TO Haxorurense I MpOHCXORNMT B
TeweHHe NepBuX JBYX HENenrb C MOMEeHTa OITONOTBOpeHsd 3aBAsn. B
JHCTBAX W cTednax pacrenusa okono 50% or odmero comeprauusa II
cocramnfeT cpodonxas I'K, mpiudenm B JNCTHAX €€. CONEPFAHN® CHARA-
JOCh IO Mepe Pa3BUTHA PAcTeHisi, & B CTEGNAX NOCTOAHHO NOMLTEepRI-
BanoCh Ha BHCUkOM yposHe. B momax cpodopmoil TK mano n Konmye-
CTBO €6 yMEeHBWAJNOCH NpH CO3pPeBaHHM MJIONOB, TOTHA Kak odmee co-
nepxauite 11 poapacrasio, oco6eHHo Ha cyer Bojopacrsopmmoro Tl. Cuu-
TapT, 4T0 CBOGO;Hes TK smnAerca mpexwecrpennrkom I1. OmuTH mo
BaKkyyM—~JIUIHTPAI B TKAHW IUIOfA DA3JYHHX MOHOL M CAX8pO3H NOKa-
saymn, yro oranymii B faxomnexun IK npy BEEJEHNH TaNakTosH M TJID-
KO3H He OTMEeYanoCch, TOTMA KAK caxapo3a ARIAETCA XYIum IpepuecT-
penHauxoM TK. MoHo3u, mocTynapuie B IUION IDi CO3pEBaHn#, nOnBep-

. TaJNCh OKNCJIMTENBLHHM NpeBpameHiaM no I'K, KoTopad HOJEMEpH3yeTCA

1O nonuranarTypoHoBoft K#CAOTH. [IpoueccH OKMCHEHHA H NOaNMepH3a-
I TPONOJMEANMHCE -‘TAKZE B IUIONAX, CHATHX € pacredmi. OTvedexo mo-
DHIIGHHOS8 CONEPRAHNE BHCOKOMOJIEKYJIHDHHX yTJIEBONOB, B TOM 9HCJIE

1 I, B cownux mionax, Haceagomx mycrunu. [Ipreyrcrene [I odycaos-

JIHBAET BHCOKYD BOJIOYZEPRUEANIYD CNOCOGHOCTH IUIONOB.

198, Kpacuomexora 0.9., Pynos B,H. Conepzanne neKTHHOBHX
BENeCTB ¥ Pas/MYHEX No ycTOHUMBOCTA COPTOB XJIOMMATHEKA, JADARSH-
HHX Verticillium dabliae X Fusarium vasinfectum // Yad. dmox.
xypu. - 1962, - T.6, ¥ 6. - C.55-67. :

“B odoix coprax, 3apaxeHHH  V.Dahlise, KOJHYECTBO IIK B cred-
Je donee YeM yusomwioch 3a BpemA II-guenuolt wHoxynamm, Opfago B
ciayyae sapaxeHui F.vasinfectum B ycToHumBOM COpPTE HAKAIUIHBAJIOCH
aHaTHTeNbHO Gosbme II, ueM B Gosiee YyBCTBHTEJNBHOM, THE ROJHIECTBO
K duno HMRe ROHTPONBHOTO, 38 Hcruoyennem nepeux II mmelt ® mocte
NOARNEHNA cHMnTOMOB BANOoCcTH (6 M 7 Hemens). !

199. Mensumk A,B., Apacmvopus B,B. O poaH NeRTOJETHYECREX
(epMEHTOB B OKHCJMTENBHEX NPOLECCOB B MPEBpameHMAX NERTHHOBHX
BemecTB KopMOoBOTO apdysa // Bmoxmmua mionos m oBomeft, - 1962, -
¥ 7. - C.207-2I7. C ‘

YcTanomrneHa CBA3b AKTEBROCTHE MERTONHTEYECKIX pepMentoB (mo-
JMTENIAKTYPOHASH H NEKTHHACTEpASH) H HHTEHCHBHOCTH ORECJIMTENBHMX
NpoIeccoB (ARTHBHOCTE METOXPOMOKCENASH, NEIRIPOTeHasH, NEPOKCH-
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- epHOR pocTa, COSpeBAHMA K

- pa; 16 cemmadpn mdmoxm o
: 20 HRQIA RI.
- TAeT MARCEMyMA K NGPEONY Texmmyeck

: off cmesocrr (5,5, I
. MARCEMATHHHX BOJIHYME C0OTBETCTBEHHO) , i
“n TPOHCXON®T GHCTPEe ¥ mioxo Xpasamux

A83H B BCKOPOMHOKCIYIASH) C KOJMYECTBEHHHMI M KAYECTBEHHHMH H3Me-
genwnas [1 B IBYX MECTHUX COpPTax KOPMOBHX 8p0y3oB B mpolecce cos-
pepanma u xpauenud, Hamenenua Il no cywecTsy 3aBicAT no kpajtuelt

~ uepe OT IBYX (AKTOPOB: AKTHEBHOCTH NEKTHHOBMX (QEpMENTOB M MHTEH-

CHBHOCTH OKRHCJHTEJNBHHX NpOLBCCOB.

200, Aranopa l{ B, HexoTopue HaOnoueHua Han ¢uauonorueft it ouo-
ximelt aonoun // Yueu.sad. llepM. yH-ta, - I963. - % I09. - (.47-59,

®enofasu, numamura forTociHTes’a H copepmaHue BiramuHa C,
EEQIOT, CAXADOB ¥ MEKTHHOBMX coemiHeHuit Hayyems B adioxax 23 cop-
ToB, Camull xoporkiit nepmop fexHofasH ycTaHORNIEH y MECTHHX H CH-
OEpCKEX COpTOB, camuil jiEHHuE - y OpefHEepYCCKMX M MiYyDHHCKUX.

Mouocqxapm. Imcaxapiad ¥ o0mi! caxap yBeJMWIBAMMCH MO Me-
pe cospepannd, Canult Bucoxuit ypopeHb caxapop HalleE B AGIORAX MW4y-
PRHCREX COPTOB.00mas RECJOTHOCTH B NPONECCE COSPEBAHMA CHHRANACH.
Cesult BHCORE MpONEHT KHCJIOTH HAHGH B MECTHHX H CROEDCKIX COD-

~7ax. B mponecce cospeBaEMA NPOKCXONWIO HAROIUIeHEE BMTamuua C. Ox-
. HOBPEMEHHO WO YBQUNYEHHO CONEPXAHNA NEKTHHOBHX COENAHEHAN! m He-

pacreopiuiie [IB nepexofiism B pacTBOpHMMS.
20I. Baxenosa M.A, ®nTOXMMEYECKO® H3yUeHHE BACIILKOB // Tp.

Us-ta Goramuxn / AH KasCCP. - 1963, - ¥ I7, - C,I77-I80.

Pacrarensunft MaTepman Centaurea squarrosa 9RCTPAINPOBAIH
B annapate Corcanera, mpiumenas Etp0, MeCl, Bopuuil EtOH , XOJIONHYD
B roprayp Hy0 & IZ-myo HCI B KRayecTBe 8RCTPareHToB. B srcTpaxTax
OGHADYSHH ANKANOWIH, TAHHEHH, TOPHKUE BemecTEA, OpTaREYeCKIe
REQJIOTH R I, Ilpg.ncrmem:. Ta0NUYHEE NAHAKE CONOPEAHEA AJRANOKIOB,
TAHHEHOB, CANOHEAOB, T/IMKOSHNOB R I B DasHYHHX SKCTPARTAX.

‘202, Jlymenxoea E.T', Wsmereume XIMEYECROIO COCTaBa fIGJIOK B

' xpasenna // Marepmars mayamo#t monde-
g;ltll / Boponex. o.-x. me-T. - Bopomex, 1%3, - 1T,I. -'C.333-

Mmmmmndpm.s B 25 moaa, ISahfycranS ceHTAG-

HWIH ‘32VI0X6HH HA XpaHeHHe B Npodu Gpamm
Woro wecAua, Copepzammue B, moHO3 m caxaposH nocTH-

®epuenTaTBHOE pacmereHHEe
CA COPTOB, UeM ¥ JIORRHEX,

2 ‘ Mopnxom U,(,, Pamx CH., Apacmionmy B,B. 0 norepax
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NeRTHHOBHX BEmMeCTB b nponsnéncrse romar-nactu // Kouceps. & oBo-
mecywit. mpoM-cTh. - 1963, - T.I8, ¥ II, - C.I9-2I.

OnuTAMH yCTAHOBIEHO, YTO HA BCEX CTHIMAX NMPOH3BOXCTBA TOMAT-
nacTu (mpuBejenH paHHHE NO M3MeHeHmn comepxanna [B mpn XpaHeHAR
romaTHOll My’NBNH HA 3ATOTOBNTENLHHX NMYHKTEX O MOCTYIVIEHHA HA 38-
BON, OTAENEHiN CeMIH OT KORMID, NOJOTPeBe I NpOTHPAaHMH ToMaTHOH!
MaCCH, yBapHpaniit) MPOMCXONAT 3HAYMTeNbHHe noTepn IIB. ITH norTeps
OGYCNORNEHH MEXOHMYOCKIMI NOTepmai, HaNpHMep, OpH YRANEHHN KORH-
4 ¥ cemAn, a Taxxe pacnanoM [[B nmpH TemwioBux o6pasoTKax TomaTHOft
mMacch. . CHizenne norteps [IB M ynyTueHHe KOHCHCTEHLEHM TOMAT-TNIACTH
MORET OHTBH NOCTHTHYTO NONGOPOM ONTHMAJBHHX TEMNEpATYDHHX DPEXHMOB
K COKpauleHHeM KoJNYecTBa NMpPOTHPOUHHX orepamuil.

204, Merponamnorcknit E,H., lMorceesa B.T., Oxdpoxona T
Conepxanue M H3MEHEHNe NMEeRTRHOBHX BENeCTB B ACJOKaX H AGNOYHHX ~~
BHXMMKAX Npu xpadenun // Wap. Bysos. Ilnm. Texmosorms, - I9%63, -
¥ 5. - C.24-27. ' '

Bunnnesa 3aBHCHMOCTD coniepransd [[B B BHREMEAX OT COPTOBOTO
cocTapa AGJAOK, BpeMeHH cdopa, YCTAHORIEHE cTeneHh HaMeHeHmd [IB

"B Ipomecce XpaHMeHwl, NaHa PeKOMeHIAluA O NMpIMeHeHHH CyJAbiHTAIMHE

DPH 3arOTOBRe CHDRA pnsg mpouspoxcrea II.

205, Caneroma E,I'. MaMerenme yTrieBojjHOTO COCTaBa B Ranacam-
mIX oprasax pacTeHmit non BINAHMEM Tramia-0CJaydusHIT // Lorx. AH
cccp, - 1963, - T.I49, sun.5, - C,I203-I205.

Tamma-odnyvenien (no 30000 P) syra m gecHoxa He ynaeTcd
BH3BATH HEHOPMAJIBHOTO HAKOIUIEHMH CAXapa; MOHOCAXAPWIH MMENT TeH-
IOHIMD K CHNXeHimw. B A6norax, odmydeHHHX nposamu mo 400000 P,
ITPOMCXONMIO CHHREHNe MOHOCAXADHEIOB H YBEJHYEHHO CONEPRAHWA Kpax-—
mana, Cperuue JO3H BHOYBAJH YBEJIHYORHHe RoamgecTss IK H CHEXEHRe
MEUTBTOSH N JAKTOSH C YBeJIMMeHHEeM IVIORO3H H pyrTosH. Kommenrpa-
mia [[B yBenmuRBaNach NOCNE ‘TAROTO OGNYYeHRA, ONHARO OYeHb GOJb-
IIEe JO3H PANHAINM NMPREOXIUIN K SHAYHTENBHO# NECTPYRUER BHCOKONO-
JHMEPOP NERTRHOBOW NMPHPOIH.

206. Taranopa H.I'. BROXEMAYECRAA XAPARTOPHECTHRA HEROTOPHX
COPTOB XHHBL MPH HCCAGNOBAHMA EX HA JIGXROCTH H TpaHCHOpTadeNb-
rocrs // C6. Tp. ACINDAHTOB B MOJOAHX HAyY. COTPynHERoB/Bcecoma.
HH-T pacTenmesoncrsa. - 1963. - Bum,3(7). - C.240-243.

Yeraxopmns, 4TO MAKCAMANBHO® ROJIHYECTEO RJIGTUATRH COnNEpRA-
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JOCE y nunb amepitkanckoll passosmurocT# (1o I9% ma cyxoit mec)
’
Opit XPaHem! KOJNYIeCTBO KIBTUATKH OCTABAIOCH NOCTOSAHHMM. JMHR
conepxanite 6-3,"., IIB, xopowo TpaHCnopTHpYOTCH, HO He JIeRKM , num'x
iMexmite  >I0% 1B, nospeBawT B Jexke '
. » XOpOWO XpaHaATCA R
nopTHpynTCA. : » e

B 207_ Banrara C.B.' lNonmcaxapinu kopMoBOro apdysa i BO3MOX-
HOCTH MPAKTINYECKOTO IX Mcnoxs3osawm // Tpymu I-if pecnydmmax;
cxofl ayuxolt konpepenmm gianonoros i OMOXIMIKOB pacTennit I -'-
BRN, - Kimunes, 1964, - C,389-395, o
i BA::xm;uup;B;;n I;;paanxmue Copra KOpPMOBOro apdysa Ha conepza-
s rndon + Romriecrso T'll xonedanocs B mpemenax II,5-I9 6%
oo ey » Cpenuee conepxanie B cocrannano 16%. Ilpr saTom B
g ui:o Ipeodaanan BoxOpacTROpIMHe B, Ha nepmdepmu mwro-
mm;a Ode,z;::x:ponarorpa@u Ha OyMEre NPONYRTOR KEGIOTHOIO
gty mmpeuﬂom MarTepuasa oGHADYXeHH KCHIOS2, apagHHO-
e B ;oumqe S8, TanaKTo3a, YPOHOBHE RHONOTH. I'eRCOsH npe-
s CTBEHHOM OTHOWEHEN HAN NEHTO3AMH B mwionax apdy-
o nmc'mamx' Boxoft wionos E3ammekaeT W3 mmx ranaxran, [IB u apa-
Ha Cxema NpONeCCOB TeXHOIOIHR noxyqexua I B3 mionos -

ROPMOBOTO apdysa. Buxop II
OyXEX Bemects, % T IpE BTOM cocrammer 12,8-13,6% or seca

. 208, Kaxana B
B - M., Apacmvopiy B,B. Xapaxrepucrnka yTJIeBORHO-
S e e J::: q):urra B Lagunaria // Tpymu I-ft pecnydam

: PEHIME dr3nONOIO 2
Moy : n;‘_ . TRe. . 0.404_413 H OROXAMEKOB pacTemmit

onax -

1, s 3 e e, ST
omee 1, e . ynnmn. oy narenapmn coneprar

m odaapy.-anﬁ R nra:xaxroaa. Rciwosa ® I'K, B 3KCTparTe
’ Traragroza, Tlorasano, 4ro p io,ne co3-

. B HEX CHuRaeTch
% Noxmcaxapuny g % Conepmanne caxapos u
' P48 B miony tmeprepy TYPOHASH MPH BTOM CHH-
209. Camoxmmcops } ’
Ba A :
4 | E.B., qeuoquxa A.T. Mpespamenns nerrumo-
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BHX BemecTB NpH CO3PeBaHMM M XpaHeHit! IJONOB // RoiicepB. H oBome--
cyuwi. nmpoM-cTh, - 1964, - T.I9, Ji 9. - C.26-29.

YCTAHORIEHO, WT0 C POCTOM IUIONOE uepewns, BIGuHi, CAMBH, ab-
PHKOCA M CMOPOXNHH B HIX HAKAIUIIBAETCH [I. B apemux mionax depem-
AN W BlmEN npeodaanesnuell fopuoit [ ammwserca ITI, y adpukoca pacT-
popimad i HopacrBopmses fpaxmua [ comeprzaTei NOYTH B PaBHHX KO=
JHYECTRAX. Y “NMEH EoGJAKIAnTCA 3HauRTeNbHHE KosnedaHmd B COOTHO-
menun dpakmtit [ B 32wicioCTH OT COpTa M TOoAa BHpauiBadnd. Y cmo-
POXMHH D 3peJux Aroiax mpeodnapaer M, Ilpk cospemaint IIOXOB OT-
MEYeHO CHHUREHHEe Oofmero CONEepEaHNA CIfp.0HepacTBOPIMHX BemecTs,

a Takze M3ME'ieHMe HX cocTaEa. Y BIIHI M depeulHl BO3pacTaeT co-
nepsauue [ mpu HEKOTODOM CHIREHMH KOJNYeCTBA HeUIRIo3H. J aspu-
rocoB mpomenT Il yMeHbuwaeTca, & KOGANYECTBO KIGTHATKH BO3pacraeT
IR OCTAeTCA Ha OfHOM ypomHe. ¥ A6nok, alled M Tpyw B mponecce
nospepamis KommdecTeo [Nl ymeHbmAETCA B YBeNNUNBAETCA KOMITECTBO
pacreopimdoro II. CxopocTs MpeBpameHis  y AGnOK CRA38HA C.HX Jex-
KOCTBD: ¥ JeXKIX 3mMumx coproB nepexon I B pacreopiMuit I mporc~
XONHT MEJJIeHHO, Y HEJEeRKiX - OHCTPO.

210, Tprdyuckas A.fl, Comepxanite NEKTHHOB B AGNOKAX CEeBEepHHX
copro // Wap. Bysop. Im. Texmomorus, - I964. - ¥ 5. - C,24-27.

[Ipr HCCiGNOBAHMAX KOPMIEHHA XEBOTHHX yCTaHOBJERO, WTO A6~
aoynut 11 odnanaeT cpoftcTBOM JETOKRCHKAINE MPOTHB PASJIMYHHX BHIOB
pannanex. Conepxanse [ ompeneisinn OCARIEHHEM CIUDPTOM H OL8HERO#
xeampyomell cnocodHocTi. KpynHomionHHe AGAOKN SHAYHTENBHO doraye
1. Foasmme moteps II mpoMcXommil MOCJE NOJNJTOXOBOTO XPAHEHHA NPH
1-5°, Dipe cdope ypoxas B cpextem Guwio 3-4% II, mpE XpaneHus nore-
PH, OGYCJORNGIMHe NEKTiHA3HO AKTHBHOCTED, COCTABIH 50%. Bunm
copra ¢ HeoduyaftHo BHCOKHM conepzannem I - 10 20,04 na cyxoe Be-
mecTBo. Ilpi xpaHeHMm .ero TEpAETCA MEeHbme. Jen0BEKy HOO0GXONEMO
norpedaaTs 45-60 r Il exenHeBHO B3 BCEX HCTOYHEROB NEgE JIs yoR-
JeHEA mpodiaKTHYecKof 3amETH OT PANRALMA.

211. Apacmmomita B,B., [lonomapesa H.l., Orapesa M M, O mpo-
TONeRTHHE HEKROTOPHX MIOKOB K opomell // ToancaxapifgH IUIONOB H
oBomefl ¥ Ex HSMEHYHBOCTL OpH CO3PEBAHAN H NEpepacoTke. - Ko~
nen, 1965, - C.47-57. ]

Ycrasopneno, 4T0 NpE JJIBETEJIBHOM (24-48 u) aBTONN36 TRAHN
H3 Hee H3BNeRaeTCAd SHAUMTANBHO Goxbme II, YeM mpH odHYHOM cnocode
9RCTPAKINMK (MoQienoBaTeNbio BOXOR, JIFMOHROKHCIHM avMMOHHEeM N 00-
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padotxoit 0,05 1 HCI), Jlenawr Burom, uro Il B Miomax YacCTHYHO Ha-
XORATCA B KOMILIOKC® C ADYTEMH BemecTBaMM, M3 KOTOPHX OGHYHHMN
conocodamit OHif He H3BnekAnTed. [Ipn XpaHeHum 3TH KOMIIGKCH pacna-
RanTCA NOX BNMAHMEM TIIPONRTHYOCKIX fepMeHToB. BHCKasupBaercs

_ Upennonoxene, 91011 B opMe TpymiopacTEOpIMUX COemmHeHit MOTyT
ARIATLCA 3anacHEMH BeMECTBAMM IONOB, BORIGKAEMHMH NO MBpe Ha-
JIOGHOCT B OOMeH. : ’

212, Fenora B,A. Comepranue a30THCTHX N DeKTHHOBHX BemecTs

B caxapnoil cserne // Tp. Toperoro c.- 4
- C.I08-II3. P «~X. i-Ta. - 1965. - Bum.25.

m.//?.}l{s. Byammosa E.P., Caguros A,C. lexTRHOEHE BemecTBa xion-

Hayw, p. Tawx. roc. yu-ra, - I95. - Bun,286. - C.42-44.

3 b,";g?;goaa (T) n IK ownm HnenTuumposany (BX B CgligN-EtOAc-

n%n;e; *:&) DOCHE KUCNOTHOTO MMM JepMeHTATHBHOTO TEIposnza I

o . mx;x;n:n:zﬁonnxopodoqag. I' unentrfmmponana PR KECIOT-
_ ; 1 nepeue 20 Muu. %

I‘_.'I‘, BEpPOATHO, ,naxonm-cnpn 1] aw:: rg.n:::::‘. R b

2I4. Topm: A.T, Honucaxa
. ToBag o PRIH JARCTHEB Plantago majo
ToBaA xacora // X r. [.0Oer-
C.369-372. - TpWpON. coemmuermil, - 1965, - K 6, -
. - DlextoBan kmcxora, [of 42420

g - 142
| Z0TH), norytemman meowHol (83,17 »
pavell Bojolt nammcaxapmpa,
x HEA B Bilte Ca- IR nQT

_ -TaJlakTypoHoBOlt KiC-
AeaTepudikaimelt axcrparupopannoro ro-
UPOABWIA ceGft ToMoremtoft mp nepeocax-
HITPAME TRIAMMOHR-TexTaTA R Ouna mpeH- -

noxygennolt mpyu XpomaTorpafint nHa J9A3-

T e o3 2 nsmeummmpowmux COBNUHEHREA,
L. npn'nepepa;o;;eranmncm I.T. Uameneunq NEeKTHHOBUX Be-
ToMatos // Nommcaxapiyy IIONOB M oBomeft

EX R3MeHYEBoCTS
C.22.30, TIpR cospemamum  mepepagotxe, — Kmmren, 1965

Yoranomnero, gro p
JARYecTso IR PO3K0 Citxag
TepaME IpoRsBonCcTRA, By
Apodaennofl Macce Tomarg

: c:e?egagoma TOMATOB B TOMAT-DACTY Ro-
- 23 “Z). 9TH TOTepR odyanomnern mo-
s OCTLD moMiranarTyponasy p
' aKRe pacnagom B, cmasannim 0 me-
- 4

GNaroNpHATHIMA TEMNEPATYPHHME DERIDMMEMI NpH MPOTHDAHEM M yBapiBa-
Hui TomaTHolt pmacTH. PeKoMeHIYPRT yMEHBUATh YPOBEHb N KPaTHOCTB
remiopux BosuelicTauit, uTo cHuauT norepd [[B B MOBHCHT KAYECTBO

MpONLYKTa,

216. Canosmumoepa E.B., Cemouxuna Ii.I'. OcodeHHOCT mpespame-
HAA NMERTHHODHX BEmMECTB y IVIONOBHX M ATOAHHX pactenmil // YueH.
san. Mopn. yu-ra, - 1965, - Bun.46. - C.70-80.

lpi cospeBaHmE JIOXOB YEPEWHH M BAUHE ROJEYECTEO IB B HEX
yBeJYNBAETCA 38 CYET BO3PACTAHWA KOANIECTBA M. OgHOBpEMEHHO
JMeHBIAETCA CONEPAAHNE MeVUIMIO3H,. CospeBame a0piKoca Takme CO-
NpOBOXRIAETCs. Hakomneiseu [[B 3a cueT yBeNNYeHRd Kak KojamdecTsa
[, Tax H pacTBOPHMOIO nexrrua (PII). B Aromax CMODOIMHH COfEpxa-—
mme [1B kK coapesannn ypexmunsaercd. Ha Bcex CTaImAX coapepasu [
npeodnanaer xax Pl. [poBemeiio CpaBHETENEHOE ONPENEAEHIe AKTHBHOO-
i mexTuHacrepasy (I) B JECTBAX E IUOf&X PANA IIONOBHX KyJABTYP.
Maxcimanbias BKTHBEOCTh I OCHApYXeHA B JHCTHAX MHWHDA, MIHIMATEL-
HAA - B JHCTBAX Ipymd., ¥ adpixkoca B rpasara 8KTHBHOCTD I ge o6~
Hapy=eHa,

2I7. Apacmvormy B,B. Broxmua juum // BEOXIMEA KyABTYP
pacrenuit Moanapmm, - I966. - ¥ 4, - C.I2-30. %

06sop COCTABA AMHN. Ee 1T mieeT BA3ROCTH, HEXe BAskocTH Il HS
Oitrullus edulis, go Buwe BASKoCTH Il msCucurbita; II WS RuEE
pandoJiee JIeTKO pacuemneTcs DeKTONATHIECKIME (epMeHTaMH H3 Asper- .
gillus niger. ?

218, Fenosa B.A. 0 copepzanus nemrmdnn pemecTs B caxapHolt
crerne // Hayd. momn, BuCm, mkomd. Bmos, mayke., - 1966, - ¥ I. -

C.I”I"ms- ) )
Hayuenn maxorenne II B caxaphofi cpewie B SABECEMOCTH OT

yrodpeuuit, BpeMeHH mocesa B ycJoB#il HPORSpACTAHMA B Cepepo-Oce-
ruHCKoft ACCP. KomiuiekcHHE yuoOpemma cH:xam conepxanne I m ype-
JapgEBanR caxap. Pannmfl mocep caxapHofl CBerIH BHSHBAJ CHRXOHHE
conepraunsa II.

219. Tanouenros T.K., Oponciro 3.MH., Kcemodonrosa 0.A. Bmo-
CHHTO3 meRTHHA B sdjoxax // [pERn, OROXWMEA M MERDOGMOJOTII. -
1966, - T.2, ¥ 5, - C.6II-6I6. '

Hecnenopany GHOCHHTEs NEKTHHOBHX coejmsenufl B mecTH coprax
f670K B mpomecce pocTA § COSPEBAHEA, & TARKS HIMOHEHET BTRX
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coenmuennil B mponiecce xpauwenud. Luocnures [[B mpoitcxonmT B nponec-
Co ECEro pasBiTI MionoB. Bo mcex gacTix AGnOx coorowenme IUN: [T
OWio ofNHAKOBWR!. B cepnueriHe W EOFype o6pazoBHBAJIOCH M HAKAMIN-
Basoch Gonrwe [IB, wen B nAkoTit. Fo Beex coprax mpeodianena mpoTo-
meRTEHOBaA dparimd. B.mpomecce xpasennd aénox mpr 5-10° conepra-
gre [IB cHR¥ANOCH, 8 8RTHEHOCTH MEXTHHOCTEPAsH § MOMITANAKTYDO-
HA3H YBEIEUIBANACE,

220, Tacnk T.H., Senenckan !1.li. Onpenmenenne Toumu 3amep3a-
HI1 ROHLIEHTPIPOBaH’10r0 coka // Brmonesnue N BRHorpanapcreo CCCP,-
I966.. - T.26, % 8. - C,24-2(, '

llpoBeneny mccnenosanna no ONPOIENeHNP TOUKH 3aMEpP3aHiA BH-
HOTPANHOTO COK2 M RMITHIN HA 3Ty XADPARTEPHCTHKY TAKIX dakrropos,
Kaxr m»moch‘rs, IT n comepranie cyxoro BemecTpa. Liumt TPOBENeHH
3 cepuit aKcnepienTon, B KOTOpEX 2 daxTopa MomnepArBAMMCh NOCTO-
ARHEMH, & TpeTi! Mamenica. Ma NONYYEHHHX NaHHHX GHJIM PacCYMTaHH
MaTemMaTHYeCKNe ypaBHOHRA, NOKa3uBAVMNE RUMIHIE KARNOr0 M3 Tpex
¢arTOpOB HA TOYKY SaNep3atiA BHHOTPAmHOTO -coka. Ma amix oTnenn-
HEX ypaBHenmii OMNO EHReneHo omuo oduiee, noasonAmmee OInpenenuTh

TOWRY - - - 3aMep3aHmA BIHIOTDARHOTO COKA Kax yHRIUI0 ero KUCJIOT-
HocTH, comepxasivt I w cyxoro Bemecrma,

221. Mmkenange T.T,, Yorosanse 3.B. Kawecrsennan XaparTe-
PHCTHKA NERTHHOBNX BOUECTE HEKOTOPOrO BHIA CHDBA M MX H3MEHeHHe
TIP# MPONSBONCTBE MJIOKOBO-ATOXHMX COROB // Tp. Tpys, HiM mam
npoM-CTH, - 1966, - ¥ 2, - C.25I-260. . :

; C3 IB B tIprmnux CORAX NOJZHA OHTHL CHIXeHA MABKCHMAJLHO B
‘ :zoagz'r_e_x. BCOONL3yeMuX B -NpoR3BORCTRE 6e3aROTONEHHX HAIHTKOB,
‘ B NPOH3IDOACTBE OYMMEHHHX CORORD B COBCEM HEMHOTO - B
NPOK3BORCTRE TOMOT@HHSNPOBAHHEX COROB, learepmprxawm M mpr nar-

i HUX OPraHEYecKNX RHCJOT.
o /} Koa:;:;):: A;‘q’;;ooganem A A. Xmmrgecruft cocrap momarmof
€.25-27, HeCymat. mpom-cTs, - 1966, - T,2I, K 9.-

mm‘; ::;a::g;:z g%mn 14, Apumscruit Drendopult 152, Don-
APOCRIE ¥ anAnMsHpopamy of .
HYHHME MOTO-

REMH HA

o c:::"’eal;:l;;:?m. Caxap, raenory, pH, RIGTOYHH® MaTapianNH,

ldbanon dhnar WHOEYD Kzcrory, RADOTHHOMIM (KAPOTEH, Jymo-
”., + Harpesanme nynpm zo 90-95° smaumrenswo ypen-
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. guno co,uépmmme I1 (B 2 pasa), HO CHH3IUIO KOJNHYECTBO acROPOuHOBOf

kneioTH ¢ 16 jo 12 mIg.

223, Monomapeea H.II., Apacmonuu B.B. llonncaxapnny IJof0B
onnpy # gepeunn // O6men yraeponos i opomedl B oHTorenese. - Kim-
mnHes, 1967. - C,23-32.

i TlpeoGaananynai - Jcaxapiia WIONOB CHiB I YepemHd ARIA-
pres B n T, B Bomwoit ¥ mpoTonexTiuopoil (ipakimil IWION0B CJIMEH
NPHCYTCTBYHT Haudosee PAcNMpOCTpanEeHHUe IPYNIH MNoJNHCaXapHioB.
llpeoGaananT apadai U rajsakraf.. B remmesiaiosuux dpakumix IUiog0B
cInB Gosnbuie Kciviana, OTMeYeHH KOJmieCTBeHiHe H3MeHeHHd Ha NpoTA-
REHHM POCTA M CO3POBAHHA ILTONOB.

224, Cemouxuna Ji.T'., Canozumukora E,.B. IlpespameHine NeKTii0-
BHX BemecTB NpH CO3PeBAHME NHEWpA. — [IpuKn. OHOXMMMMA M MHKDOGHO-
Jorua., - 1967. - T.3, Mk 2, - C,I40-I46.

' YeTaHomneHo, 4TO B JMCTHAX HACAMNATCA BHCOKAA AKTHBHOCTD
NeKTHHACTEPA3H W MOJHTANAKTYpOHAsH B TeyeHne BCEro BereTalHOH-
Horo mepuoja. Bucokad AKTHBHOCTH NEKRTOJMTITECIHIX fepMeNTOB B CO-
IIONMAX OTMEYAOTCA B HAYate JX PajBHTId, KOTOpad K CO3PEeBaHID
cunRaerch, Haudonee muTeHcirHoe Haxomnexue [IB B mwiogax DpoHCXO-
ZuT B nepsue fasu ix paszsuTT (10 HavanA cospeBaxma). B mponecce
COSpeBaHiA ColIOnMit HAd/IMEAeTCA PO3PACTAHES KOJHIBCTEA Il 3a cyeT
I, Onuaxko B spemix mwionax [l cocramiaeT 32-41% cymm Bcex IIB.

225, Apacivonpia B,B., Tixmimcraa T.l. M3MEeHYHEOCTH NEKTHHO-
BHX BewmecTs y Tomaros // PacTEreibHHe MONMCAXADAL:, X HIMEHTH-

BOCTh, - Kmmuies, 1968. - C.64-74.
Conepxramste [IB B miofax TOMATOB PASMNYHHX COPTOB SHATHTENLHO

~ H3MeHAeTcA B 3aBHCHMOCTHM OT roma, & B TeUeHHe Ioja - 0T BpeMeHH

cdopa mionos (B Hayane, CEpPENNHE WIHM KOHIE cesona). B onno B TO
.39 BpEMA COPTOBHE DA3JMIAA 00 co,uepzmmio I B pasamyHie IONH COX-
pananres. Ipn cospesamimi ToMuTOB Konmriectso [IB Bcerna CHRRAJIOCH, -
HO EKTHBHOCTb NMEKTONMTHYECKAX (EPMEHTOB yBeJNURBANACE, O0COJEHHO
¥ NOJAMranaxTypoHasH, KoTopad NPARTHYECKN OTCYTCTBYeT B SE@IEHHX
monax. ARTHBHOCTH NOVIATANARTYPOHASH, ONpeneseHHad HA OCHOB®
pacnana II, suagense KOTOpol OOHYHO OYeHh BHCORO B IUIONAX TOMATA,
BO MHOTHX OJIy4YaAX MAcKMDyeTCA OJHOBPEMEHHHM NOBHUEHREM poanefl- -
CTBRA JPYTEX TRIPOJNATHYECKAX (EPMEHTOB, PaspymammiX ROMILIEKCRHE
coexmnenua Il ¢ APYTRMR BemecTBami, JTOT JART HeOoOXOIIMO NPRHAL b
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‘BO BHIMAHMO NPK ananMae IVOJIOB Tomata Ha cofepranue IIB u onpene-
JIeHIM MOJATANAKTYPONA3HOii aKTHEHOCTIH,

226, Marmupadt K.IN., Tpemos A.I'., PubGantuenko A.T. Haxomwne-
HHEG MEKTIHOBMX BENSCTB B caxapHoii ceewie non aelictsuem maruma //
Xmum cex. xos-sa. - 1968, - T.6, K I2. - C.89I-894.
: MgSC; B KouimecTBax, COOTBETCTBYix 25-50 kr MzO /ra,
yeemrnur copcpranie M1 # omix MeKTHHOBHX coeawHeHult B caxapuoit
cBewe. Had.m;aer.ma offexTu Gonee BupazekH B JHMCThAX, YeM B KOp-
' Helonax, I aHWIOIMYHM neiicTBilo a. Fonee Bucoxue mosu Mg , co-
OTBETCTBYwmEe 75 Kr 1150 /ra, cumsmwin conepxanue I 1o HOPMANILHOTO
YDOBHA, .

227, Opunuos [1.H., Karkemiru P,I'. CocTap neKTiHOBHX BENeCTB
B monogoli apesecinie noderos exs // Map, AH LatsCCP, - I968. -
¥ I, - C.56-61. ‘s

Hcenenopana muHannka odpasosanmd [IB TPH YTOJIGEHME KJIeTouHOl
CTeHKN npeecind, Odmee KQANYECTBO BONOPACTBOPAMIX BEmMECTB, B
ToM umese apadana (ompeneseHue mocne TiIpanRsa) , TajakTaHa
Damiana, npi pasBNTRA Tpaxemy yueHbmaeTcd. B CepIlUeBIHe KOJRYe—~
CTBO 3THX NOJHCAXAPHAOB, OCOBEHHO TajaKTana, K ROHLY BOreTamMoH-
HOTro mepmoxa BospacraeT. K sTouy BpeMeHR B Tpaxemnax # 0CodeHHO
B CepiueEine nodex_'on exe [IB conepzar Gonwue TIOKaHA, YeM B Cope-
Rime nepmona. Komugecrso apadama H ranakrasa, pacTsopmmix B 0,5%-
HOM okcayaTe 8MMOHRA, HA ONHY RIETKY Tpaxemy K CepRUueBAHH npn'
BTOPIYHOM FTONMEHUH yMeHLWAeTCA.

228, Monouapes 1.9, Ipespamense nerTmiopux BemecTB K AKTHB-

HOCTH NERTOIHTHYOCKIX (BO[MeRToB mpi *
3pe

Tosaposepemme, ~ 1968, - Bun.3, fp °-5-1§ BARER M Xpanenun Tpyw//

H3ysemo mpespaneaie 1B n

MEHTOB NeKTHEMETIUIA CTepagy

. gn RellCTBHEM NeKTONNTHYECKRX dep-
OJHTANSRT

gy;a B n.aploxi po::a m;x.n;::::m. Hpespamyeg:agzn:n::: m
Gesrocro omeius sopmey m, aech RIS XapaRtep oco-
2T dontue B, veM ueaoe Jexxwe, Npr xpanenny ;ﬁ:éngyzn:xgﬁ-
POCEA, 1aK & » epaon xpasem osapysen setrer oo

9crepasy n
p : HA3H B 1 Ra3a
CoproB pasmofl sexmocrm. - ORAZRI0 pasamie mx axTHBROCTR ¥
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229, TNouomapesa 11,11, llomitcaxapme nnojoB CANBH Npy CO3PEBa-
uun // PacTuTentile HOANCAXADNIH ¥ HX N3MCHIMBOCTh. — KimumHes,
1968, - C,37-48. '

Waywem newTiiorue coeumenit (3 eojopactropinsoll fopue n M),
Tl pasmrmoll pacTBopuMocT, O-HEUIRVIO3a M X HNHAMHMKA B IUIORaX
CIHBH B TpOlcCCe CO3peBaHivl. 3HAYMTENBHHE HaMEHEHWA B npouecce
CO3pEBaHIl MpeTepleBanT He TOJBKO PACTBOpMMHE IPYNni noJjdcaxapi-
gon, Ho u IMI, Tl ¥ Ot-newranosa. B juiopax cusisH DPHCYTCTBYRT :
neKToANTHUECKIe (epMEeHTH, NPHHMMAnUe ydacTiie B MeTadoJR3Me BO-
ropacrsopivoro 11 n IM. B saBuciocTH OT KAUACTBA cydcrpara nomy-
YeHH DPA3JIHYHME 3HATEHWT AKTHBHOCTH NEKTOJNNTIYEecKi: (epMeHTOB.
Cnenano mpexnosioxeiie, 4T0 B NJOAAX CIMBH, TAe, KpoMe PasJirdHux
rajaxkTypoHas, NpHCYTCTBYPT ApyTHE Noijncaxapanasu, B MeTasosisme
npuHMManT yuacrae I'll A O-nejmmanosa.

230. Pamx C.A., Apacisoswu B,B., Taitroncran I.T. Hameneund
CBOWCTB MeKTHHA NN Co3peBaHiut NIonoB Kopmosoro apdysa // Pactu,
TeNbHHE MOMMCAXADHAH M MX M3MEHUMBOCTh. — Kimwkes, 1968. - C.25-36.

11 6un sKcTparmpoBal H3 IUIONOB TRAposusoM KucjoToll B Kunamelt
pomolt. Ompeyenenu: comepzanne [I, MeO-rpynn B ero monexyre, Md &
cTynHeodpasynmie crofictsa [I. IIpn cospepannn IONOB AHHN BMECTe C
yBesryennem RoamgecTea [I MPOMCXOMMWI POCT CONEPIAHRA TANAKTYDOHH-
noB, C3 m M wun CI II, OgHOBpEMEHHO YJAYUmainch CTyQHeolpasymmie
ceolicTea I, ROTOpHE NOCTRTANT MAKCIRIyMA B SpeJHX mwionax. Maxcm-
maneran MM 1 He coBnanaeT CO CTymHeoOpasymuuMi CBOHCTBAMH, XOTHA
Eamexenna MM I1 B ero CTyNHEOOD..3yDNEX CBONCTB ITPONCXONAT B OXHOM
HanpamIeHER B nponecce cospepamnd, OuemiuHO, CTyRHeoOpasyomue
ceoitcrsa I He AmnApTCA TOAbRO JyHrumelt ero M4, a cRA3AHH E C
IpyriMe ceoftcTBanmr II.

231. Tanmepa M.H., Typer I'.I'. [lerTEHOBHE BemecTBa paCTEHEA
H NeRTONHTHYECKNe (EpMEHTH NapasHTa NMpH SadoJIeBAHER JYRA JOXHOR
myunncrolt pocoit // @uamonorms mavynureta pacremmit. - M., 1968, -
C.I00-I09. :

Hsywanm [IB p TRaHAX BOCHPHIMYNBHX , ycroﬂqnéux " cnadomopa-
RAEMHX MNEPEeHOCNOPO30M LUIOB JYRA. CTeneHh NERTHHASAINNE KNETOYHHX
CTEHOK TKaHE'! JHCTEGB H CTPEJOK BOCHDHHMYNBHX BHNOB BHIO, WeM y
ycroftunpux B cnadonopaxaeMux. B ROHERNAX nepeHocnopH GHAR odHapy-
XOHH BHCOROARTH™HHE NeRTONNTHIecKie J@PMEHTH: NeRTimacrepasa ([3)
R nopmranaxryponasa (II'). Hox miuAHNeM MHDERINH ITPORCXONNT PO3RAL
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arrusamia [T u 13 B nopaxenioll nepesocnopoll TKAHM, NOEHMAKNAACHA

| 10 Mepe yBeIMueHmd crenems nopaxennd. llonyuenHne naHuue noaponf-
DT paceMATPHBATL CTEneHb NEKTHHE3AIN TKaHell PaCTeHWA-XO3ANHA B
RAYEOTBe OJHOTO U3 {AKTOPOB, ONpENEAnUMX YCTOHUMBOCTEL BHNOB JNyka
R 8adoseBaHiD NEPeHOCHupO30M.

v232. Oco0eHHOCTH 00MeHa yraeBONOB Y BHOOB apdysa B CBASH O
ouocunrTesom mekritHa/Apacivaosud B.B., Kaxana B.M., Orapesa M.M. n
Ap. // PacTurensHue HonMCAXEPMIH M MX H3MEHYMBOOTH.- Kiumtues,-
1968.~ C.3-14. :

; Ioms Citrullus edulis m C.colocynthoides. mpenmovTHTEJNBHO
aKKyMyARDYDT COOTBETCTBEHRO caxapa K nonucaxapmud (ocodenso IIB).

233, Kopodrima 3,B., Adumnora M.X. Iltonu adpuroca Rak cTou-
REK NEKTHHA B MRHeparsHux Bemects // Hayw. Tp. / Cemapramm. xoome-

. 234, Hpo:’euxo 3.M., Tanonemror T.K. O cpoftcrBax merTmHOB OT-
RenbRux uacrell Adnor mexoropux copros // WsB. Byzom
zorma, - 19639, - k 2, - C,27-28. e
Waygeru 1B, mumesennue m3 Cora ‘

f » KORNIH K BHRIMOK MIROTE AG-
:g: COPTOB npomeco n Cysoposen. llorasano, uto IIB pasmix uacreit
ORA H COPTOB OTAMYENTCA NO fW3IMKO-XMMHYECKMM cBoficTBam. DKC-
:gamak RHCIOTO}t WIANERADTCA BUCOROMONEKY.IAPHHO fparmm, Copra
m:é::;acnocodnue- K donee'ml'renmouy XPaHeHHED, CONEePRAT B CBOEM

Goxsme IB, odmeft somu m Ca. IIB BTEX COPTOB MMEDT HECKONH-

Ko Gdxbmyn MM, Mpr xpase
: . HEE AGNOR NPORCXONAT HE RO KOJIEYECT
B TONB -
€HHHO, HO B KAYGCTBEHHNE H3MeHenms II,

235, ®e - ; ' |
e iopom T.A.; Weamva A,H, Hmnamrra N3MeHeHH! NeRTHHO-
s e Al _mnglonomecxoﬁ NATANENe AGNOR W NPHTONHOCTL €8
i mA nertnna // Tp, Kpacwonap, HiM mmnm npom-

9. - 1.5, - C,132-135, ' .

Heeaeno

P B:;o ::::é BPAII‘I::I’HOOTB_ NATENMIH HONOPA3BATHX IIOKOB AGJNOK
vob, Tanoes) m?npo KyGaucrukt, Ranbsirs cremmuft, llupmer soso-
\_ MEIUIOHHOTO nosywenma II, Yerasomneno, wro mo

ToMonoTHyHue copra AGJNOK, NMpHHALNERAmne K ojHo#t 1pynne mno crene-
HE 3PENOCTH, HE BIMANT HA XapaKTep H3MeHeHud TB.

236. Fanrara C_B., flpoukan J,B. lccrenoBanne NEKTHHOBUX Bé-
mecTs CTOMOBOTO BUAOTPANA B CEA3M C YCNOBWIMK MPOM3PACTAHMA i
xpanensen // MaB. AH MCCP. Cep. Omox. B Xid, HayK. - 1970. -
¥ I, - C.7-I2.

Conepxanne [1B CTOJOBOTO BHHOTDAnA (copra Koapna HATP3,
Anenrio, Myckar raméyprexigt) 0,172-0,224% na cupoll Bec. Buiqume
yoropmll mpoE3pacTaHuA Ha HAKOMJIEHIe [[B ckasuBaercs B Goabwell cTe-
neHR, deM copToBre ocodemHocTn. B xommiexce [[B MpOTONEKTIH KOJE-
gecTBeHHO NMpeodianaer Hax Bopopacrsopiand II. ¥ copToB Koapha HAT-
pa B Myckar ramoyproknit [I K KORIY XpameHid ROJEYECTBEHHO H3MeHA~
pTCA Mano, a y Anenno - BospacTtanT. COOTHOMEHHE dparnouil H3MeHA-
eTcd B CTOPOHY YBeJHIeHHA [0, Bopopacrsopmrie I MeTadosMIdeCRI
dosee MONBHRHH y BuHOTpaga M3 30HH Koxp. JlexKOCnoCOGHOCTH ATOXN
BEHOTpANA CEA38HA HE CTOJNBRO C YPOBHEM CONEPRAHNA [IB, CHOJBLKO C
XapaKTepoM ¥ MATEHCHBHOCTHD B3MEHEHMd HX KOJHYECTBA B MpoHecce
XpaHeHnd,

237. Kusrmuwges M M., Camapmua JI H. Hakorienne yrieBounos B
CO3POBANMEM 36JI6HOM TOpOmKe H KaYeCTBO KOHCEPBOB // Tpymd HEyd9HO-~
TexHnuecrolt rRorfepeHIEM Jlemmrpancxoro TEXHOJOTHYECKOTO MHCTRTY-
ra xonomwieHoM mpomumnen. Texnox. cexmut. - I, 1970. - C.99-
102,

Mccuenopana NRHAMAKA GHOXWMHYECKOTO COCTABA B TEXHOJOTWYECKO-
ro ceollcTBa 8eJaEHOT'0 TOPONKA (3T') weTHpex coproB. [IpE COSpPEBAHEN

. 5T nmpoMcxomAT HAROIIEHMe OEonoxEMepos (xpaxmana, II, RIeT4aTRR) K

yMeHbmeHMe MOHOS H CAXAposH, YTO ONpejenieT RATECTEO (copT) ROB-
cepsoB, Comepxanne IIB B 4-# cpor cnesoCTH ar' B sepue 663 ROXYDH
POSKO CHERAETCA, HO NADALIENBRO NMPOMCXONHT HAROIMIEHA® NeHTOSAHOB
B ROXype., AHANOTHYHO M3MERAETCA CONEPRAHHE AMIIOSH, KOTAA HAYHHA~
6TCH CHEHTE3 BMINONORTHHA; KAYECTBO KOHCEPBOB NpH 8TOM yXynuasT-
o1, Kormmuecrso caxapoB B RKOXype 1O Mepe COBDeBaHMd 8r' yMeRbmaeT-

- €A, YTO yRASHBAGT HA HAKOIUIGHHS® KIBTYATKE, ocoderHo B sepHe des

ROXYDH. ‘
238, ®mmnnosa T.B., XapaxTepHOTHRA HEKOTOPHX BHHHHX COPTOB

BAHOTpANA NO CONEPRAHWD NOJECAXADHIOB // Pacr. monmcaxapmiH. =
Kemnnes, 1970, - C.36-44.
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Hayvanu conepxanie  fpamiutonnuit cocrap IIB i Tl HekoTopux
copToB BiHOTrpana. HaiimeHo, 4TO, HECMOTDA HA COPTORNE DPA3JINYNA
no odmeMy coxepranim [IB, ocuosuol Fpaxumell mx amaaerca IMI. Mc-
crenosanie Til nokasano, 9TO MOHOCAXapiHHIl COCTAB BCEX W3yYeHHHX
COPTOB ONNHAKOB H COCTOMT N3 Tekco3 (IMoko3a, ralakTosa, ManHosa)
K nentos (apadmosa, kcinosa). Bo dipawumnn noamos, comyTCTBymuMx
O-newinose, He Outa ofHapyreHa ManHo3a. fironu BEHOrpama xapax-
TEPESYDTC COJEMDA COJEPIMAHNEH TPYNHODACTBOPIMHX (opM noJcaxa-
piunos - IMI, tﬁpaxn.rgn b m, a Tarze O-NEeJUTRVIOSH,

239, Annda H.B. Coprosad GHOXAMHYGCRAA XapaRTEPHCTHKA ToMa-
ToB // Jue. san. Mopn. yu-rta. - I97I. - Bun.BI., - C.II3-I20.
Ma;:oxe;m Pe3ynbTaTH ORCXHMHYECKOrO JICCAeNOBAHKA NATH COpPTOB
TOMA' JB. ONpenesant XOMMYECTBO CyXixk PacTEOPEMHX EEmecTB, caxa-
POB, acropGiHOBOl KHCIOTH, THTpyeMyn KAQIOTHOCTh, AKTHEHYD pH,
cocTas ncumcgzapm:on. Brmdar B, a Tarze axTABROCTB I3 u 1T,
Busnnen xapakrepault xinurgecknit cocraB, cpoitcTReHHuit RAHHOMY BRIY
TOMATOB H OTHENBHHEM €ro copraM. Jlyumrin COPTaMil NO COJ{6PFAHID
CaxapoB, CyXiX B2meCTB, OPTaHHYECKHX KHCAOT K nonucaxapinos (B
. ;:cmz:::. T = IB) nmpuananu Tamammo:, Tpyntoruft rpudoncruti n
pgn KoHceppuuit, Jimnamixa B B amcTmax & Ilonax, cooTHome-
::Z oTRenbAENX fparmnfl i cTenens axTmEHOCTH NeRTOJNATHYECRIX (ep-
m:z:axsdm'—repm B Kasnoro copra, Yc'ranonneno, 4YTO B IUION8X ©
PAsOBAHIA 8ARA3K N0 Fu3MOJOTIecKof 3PEJIOCTH IMPOHCX0-

AET Rexomnerme [B, B 3pemix Ionax
; RonigecTeo [IB
BOOpacTBOpIMult I npeodnagaer Ban I, ke

nmzw. iomexe 3. Buosorimeckas g GHOXMMITY € CKaA XapaKTepHCTHRA &
mmmammpmxm :roro. ‘2, Comepxanie n LEHAMHIKA Caxapop, NORTH-

' CyXIX PacTBOPHMUY BemecTs
JInrCCP, Cep.C. - I97I. - ¥ I, - C.IOI—IIORQ. -

- Conepzanme n
IHAaMIRA e .
BWIOB R.rugosa maywamscy HZ HIX XIMIMOCKIX BemecTs miogor I5

ronex. Il mocrenemuo ypenmyn ey o X SPeAOCTA B 1966-1968

‘ BAIKCH 10 MAKCEMyMA

CTAIAK nepea : s

— mepe PeNIOCTE, mpencramnasg HOBHmeHne pac'mop;mon; I'm rone-
C TeHneHmauh g CHIUXeHKD, o

2‘Io I' 3 cKBK

mE B “Wﬂ:‘cxnonror‘z;:;an;?;mn“ Bemecrna credaeft oamvofl mme-

. SeRER . i boh¢

Tomh, - Kwmnon, 1971, - ,gog, ¢ RO ACTROmX pao-
Vo coxel_mm 1 yeenmuusanocy,, HawHan

54 C odpazoBanEa oredast ’no

cranuy monoutolfl 3pesocTi KoaoCheB, 3aTeM CcHHRANoch. Comepranme
Ml 6uno HamdoNBUMA B MOJMONUX CTednAX.

Al

242, llopofeesa l.C,, Caromunrosa E,B., Kucenesa P.E. Hakon-
JIGHHE M JIOK2AM3AlURT NeXTHHOBUX BemecTB B A6nokax // Ipuki. GuoxE-
Mitf ® Mukpodmonormg. - I97I, - T.7, % I. - C.65-69.

Pacnpeneneune [l u3yuanoch y wecTH COPTOB ACJNOK TRCTOXIDANIE-
CKMMH M OMOX) uyecki..u metonamu, Xommgecrsa I1 m I wamensanuces ¢
H3MEHEHHEeM CTaJM}{ 37 JIoCTH N copra, I'HCTOXIMMHYECROe oNpene/eHne
mecTonaxoxuenisi 1 B rionax NOKA3ano, YTO 9TH BEmecTEA NOLBEpTa-
DTCA METaoJIM3My B SMiIepMuce K KoJUleHXine.

243. Bupnanze Ji.H. Buoxinsigeckoe H3ydeHue xpaHeHnd wvailnoro
AmcTE MpR HA3koil Temneparype // CydTpon. KyabTypu. - IS7I. -
T.50, % 2, - C,I148-I53.

XpaHenue cuporo ualioro agcrta mnpH 0-I° n oTHoCHTErBHON BIAX-
gocTn 96-I00% B Teuenne HeckoArkux jgHel no° nepepadoTRA OWI0 HaE-
donee dnaronpuareum. Conepzanwe [l cuusiuocs ¢ 8,18-8,32 no
6,99-7,00%, romugectso odémix B - ¢ 10,41-10,66% no 9,12-10,02%
cyxoro Beca.

244, lmamannes A, M., Oraxanos }l. BimAuge Bospacra Jincra H
RefONMAHTOB HA JOKAIA3ALMO NEKTHHOBMX BEmECTB B KIETKAX Tkawel
30HH OTHEINTENBHOTO CI0A JicTheB xnomyartHnka // Tp. Tamk. c.-x.
mi-Tta., - I97I. - Bun.26. - C.97-I00.

Yporens [ B 30He OTOQJEHHAA JHCTHEB XJONYATHHRA NOCTENEHHO
CHEREETCA No Mepe crapeHus n gepes 20-30 jpuelt 9TO NMPUBORHT K Juc-
Tonany. ONpHCKHBaHMe JHCTLEB XJODATOM MArHNA, OyTHPOCOM M OyTiUI-
EaNTAKCOM yCKOpAeT paspyuwenie [I H ONANEHNS JNCTHH.

245, Kenpupmumuiz B H., Xewyampwir 0T, Comep=aHne NeKTHHO-
BHX BemecTE B TpysEECKux coprax radara // Tp. I'pys. HH mmm.
mpom-crE, - I97I. - T.5. - C.228-229,

lpuBenesy peaynbTATH HCCAENOBAHMA CONEPRAHEA PACTBOPHMOTO K
HepacTBopiMoro I B rpysmHcKEX coprax Tadara. Bonbinee KOARIECTBO
pacrBopmMoro I comepznrcs B CamcyHe agxasckom 959 nocnennelt nom-
kE, B Tpanesonne saromexcroM - .. ¥ ¥ YI Jomrax. Comepxanme He- .
pacreopamoro II B Camcyne adxasCrOM YBeJHYABAETCA OT I mo Il somM~
KH, B IV ® ¥ siommax ymensmaerct, & B Y1 - onaATh yBENNMNBAETCA.
B Tpanesomne saronexcrom doubwe nepacreopaMoro I so Il m I somxex.
Conepzanne pacrpopmmoro ® Hepacteopmdoro [I donsme B I-M X 2-1
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coprax. C yxynmennen kagecTsa Tadaga yMEHBUASTCA CONEPXAHNE HE8-
pacreopmsoro T, llokasako BAMARNE RIMMATHIECKIX YCNOBIGT M MUHO-
' paNBHHX ynodpenuil Ha copepraHne [IB B ARCTHAX TAdARa.

246, Kpyrasxos I',H. llerTHHOBHE BemecTpa IIONOB wodH // Has.
pya30B, [lim. TeXHOJIOTHA., - 1971, - ¥ 5. - C,I78-179.

Mpit coapeBania I'JIOKOB KHOH KONHYECTBO MM cunziviocs ¢ 52,81I-
71,93 no 25,45-46,51% o6wx [B, a KoNMIeCTBO PACTBOPHMOIO 1 yse-
anumiock ¢ 28,07-47,19 mo 53,89-74,55%.

247, Mentman 4,E., Toft B,1I. Illpespameniie NEKTHHOBHX BeriecTs
NPR KOHCEPBUPOBEHHA AGJOK MOJOYHOKICINM GPOXKEHIen // Hayu. pado-
TH Ipof,~Npenofapar. COCTABA H acrnpantop / Kuep. Topr.-3KOH.
mH-T, - 1971, - K 6. - C.30-34.

Jiccnenorano BinAHie nmpeppameHdd 1B NpH MOYEHAR ACJOKR HA HX
KOHCHCTGHIZ'D K NOARJIEHNE NMyXJIOCTH MAKROTH IUIONOB. YCTAHORIEHO,
9710 npesparienne [[B NpoNCXONMT HA MPOTAXEHHM Bcero nepuona ep-
MEHTAINE W NAHTENSBHOTO XPaHeHiA MOYEHHX AOJOR W 3aKm0YaeTca B
TOM, 4TO conepraH#e [l ymenbwaercs, a pacteopmmoro Il yBenAduBaeT-
ct, C yBenmyennem BopopacrBopiMoll dpaxums B TBEpROCTH IUIONOB
yMensugeTcA., OfnOi 3 OCHOBHHX NDHYRH NOARIEHHA MYyXJOCTH TIPH MO=
9eHHH AGNOK ABNAGTCA O6pasoBaHHe GOJNHIOTO KOJANYECTBA PACTBOPAMO-
1o I (>80% oT odmero romuuectsa I[B) 3a cver pacmenmemi II.

248, Umxenanse I'.T,, Joromanse E,B. IlerTHOBHe BemecTBa AG-
; ;;:n: p: x_ar;;a:;ne IPE NOJYYeHNA COKOB C NpEMeHeHHeM (fepMeHTHHX
TOB o . HE . - - -
ey Tpys { nEm. mpom-ctm, - I97I, - T.4, -
Heesenoran RommuecTsennuit ® RavecTBenmuli cocras [1B CanoBHX
B NMRAX AGJIOR, WX H3MEHEHHe NPH TeXHONOTAYECKHX mpomeccax noJy-
::!}::.;u:oxno;ng;zm meronamn (B YACTHOCTH, C mpEMeRenmeM Jep-
2 oy ; qecTBenHuli cocTan IIB A6n0R B 32BHCHMOCTE
etk cimwmemxo paamgemﬂ. Yenu pume C3 § MeTOKCH-
cratma mmm&;mammne BABKOCTH, CO3aBaeMan ju. lon posmel-
i . 3 monmnm;mizmeamon UPOMCXONNT CHIZEHE® RA3KOCTH
yBBTHIEEANT TPyomad cnocofHOCTL COKA.

249, 0 ' a '
P “mumxzm?cm COCTaRe B GHONOTEYECKOM BRTHBHOCTH BOXHO-
s b1 09: Coom.I / Crenasnosa 0.C,, Forarcxuit A.B.,
e E Xp. // ©wanonormueckm axTummue pemecTpa: Pecm.
= n' w. » K‘eao IWI'. - T.3. - 0.290.301
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B SRCTPARTAX &JI0? ONpENesieH0 KAYBCTBEHHOE M KOJINIECTBEHHOS
CoNepAAHNE YTJBONOB, CBOGONHHX OMIHOKWCAOT, BHTAMHHOB IPYMMH ;
B r ycraHoBiIeH AMPHOKMCNOTHMN COCTAB JMMMOB. Binenexa nexTHHO-
paf {jpaiyid BKCTPAKTa C BHCOKIM conmepranneM yPOHOBHX RHCJOT, &
TaRKe OCHADYASHH I KOJMUYECTBEHHO ONDEJeJNeHH OKCRNPOA3BONHHE
ANTPAXAHOHA, Y CTAHOBTOHO, uTO HanGoxbmell AKTHBHOCTED odnanaer
dpakmuz, B koTopoll ocTapTCA caxapa, MHOTHE OPTAHITYEcKR® RHCIO-
TH, B T.4. GMEHOKNCJIOTH M JIPyTHe pemecTBa, JTa (paRuAA COXpaHA-
eT AKTHEHOCTH MCXONHOTO 3KCTPaKTa anoa.

250, Nucapunmxnit A.2,, T'oxmeena T H. BaaiMoCBA3h MEALY co-
HepranneM NeKTiHa K ()eHONBHHX coenuHeHitll PR OCBETNEHHH A6a09-
HoTo coxa // lpmwn. Guoxmwa ® Muxpodmosorma. - I97I. - T.7,

% 4. - C.466-470. : .

Cox, oT®aTHil B3 AGJOK cOpTa llesp6a, XpaHWIH B yCJIOBHAX
CBOGOIHOTO HOCTYNa BO3MYXa NpH KomHaTHOl TemmepaType B TedYeHNe
24 gy, B pasnMYHHX ONHTAX COK NMOXBEPTEJH cynnRTEpOBAHID (W)
NONYYaNH €ro Ms AGJNOK, NpPENBAPHTENBHO MPOrPeTHX npH 70°, B npo-
mecce XpaHeHMd COKA OTOHpaJIN nmpo6H, B KOTOPHX ONpeNenAnl conep-
®AHRe (eHONBLHHX COGNHHEHH! M KOHUEHTDAIAn pacreopimux [B, Iora-
38HO, UTO TemwoBas o6padoTRA lleJHX IUIONOB Nepej, OTHENeHHEM CORA
saMeIAIA KAK ORMCJIEHWS (OHONBHHK coenunennft, Tak ® pacnay IB
B CORe. VHrROMpOBAHHE CEPHRECTHM AHTHIDHANOM (B ROHIEHTPAUMH
50 mr/n) npoarjeHOJOKCAIA3H COKA ycunsa.nb pacnayn IB.-

- 25T, Pudansuenxo A.I'., Tpemos A.T. Odpasopanie H HAROIIO-
HIe NeRTRHOBHX BEmeCTB B PACTEHHAX caxapHOR OBEKNH NON B/ILAHEEM
warsimna // Tp. yu-ra ApYXO naponoB uM.IL.Jymymou. - I97I. - 7.55,
k4. - C.81-88.

Cemera caxapHolf cperiu Gl 3aCEAHH B NeCYaHyD NOA3CIHCTYO
NOYBy nocsie JYMRHA, CAXAPHONH CBERIH MJIN raprofens. Howsy ynod-
paus, Rar oduwHo ¥, P m K n 25, 50 mm 75 MzO /ra. Odpasmu pao-
TEHHA H TMOYBH GWIM COGDANH B Romume cenTAdpa. KoamyecTBO Na X Ca
B 00pasuaXx onpenesanoch OCHIHHME meroxami, a [IB - roJOpHEMETpEdE-
CRM C KapdazojoM. Mg B GoJbuixX jno3ax AeflcTBODAN GHTATOHMCTHIE-
CRM N0 OTHomeHmm K norsomesnmo K, Nea m Ca, OdnapyzeHa TecHaa
CBA3b MEXNY CONEDRAHMEM TONBUXHOTO Mg B NOYBE N noriomexnem Mg
pecrennmt, [Ipimenenne Mg ypemmwuio mpucyrcreue I B odmix IB B
pacTuTennHoft TRAHM, OCOGEHHO B ROpHeIUIONAX, HO.HE ORA3AN0 BT -
HES HA HAKOIUIeHRe pacTBopiMux II. '
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252, Canosmmkora E,B., Arzda H.B. Bnusinne 3J€MGHTOB MitHe-
PANIBHOTO NMTaHW HA 00Pa30BAHIG NEKTHHOBUX BemecTB B TOMATAX //
lpnen, GRoxmMua W wikpodosorwst, - I97I, - T.7, K 4. - C.404-409.

NpoBenexo uccnenopanne nuHamuky [IB B CRASH C AKTHBHOCTED
NEKTONMTHYECKIX FepMeiTOB C NeJbl BHACHEHR 3aBHCIMOCTH IX Npep-
pameHus 0T tbomi MIHEDATBHOTO NiTAHIW, BHACHEHO, YTO NOBHmeHe
KOHIIEHTpAIpH 30abHEX 3nemenToB P u Ca B pacTeuint npi J0CTATOYHOM
cradreRuE mx N B K cnocodcTByeT MHTEHCHBHOMY O0pa3oBAHMD i OT-
roKy dparmentos IIB M3 JHCTHEB § HAKOIUIGHHO KX B IUIOJAX TOMATA.
OnHOBpEMENHO B IUIOJAX NPOMCXOXMT CHHEEHWME AKTHBHOCTH MERTOJMTH-
geckmx fepMeHTOB, OTBETCTBEHHMX Sa npeppamenue [B, YpenmueHue
odmero IT u Il B spesux mwiogax Tomara Ha JoHe NPK nOBHmAET IUIOT-
HOCTH MAKOTH M yJyumaeT TEXHOJOTHYEeCKie KayecTBa IUIONOB.

253, Canoxnukosa E,B,, Jlopojeera J.C.,, Tmnenxo B,II, Crpyk-
TypHad PoNb NEKTHHOBHMX BEmecTB B CBASK C WX RAYECTBEHHHMN NOKa-
sarenmun // Jlokn, AH CCCP, - 1971, - T.19,.pun.3. - C,727-728,

lpuBeneny nauuue comepxaHiA B axkTHBHOCTE [l B AGNORAX H BML-
He B Emie-asrycre. B Adnokax B mpouecce CO3PeBAHEA NPOECXONMT
cgneane odmero Il Bvecre co cuumenitem ypoua M. NMocuemumdt coc-
TaRIAST Jumb> 8,7% OCIFMX NONHCAXBDENOB KJISTOYHHX CTEHOR 3peJIHX
Aénox. B aTdT mepmop NPOKCXORMT NOYTE Moxnas morepd I3, noatomy
TRQI0 MBTORCR-TPYNN yBENNYMBAETCA, & AneTWwibHol Ipymms - nanaert.
B Bmmie cospemamme Bu3NBAeT yBenwdeHue konmgecTea Il Rak CTpPyK-
TYPHOT'O BJIEMEHTA CTEHOK R donbwad yacrh IIB nonmepusyerca B I,
o B s S, oo s pucner

] v COOPOBORNEACE CHURB-
HREM RONWYLCTBA MBTOKCIIA B yBENHYEHHeM ANeTANBHHX RApOORCHIb-

HHX Ipymm, Tam 00pasoM, TBEPROCTh He3PETHX IJIONOB R3MeHTeTCA
RO COYHOCTH M MATKOCTH 3peux,

em‘11254.' Anexceesa AN, , Wampaes A.H, BreaAnne MEHepaNbHHX yHOO-

P H& BUXON, KAYECTEO M JOXKOCTSH mopkomn Hanrckan-I4 / Ma-
;egnmcagmoﬂ xonjepemms / Bopowex, c¢,-x. HH-T, - 1972, -
o =g -530 i - . 3

N-P-K -ynodpenen ypenmuiny conépxaune Ic2,65 0 3,23%.

255, BEOAKTHBHHE BemeoTBA IuioH
Wwiogos & arox Bo
Yepayk H.9., Tpemmiperas H,C 1 Boxunckolt odnacry /

«» Momceena 1.8, & xp, //
: &. ® xp. // Tpymu 4
’:;n‘m/ap; no GEONOTHYEeCRE ARTHBHHNM (Jxeqedmm) BEMBCTBAM IUIONOB N
cgcom. M canomoncrea. - Mrwyprrck, 1972, - C.87-90
: 58 :

. mooTn or comepramua IMI,

fignoxn Bomsickofl o6nacTi COXEPRANE 5,3-16,8 Mr% mwaﬁa
¢, 0,08-0,34 TAHHHHOB, 0,16-0,82% II. B ueTHpex mcf{:fqongnmo_
copTax Ipym KOJNIMecTro aTHX BomecTB OWio O%eHb HU3 0 o
nmke - 44,8-54,6 yr% paramnua C, 0,41-0,90 11 n menee U, 2
mmioB. Conmepranie aTAX BEmMecTB Guno TAKRe OnpefieNeHo B HECKOX
KX BIjIAX IUIONOB W ATON.

256, Tpmm A M., Jodanosa A.M. VameHenue CONEPAAHMA NEKTE-
HOBHX BemecTB MODKOBH IDH xpcmexumo//‘ KoxcepB. OBOMECYMIUI.

—orh, - 1972. - ¥ II. - C.19-20.
s P(;Zmenonamx wamenenue conepzauua. [[B B MOTTOBH copTa lﬂaufe—
ue ypoxea I970 u 1971 rr. NpH XpaHeHmn nocae 06padoTEA ngpg:ﬂx
IUIONOB COpGHHOBOM .xucnorolt (I) B KagecTBe murRdATOpa TPH R 2
sadosepannit, a Takme MK XpaHeHHH nox MOJIASTIUIEHOBHMH. nnemu;r.. 3
ROHTpOJIEM CJIYRHIA MODPKOBB, XpamyBmancd B AIMRAX. Yc;aﬂon;n:g .a_
4910 06padoTRa MOPKOBH I u xXpaHeH®e ee IpH nmmmermo!mitm0 ilgm :ic
mm C0, (nox Twrenxoft) CymeCTBEHHO H3MEHACT nexTrHOBHH K s K:
B navane XpaHeHnd uueT ycmwieHnsfl TITPONA3 I u pacxox pa mﬁm
moro II. C despana HadnmRaeTCA o6paTHuil mpouecc, T.e. conepmua-
[IB B MOPKOBH YBeJWYMBAETCA JO KOJNiYecTBa, MpeBLUanmero mnep
garsHoe. OTMeueHo NOBumeHne yCTONuNBOCTH MQplfO]_.!ﬂ x‘nopamemm e
guTonarorensvm rprdamu Sclerotinia, Botrytis, Phoma B SaBRC
a He OT 0o6mero KoIIYecTsa B, KomgecT-
go I ® KOHTpONBHON MApTiHH MOPKOBH yMeHBIANOCh HE - Me:gx pg
me ® JOCTATaso Gojee HI3KOTO ypoBHA, UeM Y MOPDROBE OIH vor
Tait. Cnenes BHBOJ, WTO YCHOBNR XPAHEHIT MODKOBH nnm:)‘r oo
MeHAHe pearnun, ROTOpHE 06y CyIORINBADT yMeHBmEHHe COX pxi:; E
370T NORASATENh B NMPOBEJEHHHX ONHTAX HME IpAMyD CBA3b
NeHbD 3200JIeBAEMOCTH MOPKOBH: BHXOL SIOPOBHX xopnennom: Enona
omuTHOM naprtEm Ha 6-10% doasme, & xomecmo adconm’io s
B I,7-2 pasa mensme, 9YEM B ROHTPOABHON DEDTII MOPKOZ ;mmgoa
PEKOMERAYDT 06padoTKy KOPHEIONoB pacreopaMi I nep(e.mnmE s
HA 3NMMHee XpaHeHre, 8 Tarke XpPaHeHHES, mppxonn pox W
MH IUIGHRAMH. : |

257. Napmwgow 1.0, VayderEe RauecTsa pacmopm;ommuegnxg? .

0 Mepe coapeBaHisd IUIONOB NEPCHKA // Bon. Hmrrr, doTam.

" .3. - 0.53-56. . 3
s B pl::;m-ra-re ESYUEHHA ¢RI WRO-XHMAT6 CRAX porasaranst, xa
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PaKTEpHIYDIIX KAYECTBO EBONOPACTBOPIMOIl dIpaKLitK napcm&on'orolll
aBTOpaMM yCTanOmIeHo, 9To [l ¥S IUIONOB nepcika nuaxcomonexymp:m
BHCORO3TEpHbIOpPORAH, XOpomo pacTBOpi B Boje. [lo mepe cospeaa'
HEA IIOZOB KEYecTBO BOXOPACTBOpInMOTO [ MaMeHseTca: CHizanTCA %
-BA3KOCTH, MM, Tlpn mepespepaiil IOJOB PE3KO NANAET KOJMYECTEO
o0miX, CBOGOMHHX H 8TepiPHIfPORAHHEX KapOOKCIUIOB.

258, Izanrammues A.Jl., Folikos H,A., Kysuemoma B,A, Buoaoru-

YOCKHEe NpHHIAIH ‘
xmuam‘mu . nn:e:oe:gmcme xap;;xepucrmm HCNONIL30BaHAA
ieHHocTH // BecTH. ©.-

.m.ﬁra. 1972, - 1.15, ¥ II. - C,67-7I i
MK, ;

oprm“méxﬁzna:tmena ropax .AJla'ray (KaaCCP), conmep=aT Gossme

. ive T, [ (Gonee 1%), TammmoB (dosee 0,5%) m a
eCKHX BemecTB, YeM KyJbTWBHPYEMHE copTa ; e

259, Jlog '
e I&opc:(;eena I.C. MermmroBuit Rommwierc adnox // Tpymu 4
e IHApa N0 GHONOTUYECKN aRTHBHEM (JeyeCHHM)
- moB ® sron / Beecops, HIMl camosoncrea. - Mirayp e
972, - C.5II-515, | e a
Conepzanme I1 1 axr
uBHOCTE D ®r IT
ihaits B Adsoxax o QUL
e ooape:a :t;speqamm W Xparenma. B Jgerumx copraxnzgiepxa:s: Il;
.y xpaxme H;{ca}.{ B JIMHIX  3aMETHO HE H3MEHANOCH, HO
amocrm e « K creunolt speroctr axrTmsmoers I
2 esaer, a II' carbAO CHMEAaeTCR # et
GHNE AGNOR mMena 2 MaxciMyma :
Rosugecrsa [IB, ) ;

- I’ arTRBHOCTL NpH Xpa-
OTBETCTEYDIME CHAREHND 06mMETo

260, Mamenenms '
: XHMITECROTO
mponecce xparenwn / Faxrara C.B cocTama CTONOEOTO BHHOTDANA B

npo // HSB. AH MC oy maﬂ ".A. 1
0.33_39. CP. Cep. 6HON, R X®M. Hayx. _'Igvl;;m?xknéB. n

Conepzamm

. e I cuurano

0 Cb Ha-3a o

MHAKO B TONM © HamGones Giaro THIPONRTAYGCROTO paspymenis ,

BCEX coprax. TNPHATHUMYE YCAORWAMM GWNO BHWNE BO

261, Kamra M U ‘
% .M., Maxomon A 1
H caxapHolt cpe s
oM ®ut // Becrn, o,
KOINonan cpe
Nepannen pe Tdnngac;xma) " caxapra cserna (CC) omnma ‘
6w Ha 26,7-50 pne qD:.Bngcn ToJImMepHyY. yraesonon ;IJT;J‘ Kg°_
s O . C&XBpa B KO ’
premnonax KC -
’ 60 C BHE

Hostmseprne
5 yrnesonu ropmoBol
X. HayrE, - M,, 1972, - % (ISN EO‘

. cexmem yunoopex

uit crano na I5% muwe, uem B konrpone (Gea ymodpe-

gmlt). Hagxomnenme JMTHUHA B KopHeIUIonax B mpouecce xpaHeund OH-

50 B 2,5 pasa donee nuredcusHum B CC, gem B KC. lpencrapJeiu
B KOpHeiuiofax BO Bpe-

JaKHie CONEpRAHIA neananoau, B W JUrHIHE
s COOpA YPOXas, KOJIUYecTBa IB B croiopoll ceexne B npouecce BB-

reraium, a8 Taxkxe JIUTHHHA B npolecce XpaHeH#A.

262, Marummxult K.0., Pudanvyenxo A.T. Bananie ranuliHEX H
HATPHEBHX ynodpenntt Ha HakolUieHie NeKTHHOBHX pemecTB B caxapHoft
cpexne // Xwama cen. Xo3-Ba. - 1972, - T.10, ¥ 3. - c,189-191.

Caxaphad CBekna, pacrymad Ha noxzonbHOf modEe, yanodpnach
W 120 xr/ra, P 90 n K mm e 160 xr/ra. Onpenesent I u pac-

rpopinuil 11 B AMCTBAX H KOPHEIUIONAX caxapioft cBeRTH. ZOpMIpOBa=
lla=-yjl00peHaeN.

gme MM crmvyauposanock K, HO MHTHOMPOBANOCDH

YpoBenb pacTBOPUMOTO 1 ypenwanBajyicA NON nelicTBHEM TOCHSNHETO.
K-ynodpetne He OKASHBAJO BINIHAA Ha CONEepEaHNe PaCcTBOPHIMOTO .
HecxoncTea B peltcTBIM pasJITIHIX dopu yroGpeHiit He o6HApYREHO.
Ypoxrall KopHeILIONOB caxapHolt CBEKNH YBeNEINBAJICH 3a CyeT BHEce-
unn K. Bce ymodpemus, 38 HCKIOIEHHEN NaiiOz, MOBHCILIH conepra-
HHe caxapa B KOpHeIonax. :

263, Moranosa A.l., Marmmuit B, 1, BiwiHEe MitHe AT BHHX
yrodpennit Ha HaROIUIERMe YT/EBONOB B mopkosst // Arpoxmait. =
1972, - k 8, - C,I25-127. :

Wayueno BIMAHKEe MIHEPAJIBHHX ynodpeuuit Ha HaKoIUIeHHe yrie-
BOIOB B MODKOBH, pacrymell Ha 3aJIMBHUX JyTrax. Bce ROMOEHALMH
ynodpenutt, comepramie K, yBeanansaii HagoIUieHne - caxape B pacre-
. Pacremmu, nosmydasmie N-P-K, JMAIH RODHOIUIONH C CaMiM BuCO=
KIM TPONEHTOM CAXADO3H M MOHOCAXApHnOb. N ~yHOGDeHHA CHILRANN
KOJIHYECTBO PACTBOPEMHX I § MOHOCAXAPOB, a K ymenbml COJIep=AHR®
I B MoprROBH, JTO MOTJIO GHTH BHSDAHO CHIREHHEM norsomenna Ca
pacrenieM, N -ynoGpenis NPRBOLAT K yCTAHORIBHHD ONTHMAIBHOTO
coorromennA Mexty dparmumit B.

964 Pudarivenso A.T,, Sysos C.H, Ppas EATSUAR ¥ foapopa B
HAKOIUIEHAH NEKTHHOBHX BEmMecTB caxaptoft ceryoft // Arpoxwmmd. =
1972. - ¥ 2. - C,39-45. .

Npinsenenne P 1 CaClg yBEJIILIO conepranne MM B JRCTHAX N
ropHemogax caxapHoit CBERJH. KomugecTBo DacTBOPIMUX [ ypesndn-
70Ch, YTO CHWRAET TEXHOJNOTHYOCKYD IJeHHOCTD caxaphofl CBeKTH, 00~
J® He npimeHaTh H P, HA Ca. }3BeCTROBAHHE (9 r/ra) yBenmdiio
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mpouenT caxapa B KopHensionax, Ho Bucokite gosu CaCOy (22,5 r/ra)
CHR3WIN ypoxzail, :

265, Canommixosa E.B., Ans6a H.B. M3MEHYHBOCTL NMERTHHOBHX

BemecTB IVIONOB B 3aBmciMocTH oT yeroeull Buewnell cpenu mpomapac-
ranua // Tp. 4 BCeCOD3HOTO CEMERAPA MO GHMOJOTHYECKHN AKTWEHID
(nevedni4) BemecTsam mionos M srox / Bcecowna. HUM camosomcTma. -
Mmaypsmer, 1972, - C.304-306. :

Mayugao BINAHNE 3ROJOTHYECKEX ycnoemt Ha odpasomanie I B
wionax. Comepxamite II B adnoxax ® BiMuHe, pacTymnx B Asepdailnxane,
OHI0 BHIIG, YEM B TAKAX Xe mwionax nexrpansroft monocu PCYCP, mpe-
veu y nepeux mpeodnanan pacteopmmuft 11, a y propux-- IM. ®mamxo-
XIMITYECKHe H RAYeCTBEHHHe noxazaTenn Il 3aBRCeNN OT ero XImMmyec-
Roft <TPYRTYPU.Il, Bunenenmuil N3 pasimvHMX pacTemmit, OTNNYANCA MO

KONHYECTBY METOKCIUIbHEX , ANETINBHHX M CBOGONHHX RAPGORCIUIBHHX
TpyDNO. : . '

- 266. Tpoan A.B., Tomeau 0.C. IexTHrOBHE BemecTBa CJNB 3a-
rapnatea // Tpymu Bcecomanoro CemMMHapa Mo GHONOTHYECKR AKTRBHHM
(xeqedm) BemecTsaM IIofoB R arox / Bececona. HIM CanoBOACTBA., -
Mmaypimick, 1972, - C.516-518.

Hsysanocs coxepranme II B comrsax 3arapnarsd. Uit 8THX IUIONOB
XaparTepen BuCORM yposews II, cumxammuifcs B mpomecce cO3peBAMA.

- 267, pamuyx EI., Crpensunrosa B,H. NerTruOBHG BemecTBa
mm /m{mm B::;Qom. CEMHHEDA IO -GHOJOTMYECKH AKTHBHHEM
OJ10B M -
Mmaypmrex, 1972, - C.519f523.' e oo, e
Haysero comepramme N B HEKOTOPHX COpTax KpumoBRMKa. [Ipm
CO3PEBANAN IUIONOB OHO CHERANOCH, B S8BHCHMOCTE OT CTAuUMN CO3pe-
BAHEA HSMEHANACh BRTEEHOCTH I g ITT,

268. Adnypasaroma C.X,
cupse YsGerucrana nug IpOH3
~ HOUIRTEXH. WE-ra, - I973, - Bun,I07, - C,92-94

» Temwpxonzaes A,C, NlerTHHCONEPRAME®
BOACTBA mEmeBoro nexrtema // Tp. Tamx.

" CAxapa KommenTpamm 3 '
xopomnft remb, xax m adaomaozm ’_”°mm Il odpasyer Taroft xe

I HOPJI. TOC, YH"T- 5 19’73. ot ’

Anpoa H.B. Iloancaxapiiau caxapHoft caem

B npomecce pererami i rrpormnmem{gi; nepgngggn // YueH, 3am.

. Toc, yn-ta., - 1973. - Bun.I105. - C. . s
Mopn Conepxasne T, T 7 neJriosH E’ll) yae.nmmxoc:“!s cgﬁ:g; .
reTamyn caxapHoil CBElJH H& 100-400%. Tak, B 31))eJ1 o gy
Je MpUCYTCTBYWT 1,25% Tl (150%-noe yeeqmdeHne) M ;a H,;R &b
oe ypemiuenie). C'ra"mp'maonaxmag gz ga;g;r;ymc;.: pio e

codpannas B cenrAcpe) copeprana U,U%-Y, R
(nana?:,,-a caxap, & ueCTmmamnsoaaHHa.: (cocljaz:zagz ;Bgzxgiej ; :(;_

8) - <449 pacrpopiesoro II. Bucorwil [0
ggzrt)mpﬁf'rﬂo stneﬁc-raye'r Ha nepepadoTKy caxapuofl cpeirH W naeT
caxap IIOXOro KadecTEa. ' e

270. Canosumkopa E.B., EWBEYKOB C.M, HaxoruieHne ca.xig 4
NeKTHHOB B MpONECCe BereTalii caxapHoit cserm // TemaT. CO.
' 05. - C.52-59.
pemecTs, caxapop H [I maydeHa ae_
MHOTOCEMEHHOM cOpTe caxapHol CBEKH P-065. Hau:ml::z: ag:!x'rzma
WECTB B KODHEIUION&X TPONOJFANOCH B 'reqemu? pcelt B - 1.)oc'ra.
RAK B* JECTHAX OHO OTMEYEHO TOJNBKO B nepsult nepuon ¢ g
B 3aBHCAMOCTH OT KJINMATHYECKHX ycnopnil B xopaermo.ual; mymg?% oomp
eres or 16,1 nmo 20,17 caxapoB. Caxapo3sa coc'ramm:r( scomon -
caxapos B apenofi cBexne. YpoBeHb [IB B xopueu.uonimmgnam. iy
% TM) Giwn BHCORIM B HAYANBANX CTAIMAX, & 3aTeM ~90%’n : wat
une M x odmum [, onHARO, yEReJngiBasoch, pa:rl};lw;:‘; 2
ROpHEIUIONEX. B RCCNenoBaHHHX copTax CBEKTH B g _
ms [[B B npomecce BCero CesoHa pocTa. Hoaumeaicoxon R
MOJIOJ(HX KOpHeIUIONax, NO-BIJIHMONY , CBASAHO O ‘Bm R
IPOMeCCOB POCTA K HAKOIUIGHIEM qu'rou.na:ar.'xa'x'mecmIIJH A
pemecTB. CaxapiCTOCTh ROPHEILIONOB ‘B. JIOTHHO M@ pumons gagy 1 8
PENEJIGHHOM COOTHOMEHHH C saMeJIeRueM Mpoleccos v g el
mennemM ypopua IB. Bucoxuit ypoBeHb Il yer anonner;ﬂm e s
HOTO pocTa. B yepewkax MOJONHX ascrhes 11 coc'r"0 P s
WeCTBA, COOTHOWEHN® PacTBOPHMHEX I u I npEMep 0008
zanve [l B wepemrax CHNXABTCT B 7,6 pasa K KOHIY ey

271. Tumernko B.II, Buoxmgrdecroe HCcoUIenoBatue r:ep; e
PACTBOPAMEX TEKTHHOB DasilX COPTOB acdnox // Temat. cO.
roo. yu-r, - 1973. - J I105. - C.44-51. Vog iy

PacTropimue [, BHienerHHE §3 pasHHx COof
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269. Jlopodeesa 1.C. ,

JiMHaMAKA HAKOIUIeHNA CYXHX

pasamda-



DTCA RAK MO OCHOBIIM KOHCTaHTEM, Tak M cBoell rereporexnocrsn. II
PaBHeCneNEX COpPTOB AGNOK XapaRTEpnaynTed Gonee BUCOKON TeTeporex-
HOCTBP M GdnbwrM comepzamneM Heiltpanbuux dpakiydi, wem II nosnuecne-

JHX CODTOB, JCTAHOBNEHO, YTO MO MEpe CO3PEBaHIA IUIOa TeTepoTeH-
RocTh ero [l momumaeTcs.

272, Tumenwo B,0., Tpywrmna JI.I., Mwcaruua 1.A. Wccuenosa-
- HWe MEeKTHHOB BMUHNM cOpTa Bnajumurpckad // Temar. c6. / Mopn. roc.
yu-1, - 1973, - ¥ I05. - C.70-79.
 IIB, pumenennHe W3 JHCTHEB, & TAKX® SEJEHHX N 3DEJHX IUIONOB
' BUIAM, PA3MMNANTCA NO CBOMM OCHOBHHM FH3INKO-XIMMITUECKHM NOKA3aTe-.
M conepzanEp I'K, RosmiyecTBy CBOGONHHX KADOORCIUVIBHHX, METOK-
CIIBHHX B aueTIUThHHX rpynn. Kar moxasaum nanunue MOX ma J9A3I,
PacTBopinaie Il spesmux u senexux IVIONOB BHWHH ARLIDTCA TETEPOTEH-
Humi, Tlo Mepe cospeBanma miona yMmensmaeTcs TeTepOreHHOCTh pacT-

Bopidoro II. Dpr aTom omveueno ypenmgenne conepxrannAa Hef TpansHOTO
nosancaxaprna.

273, Tposn 3,A., Herponamnoscrut E.H. , Pydaltno B.T'. Uamene-
HE@ XIMUMMECROro cocraBa ToMaToB copra Iopapox-I105 NpH co3pepa-
HER // KoHceps. R omomecymmr. mpomM-cTh, - 1973, - § 9, - C,33-35.
- Onpenenens fuamgeckre M GHoJOTRIECKHS N3MEHBHAA B TOMATAX

B nponecce mx cospepanrs. Kommgecrso IIB e
o v ocodenro I, npu cospe

& xi’“- Sertmman A.J., Tomomaperko C.3., Mapx A,T. Buoximraec-
. PAKTEPRCTARA JmMoHoB Cpepneft Aamm // Komcepe. m 0Bo e Cymut..
m‘;ﬁl o Ima. - * 5- - ccso-azc p . m s
"o:t:sa:o. ¥TO COonepranme Pa3MMHHX ROMINOHEHTOB B KOXYyDPS H
‘ .._mm'_ & OnoB gepammaepgo = B Koxype cocpenoToyent afwpHHe mMac-
- eTiaTRA, caxapa, IIB, rrammm, nonefeHonsHUe coenmHeRMsa, B

MAKOTH RONRYECTBO Mx
: HECROMIBKRO
- wecKmX xncror, RO HUR@, HO OGHApy=eno GoJibIe OpraHm-

SR hca i:?‘;i“ UPSACTARNGHH B OCHOBHOM JmMOHHON KmCIOTON;
Aepﬂ'l:'.i'_ s SPXITCT B BELE CnexoB. W3 caxapos ARMOMH CO-

; » IpyrTosy i neama
Tl3oms Boex Bocsenoarinx copron mimony gonr e O

: e PTOB JHMOHOB Goraty IIB, IIB
st A KOXYDH
npeg S G: UPOTONERTHHOM, B MiROTH npeodnanaeT pacrnopgﬁﬁ II.
g i « Beye ° i
:--nu'mmcyxorg ;(;;, Tommexran 1.A,, Cuarron A.C. BasucmocTs
s ~+9 OT XMMIMECROTO coctapa Raprodens // Komceps.
cmu e TPOM=CTE, - 1974, - § 8, - C,I5-I6,
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TPAIMM N TemnepaTypH, crnocodHOCTE npenapaToB no

Jflconenopano Ccojepranite CyXMX BemecTB, odmero, ar;lmnﬂc;;;m-
dém:onoro gedesroBOTO a30Ta, deHoTBHEX coennnenaft, II, I
ey u TI n'xap'roqvene Tpex MpHTOIHHX M yeThpex Mano MPHTOMHHX s

@ CooT-
pepepadoTki B NPpe COPTOE. Kopomerry KAUECTBY CyXOTO :}:ﬁme ok
BETCTBYRT HMIKAL nomjienooxciassas akTHBHOCTD, HeB

HO.,
nepranue JeHONBHHX coennueHitl, TUPO3NHA, IIB g Tl B KIyO
: MerTRHOBHE BemecTBa stamend

Ja'e, lianpues .M.
g a // ViaB. Bysos, [lmm, TeXHO=

W KX pOAb B IPOM3BOJCTEE cojofa M NWB
jgorua. - 1974, - K I. - C.21-25.
fiqmens comepmur ~ 2% IIB, roTOpHE BXOIAAT B COCTaB s
HHX WIETOK AUMEHHOTO 3epHa B OCHOBHOM B Bifie uepacmopm;o apad;!__
MlpH RMQNOTHOM THJIPOJNN3E IIB auwens o6pa3yeTch TK, mgﬁﬁimén i
roaa, lpomecc (epmeHTaTHBHOTO PACTBOPEHNA COJNONA B N & W
3aBHCHT OT COmepxanisa M cpoiicTs B, onuako ¥MX roJsmuec ol
BOM COJIOJle CHMRaeTcA Ha 75%. [exTHHOBHE TIAB cnocodcm?;zmn e
Pa30BaHNp, OCARNANT TAXENH® METAJIH , onﬂano..mom B
nogxoft MyT® mmBa, CHWEART €ro ROJIOWHYD CTORKOCTE.

: HHO-
277 Ipoanosa T.T., Cemenopa T.iL., Mansnesa II.?;IL 0 ::::om_
BUX BEMECTBAX, BHIEJEHHHX M3 AUMEHA // Ham. Sys0s. mm.
ras. - 1974, - % 5. - C.29-32. '

" B npenaparax IB, PHIENHHHX N3 MATH copTOB W‘i“;ﬂ;rigf)‘a
Noocpopexkan, HocoBekmli 2, HocoBckmit 6, YHHOH, MHETCa e ;
onpenesann Baary, odmudt 1 , SOMY. conepratne Ho naces', COOH- .
gt - e m:;la;g:mn o';' ROHIEH-

B3 \
® OCH-rpynmi, C3. OrTHOCHTENBHAL BASKOCTH s 79 5

o6aacTi ONeRTpa, HOBBpXHOC'moe paTAxeHue H nen;oﬁi:?g:ﬁz c::zcio v
Ba MGCIENOBANH B BOJHHX PACTBOPEX RO z:u 1B mm;m oT-
cocTaBy % no JH3HKO-XIMMITECKIM ocpoiicTeaM mpenap gy 4%
JHYANTCA OT MSBECTHHX B HacToAmee BPEMA I Mem’mwo meHHHl myTeM
BHCOROl SOJNBHOCTBD, BHAUATENBHHM soabeeemmon R N BA3KOCTE -E
HOHOOGMEHa NpeNAaparT JMeeT SHAYNTENBHYR OTHOCHTEJIBEHYR :
o6nangeT neHoolpas’ymmnn cpoltcTBaMH. : q{ g

o78. Empeuxos C.M., CanozHiKoBa o= ucgneno/i;m:;“; Blc):ecommm
HOTO COCTABA NEKTIWHOBHX BemecTs caxapHol cBemm? 1974, -
Gnoxmwraecrnl cpean, 1974: Ped. uayd. WO g R
T.82.'.C.156. v

pacTRTeNE-
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: Bunesenu [1B xopuennonoB caxapHol CBEKIH - pasgeNbHO PACTBO-
pmuit 11 w Il - B pasuue Cpoku Bererampnt. Paspenenne Ha KosoWkax
¢ JI3A3L norasano pasmmyue dpaxiupoHHOTO cocTaBa pacTBopiMoro I m
I, To mepe cosmmm cBerIH y pacTeopioro II umcno dpaxipit
g::};:a'rcn. y !III ysenmynpaerea, [pu nceneposannn runi)onxxaéroa'
Y- uem.no:a ?T( BuAcHEHO, 4T0 y odeix dopm Il K cosperanin
lsueuemynumwﬂm ;;a OTHOCHTENBHOE conepxaHue RelTp. dpaximu,3dT
,cnm“mm’r A 0 Mepe pOCTA M CO3peBaHiNA caxaphofi ceexnu
o pasmirgHon qry!mnnoganmom 3SHAYEHMK KMCITHX M
S pocrwe M”;q::nxmm B cocraB pacreopmmoro II & I, Ilpa

RRRIN. KA CTEHOK OCHOBHOE 3HAYEHNEe MMEeDT KHCJIHE
Gpaxmu 1T JIEPEAHIIEM NOJNranakTypoHRNoB. JadwibHan

CTPYRTYPa NOMMTANAKTYPOH
3 HIOB cno
CTEROK pacTymix Txaneil, COOCTBYOT PACTAREIM KIBTOYHHX

~ 279, Hramdepnmena M.M., P
ol axmmo
Erenurus regeli// Xmuma Hp;po,u oon I.A,, Hcuawios 3.%. Yruemomu
C.429-432, Ox. eninenmll, - 1974, - § 4, -
Conepranite nexTimo
BHX coenuHeHuil B
T JHCT
80T MERCIMYMA B NGDHOX COSDEPANIA CeMAn; B ::; E-res:olzn IOCTH-
- HAX - e OmMHE-

PanmA geneHoft wacru, II
+ I cocro ~
SH H TalaxToOSH, fan #s TK, ROMMOSH, pamHOSH, apadEHO-

280, Rapmvo %
51" ool pzx n;:xg;gxsnonomeme E OHOXIMWYECRME XADAKTEpHOC-
okt 4/ = \ :a::: cemelicTBa HOpwgHRRA (Scrophulari-
Iinxopacryms pox :
0“- @ 1974. vl c.sgxggsonamme NOJNIeSHHE DPACTEHRA
Tpenenenue cyxoro BemecTsa, ¢ :

BOpmMix caxapos, Rpaxsana, o0umero &, denxos, mipos, pact-

o
K & Sronormeckn axrmpmm ueR, IB, Ill, nenmrosu, P, Ca, Mg
HOKNOB, JARTOROB, Kymapimn g m ca“°m°;3 fIV.mBO '
nenof apeansmoft : OB I ackopdmioBoll kum . 4
b . IoTH
B A ot 5 100

BEOB, mpuEan:
eXamEx cemeft
Linaria, Berophularia), OTEy Berophulariacese ( Verbascum,

, Ha pasmiyg ‘
PoBanNEe pesyabraTH Muorowmcy Holt cTemm pasmmrms, Jeramsn-
= rngﬂm 8HANH3I0B EMECTS C (@HOJIOTHYE-
porormeeckmn ananmsann g OIpe eJ1 e HILAMK

ne : KpynHomacmrag
HHHX RAK JeKapCTBeHHHe pacTexms R AR

281, Jacroscrup

M.“'

CTEHRN ¥ fuanonormvecrag ;,MK:KW .1, Odpasosanme rreTowroft
. €@ rommomentos, I, C

5 . Cimres m rpauc-

' popuarntsl

 XimanA pEBECHHH.

‘sepHa 1t ero Co3peBaHne co

RIETOYHHX OMONOMIMEPOB B mpolecce BereTAm pacTemid //

_ 1974, - X I5. - C.3-9.

KireTogHHe CTeHKH 3JaKOBHX Ha paHHmX CTAaNHAX pa3puThA GoTaTH
1 & npi PA3BATIOl KAETOUHHX memépaH OHK TpaschopMIpyRTC B BOJLO-
pacTBopIMHE 1l gneTousolt mKoCTH. B peaynsTaTe 3TOro KOJMYecTBO
pogopacreopimax Il yBenmuuBaeTcd, & conepzanite [l KISTOTHHX Memé-
paH cunraercd. [pouecc fopwirpoBaHA BTOPHUHHX CJI0EB gerouHolt
MeMopaHH CONpPOBOZNAETCH WHTEHCHBHHM HAKOMIEHIEM Tl B HEUTIO3H.
O6pasopanne KeTOTHHX memépan ¥ OMOCHHTE3 X noJa¥MepoB Hanéoaee
MHTEHCHBHH B KpNTHdecKui! nepHon pasBHTIA 3JAKOT X. dopMMPOBAHHE
NPOBOXNANTCS BRIDIEHIEH KOMIIOHBHTOB KI6-
mouroft Memopaid B MeTacoJNH3M. THIPONA3 KOMIOHEHTOB KJIGTQ‘IHO“
MeMGpAHH CTAHOBHTCA SHAUMTEIBHIN ¥ NpM 9TOM CHHRAETCA MexaHmyeo-

kaf MpogHOCTH credreii.

282, Magywnx J1.B. BaaipdoCRA3b NEKTIHO
BOXH B XpaHamuxcs AGNORaX // Hayg, Tp. YKD. CoX.
Bun.138, - C.4I-53. j

B Adnoxax, BHpAmEHHHX MPH BIIOCEHM PAsAHX H03’ MMHEPaTBHHX
yroGpenitt, onpexesamt IB i CBRAAHHYD pofy mpu ydopke E B mponec-
ce xpanemid. C yBenuuenen 103 ynoopennit Hapacrana cymMa B B
cpemuoft cnexocTn IUIONOB, HO CHURAJICA MPOLSHT M ot odmedt oyram [IB.
Tipr xpasemmu AGNOK COLGPRAHAC [[B pesko nanaeT; B Gonpmell CTENEHE
paspymaerca Il xpaien#e mpH TemnepaType 0° npuBOART K MOHBIIMM
norepam 1B, yem xpaHenne PR 40, Vamenenne KOJIMIEeCTBa cBAsanHoit

BOIH HE S&BMCHT OT 103 BHOCIMHX ynodpertit. Creness THIPOPIIBHEOC

TH ROJJIOMIOB y IUIONOB, NOVYIHBUIX MRHEpAJIBHOe MNTAHES, HECKOJIBKO
cA B Ipouecce XpaHeHEd.

Bume mpm yoopre, HO.Pe3KO CHIRAET
283. Paxmiop J.A., Uramdepnuesad MU, , Apuixonxaes X.A., Hcf
maiop 3.0. TNoamcaxapiud Eremurus // Xmwut OpHPOX. coenumenmt, =
1974, - % 4, - C.5II-5I2.
BoxopacTBOPIMIE MOJCaX
rus OHWIX R3y4eHH C MOMOUDBD
. qecKOTO anannaa, YraesomH B.tur

BHX BemecTB H crazanHolt
aran, - 1974. -

apunu 3 [1 mecTH pas3rdHuEX BiIOB Eremu-
po1eccoB 9RCTpaKmn H xpomatorpaju-
xestanicis COCTOAJIH g3 YAaCTHIHO
MeTHJINPOBaHHHX O AJIAKTYPOHOBHX KHCJOT B HefTpanbHEX " caxapoB.

284, ®enorona T.K., Tyonua M.J. [leRTHIHOBHE BEmecTBa AMROPEC- !
Tymix sron cemeficTea OpYOHUTHEX // Wap. BysoR. [umm. TEXHONOTI =
1974. - % 3. - L.168. E &
B2 peex orajymix co3pemaiiA
npeoOnangeT M. 67

p [IB qepamux.dpycumm,‘ POy G



. 285, Xomxaena li.A., Ha

, $ .A., Hcomawos 3.0, Yrauesonu A

// Xn;mx npEpon. coenmmenmdi, - 1974, - ¥ I -nC BIrum e

TJIEBOJU JCCIENOBANN HA 3eeHolt . e

N CTENN SPEJIOCTH IIOJOB. o
pyiem caxapa anc'x'parzpoaa{m'BZ% EtOH H XpomaTorpadipoBayin g:o
e xpocaxapoaa; rmosf. mannosa. BomopacTEopinmue x;onucaxa;.nmulla—
Ba.nmk oopaamom IHeATIIMNIPOBAN KAK IVIDROMAHHAHH, IWnposns

ek omace :n TajaKTo3H, MAHHO3H, apadMHO3H, KCHJO3H It I'Knpl‘-

KM , ToaHcaxapiuH OTHOCATCA K ;
broonsb tuny II. IerTiHo
. Bunenennue n3 crednell, comepranm raorosy Mmmz:; ::018'12
L}

286, Bawn
K@ xépuwepnc:ﬁ:l.!;;;ci;msy:xy Ii R . . Spotmarvies
ST Pemso . 4. KommyecTra HexoTOpHX
¥3 _m TB B JNCTRAX i Aronax // Tp., AH JurCCP B T
. - C,13-21, ‘ . Cep.C. - 1975.-
Bpyciimka (vace
inium vitis-idaea
¥ MENMICKIX ) menonsayerca
v apdymanaﬁ:n. B namiom uccaremopanmn onpenadxen':n:to;rl:m o
P i g COJI;p m;:nﬂoadux. TaHHNHOBHX M NOJEJEHONOBHX Beu:ecma
e apoyTHHa & : - —
TOnaX cofe TaHHAHA B JIRCTBAX
82,3 10 asm,vz : J;l:nu froxR n:_memocz; B nponecce c;sBeizzo-mz
mponCxomRx poct chm - ¢ 57 2o 64%. Bo spewn co:ap ol
Bopinoro I Guro 0 08“8°Tsa pacreopmux 11, B senermx ;I:Bamm e
N : “ 0, -
I mpreyrereopan ; “em;izéef: - 0,50-0,15%. Mpu coapaaﬁﬁxm{p;::n
Poct pacrsopmeoro 1 xo 0,859, VOl KOTIeCTBe, ONHERO MPOMCXOMI

287. Bapxaros B.D,, Knemyuosa T’ A

DeKTHHO
BHX BemecTs mpu +» Dpeenxo H.B. Hamenenue

MoK //-Has, XpaHeHuH cyxapduTHpOBA .
_ nmenogﬁ?,;m- TeXHONOTHA, — Ig?ps. fm,?saﬁfogm i
POBaHAHX aftRoBHX Bmem ROJI9e CTBEREOTO coc'ran; 1B bt
HORJIEHO, 4TO Komyel Ok B Tevenne 3,5 mecines xpa CynuuTH-
CepBRpoBans ahmmm CePHECTOTO anTmxpAna 0 znemm. Yera-
S EHXAMOR ARMAOTCH OnTEMATLION ~0,3% nan xoH-
« JilHYeRRo B.Y. : _ i bHOIt,

ROBOAC1B0, BEHOTpagap

CTEO
nl n@ong.nne Momnesnm, ~ 1975, - K 9

* Hoenenonanm i
- R mpoBo,
°0PT0B Angrore, @amcganmp:'emnp[n depmenTipoanun Méarn mimoTp:

S HoTrpana

Hoa - mpm 400 an
0%, Mea ramreny npn 20°

P TY o06pag R Anuro

oen* " xBanmx uaxcmuzm:rm IATOPO3 eMRHOM H-;Oye. SR:IJZMTW'

BHXOXR cycna
“ + Ananmanpya IHHAMAKY H3-~

KxueioT B NOJNCAXApHIEX Bo Bpewd gep-
weary mpn 20°, yCTAHOBIIN CHEXYOUYD
COPTAX OHO Melue Npit GepHenTHpOBa=
{epHeHTHDOBAHHE MEaTHl C IMTOpo3e=
1ece THIPON3A MONHYPOHWIOB O
amaer Cycio NOARCAXAPHIALH

JeHeHiul COlepXRAHMA YPOHOBHX
JEHTUPOBANIA B HACTAUBAHAA
9aKOHOMEpHOCTh: BO BCEX TPEX
e ¥ Gonbwe MpH HACTAIIBAHNH .
yutson TI-I0x muTeHCHPHIIPYET OPO

HH3KOMOJIEKYJAPHUX NPOLYKTOB H odor
KIeTOYHHX CTEHOK; UPH HacTauBaHuu MesrH cycno odoramaeTcA NoH-

yPOHHIQMI B Gonsuell creneHi, 9eM nosixcaxapunamin i3 HellTpaabHEX
MOHO3., YCTaHOBJIEHo, 49TO NORHNIEHHOS COJlEPEAHIE NONHYPOHHIOB B BO-
JI0pacTBOPHMHX noJicaxapunax xunxoit dasd punHoTpanHOfl Me3TH He
oKasHBAST RNMAHMA HA BHXOA cycra H3 { 7 nepepadaTHEAEMOTO BHRHO-

Tpana.

289, Manuxosa M.X., PaximoB I.A., Hemamn
JRCTHEB Ungernia tadshicorum // XummA npUpon.
1975, - § 3. - C.4T7-4I8.

1l Gun BupesieH N3 JHCTHER,
OUMmMeH W NOXBEPTHYT THIPONH3Y I H Hy804
uell comepwan TK, ranakrTosy, apadiHO3Y, K
JaykoBmH - TK, ranaxTosy, KCHJI03y M MAHHO3Y. I nucTheB OwI no-
POIKOM KpeMoBOTO IReTa, B COCTAB KOTOPOTO BXOIIIA ypOHOEHE aHTHi-
pune, On ocamiaeTci B BUe OIHHOUHOTO MMKA TpA DEHTPHIyTRPOBAHEN
H CONepXHT RUCAyD M HeHTPATBEYD fparmum, OTRENIENS ocaxneHHeM
LETARIOHOM, D -TaJlaKTyPOHOBaA RucnoTa Guia OCHOBHHM KOMMOHEHTOM

0 nncrhes.

_ 290. Osonosa P.T., Jlamug B.0.,
Aloe arborescens // Xmai NPHPOM. coeny
C.3-5,

JlB2 MeRTHHOBHX RMCJIHX nosmcaxapna ({paripin A u B) dwm no-
AyYeHH NOCIeNOBATENBHON skcrpakmpiell JHCTHED A.arborescens. paK-
it A comepraia ypaHoByw KACHOTY = 46 pec?, MeO-rpynmi - 6,5
sony - 8,4 mec.%, @DO =+99,2° (mona). CooTBETCTBYRINe SHATOHIA
s gpaxwm B: 56, 0,9 <I sec.% n +171°%, depMeHTATHBHNI TITIPOAAS

B-nexrunazolt mpu 479 24 w npUBOOMT K 06pa3oBaHib TK n oJamrocaxe-
I u H,80, TDH 95° 3 ¥ mosiyueH ra-

PRUOE, YacTRYHUM TEIDOJM3OM B

JaKTYpoHAR, TREpoansymmuicd X0 TK.
29T. Canozuirosa E.B., FupeuroB C.M. [IpeBpameHms NeRTHIOBHX

pemecT®  mnpW  BereTaupnt caxaphoft CBERJH // Tpigr, GROXMMRA

" MUKpOGUOJNOTHS . — 1976. - T.11, & I. - c,89-93.
69

o 3.0. MexTHHH
coenuuenuii. -

nyRoBMIH ¥ Kopielt U.tadshikorum,
48 y, T JucTeeB H KOP-

cioay B pemiosy, a Il

ogsoxnos K.C. TlosAcaxapnH
weuutt, - 1976, - ¥ I, -



- Tp. / Pas

}(3yqqna nEnavuka mpespameritft [IB B AKTEBHOCTL NEKTONNTHIEO-

xix depwento (M3 m [T) B pasANIHHX OpraHax caxapHolt CBerH
(ropremnozax, vepemxax K IIACTHHAX JHCTBEB) B NMPOLECCS pocTa
pacremt. Odmte MB (I m-I) Guwin OMpeneNeHH RONOPIMETDITIECKIDA
RApGAsOJOBEM METONOM, MOLEPHILTpOBAHHEM CanoxHEROBOM H np.
(1967). Meron, mpemnoxemnuit 9TiME xe asropamu (I1967), Own mo-
mssom_m onpenener®d arTnBROCTE II'. AxTEBHOCTH [ID Ouia oOn-
penenesa gotroMeTpEueckH. Coneprauue [IB, axc'rpartxpoéaamix H3 Ye-
PEmROB B RAjane BreTamiM, NOCTENEHHO CHHRANOCH K KOHNY BereTa-
. B JHCTRAX ROAMYECTBO sRCTparmpomannux [IB 6wio Goxee moo-
TOAHHEM; JHIL He(OJBNEE H3MEHEHHA HAGINIANMCh B NPONECCe BCero
nepno.ga pocra. B xopsemionax kosmgecrso [[B Guno Bume, deM B ge-
:ez: 5:1 xn;::m. 3910 noxasypaeT, 4To [IB, PHTMRYHO CHHTE3HDyeMmHe

» EpenocATCA B tI»opue_ HE3IKOMONEKYJADAKX (parvesToB B
KIyOER, DOCTENHE® HYZIAOTCA B 9TOM BARHOM MaTepEaje Iid CTPOH-
;:.:hgzag PACTymIX RIGTOYHMX CTEHOK. B HEX mpomcxommT nosmepmaa-
i axc:y‘::;nc::on::repm. yeearmiBaeTcd KosnmyecTBo [ B cumza-
—— _@emw:ox:pecmanmmmx depverToB, B aKTEBHOCTH NER-
—_—T saage RBC/MIAJRCH OY6Hb CRNLEHO pasnEumA, Ham-
s nammé ore m:; Blch RCQIenyelsx opranax PacTeHRA OTMe-
———r H, IS BRTHBHOCTH OHIA HauGoJbmelf B MOJOIHX
S yuo:nn Dponiecce BereTaER OHA ymana po MuHiMyma. [o-
o A BIRAIN Ha odmee comepxanme [IB. Mpm pucokoft Brax-

WA TRIPOINTHYOCRAA ARTHEHOCTH (JOPMEHTOB EHTEHCHDAIE-

BAN
PoBanace ¥ nmpespamenxe pacTeopEMoro II B I cpepxepanocs, BINAA

TAREM 00pasoM Ba coorTsomemme [/ p ROpHemIonax.

292, { ‘ '
Cynpyzos H,H, lorecaxapeny Oitrus limonia // Cd.Wayd.

8H, Mex. HH-T, - IS75, - § 50

. . .- I co =4
g nmcaxapm. JHCTHEB cTesnmefica e
“» B KOTODMX oOHapymemu Kcmnosa
MAHRO38, rimmosa g TK, Cmptan;
PORCTBOHEO nepex omamemmey xmc
HAX OHN0 Hemmoro MeHbme,

293. Azemmma
Ea nponomrmocf';u;;n}x{mm esa J.H, Bumamme cpoficTB mpOXyKTA
Hsp.Byson, My, rmmm:ml (I’;’Pgdﬂ'rn denorovaumoft ramycrs //
le mpxe duoxo . o IR ’ I. - c087-900
JaRA
I camsmrocy, pa 23.5-\'1)6.0%‘.,i RANYCTH ROMHMOCTBO HEPACTBODHMOTO

MATHOJIKK COCTOAT H3 CIASH H
PaMHO3a, apadEHO38, TANAKTOSE,
@ HX JOCTHTAeT MAKCHMyMA HemoOo-
TBH. Hormcaxapenos B credne B KOp-

ROIReCTBO pacTeopEMoro [ yMeHpmANIOCE

¥3-8a PumeravEBammR pogofl, 70

© 107,

294, Jlapwanean E.B,, Jyarus M.C. CpaBiureabHad duoxmaiyec-
KAA XADAKTEPHCTHKA MOPKOBH HEKOTODHX NPOMMILIEHEHNX copros //
lpuwn, OHOXMMEA W MEKPOGROJIOTHA. - 1976, - T.I2, )i I, - C.I03~

Mpovwrennuft copr moproeM HaHTCrAd 4 conmepxan mioro II
(12,59% ofmix YTJIEBONOB) B MANO LEJUINJIO3H M JNTHIHA (6,57 =
0,37% o0mx yTJIA6BOAOB cooTpeTCTBEHHO). lopkoBb LanTess 2461
Guna ocodennc dorara kapoTioM (S8,6 M%), acKOpONHOBOH! KHCIO-
Toit (55,8 Mr®), CBOC .IHEMA GMRHOKACIOTEME B JeHOMBHILIL COEMN-
nennma:, Hopuft copr KoncepeHas saHimsaeT OPOMEEYTOUHOE MOJOKS-
HHE MEXIY LBYM: APYTIMIl O CONEPRAHMD BITAMUHOB, JTIEBONOB
deHONOB M H.2eT CaMoe BHCOKO® CONepEAHie caxapos (64,27% o6mEx
JTJIEBONOB) .« :

295, MoTeps NEKTHHOBHX BEmMECTB NPH XPAHEHHH K nepepadoTKe
romarTHO} myanms / EydeHro A,A,, AHXDOWERRO B,K., CupoBaTcrad
A, ® xp. // Komceps. ® OBOmMECYMEN. NpOM-CTH. = 1976. - ¥ 7. -
C.29-30. :

[lpEBeieRH DPEsyIbTATH gccrenopaniit noreps [IB MpE XpaHeHEH
ToMaTHOR myJNBNH B 1( )epadOTKe 68 HA NMACTY. YcrasoRneHo, 9TO
gHayHTeNbEHe noTepH [IB HadinmanTcA B OBpBHE 3 4 xpareHHA NOJy-
genroft npodsnenHOft MaccH, & TARKe B IpONecce TexHonoragecroft od-
PasdoOTRE CHPBA - XPOCNEHNA, MPOTHPAHAA E (HAAMAPOBAHNAA .

296, BaryrEra A.ll, firogs KpHXOBRERA = paxnufl HCTOYHHR
GHOJIOTEYOCRE AKTHBHHX BemecCTB // Tomaposeneuse, - 1977. - Bum.
10, - C.22-24,

lpHBeeHy NAHAHE HSMEHEHRA NYORILHHX, KpACAMEX, NeRTRHOBHX
BemecTs, ACROpSEHOBoR B gosHepol RECIOT NpH COSPEBAHHE KPHEOB-
aRa (3emenad, TEXHWYECEAd H NOTPeGETANbCRAR CTANKHE SpenocTH) .
Morasago, 9YTO CONEPRAHRE NYOEJIBLAHX, KPaCAMAX semecTs, [ mo mMepe
COSpeBAHEA ILIONOB yMEHBEASTCH, & ROJNEIBCTEO acropdmnosoft B §o-
JEepoff RECHOT yBEJNUEBAGTCHA.

297. Kamnape T'., Hoxomapesa H.Il,, 3EHIEHRO B . CpamnaTenss-
HAZ OMEHRA COPTOB AGHOK CeBepRoft sOHH Moiuammm HA OCHOB® coc-
TABA NOJNHCAXAPAIHOTO ROMIIERCA ,/ ARTyannEHME BONpPOCH PHSHONOTHR
¢ omoxmvmm pacremmit Mommapmm : MarepmaiH propoft pecr. Koud.
fuSHOXOrOB E CHOXAMHROB. - Kemures, 1977. - C.299-301I.

KoN®YecTBO HOJHCAXAPHNOB B CHGMHX AGNORAX cepepHoft yaCTR
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Monmasnn Bume, weMm B nenTpausHoft, IIB BCex HCCJEJOBAHHHX COPTOB
EMENE KAYECTBEHHO ONMHAKOBHN cocraB. CnWpTOHEpacTBOPMMHA oOcTa-
TOK AGNOK OHJ CamuM EBHCOKmM B coprax Kanpim crHexuult u Ilapmen
gonoToll amuumdl, mocxenmugt copT sMea COMDPTOHEPACTBOPHMHII ocTa=-
TOK C BHCORM4 conepzanneM I[IB, Il B CC-mesuIRNO3H.

298. Kupnemy A.Q. MconemoBanne mSMeHEHRH NEKTHHOBHX Be-
mecTB MOPROBH copra llanTeRs B mpouecce TexHojormgeckoii odpadoT-
RE //‘ ldeTonH ONTMMUSANNN TOXHONOTHK NEMEBOR MPOULLUIBHHOCTH. —
ltunrna, 1977, - C.44-50,

lpepeneny nannue mcorenopaHmit EameHenuna pacTpoprMoro II m
Il B npouecce GjaHmKPOBAHRA MOPKOBH B Boje, & Taxxe napom. IIB
copenennm Ra ¥GK xapdasonosum MeTonoM, 0 RavecTBe CymeHoft Mop-
KOBH CYyINIUIR N0 CNOCOGHOCTE €€ BOCCTAHARIMBATHCA.

s 299, K:pdgnoa H.I'./l/{ameuem NERTHHOBHX BEmEecCTB MOPROBH
Temwoeoll odpadorre // Konceps. & - -
B e ey P OBOMECYmAN, NPOM-CTE.
Heenenosans maMenenne CTPyKTyph ® cocrapa IIB MODKOBE copTa
Hanrcran ® MocKOBCKAR mpE pasawgHEX pexmvax Temnosoff odpadoTRA
(T0). Ycranomneno, wTo ¢ yBenmuenmem BpeMens TO comepxanme BO-
nopacteopmioro II B mopkoBE yBeasumpaerct, a Il cnmmaerct. Boxn-
man vacTh [l pacmemnnerca 3a nepeue 25 MiH Bapk, lipn nowrenym-
meft TO MODKOBH MHTeHCHBHOCTD nponecca samemnAeTcd. Copmepranne
B MOpROBE [I, pacTBODMmMOTO B OKcanaTte 8NMOHHA, 1O Mepe yBeJnye-—
HiL1 mpojonxTeNsHOCTA TO yMenbmaeTcs H NMPUONEXAETCA NO A6CONNT-
ROl BesmumHe x RoxmvecrEy MI. Chenan BHBOX, 4TO B mpomecce TO

- ;lg ;o;pxonl- PaspymaeTcA ® NOJHOCTED PACTBOPAGTCA B OKCANATE aM-

mqecig(e].nuaxcmona M.H.}/Conanona E.B. ilpouasoncTeeHHO-010IO -
3ydyeHHe rpyus CamosoncTso, BMHOTDATA
7 i PCTBO H BH-
no,uan;ellgomanu. - 1977, - 1.32, % 10, - C,I7-I9.
COpTaX TPym RECTOTHOCTh H CONEDEAHEE CYXOTO Be
mecTsa,

;dm Caxapon, MOHOCAXADHNOB, CAXADO3H, BHTAMMHA C, Taunmnos &

B COIMX mwionax GHIO COOTBETCTBEHHO 0,10-0,39%, I12,47-19,00
7,66-11,95, 7,36-11,34, 0,45-3,01%, I1,81-5,72 mr%, 0,006~ :

0,021 rO
»211-0,598%. Ipw xpanenns mpr -I° mpomcxogsr mensme

noreps,. tem npm +1° & 39, .

30I. Hoctox A fl. Hamenenme CONEPXaHEA NEKTRHOBHX BOMECTB
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e

AGNOK NpPH XPAHEHW! B 3UBHCHMOCTH OT yNAKOBOMHHX MATEpPHAJOB o
Tosaposenenne. - 1977, - ¥ I0. - C,I7-20. :
[lorazano namenenne l[B mpr xpaHeHnn AGJOR TPexX I'OMOJOINY
CRITX COPTOR B BABNHCIMOCTH OT yNAKOROWHHX MATEPHANOB, YNAKROBOTHH-
MR MaTepHajiaMi caymiui: dymara, odpadoranHas pacTBOpaMu copdu-
HOBOll RICJOTH, MONMMEpHHE MaTepHanH, dymara, ofpadoTaHHad nap-
dwoMepHuM MacaoM, W NEpPeBRAHHAR CTPyAKA. YCTaHORJIEHO, |TO dymara,
o6padoTaHHas pacTBOPOM COPGHHOBONl KHCJIOTH, YNAKOBKA noJimMepHad
yHTRGMpyOT pacnan [T, 3agepxABanT CO3peBaHHe IJIONOB M CNOCOGCTBY-
0T DPOJIJIEHAD CPOKOB MX XpaHEeHHA.

302, Comepranme NEKTHHA B HEKOTOPHX NPOAYKTaX, HPOH3IBONH-
MHX nEmepoli mpomuuutennocTen BCCP / Cypuxopa B,A., KonnpameBmd
B.2., lixmap T'.A., Braronapuosa 3.K. // 3mpaBooxpanenne Bexopyc-
cun., - I977. - § 12, - C,42-43,

Onpeneneno coxepzanie II B HOROTOPHX PYRTOBHX H OBOMHHX
mpoxykrax besopyccim. Moproemuil cok, AGNOYHO-MOPKOBHN® COROBHE
cMecH, AGJIOYHOe NDpe ¢ CaxapoM HMeJnt COJILWOoe KOJINYecTBO I 2 6~
JIt DEROMEHJIOBAHH JUIA NPOfSUIAKTIYECROIO NMTAHRA NPOMHIVIERHHM pa—
GOumM, HAXONAMMMCA B KOHTARTe C IHALD TARGNHX METANI0B, TAR KAR
A3BECTHO, uTO [l CTHMyANpyeT BHBEJEHHEe TAXEJHX M8TAJIOB H3 Op-

TaHnama.

303. Omman I'M. PH3NRO-XMMIYECRHE XAPAKTEPHCTHRH NEXTHHO-
BHX BemecTs NATpycoBux fwioxoB // Cydrpom. RyALTYpH. - 1977, -
¥ I-2, - C,I05-107.

Koxypa COBETCKHX IMTPYCOBHX CONEPXHT 4,32-7,48% IIB, ROTO-
PHe B OCcHOBHOM HaxomaTcAd B dopue NMpOTONEKTHHA. Handonee BHCORER
BUXOX NOJTydeR H3 rpefindpyToB LMTPaHX (moposocToitzuft rrdpmn) X
Jlyuran, [IB xapaRTepH3YDTCA BHCORIMM conepxaumen OMe-rpynm, BHCO-
roft MM ®m, onemoBaTansHO, BHCORO! mesmpywouel cnocodnocTho, LAT-
PYCOBHE MOXHO HCHONB30BATH B MPOHSBOACTBE BYWPHEX Macex, recne-
pensra n I,

304, Jeopmmrop B,II, [leRTEHOBHE BEMECTBA TOMATOB IoCne 38-
mopaxupauua // Wap. AH MCCP. Cep. Gmos, ® xmd, HAyK. - I978. -
¥ 4, - C.85-86. »

Samopaxnpanre (-30- -50°) ne mmaer HA COCTAB B KAYECTBO
IIB TomaToB. OBOmH Comepxai® 74-78 MT BONOPACTBOPRMOIO /100 r
n I23-128 mr IMI/I00 r ceexero. Beca; odmee ROJMIBCTEO 0B 200-
206 ur/I100 T, I cocrammser 61-62% peca ncex IIB.

73



%, Buxasz BM., Kpusiwesa H. M. O nosmcaxapinax KORMIM
TOMATOR: I YEZISO-MRX2REYECKUX cBolicTBax mwiopor // Yraesomco-
w fnemm COYHHX IUIONOB M NX odred. - lTinana, 1978,

Qnpeneaesx O, memnnnosa, Il B JUTHHH B KOXHIlE TOMATOB
IEyx crenesedf sperocTd. OCHOBHHM CTPYKTYDHHM MATEDHANOM GHUI
aursms (20,S0-28-59% cyxoro Beca y Oypux u 22,93-24,55% cyxo-
o BECS ¥ SpEQsX, B SZEHCEMOCTH OT copra); aepaé'rnopw.me noJin-
caxapany cocTe=asam 18,7-20,08 romumu. Cymma TIB B MAKOTH Mio-
ZOE copra AypET EO3pocChAa NpH cospesaduu or 4,85 mo 5,319, a
copra Cosercrmii -679 - camzanacs ¢ 8,11 mo 5,3I%; npauem mpe-
odx=zmammell fopmolt sBRIAcCh BOgOpacTBOpHMAA fpakuud. B Roxmne B
COCTSENSDT CaMbid BHCOREIl NpONEHT N0 CpaBHEHAN C APYTHMH Jac-
TSME [nofe, Eardoxbmml! ynesbAuft Bec mpmxonETcA Ha [,

306. Topya E,T. HameseHHe meRTHHOBHX BemecTB RapTodemsi B
gnecce pocta RrayOgeli, xpamenmA M KyamHapHof odpadoTra //
CSpB. H OBOWECYW. MpoM-CTh, - 1979. - ¥ 3. - C.36-38. '
& ul;o mepe pocra miyonefl raprodfens (KK) madmonaerca Raromne-
B B MoMeHT mojxHo# spesocTE KK odmee cogepxaime [IB Bo3-
pacraer B > 2 pasa. Ha Bcex artanax pocra KK mpeodnamanmeit
Gopuo? [IB seanerca HepacrBopumuft MM, B mponecce xpamemma KK
z‘rmep;’ Ilg ;a;ac-ram E B KoHne xpasems-(uepes 8 mec.) cocraB-
pacs A ,II . JBenmunBaeTcA cojepzanne [l B yMeHbwmAeTCA KOJIIYECT-
. Ope xyaerapuo#t odpadorke KK odmult yposes [IB cokpa-
Egercd, mopgmaeTcA NpouseHT [I M cHEXAeTCA conepranus Ill.

T Bﬁ-cieze:i? C.A, Usydenne NEHAMEKH HAROIUIGHHA NEKTHHO—
nax Sorb MBS : :
T bt
e Ea;:::::ne ROJIAYBCTBA BOAOPACTBOPHMHX Il HARAIINBADTCA B
Bpemelm e PAGHAH (B.aucupar:la ), allll - B sexenux. B 10
- mng:ngn'r odmix B mamenserca ¢ 12,02 mo 6,32 (ma ad-
ompmmam- BEC) N0 MEpe CO3PeBARNT ILIONOB OT 3EJEHHX N0
g Ixz;m. KONEYECTBO BomopacTBopmMux I Baprepyer OT
' . e @ conepxanme [l cameaerca ¢ II,70 no 4,89%.
« Raxana B.M., Apacmmopmy B_B. Bunexnenme RIETOTHHX

CTOHOK R
8 IIOXIOB TOMATOB B HX YACTHYHAR XEMMIECRAA XAPARTEPHO-
74

ruxa // WsB. AH MCCP, Cep. OWoi. M XiM. HayR. - 1979, - B I, =~
C.30-34.

KneTouie CTEHEKM 3pesix TOMATOB ABYX COPTOB CONEPRAIH
6,40-6 ,60% nArumHa X 68,72-71,50% nomucaxapiioB, COCTOAMX R3
26,4-28,9% O-meMIIOSH, 26,0-26,6% Tl n 13,13-19,15% 1. Soxa,
C,Hm N cocrapwm: . 4,36-5,19, 48,30-50,32, 7,07-7,47 = 1,55~
2,12% coOTBETCTBEHHO.. 06a copra copepRani I7 BMFHORACIOT. Tan-
POJIH3AT RIBTOUHHX c'rqnok prmouan 10,971-21,441% aMRHOKECAOT.

309. Xonraesa M.A., Hcuamios 3.0, Yrnesomu Alliume I, Bu-
JeJeHne M XapaKTepRCTHKA NOJiCAXapmioB // Xmgut mpEpoOR. CoemE-
neumft. - 1979. - ¥ 2, - C,137-142.

ToorodpyKTaHH, BHAEJNEHHHS H3 I5 pugoB pacTeHmit Poia Alliumg
mexn nommnacnepceuil xaparrep. IapkofpykTal H3 A.cativum cO-
nepran fparmm c Md I900 & 5000. MK-crnexTp B NEpHONATHOE ORMC-
JIOHHe TNOKA3aJd, 4TO ©HN DPHRAIJIBEAT R rapkofpyRTaHaM THOIA WHy-
anHa. Cojepmanye BOJOPaCTBOPIMEX NONRCAXEaDKIOB B PAsIFYHHX BH-
NAaX A3MEHAETCA B MEPOKMX npenenax (~ 4-76%); HAMMEHBNee HX KO-
JNYecTBO OGHApyXEHO B JyRe, & Handoypmee - B A.longicuspis.

IIB B A.sativum COCTABMIH 0,3%, B A.cepa - 2,2%. ¢

310. Aumxeenxo A,Il., Anmxeenro B.C. Xmwrgecrmt cocTap
TeXHIYECKH CHEJOTO SeJeHoTO nepua B Anureficroft apTOROMHO™ 00-
aacts // Tp. NO NpERA. GOTAHNKE, THETHRE H CENEKIHN. = 1980. -
T.66, % 3. - C.90-95. .

OTMeueHH HEKOTOpHe PasJHYFd B COCTAaBe NEpUA B TPONCIXEHNH
TeXHNYeCROTO CO3DPEBAHNA. Conepxanme CyXOro BemecTsa, caxapa,
popopacTeopmdoro [, I, BolORHA, RUCIOTHOCTH (B mepecyeTe HA
AGNOYHYD RECJAOTy) H GeJra B COpTe Poccamficraft GHIO COOTBETCT-
perno: 6,64-9,07, 1,76-2,69, 0,3-0,37, 0,41-0,55, 0,48-0,75,
0,34-0,67 m 0,86-1,I5% ma cpexail BecC. TpencramieR TEREe COCTAB
IByX ANONCRIX, JByX RAHANCKMX H OXHOTO aMEDERAHCROTO COPTOB.

31I. Bockpecenckaa B, B., Bypemn# B, Xmumqecknft cocTan
ROPHOIUIONOB CTONOBOK E RopMoBORt CBERJIH B3 xoxnerume HiP // Tp.
po mpERJ. doTanmRe, I'6HATHRE H ceseximR, - 1980. - T.66, ¥ 3.
- C.96-I0I. :

Conepeaiine [IB B UByX Ipyinax cronopoff CBERIH, OTJNYADIHEX-
o1 ROJNNTECTBOM CyXHX BemecTs, GHIO 0,8-0,86 2 0,9-0,9%, B nBYX
Tpynnax ROPMOBO!. CBERIH - 0,4-0,48 1-0,77-0,93% (ma ceexmfl
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pec) coorsercrseuno. Il cocramuder I7-33% odmero II, cnocod- -
HOCTh KOPHEIUIONOB K XPANEHIW NOJNORNTENEHO KOPPEJMDYeT C comep-
zarmem I, KommecTBo ackoplaTa HEKOTOPHX COPTOB TAKFe Hax'o—
IETCA B Opauolf 3aBRECHMOCTH OT comepxanna I,

'.312, Tappumesa U.2., Crenanosa T,U., Camoponora-Buaniu
T.B. XapakTepHCTAKA XITAN9ECKOIO COCTABA ATON WepHoii -CMOPORAHY
:M HURHEN TeueHill Bosrs B yenoswix opowenns // Tp. no npiu

aHNKke, UeHeTURe H ceJewumEn, - 1980, - v :
S exe T.66, ¥ 3, - C,I06-
Koxmgecrso [B Aron wepholt aso
] pomimiu (cp. I,42%) mrpoxo
ESMEHAETCA N0 ropam (1,13-2,_07%) B no copram (0,69-2,54%), Co-
Sepxamia pactsopinoro 11 i I Bapeupyer no ronaM B npanesnax
»24-1,52 u 0,16-1,26% coorpercreenHo.

R nirIg.ni‘i::::n n}.{;BI‘eopruena I., Besxoea P. lloxyuenne mr-
_ a B HPB, - Bwir,
b o F gl iy INIOA. SEJEHIYIMH H KOHCEepBH,

lloxesano, w10 RO
- ROXypa. IMTPyCOBHX (JMMMOHOB, Tpeit
ARIAGTCA XOPOWIM CHDBeM LA norydenns [l Lot

314, ' :
nemuzsuaxzs;::;rg;' Kpasasios Xp., Teiop H. XapakTepucTiura Ra
Ni-1a xpemmr _,n 2 Ha nuBopacTAm® umnky // Hayu. Tp. Bmcm,
P c.IOQ:IIQ;WOOBQn mpou-cTE. - Inommme, - 1980, - T.27,
gﬁ:;::::: BENECTBA INKOPACTYWEro mANOBHKKA.
HOBAKS g g PesynraTy mecaenopatut 1B mHEOpacTywero um-
conepzanne nncgnizz,,'emmﬂ 1976-1979 rr. Ycrasomneso, uTo
16,3%, &3 meduacg-ﬁonsmou WINOBHIKe cocrasiio or 14,9 mo
no Bafeneump IIB, HoxaaT 342 1o 76,4%. Mpopeneny mccrenopa
ROTO pactsopa Oxmaraa;?,; 970 npmMeHenue nna srcrpakmEr 0,5%-
coxntt Euxon IB, Jlama ORRA NO3BONAET MONYUHTH HARGONEE BH-
: , xa_PaR'repucmma BHIIEJIEHHHX mpenaparos IIB.

315 Xap
Y . arTe '
SPUCTIRE MERTIHAB KIBTOYHHX CTOHOX GEeJOROYaH-

noft RAOyCTH # '
Repep ILH, éozg‘.m:::r:b-- Bapasos B,C., Jlemsenko E.H., fe-
. T ap, xo3-sa. - M., 1980, - 7 c. - Jleii.

P, B 7
¥ 203, exH, alxon. cenen, M-pa saroromor 10.04,1980,

Heeae; '
3 y:..azzrnaam IB npruaercs BAZXHOO 3H
EyDT B fopuEpoBammi rexnono
76

a96HH6 B CBRA3K C TeM,
riuuecrmx ceoilers omo-

910 o

mell B RIMADT HA MX Pa3BapHBaeMoCTb. Mexamueckaa NpoYHOCTD
rrann opomelt 3ABMCUT HE TONBKO OT KOJHYCCTBEHHOTO CONEPEAHMA,
HO ® OT cooTHOmeHiA BomopacTeopmmoro I u MM u or oeolicTB caMux
B, B TOM YACJIE OT KOJMYECTBA CBOOOMHHX KapGOKCIIBHHX Tpyni,
C3 u MoHocaxapmmHoro coctaka. [lpuBenenu panHue, nonydeHHHe
COBpEMEHHLMH MeTolaMit HccaenoBaHmlt (MK-crnexkTpockonus E IiX),
naMeHenna ocHOBHMX xapakrepucTiuk I ceexeill n kBameHolt KamyCTH
B nponecce Temwiopoll 00padoTKi. YCTaHORNEH COCTAB MOHOCaXapHIoB
H ONpelefieHo CONepraHie OTAENBHHX CaxapoB - apadiHo3H, Tajlak-
TO3H, KCWIO3H, IMEKO3H, MAHHO3H. [lokasaio, 9TO IpA BApKE CBE-
zelt ® KpameHofl kanycTH HednANaeTCA CHIKEHUS C3 1 § yueHbmeHRE
onpeneNdeMix CaxapoB.

316. Bacienko 3.B., Semnunckaa T,I., 3Seilquna A A. BiamAHuze
rerwioBoll 06padoTKM HA MERTHHOBUE BemecTBa MOPKOBA // Tpynu 6-R
HayuHO-Texuugeckdll konjepeHiiu. - Mormnes, 1979. llen. B
BeaHMMHTH II1,03.198I, ¥ 253.

HanozeHs nanHue no Eamerenuno [B B cupolt ¥ papenoit MOpKO-
BN IBYX COpToB - HanTcRas ¥ LanTeH3. B ompenenang no I'K rap-
6a30J0BHM METOXOM N0 dpampuil:: cpoGonHad TalarTypoHoBad, BOQO-
pacreopimuit 11, M. YcrasomieHo, 9TO NOA netcTBHEM TemioBolt 06-
padoTKA NMpONCXORMT Mepepacrnpenesnesne [IB B KOpHEIUIOAAX MODROBA,
r.e. ymensmenue conepzanmi [l 3a cyer ero pacmemnsHud K yBex#-
yenne BojopacTBopmMoro II, & Takxe CHA®EHRE CyMMApHOTO COXEpxa-
gna gpaxmuit 1B B copre HadTcRad Ha 11,2%, B copre liauTers - HA
12, 7%

377. KauecTBEHRO-KOJRIECTBEHHH{ COCTAR NEKTHROBHX BEmECTB
cinel, pationupoBannoll B Besopycci / Namxoscraa M,T., HopmE
B.T., Konososa T.T'., Bepdumxan A A.; BHM mo np-By NMPOLyRTOB
n@TamEuA n3 kaprodens., - Mmmck, I98I. - 11 c. Jlen. B FeaHMiHTH
26.08.8I, ¥ 31I.

- Hecuenopan XIMIGECKHl COCTAB CJARMBH PAsJMHONl cTeneHm spe-
nJocTit yporaa I1977-I980 rr., pafionupoBanroft » Benopyccnit, Tlo-
RA3AHO, UTO MO MEpe CO3PeBannd MJIOJOB CJIMBH yPORAL PasINIHEX
76T, OTAMUARMEXCH NO RUEMATHUECKIM JCJOBIIM, YBENNIRABAGTCT
COLepRAHNE CYyXHX BenecTs, Caxapa, [IB, cnuproHEpacTBOPHMHX no- -
JARCAXAPINIOR; THTPyeMas KHCNOTHOCTD ymensmaeTca, Hccaenopan
RATECTREHRO-ROJINURCTBOHHH]! COCTAB BOLIOPACTBOPTMOTO Iuil

(conepramte TK, KaplORCIHIBHHX - odmix, CBOGONHHX, M@TORCHJIN-
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DOBAHHEX; MOTORCINBHHX N AUETIILHHX TPYyNN, & TAaKXe CTeneHh
MeTORCHANpORannd). [lokasaHo, YTO KROMMYECTBO KAPGOKCILIBHHX, Me-
TORCILIBHEX i SNeTRIBHHX IpPynn B BopopacTeopitdom I 1 T 'ra}’cxe
34BHCIT QT CTeNeHM SPaNoOCTH N roza ypoxad. Ha xoaugecTso cpo-
dom:it RapJOXCIIERHX IDynn dosnbume BANAET TOX yporad, d4eM CTe-
Dess sperocTE. OTmevero, 4To [IB mCCneRoBanHuX 0GpasmoB CJNMBH
paitomiposasxzoll B Fenopyccmi, XapakTepR3IyOTCA HH3KHM conepm-'
gn;nsa ceodoasHX RapdorCIBHEX rpynn (BomopacTropmauit M 0,I-

»28, I Q0,25-0,55%) u Bucokoll cTemewbn METORCIUIMpOBAHMA (BoO-
zopacTeopmad 1 93,9-97,7, M 92,2-97,3%).

3I8. Kosermie B.A., Hozar E.C Hamenenue nexTHHOEHMX BewecTB
nepgma OpE XOROMILTEHOM XpaHEHHH B pery.vmpyemo!t'rasonon cpe-
Ze // Edoxmarieckne M GHOJM3NYECKMO NCCIIENOBAHNA MIMEBHX npo-‘
IYRTOE OPE XOJONFOM KORCEpBHpoBamimu, - J., I98I. - C,I9-25.
= cgzzc::n:om PERIMH XOJNONIUIBHOI'O XpaHeHMA NEPCHKOB pasimg-
- oheamgh zp::anm B peryaupyeuoit razoeoft cpene, a Takze .

EPROCTH MEPCHKOB. NDH XpPaHeHu#, YCTAHOBJIEHO
9TO AN LARTENBHOTO TPAHCMODPTHEPOBAHMA B OXJAXIEGHHOM BENE np;x-
TOZHH NEPCHKR CPSHHMX H NO3JHHX CPOKOB CO3peBaHMA.

319. Kyxra E.i., Yupea B,.A., Bopopcrirt M,P, IIeKTHHOEHE
BemecTea pacrednl! cemeilcTea Umbelliferse i Asteraceae //
Xm#q TpPEPOR. coenr{aem; - I98I. - § 3. - C.384-386. -

; 'Hpexcrmesa xapaxrepncTika B Levesticum officinale,
oriandrum sativum, Poenticulum vulgare, Helichrysum italicum
® Achillea setacea. Cpepgmuit Buxox IIB 3 sonTHuHux 2,5-3,5, a
®3 E:;.teraceae - 2-2,5%. Yrouneus M4 ®m BA3KOCTH B us ar;m'pac-
::ae m cp;nnxx 104 nna AByx cemeitcTB - 23590 u 25570 cOOTBOT-
0. B IB 3onTHUHEX OpeodiananT CC-IJIRKOSHIHHE CRi3N, B [IB

Asteraceae - f ~TARKO3ME -
iH6 CBA3H, YTOYHGH TARKE MO
. s ‘ MOHOCaxapu

320. OpoMumneHroe HCNOAB3OBAHEE JNHKODAC w1 -
azz / Hezapanae A,H., Kmranae A.A.,, ‘Ibron{a):sm. noi;}.! 535'
Konceps. E oBomecruul, OpoM-CTh. - 198I. - J§ II. - C,24-25,
Haygeno mamenenme IIB B mionax AEROPACTYMHX fI6NOK, odnend-
XE B TPyUE ABYX CTaneR spasjoCTH - mpexrexmmyecroll (Henospenoft)
2 rexmmyecroff (spesofl) m BOSMOEROCTH NPNMEHEHMA 9THX IUVIONOB
ApR MPOH3BOACTEO DA3NEYNHX ROHCEPBOB, BHpadoTaRH HOBHO BHIH
78 ;

KOHCEPBOB: OGJeniXa NMpOTEpTat C CaxapoM, KommoT A3 JMKON TPy-
WA, MApMHATL N3 JuKoM TpymR, BApeHbe n3 auKoil Tpymu-E yTBepRUe-
HA HOPMATHBHO-TEXHIYECKLA NOKYMEHTAIN.

321. ConmepraHie NeKTHHOBHX BEWEeCTB M acKopGHHOBON KHCIO-
TH y BiIOB I COPTOB OCHOBHHX opoxmuX pacTeHull / Altaima MM, ,
3axapenxo T.A., Kim B,II. , Jyrop:ikoBa T.A. // Ean, / Bl pac-
rennensoncTRa, - 1981, - Bun,I09. - C.65-67. ;

Hcenenopany karvera (GesoxodaHnad, KpacHoKouaHHad, KOJAbpa-=
6®), MOPKOBb, CTOJIOBaf CBEKIA, ¢pokBa, JyK pemuartuit, THKBA, BH-
pameHHHe Ha NOJAX MYWKIHCKIX nagopaTopiill BilP (Jle;lmurp. 067.),
HA CONepRAH"8 CYXOTo BemecTsa, caxapos, 1B, acropdmHOEO! KMC-
OTH R norasaso Hauexexue [[B B opomax B 3aBHCHMOCTE OT BMAa H
copTa. - .

322, CTpyXTypHHe DOJHCAXEDHAH ATOX CTOJNIOBOTO BHHOTPANA
PAsANYHHX COPTOB CO3PEBAHHA B CBA3N C TPAHCHOPTACEIBHOCTED /
Banrara C B., fipomras I.B., TysyH H.M., lumo M,B, // Yraesox-
gult OOMeH IIOZOB ¥ HX KAYECTBO NPE CO3PEBAHMN H XpaseHmH., =
Kmmunep, 1981, - C,23-34.

Yerasomnenn yposss conepranii B, TH » mx fpaxmil, uea-
‘ON03H W JIMPHAHA B KIETOTHHX CTEHKAX ATOJ CTOJNOBOTO BEHOTDANA
panHero I CpejHero CpOROB cospeBaHud B pasHHe TOIH BpereTanss.
Maygeno RUMAHEE yCjioBRH roxa pereTangi # CPOROB COSpeBaHid Ha
XEMEYECKE# COCTAB RIGTOYHHX CTEHOK ATOX puzorpana. [orydeHHHs
peayasTaTH PACCMATPHBADTCA B CBAIH ¢ pA3IHYHHME TEXHOJOIH4ec-
KEMit cBoficTEaMM BHHOTpDAiA. YCTAHORNEHA MPAMAT CBASHL MEXNy Ha-
KOILIGHNEM CTPYRTYDHHX BHCOROMOJIERYJIAPHEX ROMIIOHEHTOB RISTOYHHX
CTEHOK, IUIOTHOCTHD MAROTH H TpaHCHOPTAOleNbHO CTED.

323, Tapar A.A., Dom K., Momceesa B.I'. HsmeneHnme COnEpXa-
HEA NERTHHOBHX BEMECTB B AGNOYHHX - BUXAMRAX IpE XpaneHEN // Tex-
HOJOTEA § OGOpyROBaHHe NEmMeBOR NPOMHILTOREOCTE ¥ IEMEBOTO mamg-
gocrpoennn. - Kpacmonmap, 1982, - C.92-95.

HccnenoBano HaMeHEHHe CONePXAHAe B B cynbdmTHEPOBAHHHX
AGAOYHHX BHEEMKAX DASJIHYHHX I'OMOJNOTHT. coproB fAidnok BHP. Ompe-
eNeH0, YTO CYTLINTHPOBAHEE = nagexnuit coocod ROHCEPBAPOBARNA
AGNOYHHX BHXHEMOK, CONBpEAHAS cepHRCTOR RACNOTH 0,2-0,6% odec~
NeYHBA6T COXPAHHOCTH CHPBA NPH TeMne~aType XpaHeHmA -18° B Te-

yenne 3-4 mec.
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324, laveneHne NMEKTHHOBHX BEmMECTB IpM Nponapke AGA04YHoOM
BURIMKIL / Izypmeann H.T., Ernapyr J.T., llimomenson H.I., I'peg-
go T.1. // Bumomenme m BmHorpamapcrsBo CCCP. - 1982, - K 4, -
C.29. .

OnpenesieHy pexm Mponapkl AG70YHON BHUXMMKHM, NP KOTOpHX
odecneunsaeTca rigpoana [l x HeoOxoxmmil yPOBEHH PaCTBOPHMOIO

I, odycnommueavminit xopomite meaupynmie cpoflcTBa M KavecTso fd-
JIOYHOTO Iwpe.

325, MayveHne MINKO-XAMEYECKIX NPHHIMNOB BHNAPMBAHNA
;bmon oouxom// Kpanon A.H., Mypaemman T.I., Hnatom A,M
mxopnes 3.5, // Uap. By3oB. TexHONOTMA  TOXCTILT - N
1982, - ¥k 2, - C,22-25, o

Conepzaine OCHOBAHHHX HA HEKTHHE NNeHT03, T'E@KCO3 H YPOHO-

- BHX rucnor, [I, meATo38HOB M TEKCOSAHOB B JBLAAHON COJIOME MOHO-
TOHHO CHRX2ETCA INpH €8 BHMAYNEBAHNEN. Taken TeumeHuna coxpaHaer-

CA B OmpR nocxexymmeft o6padorTre napoM (2,5 atM), 32 HCRINYEHHEM
::mx?;:;nwnepme ROTOPUX BPEMEHHO YBeJNYMBaeTCAd Ha Ha-
s e nponecca H3-3a OKACJIEHNA TEeRCO34HOB Ha BO3XYX6.
. e ;z;in 'x;erpanamm NeHTO38HOB M TEKCO3AHOB B JLHAHOM
cooraermeano I{om ROHCTauTrax ckopoctn ~0,I m ~0,0237 q’_'I
-t m,u.zex a:ﬂc-;aam CROPOCTHE nerpajammg rexcosanos B Il
COOTRETCTBBHHO, 9TO :m- B s o
— cpam;emm co;uasme'r dosnee BHCOKYRn ycCToluMBOCTP IEJ-
— e e B yeNoBRAX odpadoTku mapom, Mcnosabso-
oBiuTenell ¥ ma3dexannme KOHTARTA JHAAHOR

COJIOMH € BO3EyXOM NpH 00 :
PadoTRe napoM Hpo i
TeTLHOMY yBe#wyeHmn copepranus IIB. mmneﬂcrnm ——

3
26, Kymes B.B., loneraesa I.B, Honmcaxapuuy IWIONOB

Crataegus orient
B 5. - C.647, entalis // Xmana npupox. coenmmemi, - 1982, -

. HB cfm'p'r KC‘I,‘[)&‘ R Ta IVIONOB talis, H3 ROTO pux
OBOIO 3 I C.orientali ’
YJIB-BBEH menm pacho 3 . : ? OJIR(PEHO
. pHMHB Caxapa, aMIHOKRNCJIOTH ¥ n (I,

JH R TMEROS
PRH, OWIN 9KCTPATHPOBEHH K OYMmERH NOJIACAXADHIH.

Buxonu Bono
OTBETC‘rBe:;n ﬁagamopxmmx mecaxapmon (BPOC) u II cocrapmwim co-
aotbia I & ; 21,95% cyxoro Bemecrma. 30/ B JEMEHEDANE-
amsar BPIIC conepxa;mwocb 0,5 & 0,8% coorpercrenno. I'mupo-
B TANARTOSy B B RAY0CTBE OCHOBHHX KOMIOHEHTOB 8pagFHOSY
. CooTHomenms 1,5:1, a Taxxe pammosy ® TK. B II
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onpeneseHd CBOCOLHHE KapSOKCIIBHHE TPy - 13,51%, sTepedmmi-
posanune - 6,96 (C3 34%), MeO-rpynmi - 4,79, TK - 43,08% una cy-
xoft sec. Paccumrana cpenwna ifil Il. ;

327. Xivmgeckult coctap JaydaHoit B npepecHoii gacrell JBHAHO-
ro credna / Marycemuy B,M., CeampepcTOBa T.C., Kysnenosa H.B.,
Pesunrop B.M. // Xwura npepecusd, - 1982, - ¥ 2. - C.45-49.

Onpeneryen xmurgeckiil cocTas Jryéanux mpaMecelt JBRARHX cred
neft, Jly6anana 4aCTh JBLHAHHX credaett mmena Gonbme IIB B 3074, HO
menpuwe Tl n JRTHAEHA, 4YeM IpeBecHas 4YacTh. Boasmmnerso TIl ay6a-
ROt 9acTi COIEpRMT TERCO3IAHH (72,5%) ,- a GonsmEreTeO Tl mMpeBsec-

ot - menrosamu (7I,4%).

328. Bamanie cnocoda OCBeTJEHHA He cBolicTBa MERTHHOBHX Be-
mecTB AGJIOYHOTO COKA / dan-Pur A.2., Tposn 3.A., Knemynosa T'.A.
B Ip,; Penrod. XypH. HaB. By30B. Ilmm, TEXHOJOIMA . .= Kpacuo-
nap, 1983, - 8 c. - Jlen. B IHIH mifopM. B TEXH.-3KOH. HcoTen.
M-pa saroromor 19.05.1983, Wk 708mm-7I83. ;

HccnenopasH RaUECTBEHHHE B KOIHIGCTBEHRHHO nsmenenna B A6~
JIOR NpE NOJNYYEHHH OCBETASHHOTO AGNOYHOTO CORA NO HBYM CXeMaM:
SKCHEpEM, — C NpHMEHEHAEM yabTpafiIbTpAIIN Yepe3 . NoNyIPOHHIAS—
Mue MemOpanu Bianunop 0Te4ecTBEHHOTO NpOH3BOXCTBE H ROHTpONBHOR
- C TpUMEHEeHNeM NeRTOJIITHY. {epMeHTOB N XeJaTHHA. MpuBeneRH pe-
gyabTaTi MK-CNeKTPOCKOMAR NeRTHHOBHX npenaparoB CORA HAE Pasimri-
HHX BTANax ero NpOK3BOXCTBA. YCTaHOBIEHO, UTO NpUMEHSHHE yABTpA-
{raBTpAIMH NOSBOJAET NOJNYYATDH ocpernerHul AGIOTHHM COK, CTadmIh-
HHf NpR JAJETEJHHOM XPaHeHHA.

329, llmpro T,C., flpoxosue .M. TeXTRHOBHE BemecTBa fAGJOK
Benopyccrn // KoHcepe. B OBOMECYSUI. NMPOM-CTb. = 1983, - ¥ 5. =
C,34-35.

TlpHBeXERH DPesyIbTATH HCCIeNOBAHIA copepsanna [B B AdnoRax
GeJ0pyCCROr0 COPTEMeHTa Rap0a30JoBHM METOIOM, IO3BOJLIDIIM OMpe-
IeJanTs pacTBOpiMull R pepacreopmvuft I Kommgecreo [IB 38BECEJNO OT .
copra. B I22 odpasmax Guio OT 0,42 xo 0,79% IB, B I29 - 0T
0,80 no 0,99%, » I04 - or Inm I,5,B1I3-o0rT 1,51 no 1,802 1 B
onHoM odpasue - 2,52%. Copra C BHCOKIM conepxzanneym [[B ARmADTCA
neveliuME, TAR RAK GONBNMHCTBO R3YYGHHHX COPTOB aénor dexm I,
RE06XO0IMMO YCKROPATH BHBENEHN8 Goratux I copTOB.

330, fipnera H.A., IHepmaxona T.B., Crenesp P.A. XaparTepm:~
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TERA TEMEBMX NEKTHHOB R3 ROpH XBofiuux nopon Cudmpu // [popoBoms-
CTBeHHME H KOPMOBH® pecypcd Jecos Cmomps., - Kpachospek, 1983, -
C,I22-129,
- PacouoTpeHa BOSMOXHOCTH YTIUINSAMMA KOPH - OTXONA JepeBood-
padarupanmefi NPOMHWIEHHOCTR - AAA mpomaBoncTea II, [pupeneHH ro-
XRYECTBEHHHE XADAKTEPHCTIKN 1, BHEEJEHHHX N3 KOpPH COCHH, JHCT-
BOHAIH M e, N juq cpaBHeHmA - AdnouHoro II gadpiraxoro npomamom-
CTBA, - s -‘ 2
331, 1e Crone F., Haber E.8. Changes in the pectic consti-
tuents of tomatoes in storage // Towa State Coll. J. Bci, =
3 19;3. - 7. = P, U67-476.
lisMeReHEA NEKTMHA TOMATOB NP XpaHEHHEH,
. llocxe smrepaTypioro ogsopa, Biutouapmero 20 nasparuft, npEBe-
J::: 6 Tadn. c HoBHMH TlaHHHNT, Mponenr pacreopimoro I ysesumsa-
g U0 Mepe COSPEBaHKA AA KycTe WIN NpPH XpareHHE. CROPOCTE yBe-
o HEA HSMBHAGTCA MPONOPIMOHANLHO TemnepaType. KoamuecTeo paé-
: PIMOTO K aapacraqpmom 1 cummaercs MPE ANRTENHHOM XPAHEHHE.
83MATYEHNG TOMATOB OCYCNOBIEHO HO TOJNBKO TAKEM CHNEEHNEM, RO
TAERE NpeBpamexneM HepacTBopEMoro Il B pacrBopmMufl. )
s ;32; :a;lchi Machida. The content of pectic acid and metha-
obacco in Japan, Il. // J. Agric. C
oo 9,753_737_ gric hem. Soc. Japan. -
gﬁrn‘ll:;l;::x n;x;o?gﬂa?;om B MeTdHona B vadake Anmomum. II.
»o-18, K 0,38-0,83% Me0 -
12,8-15,2 % 0,018-0,036% coorsercraemio b
333, Elwell Wm,E,, Dehn Wn.M. P '
oo oM. tic content of plant ma-
terials // P ' = el "
// Plant Physiol. - 1939, - 14, - P.B09-816.

I(;;m x;:xmm B DacCTET@JBHHX MaTepuasax.
S xei:zn:: I, onpenenennoe Ca-nexraTHid METONOM
MOPROBH, RIDKBU, n;nopor L e e
i n B 'AWRA, KyCTApHAKOBOR RmOKBH, BHHOIDANA, :
Xa, moYer u credief i:xa. B s oo rron, 4
s & pc: GHUR Bt,John, aprmmokos, acnaparyca , l
o)xmm, e BRTH, dpoccessckolt KanycTH, cesinnepes, .
e B Tyxa, nacrepuara, xapropemt, pesemt, poK-
. + Oartara, Tomarop g pem,
. 334, Hanes 0.8 .

-.vﬂorrin T.N. Transformation of pectic

82

constituents of plums during normal and abnormal ripening //
Dept. Bci. Ind. Research (Brit.) // Rept. Pood Invest. Board.i -
1939, 1938. - P.129-132. .

Tparcfopsamist COCTABHEX yacrell mexkTHHA CAMPY NP HOpMAIb--
HOM M HEHOPMAJIBHOM CO3peBaHny. =

B xamnoM nocjenymmeM céope ConepraHiie oomero 11 nocTenenHo
CHHEANOCH; B ATOfaX HE3PEJOTO H SPEJOro c6opa ROJMIECTEO pac-
reopmMoro [I yBeNYNBAIOCH MPH CHHREHMH HepacTeopiMOil NeRTHEHO-
polt fpaxmmi, B TO BpeMd KaR CONEPRAHIE pacreopinoro I caus
NOJHON 3PesIoCTH OCTABANOCH NOCTOAHHHM KOPOTKOE BpeMi 0 CTaNEH
nepeapesoctit. Pacropizmit 1 canp OGHYHO CTAHOBHTCA HAMHOTO Me-
Hee BA3KMM N0 XapaxTepy, KOrha IVONH NMPOXORAT OT Hespesoft K
apenoft cramui, HAXONACH HA TepeBe, 460 XpauATCi NpE Temuepa-
Typax HOPMAJIBHOTO CO3pPeBaHMA.

-335. Hansen E. Effect of .ethylene on certain chemical
changes associated with the ripening of pears // Plant Physiol.
- 1939, - 14, - P,145-161. ‘

BupAmsie 9TANEHA HA HEKOTODHS: XMMHUECRHe HaMeHeHmd, ChAsaH-
HHE C CO3SpeBaHieM Tpyul. -

O6padoTKa BTHJIEHOM B onpene:iemme nepHonH yBeJHYABAST
CKOpOCTH YCBAHBaHMA KpaXMasa, KOHUEHTPAINIo ofmix H pexympyn-
mix caxapoB n mpespamense [T B 1l B rpymax Bartlett,. Anjou.
Crenens BOanefCTBUA 3TIWIGHA ONMpefaseHa Mo CHEJOCTH wIonos ® mpo-
IQUXHTENBHOCTH BpeMeHH XpaneRud 10 06padoTRE.

336, Hansen E. The effect of ethylene on pectic changes
in ripening fruits // Proc. Amer. Boc., Hortic 8ci. - 1939. -
36, - P.427-428. i

BimAmEne 9THIERA 1A NpeBpameHEs NERTRAHA B CO3PEBANINX fpyr-
Tax. ~,

Hconenopanivi HECKONBKRUX BHIOB {PYRTOR M CROPIyNH TPEIROTO
opexa norasad, 4TO NpH odpadoTKe Czﬂz NPORCXONMT YBEJHISHHRO
copepxaxmi pacTBopmMoro Il B CHRRGHHE repactsopeMoro I, ‘

337, Personius C.J., Bharp P.F. Adhesion of potato-tissue
cells as influenced by pectic solvents and precipitants //
Food Res. - 1939. - 4. - P.299-307.

Anreama raeTor kaprofensroft TRARW, NOABEPXEHHAA BIRARKD
pacrBopaTeNel X ycanuTenell nexTEHA,. :

B wrymx, xpansmxes npa 4,4°, no xpafmel Mepe, B TOUE-
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- pacrennft, ;

HEG YTHDEX MOCAIeB, MOEHO OWI0 BHSBATh CHILHOE CHIUREHHe Iule--
rouxolt agresimm kaprofenbHoit Trami BugepraBaniem mpu 65° B pacr-
Bopax (m4)29204, Na-muTpar Wi NaF W B pacTBopax MoJouHolt
KHQJIOTH, Inepuix pH- < 3. BumepsuBanite B BOne, KapTofenbHOM co-
xe mni 0,2 B pacrBopax I\IgCI wir KC1 npusomgmT K onpexnejaeHHoMy,
go HO CILTHHOMY CHIEEHIQ KIeTOYHOIl anresiit; B TO BpeMd Kak ¢
2 R PacTBopami XIOpizOB Ba, Ca, Mg K Sr NpoMCXOUAT uedon-;
moe CHUREHN®e KIETOYHON anresms, Jam60 OHA HE CHMEXAETCA BOBCE.Bu-
: i:pnmanna B 0,2 H pacTBOpax XJIOPMIOB Al, Cu, Fe cunraer
eTOTHYD anresip CRopee Bcero us-sa rucnorocts (pH < 3) pacr-
xso:;eqeu H3-32 BO3NellCTBAA NpHCYTCTBYRIMX KOMNOHERTOB. CHiEe-
s eT:cmuo!l anresmn, DPOHCXONAWee B PesyNLTATEe OCHacNeHHA
. THOT'O NEMEHTNpYpmero MaTepnana kaprodensHol TKAHI,MOz-
‘uodmc::n. TUPERUONOXIB, YT0 BTH HIMEHEHIA SAKINYANTCA B BH-
(me) ; us Ca-nexrara nox mellcTeueM Takmx coenuHeHEl, rax
4)2 204. Na-mutpar u NeF , u TIponnse
. g ' HepacTBopmoro I
: mod '+ U NDHCYTCTBHE TaRUX KATHOHOB, Kak Ba, Ca, kg n
T » OOpasyomuecd pactBopitaue [I npespamanT g
NERTHHOBHG COJIE, HE NONBEPREH e
i R e pxﬂ HHe THRPOJNM3Y., 3TH BKCIEPHMEHTH
nexrmumonyn 9T v UHHI mMaTepuan kaprofesbHod TRAHM EMeaT
IPHPONY M YTO pPA3MATYEHHE THARH
Bapre, ARMHeET L g ki
’ CA Pe3yibTATOM CHHEEHEA RJI
CONPOBOXTAET OCHASHEHHE MOXKI e g i
{ @TOYHOI'0 NIEMEHTHPYKWEro BemecTsa.

titu:f::.oie:nett E. The development of certain.cell-wall cons-
orage plants // Plant Physi -
gy ysiol, 1940, = 15, =

Hamere i
HEA HOKOTOPHX KOMOOHEHTOB KIETOWHON CTemiH fyparuux

Mpoeegen ;
(1) roxgq:ono'x';:z:?l}:e 2ot (3n), asora (A), 0, I'll & aurnmsa
TEJBHHX CTANEAX DOC HTYXKH B Kpacrom KIeBepe Ha nocneliona—
cesona pocra; I go'::;nnpoueHTH 8r B Jl cammamucs B mpomecce
TWwX Yne.m'luanzzn ¢ :zs;zix"""“” HeN3MBHHEM, KonmdecTso
. . TOM
o0Th i pacrennft, Jlora -
mOCTBODARAA CRASH Mewny I, TI u Jl ye nomel:o. oyl

; . 3390 Boﬂkn Y arr

ge to the acid;cA;:;;efti . ﬁ‘ RN 9. sapion vamien-
- €8 of cotton // Amer.

ters = 1940, - P.357-360, 383-386, e i e LR st
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Cpish KATHOHHOTO OGMEH& C KHCJOTHUMHE CBOMCTEaMH XJONKA.

lpopeneno N3ydeHHe xapaKrepa CRA3HBAHNA conaHoll KUCAOTH
XJIONKOM ¥ SABMCHMOCTH KOMMYECTBA CBA3AHHOM KUMCIOTH OT KOHIEH-
Tpamn KHCJIOTHOTO pacrsopa, HAXONAHEroci B KOHTAKTe C BOJIOKHOM,
Misyyero TAKEe RANAHNE HA 3TY 33BHCIHOCTD PasfHHX KOJIMYECTB
KC1. Cpapnenue ceasauHoll KucjioTH € ratnonHoll sozolt, ompeneneH-
HOR METONOM 8JEKTPONMANNM3A, BeleT K BWBOLY, YTO MARCIMANBHAA
KHCJIOTOCEA3YDMAA CHOCOCHOCTh BKBHBAJIEHTHA raTiorHON 30se. Xyo-
nok, ocsodoxnennuft or IIB, coxpauAer HeGoJIbI0e KOAWIECTBO KUCAOT-
Hux rpynn. fo-Bnnmomy, (B ARMARTCA HeoTserienoll YaCTEY LeIo-
nosnoft Monexysnu. Odcyrnaerca nmpiMeHenue JlounanoBCcKofl TeopH® K

KpuBhM THTpoBaHkA [B ¥ DPHBOXMTCA 19 ypaeuenuil.

Conrad C.M. Pectic subs=-
owth // Amer. Dyestuff

- 1940, - 10. -P.449-452.

340. whistler R.L., Martin A.R.,
tance of cotton fibers in relation to gr
Reporter. - 29. - P.435-436./ Text. Res.

[eKTRHOBHE BEMECTBA XJONKOBHX EOJIOKOE B Dpomecce pocra.

llokasano copmepzanne B XJONKOBOTO BOJIOKHE H& PasIENIHHX
cranuAx pocra. CymecTBynT 3 pasmirdsye CTauuM PasBHTIA BOJIOKHA,
llepBan NMpoORONXA6TCA NPHMEPHO 18 mmelt, xorma NPOMCXOLHT MOCTE-
LleHHO® CcHmAenme xoamgecrtsa [[B, Bropad CTauiAd 38HIMAET NPOMEXy-
Tok ¢ I8-To mo 35-f! meEs ¢ GHCTPHM chuxexmem [[B ¥ TpeThd -~ C
35-T0 QHA [0 CO3PEBAHMA, ‘KOTA& NPOHCXOLHT cragdoe CHHX8HHE KO+

augecTsa [IB.

34T, Whistler R.L.,
ces in cotton and its relation to the pro
// Text. Res. = 10. = P.269-279 // Amer. Dyestgfr Reporter.
1940, - 29. = P.2u4, 253-258.

llexTRHOBHE BEMECcTBa XJIONKE ¥ X cpA3b co cBOMCTBAMH BOJOK-

Martin A.R., Harris M. Pectic substan-
perties of the fiber

Ha. - :
HoBuft MeTOn NOSBOJAET TOYHO ONPENENHTH HeCoJLIRE KOAWYBCT-

B4 YPOHOBHX KHCJIOT B HPHCYTCTBRN GoJBMAX KOJNYECTB NELNTRIO3H.
Jlannoe MCCIeNoBaHNe KACAETCA BOIPOCOB dopmu 1B B HATHBHHX XJON=
KOBHX BOJIOKHAX, JIOTKOCTH MX BHIEJEHWI DasNuHHME peareHTamu,
NOBENEHNA B PACTBOPAX MEJHO-BMMUAYHOrO TRIPOKCHNE R RIRAHAA HA
NPOYHOCTE TKAHH M HA BASKOCTH apucnepcuit XJIOTRA B MERHO-BMMEATY-
HOM pacTBope., PesyansTaTH noxasani, 9TO IIB B XJIONKOBOM BOJIORHE
NpHCYTCTBYNT B BHJE Hepacrsopimofl coxm, 8 H6 B BHAG MERTHH-
HeJUINIORHOTO KOMIUIexca, 38MeHa HOHOB B THIPOJATHYBCRAX yCAOBH~
85



AX ORHOBAJGHTHHME RATHOHeME ( lia IR Wiy ) mepemomnt IB B pacrso-
PHEMOE COCTOARNE, Xnonok, ocBodoxmeHHuit oT IIB mesousn, He Mame-
HAGT DPOYHOCTR TKaHK WM ., B TO BpeMd Kax 06padoTKa BOJIOKHA
RECJIOTaM, ROTOPHe YNAJIANT JAMNb Heoabwyn wacTh [B, npuBomuT K
SEuMeTHOMY CHITEHI® STAX cBoficTB, IlpM nECmepripoBanuit Bonokua,
OCBOGOXIEHHOTO OT BOCKA, B MEIHO-BMMHAYHOM PACTBOPE OCTABTCA
HepacTEopmMoft HedosBmAA YACTBH, KOTOpPad OTHENAETCA NEeHTPRIyToft,
dTor HepacTBOpIMMl MATEPHAN COCTOAN MOYTH MONHOCTHD H3 [B. Bo-
JIOKHA, NPeNBAPETENbHO odpadoTaHHHe KOHueHTpHpoBanHolt HCI, nora-
8ain ananorivine pesyabrari. [lo-ymmaomy, IIB He BHOCAT BRASN B |
N MenmHo-aramavHMX REcnepcmit xJiomka. : . |
342, Crang A. Notes on domestic fruit and vegetable preser-
vation // Anp. Reptl. Agr. Hort. Research Sta. / long Ashton,
. Bristol. - 1941, - P,125-130,

3aMeTKH 0 nomMaimiem KOHC2DBRPOBaHHH qu}}i{'ros B oBomeil.

Hpue,ngrm J@iHEe NPOUeHTHOTrO conepramia Il M KECJOTH B pas-
JIETHHX HACTAX IVIONOB NATPYCOBHX. SEDHMLRN X ansfeno U cepaue-
BiHA CONEPEAMN .CamMoe BHCOKOe KoxmuecTEo I, B TO BpEMA RAK KiC- :
J0TH OHAO GOJILE BCETO B MAKOTH. |

343, Fujita ?. Physiological studies on changes of membra-
ne substances in higher plants. IV. Changes during different pe-

riods of development // Bul. Sci. Fak.:Terkult. Kyushu Imp.
Univ., Fukuoka, Japan. - 1941, - 9. = P.472-492,

OrsH
i m:::gec;a ::caenonannn H3MeHeHH!t MeMOpanHHX BemecTR
. 2 uen; w;T u:eue:: B PA3INYHHO NEPHONH DA3BHTHA,
mpex crednelt, sucrres B Ropueft He |
lianthus !
:::;:: H Amaranthus inamocenus f. viridis p npgnouxennn 9eTHpex
PasBHTHA NORA3IAN0 mOCTeneHHoe cauxenne I ® ysesmuenne IT[
’

NEJUIRIO03H, JRTHNHA I MeMd
JAX, 9eM B JARCTBAX MK xopm: Hamenemna Gonee mupaxemu B cTed-

344, Heinze P.H., Appleman 0.0. A biochemical study of cu-

ring processes in sweet pot
18, = P.548-555, potatoes // Plant Physiol. - 1943, -

BEnoxmmmy
Kryore 6:::3: lay:exme fiponecca roHcepBEpoBammA Garara.
Ut Salumsons s::um 10 nmeft mpr 30, 35 x 40°, pas-
CHTANLHOf axaxno:m; II Xpamung mpr 10-11,7° w 50-60%-moRt oTHO-
b mep‘::“.ﬂ_’ ROJNNYECTBC pacTBopmMsoro I1

{ '
yBeamuuiock, a [ - ceu3mwiocs. [Ipn XpaHeH®H NPOICXOAIIO oépar-
Hoe. :

345, Damodaran-l., Rangachari P.N. Tamarind seed "pectin"

// Current Sei. = 1945. = 14. - P.203-204.

"llexTHH" W3 3€peH TaMapEHua. :

MexrTHH, NoJydeHHHl H3 3epeH TaMapiHpa meronoM Kprmza = Xo-
ge (Krishna r1:d Ghoze, CA 37:1’7969), He amnAerca merHHmm I,
?,K. NMpH KUCJAOTHOM THIPOJIN3E OH AaeT He3HATHTENbHuEe FOJ4ECTBa
TK, mMeeT HM3KOE CONepxanne MeToKCiJa (1,08% B cpaBHEHEH C
6-11,6% y NeKTHHOBUX ‘MpPEnapaToB) M ypuHoBoll KRCJOTH (12,59% B
cpasrenms ¢ 68-96% pan ). BemecTBo u3 3€peH TaMapiHia, OxHa-
Ko, Kak Il odnanaeT ceolicTBoM 00pasoBaHMA CAXAPOKHCJIOTHHX CcTyn-
gelt, IlpomyrTH €ro rRIpoaR3A 3%-rolt H,S0, B TeYeHHS 8 4 conep-
AT 1-8padMHO3Y B d-TJIDKO3Y, HETENPOJAN3yeMoe BemecTBO =
33,22% apadara ® 53,II% raokosana.

346. pescartes de Garcia Paula R. Chemical study of the
mesocarp of the bacury (Platonia insignis Mart.) // Anais
Assoc. quim. Brasil. = 1945. = 4. = P,173-176.

: XivEgeckoe H3yueHne Me30RAPNEA Platonia insignis Mart.

Macieruft B apomaTHull Mesoxapnid! Platonia insignis Mart.

rnemdt (amdoHHEs RmcyoTa), Hemporo cranit H& BKYC (2,7% peny-
INpPYDIAX CAXapoB), cogepxaT Mioro Il ¥ Ramenm, NO3TOMy €ro Mox-
HO ECNOJB30BATH B NNy B HATYpanbHOM Bine. Kamens pacTBOpHMA
B cnupre, sdmpe, Toxyosne E Ap. [poBejeHH HCCIELOBAHAA HO onpe-
JeN6HHO Nenecoo0pasHOCTH SKCTPATEPOBAHRA REMEIR C TEM, 9T00H
Me30RapnEll MOXHO OHJIO HCHONBSOBATE B caxapHOf H nerTEHOBOf

ITPOMHILTEHHO CTH .

347. Gerhardt F., Buith B, Physiology and dessert quality
of Delicious apples as influenced by handling, storage, and
simulated marketing practice // Proc. Washington Btate Hortic.
Assoc. // Wist Ann. Meeting. = 1945, - P.151-172.

ORaNONOTHEA M J8CEpPTHHE RAY6CTBA llpepoCXONHHX 'AGNOK B 38~
BHCEMOCTH OT yXoxa, xpaHenui ® venopmlt cdura.

YBanuvYeREe KOAEIECTBA pacTBopEMoro II, amerannieriza ® 06-
mEX JOTYTRX BEmecCTB GAYRUT XEMAYECREM NOKASATENEM COSpeBAIA
UPR XOJONBAEHOM XpaHeHHm [IpeBOCXONH! T HOJOR. JluxaTensuan 8K-
THBHOCTB AGAQR NPR 860 P Gusna SHAURTENBLHO BHME, YeM NPK 31°F,
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TARXe ynanmmiocs COZePRAHNE YKASAHNHX KOMNOHEHTOB. Xpamenie
dpyxTOB Cpasy mpH 36% ora’awiOCh XyXe XPaHeHWA mpH 31°% , na-

‘%@ ROTH& B TNOCJENHEM CiIydae MOCTENeHHoe OXJamnenite 1o Takoft

TEMNePATYPH NPORCXONMIO B ‘reqenne 6 Hemenb. WaMeHeHWT XiMEYec-
EOTO COCTABA IUIONOB GHJN HalMeHEiME MPH XpaHeHH! cpasy mm

NOCTENEeHHo IpH, 31% ', R GuAR HAUGOMBWMIDA NMPH XPAHEHHN IpH 65°F7
B TeveHue 4 nHeit, 3aTemM npx 36% & mpn 45% , IpyrTu, pacry-

- mue- Ha MeHbwell BHCOTE, H® COXPAHANT cpoell TBEpnOCTH, pPACTBOpH-

MiX TBEQNHX BemecTs, RICIOTHOCTR, pacTsopimoro Il m auxarensroft
aRTHBHOCTHE NpK XPAHEHNH B TEYSHN® TAKOT'O X6 BPEMEeHH, YTO N
IWIONH, PACTymie BHmE, :

" 348. Mustard M.J. Pectin content of the Persian lime //
Proc. Florida Acad. Bci. = 1945, - 8. = P.290-295.

Conepranme NeXTHHA B mepcmuckom Jgaliue,

ARAIRTHYECKNE H TeXHHYECKHe JAHHHEe NOKA3ANH, YTO OTXONH
nepcrackoro Jafiva n oTépakopaHHHe JPYRTH ARIANTCA NPEKDPACHHM
“merownkom I1, ¢

349, Harain Raj, Dutt 5. Chemical examination of the seede
of Tamarindus indica: No pectin in tamarind seeds // Indian
J. Agric. Sci. - 1945. - 15. = P.209-213.

‘Imqecxoa jicciiefoBanie 3epeH Tamarindus indica : B 3ep-
Hax TamMapEHNA NEKTHHA HeT. '

I ne odmapyxen B 3epHaX TaMap¥HIA B IPOTHBONOJIOXKHOCTH BH-
g;aglcla Ghosh ¥ Krishna (CA 37:1'7969). CocTap TaroB: Kpaxmaj -

s z.amwmomu - 20,12, xup - 6,80, penymipypmpue caxa-
pa -2, 0, cupoe Bonokso - 2,43 m sona - 2,45%,
y 350. Damodaran M., Rangachari P.N. Tamarind seed "pectin"’
/ Ourrent 8ci. - 1946, =~ 15. - P,20-21.

lerymd ®m3 aeper Tamapmmza.

0
e xrpcuxe enienRe TouHOl! xipmiyecRoflt MpEpOXH 2TOTO COENMHEHNA,
nmxeionﬂ He Kngi‘*“l‘m T, 'pedyer anaumsa parmuit sadwibIX CO8-
AOBa'reJxegMBze 3?9**“’1' CPaBHEHMA De3yAbTATOB DA3JMYHHX MCCJI6-
— . mp 3yALTATH MOKA3AJN, YTO dTH NpenapaTH ABIANTCA

aHaMi Tercosanamn, BoapmelicTBHe ROTOPHX NpH yNoTped-

JIGHAN HEN3BECTHO M KOTOPHE HEJNb3A MCNOJAL3OBATH B RAYECTBE HC—
Tousika IK B nmpomaBoncTse saTamuma C,

351. Kylin H. The chemical structure of the cell walls of

Ulva and Enteromorpha // Kgl. Pysiogr. Billskap. Lund, férhandl.

- 1946+ = 16. = P.102-105. 88

Ximyeckad CTPYKTYpa KIGTOUHIX CTEHOR Ulve H Enteromorpha.

. Hanmume NEUTVIO3H NOKA3AHO' B KIETOUHNX CTenkax Ulva R
Enteromorpha (cuipiull {moneromuil user ¢ pacrsopom ZnClz, KI g
I ;_) Bucymennan Ulva lactuca OHJaa dKCTparrpopana JBaxmgH B Te-
qemme I 4 jucTivunporannofl Bogoll mul ymasemit BOLOPACTBOPHMEX
coneli., Ee saTem SKCTPATNpOBANIH NBAZNH nucTuupoBautoft Bogofl B
TeyeHne HOUN, DKCTPaKT (IWBTPOBAIH, KOHUSHTPHPOBAJR Ha ‘BopAHOR
Gane, HUWILTPORANA MO MoaHol Npo3pavyHOCTi. JloGamrnenne YeTHPEX
o0beMOB EtOH naeT CiLIbHO onajecipyoiyrn Qieck. JIlodarnexns
NaCl naeT ocanok. llopTopHoe ocaxuenne EtOH M NaCl nBaxnu
NPUBOXAT K 06pa3oBaitn GecupeTHOro pojopacrsopimoro 11, roTopuft
aprop Haasan "yapBud" (). KonuentpuposanHuil pacTeop ¥ B30K.
Fosnbme Y MOXHO BKCTDPArHpOBATH M3 Marepsaja, HArpesad B BONI®
HOCKOJILKO 4acoB HA BomsAnoit dane, ocaxuad Rak pansme.H3 Entero-
morpha intestinalis Tak=e BufeseH Y. Y cogepsut Mg = Ca. ABTOp
pacoMaTpHBaeT EX KaK COJH yapemiosoft rucaors (VK). Pacrsopu &
He ocammapmTcA Kicaoroft, HO MpH THIpoNN3e conaroft kEcaoTOl BHIE-
JAeTCA CepHas, NoRasHpad, 4TO I aanneTca afEpom cepHOR KECJIOTH.
PacTBOp ¥ naeT NONOXHTEJNLHYR PEaRIb PozenTana HA METIUINEHTO3Y
(kpacHasd OKpacka NpH RENAYEHHH C roumenTprposantoft HC1 ® nodas-
JeynR ameTona dYepes I0 MEH NOcCyie KNNAYEHNA HA pousaHoft dae).

Y He CONEpENT TANaKTO3y, TAK KAR NPH OKHCIEHHH HNO5; He odpasy-
erca camaepad ucaoTa, HepacTeopiMad B Bofe YK-YIbBAIHH (yi)) -
TARKe HAXONNTCA B BHNG Ca- M Mg—CONN ybBAIHOBOf RECHOTH (V1K)
U.Lactuca (sRcTparEpoBanHas ropageft popoft) duna c3padorana
pasdami, HCl mpe xommarHoft TemmepaType I neun, nocae 4ero OTEE-
ta (ynanems pacrsopenHue Ca o Mg ) ® mpomHTa ABAXIH sooft. Ba-
TeM 60 3RMUIE HA HOYbL PACTBOPOM NaOH , OTiIBTpOBAMI, CHOBA
aKcTpargpopasn pogofi. JlodamrieRHe HCl B $misTpaTH naeT OCANIOK,
RoTOpH{l pacTBOPIIE B NaOH N NEpeoCaumwii HC1l. SareM ero IBaxnH
PACTBOPWIN B pasaBieHHOM NaOH M OCALMIN IBYMA-TDENMA 00%EMaMH
EtOH ¢ munenenstem Na —coxn VIK B Bie GecHBeTHOro MR GnenHo-
Ceporo OCANKA, KOHIEHTPNPOBAHHHE DACTBOPH KOTOPOIO O0YeHb BAJREE,
a pasdamnenHHe TepinT 8TO CBolicTBO. PACTBOPH ABDT 0C8JIOK C CENb~
REMM KHCJIOTE8MH, Ca(NOz)p, BaGla, MeBOu, PeClz, CuSOy H Pb(OAc)2,
HO He ocaxnanTeA Aghi0z. Ocanok YUK He pacTBOpAeTCA NpE RANAIE-
Hun ¢ pasdapnenHoit HC1 X Ipn ORBCIOHHE HNO3. MaTepman, 89KCTpa-
rHpoBaHBuil NaOH mpH KOMHATHOt TemmepaType, HATPEBAJE HECROTb~
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RO 9ac0B C JACTHLINPOBAHHOM ponolt ma xunauell BonAHoll Caue,
@..n,_-rpomx'n ocaxnani YUK, 00padoTRa: 1Ol He paspywaet Bopo-
POCHE, KOTOPH@ BCE eme COXPANANT HEKOTOPO® KONIYecTBO B B rue-
TOYHHX CTeHKAX (CIIBHAA KDACHAA OKPACKA NPH CTOAHUM C pyTeHHeM
Rpacma), ey

352; Iﬁ.cgfvaisier H. Study of the defecation of appl:
juices // Ohimie & industrie. - 1946. - 56. - P.382-383.

Haygense OCBeTAEHWT AGAOYAHX COKOB.

Hsygenme cocrasa AGNOYHHX COKOB ypoxad I943-45 rr. no u
noCIe OWHCTRE NOKAsSano, 4TO OYMCTKA YLANAET OCHOBHYW dacTb II
BMecTe ¢ Gonbmoll YACTHD BHCOKOMOJNEKYJADHHX 830THCTHX COENMHEHHH;
OCTABNNECH BHCOKOMOJIEKYAPHHE N -COBJMHEHUA TPONOPLAOHANBHHE
COREPEAHND 0CTATOUHOTO [, AMMHOKMCJIOTHHI N NpaKTHIECKE HE Me-
mAeTcd mpH ouncTke. Perysmposanne pH (ayume Ca-aneraroM, weM
CaC0) HOCKONBRO yAyWmAET OYHCTKY.

353, Btroink J,B.A,, Bendel H.J., Beerens D.A. Cottonized
bast fiber, V. The chemism of flax decomposition // Melliand
Textilber. - 1946, - 27. = P.139=144, '

PasmArvennoe JHROBO® BOJIORHO, Y. XIMH3M paspymeHus JBHA.
TllerTHE A CRASHBAGT BMECTe NyYKE BOJOKHA, PACTBOPAETCHA B
(NH,)5C50,, paspymaeTCi B yHauideTcd OpH peTTRHre, [lexTmH B
TJHROSMIAC CEA3AH C MEUTVIOSHHME OCTATKAME H yCTONTNB K PeTTHH-
ry. I B napeExmMe CuATAETCH CBOGONHEM, B CPENHAX CJIOAX — CBA-
::z::g:;m:;; x:znmm CBASAMH, ‘B KJIETOYHOM CTeHKe npel-
BHMH OCTATREME, NOCTPOGHHHMN B TJINKOSHEIH.

06
CYRIanTCA ORECJGHN® NBHAHHX BOJIOKOH, RUHAHNE MEIOTH HA PASPHB

:Q;lpxil‘: :B:'r:z: K:ana Cll, mINfgAMe ORMCJIGHEA H MEVIOYN HE NEATPaM-
i aam.‘ Xmarqecra#t perrmnr ymanser cnavana I #s
- nenomm': : mpaapymae'xf fonepeyHye CBASA MEXNY NeJUIIo3-
— rma;oe Kouan, NP OKHCJEHHN B MEJIOYHOM PACTBOPE
i e i IC;mauo Nocnenuut mponecé HemenaTeseH LA
kHa, llpE pertunre mexowsp nop nasneHuer no6aB-

JIBHRe THO’
o CyILIETA CHEEAET TeHmeHINO OGPA3OBAHHA KOPOTRIX BOJO-
R88T mexrnnoay ¢ Gonee mucokoft CII,

354, o $ 3 '
ultrera R., DeLucda G. Lemon pectin. II.' The behavior

of pecti
ﬁ “ic substances during ripening of the fruit // Ann.chim.
applicata. - 1947, - 37, - p,75.80
dmvorEufl negrr A :
A webegy mR, I, noneng}me NERTHHOBHX . BEMECTB IPR C03=
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Conepxanie NeRTONEGLIIO3HOTO KOMILIEKCA () » aFMOHAax OC-
TaeTCAd NMPAKTHYECKH NOCTOAHHUM B TEUenne nepsona cospepanud.CBo-
donuoro I, onnarko, NOCTENneHHO cTaHoBiTCA GOJbmE 1O MEpe co3pe-
panid, OH HEMpepuBHO o0pasyercA M3 NPHCYTCTBYDIIIX CAXAPOB.

355, Cultrera R., DeLuca G. Lemon pectin. ll. The pectocel-
lulose complex in relation to the state of ripening of the fruit
// Ann. chim. applicata. - 1947, - 37. = P, 417-420.

Jimsonnufl pexrnu. 0, Mexronesnmno3nufi KOMILIERC B CTeNeHb
co3peBasnd IJIONOB. ‘ :

Mexronesnmio3nuii KoMmiexc ocraeTci NPARTHYECKH M0CTOAHHHM
zo mociempell CTAuMRM CO3PEBAHMA IUIONOB, KOIMA HaymHAaeTCcA THIPO-
Jn3, - e %

356, Dustman R.B., Meade R.C., Fish V.B. Pectic content of
'apples in relation to thiocyanate sprays // Plant Physiol. -
1948, - 23, - P.142-148. e

Cojjepranie NEKTEHA B AGJNORAX H CBA3h €ro C OIPHCKIBAHNEM
THOLNARATOM, ,

[TpoBepeH0 HCCABNOBAHNE poaneftcTEEA TEONHAHATHOTO ONpPHCKRE-
BaHEA HA NMERTMHOByD cocTamnmiyp IS coproB AdnoR, ONpHCRABAHNG
He BMANO HA ofmee KOJMIECTBO NpHCYTCTBYRMEX 1B, Yepes HECKOAL-
KO HemeJh WIN MECAISB XPaHeHAT NeRTHHOBAA fparmma, He PACTBODE-
Mag B Boue, Owia Conbme B ONPHCKAHHHX IUIONAX. OnpHCRABAHAS CHE-
SWIO THTPYEMyD RECJIOTHOCTH. [eRTHHOBAA dpaxmmi, He PACTBOPEMAA
P mapesieBofl xEcjoTe, YBEJIEYMIACE B IpONecce XpaHeHH] HIE BHAYANS
yBONNYNBANACE, & 3ATEM CHEXANALS. :

357, Pigman W.W., Anderson E., Leaf R.L. Occurrence of
pectic materials in wood // 3. Amer. Chem, Boc. = 1948. -

70, - P.432-433. _

PacnpocTpaHeHne NeRTRROBHX uarepna.uoé B JPeBECHHAS.

fis MERTRHOBOTO MATEpHAnA BHyTpeHHefl ROPH gyepHofl ey moJy-
yerno 28% RpHCTAJUIRYECROTO Na-Ca-rajaRTypoEATA; B BTAX X6 yQI0-
pax murpycosan K naer 53%. Tamms odpasom, D-TK, BHEAMO, Ha-
XOIRTCA Bo BHyTpemHell Kope yepHoft ean B noneveprsoBannofl fopue
B CTPYRTYPHO &HANOTHYHA mirpycosoft K. :

3 ng_lEgcenbergar W. Biochemical investigation of the apple
during development and storage // Ber. Bchweis. bot. Gep. =
1949, - 59. = F 91-154.
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BroxmMEgecroe lccaenoBanne AGNOK B IPOLECCE PASBUTHA K
XpaHeHud.,

Odsop amreparypu, KacaouelicA XIMIMECKIX RM3Menenuli, koro-
PHM DOXBEPranTCA xdnoxgn B mponecce paspATHA M xpaneund. [lpoge-
JARH MHOTOYHQNEHIHE HAMNSH, HO CMEIMANBHOB BHIMAHNE yHeJeHO
IIB, Odmee comepzanie [ Guno paccyuTano WS ONpeIeJSHIA conepxa
HER ypoHosolt rucnots (nexapdoxcmimposanue I9%-moii HC1). Koxm-
HecTBo oe B nepecyere Ha ceexull Bec msmewanock or 0,7 no I,I%
Odmie METORCINBHME TPYNNH ONPENENeHH METONOM Zeigel. M3 odu'mx.
MOTORCILIBHHX TPYynn cyxoro ocrarka oT 70 no 80% Haxomarca B
cxoxrosdupoll (B ochoBHOM nekTHHOBOM) KomGmMEAmm. O6mas NeKTE-
HoBai RucjoTa srepufiprposana npimepHo ot 40 xo 60% B 3aBmCH-
u:cu 0T Bpemeun ordopa mpod. [pmsepio or 40 no 90%, Ho mmKor-
;o nosnocTsn, oduero I AGNOK MORHO BKCTPArwpoBATH I'6KCAMETa-
pa::T;:% N; ;p:::.:o OMUNIeHRAA BKCTPATHPOBAHHOTO TakMM odpasom II
g M;n“ P NEKTHHOBOro Marepuana B doabmoft Mepe 3aBn—

PasBHTIlA M UBMERETCA NpU XpAHEeHHEH,
359, Haller R. Character of the cell-well substances of

heterotrophic plants // Ber. Bchweiz. bot. Ges. - 1949, -
59. ~ P.155-161.

Xa : . .
ucﬁmap BemECTBA KIOTOTHHX CTEHOK T'eTepoTPOPHHX pacrenuit,
& EloBaHa Orobanche ramosa.Mcnosp3opany BHCYWERHHE Ha
8nyxe odpasmy. OGnapyzemu Gosnmue koamgecrea IIB,
..t,fffk K:Ji Akira, Mino Masahiro., The retting of plant fiber
b :“1:r Jap:nea hand-made paper. 1. The retting of the
lberry tree // Techn. Bull. Kagawa '
- . . A . e
1949, - {0 T PRl 8 RS P,57-63, : S
Perrinr pacrurensix

Oyuare, sapadoramyoft
TO nepéma.

momcmx‘ MaTepuasnoB A AnoHckolt
m enocodom., I. PeTTHHT KOpDH TyTOBO-

Kopa ryro .
Fiiocira TYT:OI‘O Jl?peﬁa conepxana I4,50% 1 (» Bume Ca-nexrra-
3IYUEO-CYXyh' OCHOBY), a SHBADEHHO® B NeJI0YH BOJIORHO —

0,37-1,5
+37-1,59%. Nocre muaumpams KOPH C Clostridium

cun Mpr 370 g PH 6 cox acetobutyli-

- {1 NETATENBREX Bemecr epranie I cocramwro I,6I% des nodante-
B3 OHO cuuamiocs gio 0,68% mpm yodamneRu

0,2-1,0¢ (x oome
My PacTBo
e e amf) xyxne)yau, Imleu:!mux oTpydelt, prco-

92.

361. Schlubach H.H., Hoffmann-vWalbeck H.P. liative pectin
// Macromol. Chem, - 1949, - 4. -~ P.5-14, ¥

HaTusuufl nexTHi.

Il HaxoMTCA B MAKOTH AGJOK B Bilne LMMHHUX LENOYeK noxira
JaxTyponopoi RMCAOTH, NOYTH NONHOCTLD aTepufuuuporaHuoit HeOH.
OmpenesieHd METOKCHIBHO® Copepzamite B dyHKIMl 3peNocTi, Tenne-
paTypH, AJHTENBHOCTH BKCTPArHpoBaHud i pH n Buxonm RaKk JYHKIGIA
TeMnepaTypH M IJHTENLHOCTH 3KCTPAI'HDOBaHIA. Jia MaKcInIaNBHO
BO3MOEHOTO NpenoTBpameHitd paapyménm.ﬂ nosy4ans 3 KyCOYKOB
AGNOK HA pasMugHOfl CTANMN SPEJOCTH fOCNEe KHMAYEHId B Tedenie
120 ¢ B cnupre, BKCTPArMpoBAHN Bogoll mpi 35% B Teyenne 72 ¢
mpit pH 5,5, ocasmeHis CNUPTOM ¥ XpaHeind noxn cnproM-adpoM.
TIpOLyRT HHTPOBANR H PacCTBOPAJN B &lETOHE A onpeneseHita i,

MM u comepxauue N pnaHy B yHKm TemnepaTypH H JAHTEeNBHOCTH
BiuTpoBaHuA, Camuii GonEuwoll HiITpONOMIRAEP COTEpPRAT 1800 ex IK,
KoTopas Ouia MeTOKCIUINpOBaHA ~ Ha 92%, HaTpopadme HE3KCTpari-
posanxoro Il naeT MPOAYKT C HEMHOTO mensuelt 1481, M, comepxamidi-
¢ B fA6nouHoM coxe, mven Toabko 1200 ex I'K ¢ MAKCHMAJIBHEM 9Te-
puduiprpoBaniem 8S%; ® 3TOT "cpodonuuit" I, BHmuMO, OoJjee romore-
HeH, 4eM DKCTparspoBaHHHi TPOUYKT. :

362, Binclair W.B., Crandall P.R. Carbohydrate fractions
of grapefruit peel // Bot. Gaz. = 1949. = 111. - P.153%-165.

Yraeponuue Jpakmus koxypH rpeiindpyra.

Korypy oRCTPAripOBaIt 80%-nHM CHAPTOM, HEPACTBODAMAA B
cnupTe (pakuMas comeprajia OKROJIO 33% cyxoro BemecTBa, Kyng BXOIH-
am neswnanosa, Ill u M. Kommgecrso COp, BHNENEHHOTO NpH RANAYEHHR
Hepacropimoit Epaxmmm ¢ I2% HC1, cocraBmio NpIMEpHO 3,45% cyxo-
ro pemecrea m mpimaepHo 10,4% fpaxmm. Merokcina B HepacTBOpEMOH}
fpaxipm dwno 5,72%. OTHOmERie METOKCILIA K CO, Guno mpFMEepHO
0,55 - HaMHOTO MEHHWe, YeM B nmMonHolt Roxype. Cymmua sTepadum-
poBanuEx B HesTepnfimposannux COOH-rpymn Guna paBua oduemy
C0,. Odmero II (BomopacTBOpIMOTO H KECIOTOPACTBOPHMOTO) OHIO
43,87%; aTo 3HAvueHHe MeHBNE, YeM PACCINTAHHO® 6O KOJIHYBCTBY

C0, n meTokciuia. Comepzaime Ca B Il GHIO HECRONBKO donbme
7,50%, a CO, - donsme I7,4%. :

363. Binclair W.B., Crandall P.R. Carbohydrate fractions
of lemon peel // Plant Physiol. - 1949. = 24, - P,681=705.

Yrneponnue {paripm JEMORHOR RORYDH.

93



- llenan koxEypa R ans0eno IVONOB JIMOHA SKCTparmpoBasnch 80%
BtOH N, Takmd o0pasoM, NEMUINChL HA PACTBODIMHE I HEpaCTBODHMHE
pemecTsa, Pacteopmaie cocromm M3 54-97% caxapoB (B 3aBucimoc-
TE OT 3PEJOCTH IUI070B) B IfHPHHX Macea, BOCKOB, OPraHiyeCKix
RECJIOT R PA3NYHHX KOJNYECTB HEONPENEHMEX KOMMOHEeHTOB, Hepac-
TBOpRMHE BemecTBa- RoxypH comepzams 35% II (BomopacTBODIMOTO
IMC PacTBOPIMOTO B METPATe-NH), ) (B Buge Ca-merraTa), B TO Bpe-
MA xar anséeno - 37%. &ypiypon, IKBHBANEHTHHI aHTHIDHIY YPOHO-
Bolt RMQIOTH, COCTABIUI MPEMEPHO MOJOBHHY Bcero (Jypdypora cnmpro-
nepacTeopmofl fpaxipm. OcraTok OTHeCHN K nenTo3aHam. OcTaTok
nocne srcTparisposanid 11 N3 CNNPTOHEPACTBODIMEX BOWECTB COCTOAN
H3 newnnosd E Il i cpaBHRTEJAbHO HEGOJBWOTO KOJNYECTBA MPOYHO
cBA3arHOTO II, KOTOpHIl TPYy@HO B3KCTPATIHPOBATH.

364, Kertesz Z.I., McColloch R.J. The pectic substances
of mature John Baer tomatoes // Agr. Expt. Sta. - 1950. -
Bull. No 745. = P,3-15,

llerTHHOBHE BemecTBa CNeNHX TOMATOB John Baer. -
mo;l:::“ ygnu:nosamm - ONpPejeJHTh, 3HAUNTENBHO JII OTJINYANTCA
pronige €JI03PesHX, 3PEJHX M Nepespesux ToMaToB (OlLeHHBa-
e O IBeTy B MATKOCTH). OTknomemsit B cocrammaomix I1 me Had-
- im:xocz,. lipiMepuo 9eTBEPTH BRCTPATHPOBAHHHX NMEKTHHOBHX KACJOT
= e::zmueroncnnpommon. HepactBopimas B cnEpre fpaxuma,
. oug:o:mpmn B BOIE, ORCANATE M KHCIOTe NeKTHHOBONX KmC-
apwu'w w0ty csnlpwongpac'mopmoﬂ @parmm ® cupoe BOJIOKHO B He-
S Cc'ranm coorseTcrBenso I,50, 0,080, 0,044, 0,048,
0,062,‘0'040. Oogarge'rc'rmmne 3HAYGHMA cnesux TomaroB: 1,60,
oot 0.060’ 0. » 0,44 u 0,44; nepecmesmux - I,50, 0,061,
- ﬁ;m;&cu;nas;&cd: 0,46, OCmmft nosmmypoHmE, NMEKTHHOBHE KACJO-
- CONIGPRAHA® CHDOTO m;anmmmaa o s st i
T e Bzma B Qparmuu, He sRCTparmpyemoll ropauEM
esadin Touaro;- 7-9 » 11,44, 9,66, 59, 25,8, 5,9 1 28,9 5
: o io t;25.98.40. 10,15, 62, 27,2, 6,2 B 27,5 -
nopmy o ;m 82, 9,43, 58, 27,8, 6,5 ® 30,4% cooTReTCTBEH-
OnoB. [IpHBENEHH AHANOTMYHHE NAHHHE B OTHOCH-

TeNLEAA BAIROCTH NMERTHE
OBHX
. ZaTe B RECJIOTE. KNCROT, PaoTROPMMIX B BOXG, OKCA~

olloch R.J. Pactors influencing the quality of
- 9%

tomato paste. IL. Pectic chenges during processing // Food
Technol. - 1950, = 4. = P.339-343. o

QarTopH, RIMAONNE ‘Ha ravecTBO ToMaT-nacTH. II, llanmeHeHUA
NeKTHHA B Mpomecce BUpPaBOTKH.

Ecan pasppodnenHye TOMATH Hé HATpeTh npexBapiTeNIbHE0 KO
185° ¢ ® Buwe, NEKTHHOBHE (QepMenTH He paspymantcd. Henoanast
EHAKTHBAIMA [ KTHHOLJX (epMeATOB Ha pausefi cramuu mpouecca mpH-
pomyuT K GHCTpON MeCcTHYKIUH B B ManepaTte, 4T0, B CBOR OUepenb,
preueT 3a COG0i yMeHblLeHne COfepRaHill 1 B nacTe H HU3KYw KOH-
cucTeHIm. HEXOTOPHE HEpacTBOPIMHE B CILIPTE Jpakmim TOMATOB,
omanuHuHe oT 1, BHOCAT BKAAL B KOHCHCTEHIMD TOMAT-NAcTH. Bo3Mox-
HHM ROMUOHEHTOM ARIASTCA i ~fpaKiid. MacTu ¢ HU3ROM! KOHCHCTEH-
muell copmepxamM MeHblHe KOJHIecTBa [IB ¥ HepaCTBODEMHX B CIHDPTE
dpaxmit,

366. Ulrich R., Renac J. The metabolism of tomato fruits
and its changes due to injury // Compt.rend.hebd. séances Acad.
gciences. - 1950. = Vol.230. - P.567-569.

MeTagonu3M IIOFOB TOMATA M €ro HSMEHEeHme, 00y QIOBIEHHOO
NOBPEXNEHAEM, :

Wsydens M3MeHEHUA yIJEBOLOB (¥), xucuor (K), pacTBOPEMOTO
(PM) u odmero I (OM) B-mpouecce pasBATEA TOMATOB, -JKCIEPHEMEH-
TANBHHe YQIOBHA AHAJOTMUHH ONMCAHHEM paHEe. Jlo HACTYIJIERNA CO3-
pesauust ¥ (ramkosa, JpyxTosa, caxapo3a) yBEIWWIBADTCA. K u 0O
yBeAHuMBADTCA N0 KOHIA HepHona pocTa, a 3aTeM NOCTENEeHHO CHERA-
prea. JloBpexnenne IWIONOB ORasHBAET Hedonbuoe RIHAANE HA ¥, 88
HCRIDYGHAEM HEROTODOrO 3aMElIeHEA AX O0Da30BAHEA; Ol namHOTO
mensme, a PII - Goxnbme, YcuesnoBenne K npomcxonHT OHCTpee B NOB-
PeXIGHHHX IUIOf&X, YeM B HOPMAJIBHHK.

367, Wahl R. The chemistry of pectins and the occurence
of pectin in tobacco // Tabak-Forsch. - 1950, - Bept. - P.7-9
// Chem. Zbl. - 1951, - 1. - B.2822.

XiMms MOKTMHOB W DACHpOCTpaERAe NeKTHHa B Tadaxe.

Ien odzop ximum II. CrpyxTynHoit emumnueft camraerea IK, wacTd
KoTopolt arepnfiupoBaHa MeOH. C nomomsn I,4-cmaaeit 100-150 mo-
neryn TK odpaaynT Cojbuie MOJERYJH, mvexome MM or I00000 no
200000, Tar rer Gu10 NoRasaHo, UTO I.DRCYTCTBYXOH® B radare A6-
JOYHEA, JUMOHHAA, MABENeBad RHCJIOTH, TANHEH ¥ GGJRA HE BHIENI-
pT COp mpit ONpEJeNeHAN ypoHOBOit RNCJIOTH, narnult meton, monmpm-
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meposanmfl Vollmert'om (CA 43:9290e; 44:I855b ), 6in mcnoxnzo-
Bag LA punntenna [1 B Tadaxe. [puponnTca comepranne Il B passmy-
HuX coprax Tadaka I'epmamni. TadaTHue JICTBA C OYeHb BHCOKHM CO-
nepzanuesm Il wioxo ropar i mienT HemprATHull exkmil Bryc.

368, Eacon W., Wenger R., Bullock J.F. Biochemical changes
in tobacco during flu: curing // U.S.Dept. Agric. Technol. =
' 4951 // Bull. lo 1032. - 37 p.
Enoxipimyecrue HaMeHeHd Tadaka B mpomecce BHecezoHHoit fiep-
MEHTAIN.
Msyueru GRoxmvideckite N3MEHeHI, NpoMCXOnALNle B mecTHanua-
TH ROMIOHEHTAX Tadaxka B MPOlECCe IATOTOBKI N XPEHEeHNA nepen
COHTOM, CaMEMR 32METHIMR OHN ORA3AMMCH B YTJEEONAX. Cpenune 3na-
qeHnA NexTiHOBOJl KMciOTH Tadaka Takopw (B # cyxoro Beca B 3eye-
HOM, REATOM W 3aroTomiemmom coctoamms): I0,99, 10,22, 8,45.

369. Doesburg J.J. Behavior of pectin in some horticultu-
ral products during _storage and processing // Mededeel. Dir.
Tuinbouw, ‘s Gravenhage. = 1951, = 14, - P,609-623.

Hamenenme conepranni NeKTAHA B HEKOTOPHX IUIOfAX B Mpomec-
Ce XpaHeHHMA H nepepacoTHH. .

Hamenenns 11 mayvwanmch B npomecce coapeBaHmA AGJOR Cox’s -
Orang Pippin, Sterappel H Goudreinette. B mionax Ha nepepe X
npn xparemwm npr 10-I5° mponent odmero I ocrasanca MOCTORHHHM.
Onmaxo odpasomamnch pacreopinmie I, uTo cHmamio xommiectsa I B
:::?mi: N3 CnejHx IUIOROB. Kenmpynmas cnoco6HocTh Il He WaMeHA-

+ TOxa comepranne odmero Il ocTaBanoch NOCTOAHHIM, HO nanana

.Co chrxenuen odumero [, Odpazomanme pacTopmax II me G0 06yC-
JIOBNGHO NERTHHA3HO! BKTHBROCTHD, & ABIIOCH CAENCTBMEM CHIKOHRA
PH RIeTOWMMX CTeHOR. Mccmenopana memspymwas cmocoGmocts II, Ho-
JTYUGHHOTO 3 BUREMOK (BHCywenux mpu 65° o mnarocopmepranmsi
107). oYX coptop A6noK. Ona cmranachk ¢ oTCpouRoli BpemeHs cOO-
Fa yporaa (¢ 20 cenrndpa Ha 20 OoKTAGPA); CpenHee CHUXEHHE COC-
::::B:lerlzn: Ht_meJmI.I Kaqec'rsq BHENMOK B 3HavMTesBHON Mepe 3aBH-
PrAuRA 11, ro He or M I, B cienywomelt cepms aKcnepm-
MeHTOB RTGHWKA, YeDHAR CMODONHHA, KPHROBHEK B MOJINHA 0GpACaTH-
BAINCH 8) RATPEBAHIeM B NoGARTEHIEM B0z ; 6) modamnenmeM B0p K
RArpeTuM ATOXEM UK B) saMopaxwpammem N xpanenmem mpn -I8°.
Hsyuanocs mimsmie Taknx Bmgos odpadorin Ha conepranne II, ero
DTOPAJNRAIND B XQIMPYDNYD CHOCOGHOCTH, B NATDETHX B SEMODOXeH-
96

Hux npoxyxrax Il coxpammicA Xopomo, & B HarpeTHX Arogax, odpado-
ranEHXx S0, , mpomsowio ducTpoe ero paspymenxe. CropocTh pacna-
Ia saBECeNa OT COpTa ATON M CTEMEeHN X SPEeJoCTH.

370. Ieinbach L.R., Beegmiller C.G., Wilbur J.S. Composi-
tion of red raspberries, including pectin characterization //
Food Technol. = 1951. - 5. = P.51-54.

Cocrap KpacHoli mMaunmH, BKIOYAA XapaKTepHCTAKY NEKTiHA.

lleqso McorenoBauua GHJIO ONpenejHTh, JMeeT Ji COCTaB Kpac-
Hofl MajMHH COPTOB Washington, lewburgh, Cuthbert, Willamette,

Tahana, Lloyd George KaKyp-su60 CBASEH C rennenpell pa3aMATIERNA
B mpomecce nepepadoTiut. Ompenenenu pH, oduas KNCAOTHOCTE, Pemy-
mpypmie caxapa, ofupe caxapa, Ca, Mg N CONepRAHNe CHPOTO BO-
JOKHA. YCTAHORIEHA NEKTHHOCTepasHad aKTHBHOCTb B COPTAX Newburgh,
Washington, Cuthbert.Y copra Newburgh (una camad BHCORAA KHC-
JOTHOCTD; Washington HCuthbert mdenn Conbme BCEro caxapa, &
¥ Cuthbert OTMEYEHO. BHCOKOE OTHOMEHN® caxap/xucyiora, II copra
Cuthbert CcONEpXAN MEHBNE METOKCHJIA H YPOHOBOTO &HTHIpHIA, 9UeM
IpyTHE CcopTa. : '

371, sinclair W.B., Crandall P.R. Alcohol-insoluble solids
of Juice vesicles and pulp of citrus fruit // Bot. Gaz. = 1951.-
113. - P,106-119.

~ HepacTBOpmMHe B CNEPTE TBEPAHE BEMECTBA COKOBHX MEMOTROB.
H MAKOTH IMTPYCOBHX.

Hepacreoprman B cnmpre fpaxupa (80% cmmpr), copepzamad
nesnnosy, 6éxsuym gacrs Il m II, cocramnger '9,87% cyxoro Beca
COROBHX MemOYROB, anexbciHoB Banencma, 13,63% miroTn JimMoHa,
15,I5% COKOBHX MEmOYKOB AneNhCHHOB Hapenb B 15,567 miroTH anenk- -
CHHOB HaBesh., BoJbwas YacTs COZ, KOTOpH}! MOXHO BHIEJHTEH IPH
rinponnae I2%-uoft HC1, ® Beckr OMe maxomaTcd B aToit cmEproHepac-
rBopiMolt wacTr. IponmenT odmero, BOXOPACTBOPEMOTO R RHCIOTOPAC-
rBopmdoro (9,913 r HC1) I mameisercs or 26,3 B copre Banescud
no 36,47% - B MAROTH JFMOHA, DTN SHAJEHHA HAXe DACYETHHX naH-
HHX 1o RoumgecTBy COp n OMe. Kar xparepuit vacrors Il mpomesTH
Ca n 002 p Ca-merTaTe GWIN Bume N3BECTHHX SHavenmf!t, pasuux coO-
orsercrpenno 7,4 n I7,4; ¢ paHee ONYCJNROBAHHEME NAHHHMA COTA&-
COBaNECH MPONEHTHO® coxmepxaune {Jiypfypona m OTHOMEHHS® Ca:C0, B
BopopacTpopmMom [T, 32 HCRDUEHNEM AFMOHHOR ROXYPH, TNE 9TO OTHC -
meHne Ouno mmme. OCTATOR mocie sReTparmposamna II cocroan ®s
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nexsoiosH, Il ¥ HeGONBIOT0 KOJIIYECTBA MPOYHO CRA3AHHOIO M. Cym-
ua CO., §3 BORHOTO SKCTPAKTA, KUCIOTHOTO SKCTPAKTA I M3 OCTATRA
cocramnwa okoso 100,7% oduero CO, cumproHepacTBopinsof uacTm
ABYX 00pasL0B COKOBUX MEMOYKOB H npmsepo 95,5% - B mAoTH, B
BONHOM ¥ KECIOTHOM RCTparrax Ca-mexTaT OTBEYaeT sa Gonee ueM
85% C0,, pacTBopenHoro, B pacrsoparenix. Kax kpnrepmit C3 orio-
megxe OMe:TK Ouwno camiM HM3KIM B MEWOYKAX AnesbCiHOB Banencua
(0,107) ® canghs BHCOKIM B MAKOTH &MEJNBLCUHOB HABENB (0,134).

372. Ueda Hidenosuke, Sasaki Toyosaku. Chemical studies o.
Jormosan plants. 3. Pectin from Bryophyllum calycinum // J.
Pharmac. Soc. Japan. - 1951, ‘= 71, = P.1462-1463.

Xirgeckoe Meciegopanie pacrenuil Pormosan 3, IleKTHH H3-
Bryophyllum calycinum. : :

1, momyvenmuit ma pacrenmil, comepsRT Goxbmoe koxwdecrso Ca,
RoTopHft ynanaerca ¢ noMombo NHy -OKcanarta, sareM [ ocaxnaercd
comproM, comepzamms HC1, On cocromr us 75% TK c 7,3% MeO 1 rap-

' RosH, HoxTBepxnero, UTO YACTh RECIOTH AmAAeTca Me-adwpon, Tar

R8R NPH OKHCJEEHH ee NOJyJaeTcd IM3eBad H caxapHasd RECIOTH H
TADROSAS0H. el ! :

'373; Biedermann W. Pectin digintegration in common sweet
ciders // Behweiz. Z. Obst-und Weinbau. - 61. = B.9-13 // Biol.
Abstr. - 1952, - 26, - 2696.

Pasnoxenne nexTHHA B CJAIKOM CHIpe.

B meodpadoranton caankom cmupe, XpanAmescA B COp-aBTORIA-
Bax, II pasnaraprca sa 2 mecaua., lloTpedEocTs B depMenTax ompe-
ReJIeHH METONOM, OCHOBAHAHM HA H3MEPEHHE BASKOCTH.

374, Dorfschmid M. The attack of oats by frit flies // Z.
Acker und Pflanzenbau, - 1952. - 95. - P.183-218.

nopaxeuxg oBca BpenETeMMd Fpur ( Oscinella frit),

UyBcTBRTENLHOCTE PAAIMMEX COPTOB OBCA K NopaxeHin 0.frit
00paTHO CEA3AHA C COJEPEAHEEM LEeJLTNIO3H M I B aNANEPMHMH M COCY-
ABCTHX TRAHAX NEPBHX TPeX JUCTheB. OGHApYzeHO, 4YTO COHLEPEAHHE
uexninosé ® I, onpenenemsioe ZnGln-I; nperoft peaxmmell, ABNA-
ercd BUNOBOR xaparTepHcTEROfl B OTHOCHTENEHO He 3aBHMCHT OT pas-
JIEAHX YOIOBHA OCBemEHHOCTH, TeMnepartypH, BT H ynoopenni. 3

375. Rehren L. The pectic mature of the intercellular ce-
ment in the pulp of the palm fruit // Oléagineux. - 1952. -
7. = P.33-36. 98

lleRTHHOBAA NPEpONA MOXKIETOYHOIO BAXYNETO BemecTsa MAKOTH
JUIOIOB NAJIBMH . : :

[l mwIofoB NasEMH Pa3MATrYanTCA B NPOLECCE SKCTPArHPOBAHNA
mMacia; 9TO BH3KBaeT NoTepH Macya. [lpensapuTensuasd o6padoTRA MA-
ROTH BemeCTBaMH, CHOCOOHHMH OGpPA30BHBATH HEPACTBOpPNMHE NERTa-
TH, WHTHONDyeT paspymeHie BAXYWOro BemecTsa H CNocodCTByeT Jyd-

meMy 2KCTPar¥poBaHHD Macya.

376, Kimura Susumu, Bhibata Tomio, Budo Betsuko. Hechanism
of the removal of astringency from persimmons // Rept. Food. Res.
Inst. (Tokyo). - 1952. = 6. .= P.7-11.

MexanuaM yCTpaHeHRA BAXymero CeolicTBa M3 nepCHMOHA.
Baxywee cBolicTBO Tepanock. npE odpadoTRe EtOH, RaMeHHO-
JTOABHHM TA30M MK OKYPHBAHNH JIANAHOM; Yepe3 HEeCKONbKO RHelt Ou-
JY ompejeseHH KACIOTHOCTh, odmMe caxapa, rannuny 1 1. Copepma-

Ere pacrpopmvoro II ® pacTBOPIMOTO TAHHMHA CHM3WIOCH NPHCIMSH-
TEJHFHO HPONOPIMOHANBEHO NOTEpe pAXymero csoiicTea, B TO BpeMi RaR
odmme caxapa He HaMeHWIRCh, Taxmm odpasom, CUeJAH BHBON, 9TO
ONHIMM W3 MEXAHN3MOB NOTEPH BIXymero cpoficTea, ABITETCA KOMOE-
HAIEA PACTBOPAMOTO TamnEHa (NDWUMHH BAXyUETO BRyC4) C PAcTBOPE-
mum 11, ' ;

377, Peynaud E. Pectin substances in grape Juices and
wines // Ann. falsific. et fraudes. = 1952, = 45. - P.11-20. .

[leKTHHOBHE BemecTBa BHHOTDANHHX COKOB H BHH. ,
Ceexnft BEHorpanmuit cor coxepxmT II, XOTA H MeHEUe, 9eM CMO0-
JmcTHx BemecTB. OH THIPOAN3YeTCA B mpomecce gepMeHTarER H CO-
JIePXAHRE 6r0 B BHHO HO3HATNTENBHOE MHIN panao gysn, Teptn "nex-
THHOBHE BemecTBa" B aHAJW3I® BRH BBONHT B sadIyxnenne. \ ’

378. Poapst P.A., Phillips W.R. Air purification end golub;
le pectin accumulation in Lawfam apples // Bei. Agric. = 1952.-
32, - P.109-113. B85
OYHCTRA BO3NyXa N HAROIUIGHHE DACTBOPMMOTO NBRTHHA B Ada0-
Rax copTa Lawfam. 3
BenTmnupyemaa ¥ @rrwTpyeMana uepes ARTHBHPOBAHAHI! yToXb AT-
Mocpepa xpaHeHEA CHep¥HBAeT HAKOIUIEHHS pacmopn’no'rolﬁ. T.8.
Jiyume COXpAHAETCA KyJMHADHO® 1119eCTBO mocie nocrmgum ONTH- .
manbHOR! spesnocrr, Hedonrune HaMeHeHHA CWIR B pacrsop_ximzx yrae-
BOJAX ® B TATPYyE.Of RECIOTEOCTH (PYRTOB PA3AHYHOTO XpaBeHBA.
PesymraTy He OROHUATENBHH. _
: 99 [ Sk,




379. B8olms J., Buchi W., Deuel H. Pectin content in some
grape mué;ts // Mitt. Lebensmittel Hyg. - 1952. - 43. - P.303-307.
Coxmepzanne NEKTHHA B CyCJe HEKOTOPHX CODTOB BiHOI'pAnA.

11 YeTUpHAXNATH BIJIOB BMHOTDAMHHX COKOB OCARIANH CIHMDPTOM N
onmpenensnE THETpMMeTpEdecki v Ca-mexTarHin MeronoM. Comepxa-
ree I menanocs or 0,355 mo 0,056%, a C3 - or 23,6 no 46,5%. N
CconeprauN TPynHO oTRemmnult mommcaxapum, xoTopuit cocroan ma TK
TANARTO3H, MAHHOSH, apadEHO3H K PaMHO3H. ;

380. uUlrich R., Minault J. Evolution of pectic compounds
during ripening of paraffined pears // Fruits (Paris). - 1952.-
7. - P.273. .

HsMeHeRIA NEKTHHOBHX €08

nuHeHuwit B mpolecce cospeBaHuA Na-
pafuHKDOBAHNMX Tpym., 3 "
e Hamenenua coneprarua pacreopmaoro I (Pi), N u odmmx mex-
OBHX coaungaxm(OII) ONpeNeJANACh B napafmiNpoOBaHHHX W Hema-
l‘aptuimnlpom mnaux:x rpymax, xpanAmmxcs nmpi 18° ¢ 25 gespana mo IO
pra. [l 1 O cuu=apTeA HamHOTO OHCTpee BO BTOPHX, 4eM B nep-

BUX
” » PII seMeTio ypeywumBaeTci BO BTOPHX Ipymax, Ho OCTAETCA
9TH NOCTOARHEM B NEDEHX IpyWax.

381, Van Leer R., Dory J. Tobacco production for cigars
in Iomani // Bull. Agric. Congo Belge. -.1952, - 43, -
P,999-1010 (Vorlfi Tobacco Congress, VAmaterdnm. 1951).

gﬁon:ammc'mo' Tadaxa jna cerap B Jomasu.

2 aso:?{;n;nasga{raara Tadak yporas 1948 m 1949 rr. umexn oG-
. 08, 11 - 6,5-9,6, caxapa H noanperosH - O,

Bi0; - 0,34-1,39, ¥
1,18-1,758, . e/Al- I,16-2,77, Ca0 - 4,28-5,29 n MgO -

382, W :

s prtis;d R.K.B., Gold A.H., Rawlins T.E. Electron micro-
- o ary cell walls treated with pectic enzymes // Amer.
. ¢ = 1952, ~.39, - P,132-133,

axex'rpomm
MIKDOCKOMUA Nepaiq:

HX 1 g
GOTaHHNY NeRTIHOBIMK GepuenT 8TOYHHX CTEHOK, odpa

Paspagoran
$enuenTOB X3 Ba:f 0C06, BRINYAPIMH MCMONE3OBAHME MEKTEHOBHX
TantAonel meiommf iun aroldede i yranewwt mexTaHoBOf 00C-
MeXITeTORHUX Cil0eR a:::uox. Toené ynanemun ¢ momomsn Hepmenta
DepBETHON cTemxm nomé;m““a” MIKDOCKONAA BiemHefl NOBEPXHOCTH
: 4, 170 mewmnoaiue dWGPRLIH yMENT nepe-
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[I6TeHHOe PACHONOXeHHe, KAK YKA3WBAJIOCH NPYTiME ABTOPaMH. Tloc-
KonbKy MarTepuan mexuy GuopmuaMn yraifeTcd depueHTHIM mpenapa-
TOM, 9TO TaKxe NOATBEPXIAeT PACHPOCTpaHeHHY®D IIen, Y10 GONBIAA
yacTh NEKTHHOEOTO Marepiuaia B nepBHYHO# CTEHKEe HAXOMKTCA MEeXIy
HeJUIRVIO3HEME udpiuUa.,

383, Atkins C.D., Rouse A.H. The effect of different me-

thods of juice extraction on the pectic content of Yalencia

orange juice // Proc.Florida State Hortic.Soc.=-1953.-€6.-P.289-292.

BridHie PA3JIMYHHX CNOCOGOB 3KCTPAKIGIM COKA HA NeKTIHOBOA
COl@PEAHNEe COKA anenbCHHOB Valencia.

TlekTHHa CTEpasHad AKTHBHOCTh M CONepraHiie II u TIKKO3NNa -
faxTopH, BaxHHe NJNA KavecTsa, - GWIE BHWE B COKAax, COAEepRamux
GonLmie KOJHYECTBA MAKOTH ¥ HEpaCTBODUMHX B BOLE BEHeCTB.

384, Bennett E. Weeds contain valuable chemical compounds
//-3. Agric. and Food Chem. = 1953, - 1. - P.1223.

CopHAKH CONEPEAT LIEAHHE XMMIfI8CKHe COEMHOHUA .,

IlpuBONNTCA CONEPRAHNE o6mEX PacTBODHMMHX CaxapoB, B, dyp-
dypona, HEJNEMIO3H M (-NEJUIRVIO3H B 24 BHgax COPHAKOB.

gyntheais of pectic substances in

385, Date W.B,, Hansen E. B
(Indiﬂ)- -

the post-harvest condition of pears // Current Sci.
1953, - 22, - P.145-146. ,

CunTes NEKTHHOBHX BE@ecTB B Ipymax nocie cdopa ypozad.

Mlpn XONONMIBHOM XPaHeRin rpyl COPTOB Bartlett, Bosc X
Aniou maMeneHmA II onpepeyAaiR C MECATHHM HHTEPBAJIOM 10 METONY
Carré ( Kidd et al., CA 34:29452). TadnirdENe NAHHH® ORTACDA-MAp-
7a noxasusapt, yro ¥ I, B oduuit [ yBemwraBanTCA B ponecce
XpaHeHmA BO BCEX TPeX COpTax; 3T0 O3HAUAT, WTO [IB CHHTe3HpPY-
pTCa B nannuit nepHox.

386, Dittmar H.F.K. Utilization of cacao shells // Engen=-
haria e quim. (Rio de Janeiro). = 1953. = Vol.5, N 1. = Pu1=5,

YTHINBAINA WENyXH KAKAO.

llenyxa waxao conmepzat: Ho0 - 11,0%, =mp - 7,33, oduuit
azor - 2,48, TeolpoMuH - 1,08, rojemd - 0,04, denox - I3 ,38,

- nexrosamy - 3,88, K - 4,13, xpaxmar - 9,14, cupoe BOJIORHO =
14,92, pacrsopiMyn 30y - 5,28, HEDACTBOPHMYD 30IY = 2,9,
Bi- 0,15, Ca0 - 0,18, MgO- 0,82, Pe203+A1203 - 0,65, K50 -
2,37, P,0¢ - 1,00, C1 - 0,035, 8Oy - 0,31%, MOROCAXAPWIOB R AR-
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caxapmioB HeT. PaccMaTpuBaeTCA BO3MOXHOE NpHMEHeHHe Karao-me-
JyXH B NMpON3BONCTEE MIpa, reodporitia, §ypfypona, II, kopMoB maa
KPyNHOTO poraToro CKoTa it yrodpenuit,

387, Huskins C.¥., Kew 7.J. Notes on factors associated
vith gelation in frozen concentrated orange juice // Proc. Flo-
rida State Hortic Soc. = 1953. = 66. - P.254-258.

DaRTOpH, CEASAHHHE C XeJNPOBAHHEM 3aMOPOREHHOTO KOHI@H-

- TPEPOBAHHOTO ANeJhCHHOBOTO COKA, . '

JlainHe TOKASKBALT, UTO BO BpEMA XPAHEHAA NpH TEMNEPATYpe
gume -17,8° TPONCXONAT NOTEpPE pacTBopiMoro II B INByXBaJEHTHHX
HOHOB, CTemeHh XeJNpoBaHiA yBesaHMumsaeTcAa ¢ morepeil II ¥ ynem-
genneM I3 arTHBHOCTH.

388, Manotas L.E. The content of sugars anc organic acids
in cacao pods and their probable relation to disease attach //
Acta agron. (Colombia). - 1953. - 3. - P.177-188.

_ Conepzanite caxapoB B OPraHHUECKNX KMGJIOT B meJyxe Kakao H
EX BEPOATHAA CBA3L C YYBCTBATENBHOCTER K 3260JI6BaHMMM.
Heonenopanu E3MeHeHNA cOCTaBA WESyXH Kakao (Theobroma ca-
cao ) B BABHCHMOCTH OT Nopaxemtl IHIOCTHHME TpuOKaME (Phyto-
phthora, Monilia ), [lrogy Raxao RAACCHPRIMPOBAIM NO NATH CTa-
ZNAM PA3BUTHA - OT OPMEPOBAHAA IO SPesiocTH. [IpHBENEHH aHANATH-
9eckre pamuue Il cramuht I-5: 0,78, 0,95, I,48, 1,02 x 0,58% cy-
xoff menyxs. Crammm 3-a ® 4-#, Korja mersyxa Hamdosee yAIEEMA K
IVIeCREBHM NOpareHHAM, XADAKTEPHIYDTCA BHCOREM CONEPAAHHEM IJ0-
RO3H, Opramiveckix KECOT ® Il B HE3KMM comepramiem TAHHINOB.
389, Phillips M., Wilkinson F.B., Bacot A.M. The chemical
composition of certain grades of Puerto Rican tobacco, Type 46
// 3. Assoc. Offic. Agric. Chemists. = 1953, = 26. -P.1157-1165.

Xivmge crult ‘oocran HE
®a, THD 46, :

IIBo u:c:: HOCJeJODAHHHX TDREAUUATH COPTAX TAGARE OTCYTCTBO-
2 nopac'mopme NEeKTHEOBHe RHCJOTH. OCHOBHHM npnd'yT-
TBYDIIM NEKTHHOBH'{ BEMECTBOM BO BCeX ciyvwaax Ouna IIK.

ROTOPHX COpPTOB nysp'ropmnéxom Tada-

390. ;
Radha K. The enzymic activity of Macrophomina phaseo-

1i // Proc. Indian Acad. Sci., - 1953, = 38B, = P.231-234.
gep&enra'rmaa BRTHBHOCTH Macrophomina phaseoli.
Oonepusune 1 B pacrenmix gaconm; sapaxemmux M.Fhaseoli,

: o

ga 50% menbme, weM B 3M0poBux pacrennax. llorepa II B doABHEX
pacTeHnAX OGyCIORNEHA neKTonNTIEYeCcKoll akTHBHOCTHD NATOTEHA,9TO
GWIO NONTBEPENEHO in vitro, KOTH& IPHOKOBHME JKCTPAKTH OKA3HBA-
Jm pasmaunBacmee jellCTBIE Ha KyCOYKH raprofend.

39I.Rouse A.H. Distribution of pectinesterase and total
pectin in component parts of citrus fruits // Pood Technol. =
1953, - 7. - P.260-762.

Pacnpenenenie MEKTHHICTEpasH M odmero NeRTHHA B PA3JIITHHX
gacTAX IUVIONOB LATDYCOBHX.

AxTrEHocTs 1D i odwumit I1 ownm onp.ieneny B quiaseno, anpde-
10, BOJOKHWCTOIl TKAHN, COKOBMX MeWoOuKax, CemeHax H COKE ORHOIro
COpTA MAHNADHHA, YeTHpeX COPTOB ANENbCHHOB M AByX COPTOB rpeitn-
@pyra. Hamndosbmea [ axTHBHOCTL OOHAPYREHA B COKOBHX MEemoYKaX ,
pamenbmai - B coke, Conepzanme [ Ha cyxolt Bec Guno HAaRG0JT HIlM
B BOJIOKHMCTOR TRaHM anejbcuHoB Dancy tangerine, Pineapple,
Temple H Valencia H Tpelinfpyra Duncan. B amenbCciHe Hamlin
Goxsme Beero Il Gwio B amsdeno, a B rpefinjpyre Marsh Beedless -
B duiaseno. ,

392. sherman G.D., Gook 0.K., Nichols E. Pectin from pas-
sionfruit rinds // Hawaii Agric. Bxpt. Bta., Progr. Notes. =
1953, - 92, - P.1=4 // Biol. Abstr. - 1955. - 23. = 285.

[leKTHH HS KOXYPH IUIONOB NACCHOHA.

Il ns ROEypH IUIONOB DACCHAOHA ABIAETCA NPEKPaCHHM EeJIHDYDUEM
I, cpaammm ¢ murpycopunm I, Comepzaine 11 Bo miaxnoit ROXype
paero 3%, 20% - B cyxol. Tpanyc CTyRHEOOpA30OBAHMNA — BHIE
200; M comepxur 76,6-78,0% TK n 8,9-9,2% meTORCKIA; OTHOCHTENb—

- gad pAsrocTs 0,5%-Horo II 78,6-84,0%, B nexrTEHOBOH MoJexyne MpH-
CyTCTBYDT apafiHo3a H TalarTosa. <

393,  Bhewfelt A.L. Pectins, natural and industrial // °
Oanad. Pood Inds. - 1953. - Vol.24, N 3. = P.38-39.

MexTAHH, NPAPOXHER H IMPOMHUVIBHHHN.

Xorn Bce pacreama couepsar II, AdrowiHe BLUENMKH B KOPOYRH
IMTPYCOBHX OCTATCA OCHOBHHM NPOMHUUTGHHHM CHPBEEM. [leXTRHOBLE
REQJIOTH ARIADTCA OCTATKAMI BHTM(POTANAKTYPOHODOfl KMCAOTH, CBAI-
38HHHMM B [ENOYKY, C METIUIWPOBAHHHME KADOORCIIBHEMH TPynnaM,

1 ABIADTCA CMOCHAMN TARMX KHCJOT. BHCHROMETOKCIUINPOBAMIHO It
(7-10% meToRCENA MO BECY) HCMOJABL3YOTCA A BHpAGOTRH NPOAYKTOB
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¢ 50-70% caxapa R ReapyoT NpH pH 2,5-3,5. HuaxoMeTORCILIMpOBAH-
pue 1 (3-7%) npmieHARTCA B NpoM3BOACTEE Xeje H3 xmrocrelt ¢ 50% -
o0miIX PACTBOPMMHX TBEPIHX BEMeCTB; OHW ARIANTCA MOHHO CRA3AHHH-
wt ¥ peftcrsyoT npu pH 2,5-6,5. lofconnewye ROP3MHI — Nepener-
rupiuit mopuit meromoik [l

394, Shioiri H., Miura H., Nakayama O. Utilization of cit-
rus. 1. Variation of the components (mainly pectin) of citrus
natoudaidai peels during maturation // Rept. Food Res. Inst.
(Tobo). - 1953, - B. - P.203-209.

YTUma A IETPycoBkX, I. WaMeHeuid KOMNOHEHTOB (TraBHIM
06pasoM nexTHHA) ROXYPH Oitrus natsudaidai B mpouecce coapena-
HRA, .

[lnonu O.natsudaidai, cHiMaerie xaxquit MecAl ¢ CeHTACPA
1951 no moab 1952, QHANEIMPOBANH NO NOKA3ATEJAM: BEC [miona, BEC
KOXypH, Biara, GeJOK, Xip, BOJOKHA, odupit caxap, 3ona, 9dirpHHe
macna, ofmmit Iy I, pacTeopimadt B xunamet Bome, B xonoxmolt BOLe;
‘[, pacTBopmmit B 85%joft Bome, quiaBoHOWIM  neHTosa. BIamHOCTh
ocraBanach pasHoil OROJIO 75% c cenTAGPA N0 MADPT H YBEJNUHBAJACH
10 ~ 80% B anpene-mune, Bexox (2,0-I,4%), BOJIOKHO (3,3-1,9%),
sona (I,I-0,8%) & quasanor (I,27-0,66%) nocrenemHo ROJIMYECTBEHHO
cunmanucs, Ewpu, oomi caxap, siwpuue macia # oomith II nocreneu-
HO YBQJIHUMBANMOH 0 MAKCIMYMA B SHBADE-MAPTe (B mapTe conepra-
mEe Gwio coormercrmenso 0,8, 10,2, 2,4 ¥ 5,6%) m 3arTeM mocTeneH-
HO CHMRANHCH., I GHN 9RCTPATEpOBAH MeTonOM Foore (CA 28:4499%)
H3 KOXypH InonoB pasmuyiof spenocTH. Camas BHCOKAL ReNHEpYOnai
cnocodrooTs Headmuanacs y [ #3 xoxypu B cemmidpe. I'panyc CTYR-=
He00pasoBaHmi NOCTENeHHO CHERAncA, OmEARO Buxon [ OHI Maxch-
MeJieH B ROXype B jeradpe-ausape, mpmdem I odnanan camoit BucoO=-
roft enmummelt xenmpomarma.

0. Bxtraction of pectin from the peels of Oitrus unshiu

and C.natsudaidai // Tbid, p.211-213.

Il. 9ROTpAKIMA NERTMHA W3 KOXYPH Oitrus unshiu x O.natsu-

daidai. - : ‘

lipu oxcTparmpopamuy Il i3 Xoxypu O.unshiu BHXOX OuJ HAN-
gonsmm mpr PH 1,0, menmpyoman cmocodHocTs - Bucoxoft mpz pH
1,5-2,5, & eMMENA xexwpopamui - BumG MPR GOXO0 HH3KNX 3HATE- -
miwix pH. OpE srerparxpopaumn 1 B3 xoxypy O.natsudaidal BuXON
orasancs Goabuwe NpE Gosee mmskux pH, a rpamyc crynneodpasoBa-

104 :

HUA W eNMHINIA XeJNNPOBAHNA ~ BHCOKIMH it pH 1,5-2,0. ;
ll. The effect of added salts in the extraction of pectin
from C.natsudaidai peels.
i, Bmsiene jpodaminenua conelt Ha SKCTpaKUHD NEeKTHHA B3 KOXy-
pH C.natsudaidai. 3
JloGamneren CoNME Crm: Na -rerpafoojar, rexcamerapoopar,
NaOl, NH,C1, A12(sou)3, oxcanaT NH,, NaOAc Na-mpar. lloxy-
gennue [l HCCHANOBANY HA NAIEBOe KAYCCTBO (no Mottern M Karr
CA 42:5578), Reaupymigyo CNOCOGHOCTD, % nmexTHHOBOH KHCJIOTH H
Me0. OcodenHo GRAroNpHATHHM OWio AoCaBieHEe OKCalaTa NE, R
Na~reTpadjocpara.

395. Binclair VW.B., Orandall P.R. Polyuronide fraction and
soluble and insoluble carbohydrates of orange peel // Bot. Gaz.
- 1953, - 115, = P.162-173.

. Nonsypounnuasn (paxipd pacTBOPIRGX H HEPACTBOPIMHX YTJIeBO=
JI0B AneJbCHHOBOX KOXYPH.

lienan Koxypa aneihciHoB Valencia '® anpdeno anesbCHHOB
Hapesib OHIN pasjesieHd HA CNMPTOPACTBOPMMHE (CP) m cnpTOHEpAOT-
popavue (CHP) dpaxmut. CP gpaxmun cocranwuia 57,31 # 55,19% od-
mero cyxoro peca. PAacTBOpAMHX caxapoB B CP ouno 55,4 m 72,69%
cooTpeTcrpenno. Bemecrsa, panmue COp MR TEAPOJN3E 19% HCI,
GWIR MpENCTARNCHH B RECONBUOM KOIYECTHe, BEpPOATHO, 3T0 HU3RONO-
JUMEDHHEe TAJAKTYPOHMIH. BonopacTBOPIMEX i RAMIOTOPACTBOPHMHX
(0,I u HC1) [B HacYnTHBANOCH COOTBETCTBEHIO 39,76 m 34,87% (»
pune Ca-nexrara) fparwm CHP, Yacts, cocroAmad X3 T, comepxana
HOCONBLINe KOJHYECTBA NOJNYPOHIIOB, KOTOPHS NpH 9RCTPArEpPOBAHAK
npeBpamanTcs B pacTBOpMMHe. IHCTOTY PRCTPArRPOBAHAOIO NEKTHHO-
BOTO MATEDRANA yCTAHARIMBAJN NO CONEPRAIHID C0,, Ca, dypdypona.
Komtwecteo CO, Guno yepolt oomx B B CHP- fparums, OIHOBPEMBHHO
ONpemeJAMt KONNYECTBO METOKCWIA; CTeneHb METILINpOBanIvl paccyl-
THBAJM NyTeM NEJNCHIT NANHOIO SHAGeHRT METOKCIJIA HA KOJIY8CTBO
METOKCIJIA, DKBHBANEHTHOS oduemy CO,. CreneHd METIUINPOBAHNA
JIBYX MaTOpHANOB OHJNA COOTBETCTBEHHO 83,38 n 82.39%. Cyrna CO2
B BONHOM, KICNOTHOM DKCTpAKT® H OCTATRe CHP-{jparmin cocTaBiia
95,20 n 97,47% cooTBETCTBOHHO OOWETO C0,. Odmuit Ca-nexrar,
ocaxuennuit B3 BOJHEX ¥ KHCJOTHHX 3RCTPAKTOB KOxypH Valencia,
naer 94,12% CO,, pacTBOpeHnoro srcrparenTaist, CooTBETCTERNCO
gHagenne il WIKGeN0 HABGNL PABHO 88,00%, Tax rax CHP-dparimt
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conepzana IIB, ddnsman sacts COp Buieainack 19%-Hoft HC1 u Bce
MOTOKCIUILHHE TPYNMH HaXOMUmch B groit gpakuui, OTHOwEle MBTOK-
ciuna K COp mpmMEpHO ONMHAKOBO AIA IBYX maTepuanoB. KoaH4ecTBo
C0p, SKBUBANIEHTHO® CYMMO 9TEpI{MIUIPOBAHHEX ¥ HEdTepNJHIfpOBaH-
HHX KAPOOKCIIBHHX TPymil, GuIO DaBHO o6meny kommiectsy COp, mo-
JyqeHHOMY UPE TRApOJN3E CHP-{paKipiit.

396; Wenzel F.W. Changes in pectic substances in Valencia
orange juice during concentration // Proc. Florida Btate Hor-
tic. Boc. = 1953, = 65. = P.234-237.

- MaMeHeHEA NEKTHHOBHX BemecTB B COKe anejecitto Valencia B
mponecce ROHNBHTPHPOBAHIA, .

YperEqenne [I9-aKTHBHOCTE NPOMCXOLMT NPH KOHIGHTPAIMHR 49°

Brix ® CHEXAeTCA NPE JanbHeltmem KOHLEHTPHPOBAHII 1O 550 Brix .

397, Ashworth P.R, Effects of boron on pectins and other
constituents in sunflower // Dissert, Abstrs. - 1954, « 14, =
P.446-447, , '

BumAnie opa HA NEKTHHH M NPYTHe KOMIOHEHTH NOJ{ COJTHEYHERE .

398, Carlier A. The influence of growth substances on wa=
ter absorption and cell wall growth in potato tissue // Univ.
_catholique Louvain // Inst. sgron., Mem. Collection in 49, -
1954, = 10, = 53 p. '
BrEAEEe POCTOBMX BOWECTB HA NOIVOMEHHe BOXH ¥ POCT RAETOY-
HHX CTEHOK xaprodeabuolt TRaHH,
 Kaprojenzead TRAHR B KOHTAKTE C @spEpoBamHOfl BOJO# CHHTESH-
PyeT BemecTBa RIETOYHHMX CTEHOK, ocodemno memmosy (L) u IL
YBeJHYEHE® ROJHYSCTEA BEMECTBA KIETOYHHX CTEHOR HIDAST BARHYD
PoIb B BOZONOIVIOMEHEX, B DPECYTCTBEM DOCTOBHX BemecTs el
CHHTE3EDYDTCA C OXNEHAROBO} CRODOCTED C (OJI68 MATKEM X8paKTepoM
rrerouHOfl CTORRM y MoONHX pacTennit. Fes poCTOBMX BemecTB HHIHE-
OKpOBAHE® BONONOTJIOMEHEA NyTeM NOGARNEHHA MAHHATA K CyOCTpaTy
ORa3HBaeT HeamAuRTeNbRuE BfiferT Ha pocT wieTownod CTeHRH; O©
RapriTyRcycHoft KMCNOTO! CHHTES CHEXATCA. JJACTHYHOCTH KIBTOU-
HHX CTeRO. JMGHLIAGTCA BO BCOX KyJBTypax B TeU6HHE 10 nueilt, 6O
MEHBN®, ROTNA HET DOCTOBHMX BemecTB, ARTHEEHE pOCT RIGTOYHOM .
CTOHKH, CRASAHHER C yBeMYEHNEM NOBEPXHOCTH, CHAXAET OCMOTNYe-
CKO® JARMeHEe RASTOYHON CTOHKE E OTBEYAST 8A MOBHIEHHe BONOMNOT-
JOMBHEA., :
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399. Centora G. The effect of retting on the chemical-phygi-
cal properties of hemp fibers // Teuntex. - 1954,-19,-P,241-253.

BauAune peTTnHra Ha @UINKO-XAMHIECKHe crolficTBa BOJIOKOH KO-
HOTUIH.

Ynanenue I MEKPOOPTAHN3MAMI HEONHOPONHO 0O LIHHE BOJIOROHHO-
TO myuxa, HeCOoJbINHe KOJNEYeCTBa €ro OCTADTCA B HOKOTODHX TOYKAX.
1 ® JMIHMH OR43HBANT 3aufiTHOe AeiiCTBRE NPYT HA APyTa. BoanoxHO
cymecTBOBaHNe xsmuyeckolt CRASH MexIy S9TUMR NBYMA COENNHEeHUMI,
Tax KAK OHN OCHADYRWBARNTCA B OJIHMX H Tex xe 3oHax. I, ocrapmuit-
‘cA mocie PeTTHHra, BIYIMMO, NONBEPTAETCH TIYGOREM M3MEHeHMAM,

400. Date W.B., Hansen E. Pectic changes in pears during
storage and ripening // Proc. Indian Acad, Bci. - 1954, = -
398, - P.171-178. . :

MiamMeneHus CconepRAHIA NMEKTHHA B NpOIecCe XpaHeHut m Co3pe-

BaHMA TDyW. 1

EXeMecsTHO C OKTAGDA N0 MapT o6pasii IPym COPTOB Rartlett,

Bosc ® Anjou MepEHOCHNA H3 XOJOUHOTO NOMENeHHd B Temwloe, INO
OHE cospeBai, C 3-JHEBHHM RHTEPBAJIOM B pepeye I2 guefl kaEgoro

_Mecina B rgymax onpenessUn usMmesennd I MeTONOM Oarre ( Haynes .
4

CA 16:1994%), lonyueHHue NAHHHe NOKASHWBANT, UTO KOIHYECTEO I
g oduero [ ypemtamBaeTCA NP XDAHEHHN B KAXIOM H3 TPaX COPTOB.
Comepzamne [l cuiRaeTcA NpH CO3peBauml, a PacTBOPEMOTO [i yBeH-
YHBAGTCA HA DAHHEX CTANMAX XDAHGHUA, HO CHEXAeTCA HOCAe CO3Pe-
BAHAA, :

40I. Bffect of added calc.ium chloride and sodium hexameta- '
phosphate (Calgon) on the pectin content and serum xiscoaity:
of tomato puree (pulp) / Peters G.L., Brown H.D., Gould W.A.,
Davis R.B. // Food Technol. = 1954, = B. = P.220-223.

BrrgEEe nodamiedis XJIOPENA KATBINA H rercaneTajocjara RaT-
peA (RajTOHA) HA CONEPEAHEE NEKTHHA N BA3KOCTH CHBOPOTRH TOMAT-
HOTO Impe (NyJaBIH).

livpe, mOXy4eHHOS TEIVIOBHM METOLOM C JIO0ARTeH!EeM RaJITOHA,
copepranm mpEMepHo Ha 23% doabme OOmEX [IB, wem mope 6es ero no-
Gamnennd. Oda THOA MOp” CONEGPRANE GONBe OOMX [IB, weM mope, BH-
padoTaHHH® XOJONHHM METOLOM C nodannen#ed WIE 063 nodaBRIeHRA
Ranrora, [lope, NONYYeHHO® TEILIOBHM METONOM, IpOABIJIO 38METHO®
CHEXOHHO BASKOCTH CHBODOTRE C YBEJI16HHEM OpEpamenns xodannie-
Moro Ca or O ;mo 300 mr/mr. MarcmuasbRas BASEOCTD CHBODOTRN mO-
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Ppe, NOJYIEHHOTO TEIUIOBHM METOZOM C AOGaRIeHNeM KaIrona, nosyqe-
HA OpK Ro0aBieHiH 250 ur/kr Ca. ToT daxt, 4ro Gonbmas yacts [IB
Guna EESKOMETOKCIINpoBanHOM M cmasanuoli ¢ Ca xenatupyoqin peit-
CTEMEM RANTOHA, NpEJIOXEH0 CINTATH OCLACHEHHEM PACXORNeHil Mex-
Ly conepxansen [I ¥ BASKOCTHD CHBOPOTKIL. .

402, Puertes Polo C., Royo Iranso J. Pectin content of by-
products from the Spanish citrus-fruit industry // Ton. - 1954.-
14, = P,455-457.

Cojep=aHie NEKTHHOB B OTXOIAX nepepadoTKM uuTpycoBux Hcna-
HEH, ,

Conepzanne [l B oCcTAaTKAX NOCIE DKCTPArHPOBAHWA COKA H3 Hec-

" ROJBKEX BHIOB IMTPYCOBHX, pacTymix B Mcnanuu, Owio Takmd: Mas-
 nepEmy - 2,59%, anemscmus (9 copros) - 4,0I-II,5I, JimoHH -

3,22, rpelinfpyr (3 copra) - 2,5-4,I U aneabCUHH GepramoT -

' 2,22%, NpusejieHH Takxe NPONEHTHHE 3HAYEHA JIHMOHHO RMCJIOTH,

rpajycd Brix ¥ n 9KCTPAINPOBAHHHX COKOB.

403, Luh B,S,, Leonard B,, Dempsey W.H. Pectic substances
of Pearson and Ban Marzano tometoes // Pood Res. - 1954, = 19.=-
P.146-153, :

TleRTHHOEHE BemecTRa ToMaTOB Pearson y Ban Marzano.

Teepnue TomMaTH San Marzano B CTAUME 3DEJIOCTH HMeJsH doxee
BHCORO@ COplepZaHue TBepnux BemecTB M 1, uem Pearson. Y TOMATOB
Ban Marzano Guno 0,235%, Pearson - 0,133, a y rmdpuna - 0,169%
1, pacomrannoro B Biyne Ca-nexrara Ha cpexmil Bec. lisyuemue cpen-~
HepecoBolt MM noxasano, 4T0 y Pearson [l Jydmero kayecTea, geM y
Ban Marzano. X ?

404, Rouse A.H., Atkins C.D, Lemon and lime pectin estera-
se and pectin // Proc. Florida Btate Hortic. Boc. = 1954. =
67. = P,203-206. ;

IlerTAHR CTEDA3A I NOKTHA M3 JumMOHA M Jaiiva.

I3 arTUBHOCTH NEMOHOB Villefranca g Jalima Persian guia
:;TH:: Bnﬁz’:: n-:oc.nenona're.nbuo Meubmelf B COKOBHX Meiod-

2 n'noxomcrc:: TKAHM H cemeHax. Copepraume [I GHiO Ham-
duxmpacnpene.xe TRAAH NEHTPA JUMOHA; B JaliMe OH ONAHAKOBO
i Memny xoxypoRl M Bosommmcroft TRAHED MEATPA IVIONA.

405, Bcﬁade G. Pectin content of figs // Z.Lebensmittel-
Untersuch. und-Forschs ~ 1954, ~ 99, - P,264-267. '
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Cojepranse NeKTiHa B HHAHDE.

May4eHo RMMAHME Teorpafuy JHANpA HAa ZeIMDOBAHIE MApMeNana,
H3TOTORJIEHHOTO M3 HETO. B IBYX HCCJIENOBaHHHX coprax O 3HaYH-
TeNbHHe PAsAmuNA B conepzaHui [I, B TO BperA KAk KOMIYECTEO ypo-
HOBO} KUCJIOTH OWJI0 OILMHAKOBHM., PGSYJIbTﬂTH foKkasupaLT, 470, BO3-
MOZHO, NMPOMCXONAT Heoxopopuan Rearepudikamid I B HCCHENOBAHHHX
COpTAX MHEMpA. ; , ,

406, Baghdadi H.A. Some morphological and chemical changes du-
ring the development of Le Conte pear fruit // Aluloum Azzirai-

ya. - 1955. - Y0ls7: K 1y = P.11=25.

HekoTopue MOPJONOTHYECKHE i XIMMECKe H3MeHeHWT B nponec-
Ce pasBUTIA [IOKOB TPyull Le Conte. '

B npoiecce pasBHTILI ILUIOJOB GLJI ONpeleeHH Kpaxuan, caxapa

: i [IB., KosqmuecTBO PACTBOPIMOTO il yBEJMUILIOCH C 0,23 mo 0,34%,

Il - B I0 pas k koHmy 4-ii Henems, ypaBsHOBECWIOCE H Wepes 2 He-
nenn 4-To MecAla Hayauo CHILRATBCA. -

407, Gorfien H., Chandler F.B., Esselen W.B. Biochemical
changes in cranberries during development // Proc. Ann. Mee-
ting Amer. Boc. Hortic. Sci., Florida. - 1954. = 51, = P.34 //
J. Bci. Pood and Agric. = 1955. = 6. = i = 176.

BnoxrmMuyeckile H3MeHeHlA B KINKBE B mpomecce pasBHTIA.

Tipl DA3BATHM ATOX TPEX COPTOB A0 CO3PEBAHHA HA BETRAX MPO-
HCXOIWI0 NOCTeNneHHOEe yBEeJHIEHREe CONlepXaHuA pac'rnopm.m TBEpIHX
pemecTs ¥ Gensolinoli xmcxoru. Comepzanie I mMeN0 TEHIEHINN K CHH-
mEHHD C CEepenHHEH Kiid 10 KOHlla asrycra, a saTeM YBEJNIHBAJIOCE
0 CepenuHH CGHTHOPH, noane 4ero nocrenesHo CHHRAJOCh.

408, Huggart R.L., Wenzel F.W., Moore E.L. Effect of stora-
ge temperature on quality of canned grapefruit sections // Pood
Technol. =~ 1955. - 9. - P.268-270.

BiIRAHRe TeMmnepaTypH XpaHeHHER HA KaYecTB0 KOHCepBEPOBAHHHX
Iosex rpeitnipyra.

06pasiH KOMMepYeCKOTO BHITYCRE KOHCEPBHPOBANHHX nonek Tpelin-
@pyTa xpamumics B Tevenme roxa npm 32, 60, 70, 80 H 90°r A
onpeJleNIe A CKROPOCTH PASJOReHWI BKyca, mpeTa M apomaTa. [t
COXpAHOHEA HAYANBHOTO RAY6CTBA ROHCEPBUPOBAHNHE nonskn rpeitn-
fpyTa nojsHd XpamMTLCA MPH 70°F mim HAExe, KoJmdecTBo Il curxra-
eTcAd B NpPONBCCe XPAHeHid M C yBeJIAueHHEeM TemnepaTypu. ¥ odpas-
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noB, HeXOnAmKXCA NpR donee pucoroff Temnepatype, OWIO BHmE CO-
ZIepEaKie BONOPaCTBOPINVHX H nonndocharpacTeopEmMix I,
409.Jacquin P. Pectin methylesterase and pectinic substan-
ces in the apple and pear and their importance in the rébrica-
fion of ciders and.berries // Ann. Inst.nat. rech. ngron{ A.,
Ann. technol. agr. = 1955. - Vol.h, N 1. - P.67-99.
MeRTHHMETINIACTEPA3a X TIEKTHHOBHE BemecTBa AGJNOK M IPym K

' Ex SHavYe:me B MPOHM3EONCTEE CHUpa H HANETROB.

ConepraHiue \naxrmunewuacrepaau (IM3) B AGAOKAX H3MEHAETCA
or 0,44 no II,0 en/r f6ao ot maxorn, I1,3I-I,5I - B coke; B
TpymeBoil MAKOTH - 0,87-21,8 1 B coke - 0,03-16,7 en (I ex/r Bu-
nexser 0,032 ur MeOH/a m3 Il mpn pH 6,5 n Temneparyps 18°C). Ko-
Jurg +>r80 D 3aBECHT GosNBme OT 3PENOCTH, 4eMm oT copra JpykKTOB.

I ¢ IR ypenrumanTcA no Mepe cospesannd. CORM M3 HE3PeJHX MIO- -

NoB doraTd asoroM E GemHH I, oux 6HcTpo JepMEHTHPYRTCA H C TDy-
oM ocBeTnAmTeA. CHup coxpaddeT mOYTH Beck N, jnaBad HamHETOR
CpemHero KasecTsa, COKM M3 coesuX IUIOROB GoraTH Il ¥ GefHH N
depMenTammA MefieHna B HemomEa. Homydesnull CHIp BHCOROKAYECTBEH.
Cropoers xoaryaampu I B OCBET/IEHMA 3ABHCHT OT KONMIEHTPAINE N3 .
Onmpenenerne I3 Guno mpoBeneHo KosopimerprEeit MeOH mocne jpemeTH-
aepoBadiA [I. Cox, doratuft I, Gorar m MeOH nocne geprienTaIMH.

- 4I0, Ono Y. Growth process of cellulose fibers. V. Pectin
content of lint during the growth of cotton fibers // Beni-i
Ga*kainhi. - 1955, - 11. - P.689-692.

[lponece pocra me/UIMIO3HHX BOJOKOH. ¥. Cojepxanie NOKTEHE B
JEHTE B OPONECCe POCTA XJIOMKOBHUX BOJIOROH.

B ol
= ARII6TCA KOMIOHOHTOM NOBEDXHOCTH H ROJHYSCTBEHHO HSMEHA-
napayieNkHO BOCKaM, : ‘

tion iiI' Pruthi J.8., Ial G, The nutritive value and utiliza-
purple passion fruits (Passiflora edulis) // Indian J.
HlottiCA - 1955- - 12. -~ P'i“‘}?.
[eTaTensuas: nenuo
~ CTh ¥ JTEIKSAIHA -
#a (Passiflora edulis ), IVIONOB MyPIYPHOT'O NACCHO
In B :
IEE cozf::n: ::u“’ KyIBTEBEPyeMHe B GONBMEX KoJamgecTsax B M-
'lem;ax ROXypa w‘?&asiw 50 r ocrarra I5%. Cyxan EameNb-
' T Ix 8-
BRCNEDEMBHTAX HA KpHCAY, 8-I0% Geaka X He TOKRCHTHA B
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AI2. Seegmiller C.G., Axelrod B., FcCready R.M. Conversion
of glucose-1-C ~ to pectin id the boysenberry // J. Biol, Chem.-
1955, = 217. - P.765-777.

Tlepexoxn TanKo3H-I-C™" B TEKTHH B GoitaeHoBoit Aroxne.

Moyt sgenue, HO ‘elle 3eNeHHe O0ll3eHOBH ATOAH NPOMITHBAIACH
rapkoaoli-I-C 4 Hcenenosanme cocraprux wacrell il nocue 2-3-1HeB-
goll HHKyGAml TOK23&J0, YTO OKA3aNHCh nevenat TK 1t apaduuosa.
Caxuft Gonswoi: mpomenT C™° OHX HailneH B annperEnHoM C-atome -
orono 40-60% y TK u ~ 90-95% - y apaliHo3u. STi pesynbTaTH NO-
KA3HBAWT, UTO IVIKKO3a NEPEXOAHT B TK u apadmHosy 0e3 pacmemne-
unA C-memu. , ’

413, Baetsle R., Ghyssaert L., Verbeke J. Retting waters
of flax and their reuse // Bull. centre Belge etude et document
eaux (Liege). - 1956. = N 31. - P.2=11. g

Crowuue BOAH NOCNEe PETTHHTA JbHA M HX NOBTOPHOE HCNOJNB30-
BaHNSE. { ; g
B npomecce peTTHHTa MexRIeTOuHH! NeXTHHOBHl MATepHAN CyXO-
TO JbHA pacTEOpAeTCA GaxTepuanbHOl depmentamielt, OCHOBHHME KOM-
[OHEeHTAMH BKIDYEHM)i JBHAROTO BOJOKHA ARIANTCA METIUINPOBAHHEE
noxmmeps D-TK, [lpomecc pacTBOPeHRA ABAAETCA ranngaoll MACAHO- .
gucaoll gepmenTamyeil, KOHEUHHMH NDONYKTEME roTopolf AmnAnTCA B
OCHOBHOM JeTyu#e Kap6OHOBHE KHCIOTH. Hccaenyemuit odpasern peTTHH-
rosoft Bonu copepzan AcOH - I54, BtCOH - 113, PrCOH - 93 Mr/a.

4I4. Carruthers A., Oldfield J,P.T. Pectin and polysaccha-
rides in beet juice and molasses // Brit. Bugar. Corp. 9th
Tech. Oonf. - 1956. — 41 p. (Bugar Ind. Abstrs, 18,Abstr. N646) .

leRTHH E NONECAXADENY B CBERJOBHYHOM COR® H Menaccs.

" [ipH E3VYeHHE H3MEHEeHNA Il ope nepepadoTRe caxapHOR CBERIH
BHEMAHEE JONXHO OHTH yHEeNeHo He TOJNBRO K, HO ® JAPYTEM ROMOO-
HerTaM [I, & FMeHHO apadaHy K TalarTaHy: BO Boex ECCI8LOBaHHHX
06pasuAX MeJACCH NPECYTCTBOBAJ TAKE® JesaH. PaspadoTan HOBHH
meTox mpamoro onpenenenmi K B CHPOM CBERIOBAYHOM COR®, JFmel-

mft OmEGOR, BOSHNRADIMX H3-38 JINYTAX BeuecTs CORA.

415, Oorrao A. Pectic content of fruits of Solanum melon-
gena. - Ann. sperim. agrar. (Rome).-1956.-10.—?.269-274.
Comepzanme NeKTERA B WIOKAX Bo.anum melongena.
Comepxarne [ B cyxoft cpexell MAROTH B.melongena ompene-
II1



JeHO OGBeInl MeTonoM N B Biue Ca-mekTaTa. C3 ~ 80%. Craan mex-
Ay comepzaunen I i BECOM RARIOTO .IUTOAA HE OTMGHEHO.

4I6. Dickinson D., Gawler J.H. OChemical constituents of
Victoria plums: Chrysanthemin,’acid, and pectin contents // J.

~ Bei. Food. Agric. - 1956, - 7. - P.699-705.

XipmrdecERe KOMNOHEHTH CMBH BiKTOpMA: CONEpFAHIE XPH3aHTe-

 MiHA, KHCJOTH X NeKTiHa.

OmpenesieH0 CONEPRAHNE XPHIAHTEMIHA, A6nogHoit kncaoTH K II

"B XpaMAIFXCA B OyTWIAX CTEBAX BHKTOPWA M DPOBEXEHO CDABHEHHE €

Roppoanpynmel CNOCOGHOCTED AHANOTHYHLX KOHCEPBIPOBAHHHX oGpa3a-
noB. 3Ta CNOCOGHOCTH CEA3aHA O0paTHOM 3ABACHMOCTED C COLepXa-

EdeM AHTOMRAHA N AGNOWHON KMCJOTH, & KoumdecTso Il - B mpemenax
DPEPONHHX ROHIEHTpampti, - BIiM0, HE RIMAET HA CKOPOCTR Mponec-
ca Koppoamn, JIORa3aHo, YTO OTAEJIeHNEe KHCJLX KOMNOHEHTOB HOHO0G~

© MEHHHMH CMOJI2MN He NPHBOAMT K XejJaeMoMy pPe3yiabTaTy.

4I7. The influence of ripeness on the organic acids, su-
gars, and pectin of canned Bartlett pears / Dame C.Jr., Leonard

" 8,J., Luh B.8., Marsh G.L. // Food Technol. - 1956. - 10. =

P.28-33,

BuifHEe CTeneHN 3PEVOCTH HA OpraHmyeck#e KHCJIOTH, caxapa H
NEeRTER B ROHCEDBHDOBAHHHX IDymax Bartlett.
' Tpymn copra Bartlett KOHCEDBKPOBAJIH IHOCJIE CO3pPeBaHI 1O
paanmyrofl cTenenn, 3aTeM HX AHANMSHDOBaJ M HA COJlepraHne a6no049-
Hoft ® BmHHOlt KECaOT XxpoMaTorpafmell, XapakTepECTEYECKas BASKOCTD
B Toura Hefirpaymsammm [, SKCTPATHPOBAHHOTO BEPCEHOM, CHARAINCDH
CO CHEEGHNEM CTENeH! SPENOCTH, YKASHBAA Ha TMKOMNHHH IMIPOJE3

» noyAranakTypoHopoft menr m peaTepufuxamm II.

418. Kitshara M., Takeuchi Y. Food chemical studies on bam-
boo shoots, 1. On the kinds of carbohydrate // Res. Bull. Fac.
Agric. Gifu Univ., - 1956, = N 6. - P.149-153,

Xmureckne mocnenosanms Gamdyrosux noderos. I. 0 Bmpax yr-
JIeBOZIOB, ;

PacrBopmase » Metanone caxapa, pacTBopmdse B XosouHol BO-
ne nomzcexaprnu, IIB m IT| Guin BumeseHy (paRITOHMpPOBAHMEM, KOM-
DNOHEHTH KARNOTO BemecTsa AHaNE3wpoBanmch EX. CBofonmue caxapa -

~ mpejicTaBneny gpyktosoft, ramkoaolt, caxaposoft, pammoaolf, KCIO-

soit ¥ TyOKypoHOBOY! RucaorToft, PacTBOpmMEMM B NH,-oKcanaTe Be-
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"mecTBamm Guxm I, conepramie apacuHosy, TaoKo3y H IK B KauecTBe -

KOMIOHEHTOB. PacTBOpiMHM B 4%-1WaOH peuectBoM Ouna Tll, comep-
mamanA apadunosy, KCioay, IJWKO3Y M 2 IpYyTHX HEONPeJEeNHiX COe-
THHEHHT . -

419. Kotasek Z. Polyuronides in water extracts of spruce
vark // Véda a vyzku. v primyslu kozedélném. - 1956. = 1. -
P.47-61.

oyutypoHsIH B BOXHHX SKCTpParTax eJiopoil KOpH.

Bonine arcTpaxTd (I) M3 Picea excelsa ocaxzamics EtOH ®
Et,00. Bujenenie I OYMCTKA OCANKOB OCYWeCTRIAMICH Jer4e, KOrxa
I 6w pasdamnenHumi (2-3% cyxux pemecTs). [pomyKTaMmil KICIOTHO-
TO TEIpOJII3a CNUPTOAIETOHOBOTO OCanka, muenTidrumpoparsnal BX,
éwm: p-TK, apadimosa, IVIKKo3a, Tajakrosa i, BEpOATHO , - KCWI0-
ga ¥ pamHosa. OGCy=uaeTCsi BEPOATHAA CTPYKTYPa NONKYpOHIAHOK
maxpoMosiexysd. ConepzaHue D-TK B DOJNypOHI(IHOM OC8uKe, Oonpene-
neHHoe Kosopimerpudeckr (Dische, CA:41:3157), cocraswio 3-4%
CyXiX BemecTs, HeHTPRyyTEpoBanHHX L. KpuTHYEeCK: PacCMOTPEeHH He-
roTopue BuBoxu Kiintzel (CA 42:5699) m Haglund (CA 45:9288,
46:5873), HepacTBOpMMasg B CMIpPTE-aNSTOHEe fpaxuna I He copepxana
NIPOTAUIONOBHX TAHHNHOB; OCPA3YDUNMICA HepacTBODHMEME  Fb-CO-

- samuE Gwm conE D-IK. CRAsHBAHMe NONUYPOHIYIOB BEMECTRBAME ROXH

npunncHBaeTcd H-CBASAM MeRLY OH poxmypomigia M MONTHAHEMI IPym-=
nam Genxa. HeoGpaTias aiCOpOLHA WICTOTO [l mopouwKoM ROXH CJ6-.
IyeT amcopdmsonsofi m3oTepMe lsHrwmpa; oOpaTMMAd = COOTBETCTBY-
er odpartnoff xpuBoil, BASKOCTH TAHHHHOBHX PacTBOpOB CILIBHO yBeJH-
YRBAGTCA TOJEYPOHNIAME, UTO 3amemniaer aujdyamo TanHuEa, Hayue-
ne GyHxmpit NONMYPOHUIOB B AYGNOHME ROXH MOXET OGBACAHTH MHOTHE
ABIEGHEA TEOopMM IyGJeHnd, TaK Kak duxcannA TAHHEHA NPONCXONET
HaMHOTO OHCTpee, dyeM ux anddysud.

420, Lehmann E., Neischalk U. Characterization of vege-
table pectins by the. method of simultaneous determination of
pentosan and pectin // Z. Pflanzenernihr., Diing., Bodenkunde,-
1956, - 73. - 8.245-258.

XaparTepHCTHKA OBONHHX MEKTHHOB METONOM OIHOBPEMEHHOTO
oNpejeNeHNa NeHTo3aHa B NeKTHHA.

Il xamycTH, KoJBLpadHm R OrypLa 3KCTparEpoBaH ropageft ponoft
R (paruMonNNO OCAWIANN NP JOCABVIEHHH BU6TOHA. OcraTrt opomedl
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THPONI30BaNI “T%-olt mapenenoli KucnoTOl M mMoNydeHHHe TakimM o6-
pasou [l Takxe ocaruanit anetodoM, Cojepraiiie HiCTOTO Il B BOMO-

“pacreopimoli {paxup KamyCTH 6uno 33, Komwpadu - 20, OrypuoB -

50%. OcraToKk COREpHAT apadaH, TekcosaH, 30Jy. llaBesieBOKNCIH @
TIPOUIK3ATH NPOACTARICHH TABHHM 06pasoM I'OKCO3aHOM # HEKOTOPLN
goxugecTsom [ 1 KCiUlaHB.
421. Rasulpuri M.L. Pectin and acid values of fruits in
relation to Jjelly meking // Agric. Pakistan. - 1956, - Vol.7,
K 2. - P.89-92. ‘ ;
CopepRAHNe NEKTHHA i KMCIOTH B JpykTax H KX CEI3b C NpPOH3-
BOJICTBOM XeJe. :

" Tlo xoawgecTBy [l ¥ KICJHOTHOMY HHCIY dpyxta (51 Bign) KiaccH-
fmmspoBauNCh HA BHCOKie, CpenHie i Huskie. [pnBejend MaxciMalb-
Hoe, MIHIMATLHOE B CpelHee MPONSHTHOE COLEepEAHile [l 8 KecATH Bi~ .
nax tIprx'ro'n. B KagecTBe Jy4ymere cnocoda onpenelieHid coj epsaHnd
I E KECJIOTHOTO YHCNE PEHOMEHNYeTCA NPUTOTOBIEHHE omuTHON napTHHE

 zexe.

422, Beegmiller 0.G., Jang R., Mann W.Jr. Conversion of
radicactive hexoses to pectin in the strawberry // Arch. Bio-

. chem, and Biophys. - 1956. = 61. - P.422-430.

Mepexon pan#0aKTHBHHX I'@KCO3 B NEKTIH B RIYGHURE .

Tnorosa-1-C 4. erxoaa-B-CH. rioro3a-6-C 4 3 ranaxrose-
1-cl4 GMIR BEEHEHH B PACTEHHA KIYOHAKE Yepe3 CTeCesb. Yepes
HECRONBEO fF % MHRydumuu Owia Bupesena NeKkTEHOBaA Jpaxned A
TERposE30Bana 70 TK ® apagusoss. [lyrem perpanausa Owjio onpene-=
JIBHO MEYEHRe OTHENBHUX C-ATOMOB TAJAKTOSH M BpAGHHO3H, Pe3yipTé—
TH NIOKA3ANH, UT0 OPH NEpexoNe TeKxcosH B TK yrnepopuull CReNeT
TEKCO3H COXDAHAGTCA HEJUM ¥ NPH TPAHC)OPMANMN I'eKco3y B ApadE-

. BOSy ocTaeTca HeTponyTo#f 1emoura B3 SC— aTOMOB I'6KCO3H. Xord

60-70% meTkr TK o6Hapy=eso B C-aToMa, COOTBETCTBYDmEM MeUGHOMY
C-aroMy IeKCO3HOTO NpeRuecTBeHHMKA, OCTaBmAACA AKTHBHOCTD gwna
HEONEHAROBO DacHpesnesesa Cpeny ocTaibiux S5C-aToMoB. HeomnnaHHO
doabumoft I JUERT G odHapyxeH B RoHueBou C-arome: 13 - B C-6
B8 - TINRO3H-1-C 4, 26 - B C-6 us ra.nmc'roau—I-CM, 22 - B C-I u3
r.xxnxosu-s-cl'."_ " 15% - B C-6 ma raoxosu-2-C 14,

423. tier B.P., Ball C.0., Maclinn W.A. Changes in pectic

" pubstances of foutoea-dijring storage // Food Technol. - 1956. -
. 10. - P,39=43,
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HaMeHeHRA MEKTHHOBUX BeIECTE TOMATOB B NPOLECCe XPaHeHd.

Ilpouent U1 3HAYNTENBHO CHILRAGTCA B IPONECCE XPaHeRwT, HO
copmepranne NeKTaTa OCTAETCA NpaKTIYeciul TawiM xe. OTHocHTeNbHAA
BA3KOCTHL pacTBopoB Bcex [[B M MeTOKCIUIbHAA COCTABIADNAA dpaxuptit
nagaeT C yBeiNdeHieM BpeMeHst xpaneHud., 3 dpakupum ConepRaim 69-92%
Ca-nexraTa., HepacTBopiMHe B COHDTE BeileCTBa TOMATOB SKCTPAripo-
pann Bopolt it mamnewenna [, 0,57-HuM OKcanaToM amMMOHRA - JIA
pumenennt nexrara u 0,05 M HC1 - mna ornexnenna M.

424, Buls D., Kveder H., Horgas D. Study of Arbutus unedo
and its application in fruit industry // Acta pharmac. Jugosl.
- 1956. - 6. - P.163. A

~ Msyuenne Arbutus unedo K €ro HCNonb30BaHie B wiogonepepa-
daTupanneli MPOMHUUIBHHOCTH.

[lpoBeneHH CHCTEeMATHYECKNe XIMirieckie i TeXHOJOTHYe CKHe
ananuan A.unedo (I)., OdnapymeHu: Gosbwoll MPOLEHT CYyXOIO Bemecr-
Ba, OTHOCHTENHHO BHCOKAE KOJYECTBa caxapa M [, HeMHOTO RECJNO-
TH, HEKOTOPOe KOJNYecTBO Xejye3sd K guaunTenbHuil MPONEHT BATaMH-
HOB, Comepranme pnTaMiHa C M KapOTiHa HACTONBRO BEJHKO, UTO 8TH
(pyXTH MOXHO paccMaTpiBaTh KaK doraTHil MCTOUHMK 9THX BRETaMHHOB.
Kpome Toro, I wpeamuuaiiHo GoraT HRKOTHHAMGIOM, THAEMNHOM K pHdo-
duiaBiioM, 4YTO mpRuaer dTOMy QPYRTY BHCOKY®D NimeByD ¥ ¢E3MONOTH-
YeCKyD 3HAYNMOCTDL. Il JMeeT OYeHb BHCOKYD M4 (oromo I1200C0). I'pa-
IyC CTymHeodpa3OBaHHA paBeH 200°, wro BaEHO ;1A HCNONB3OBSHEA
ero B XaYecTBe CTyqHeodpasoBarTemi (WA JREMOB, MAPMEJISNOB) .

425, Ulrich R., Mimault <. Change in pectic compounds and
respiration of pears while ripening // Fruits (Paris). = 1956.-
11.. - P 467-470. Y

JisMeHEeHNA MEeRTRHOBHX COOIMHEHH! ® JUXaHUd Ipym B NpOnecce
CO3pEeBaHNA. ;

OnpenesieHd CONEPRAHNE I n punensemoro COp B Tpymax, Xpanf-

_mEXCA B pasuNyHEX cpenax. [poment II yBemimBanci PR XpaHeHHH

Ha BO3nyxe, 02H4 u CO, HO ocTaBaJCA MOCTOAHHHM B yoropiax N,
Uepes KopoTKil MpOMExYTOK BPEMEHA ROJIY6CTBO CO,, BHIEJIEMOTO
B3 dpyxrop npr xpamens” B CO m N , 6HCTpO CHMXAETCHA, NPOMOJRA-
€T yBeJanunpaThCA B MPHCYTOTBHH 621{4 g ocTaeTcAd NOCTOAHHHM y Je-
RBMAX Ha BO3LYyXe.

426, De Hamn I. Pectin conversions in peachus. during cold

. storage // B.Afric. Industr. Chemist. = 1957. - 1. -‘7_‘426-3"-
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[IpeEpATEHNA TEKTIHOB B NEPCHKAX B MPONECCE XOIOAIIBHOTO

© XpaHeHu. -

C penbo M3ydeHs J&KTOPOB, CBABAHHHX C PA3BUTHEM "NEPCTHC-
rocTy" ¥ NEPCHKOB XOJOMILIBHOTO YpaueHist, NPOBONIL HAOJKIEHNA
TpeBpalleHia HepacTBOPKMOrO I B pacTBOpINHIl I OMPaNOAsIM pH uwe-

' qHpex COpTOB, XPAHTIXCA NP 31° % 37°% . 3 copra, UYBCTBATENE-

Hue X "mepcTEcTOCTR", - Boland (1), Peregrine (2) m Elberta
(3)-usyuanst B TeYGHHEe NBYX CE30HOB M OIMH COPT, HE BOCHDHMMI-
puil - Babcock (_4)—ncc.nanonancn B NpONOJZEHMHM 3-TO Ce30Ha. Ana-
Au3H HAMERANNCH B TO Bpemi, KOTJa NEpCHKIl eue Haxonwiich Ha Jie-
peBe ¥ OWiK TBEDAHMIT } 3eJeHili, H NMPOJOJNEAJNICL MPH XOJOLIIBHOM
xpanerit (48 muelt). Cospenaine 1, 2 u 3 B npononxeim I-ro ceso-
HA X&paKTepH30BANoCh PesKilM BO3pacTaiieM pacTeopimMoro II H CHime-
miem RepacTeopioro [, Mepciki, Xpawimiecd B OTHOCHTEJBHO Hespe-
JIOM COCTORHMM, C HESKIRZA OTHOWEHHEM DACTBOPITIOTO Il X HepacTBODE-
MoMy ¢ Gosbweil BEPOATHOCTEW Pa3BEBAJI "1epCTHCTOCTH" , 9EM OTHO-
CHTENBHO CneyHe IiogH. Korja XONOMUTBHOE XpaHeHHe HATMHANOCH
wepes 3 mua nocie céopa ypozad, TEHNGHIWT K PA3BITHD "mepcTHC-
TocTs" cintzanack. B odmeM pH maxoTs "mEpCTRCTHX" NEPCHROB BHIE,

‘ gyeM pH counux, PesynbTaTH HCCAENOBAHIA B NPONONKEHHH 2-T'0 CEsoHa

¢ I nopTEEpMIUIN NpexHKe ‘HaCInieHid., KosrgecTBO HEpPACTBOPHMOTO i\
Bume B "mepCTHCTHX" nepeiax, 9eM B COYHHX IIOAAX HopManbHO}
spexocTH, Hedonbmie pasauuid CYWleCTBOBAJE B NpeBpameHuH 1 mpu
31° 1 37°7 . MaMeweuns P mp cospesamuu ¥ Xpaueumn I, 2 3
ESy4e ¥ B MpojoJReHms 3-To CesoHa, SHauenme pH y 4 yBesmuuBaeT-
CA NpE CcospeBanmi, Kax B I u 2, Ho B 4 He pa3BMBaeTCA "MEPCTHO-
ToCTL" . CmesaH BHBOX, 4TO HA3KOE OTHOMEHHS- pACTBOPMMOTO 11 x He-
PACTBODEMOMY XapaKTepHO ANA "mepCTHCTHX" NEpCHKOB; YTO 9TO ABAE-
HEG He DasRNBAETCA JIO.TeX Nop, noxa pH MAKOTH He NOCTHraeT MaK-
cuMyma, Jia mpenoTBpamenna "epeTHCTOCTH" NEPCHKA JOJNRHH CO3-
PeTh N0 NOCTHREHHA NEKTHMHOBOTO COOTHOmMEHHA, PABHOTO ~ 2, nepej
NOMeUeHIEl HA XOJNONIIEHOe XpaHeHHe, B SaBHCAMOCTH OT CTEMNeHH

 SpeNOCTH, HDE ROTOpO# MEPCHKE X, AHATCH, MOXHO COXPAHETH HX CO9-

HOOTH B Teyenne 2I mus npe 3I% .

' 427..Doasburg J.J. Relation between tne solubilizaticn of
pectin and the fate of organic acids during maturation of ap=
ples // J. Bei. Food and Agric. - 1957, - 8. - P,206-216.

Cpase Mexty PACTBOPERHEM NERTIMA 7t RaMeHeHsen opramiecrix
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KHCIOT B Dpolecce CO3peBaHill AGINOK.

KomwuectBo, C3, Mi Il aénox Hsyyamuce 3a HECKOJLKO MecAneB
10 ¥ mocne coopa ypoxrad. Md 11 ocTaBanach NOCTOAHHOH B 3KCNEpPH-
MeHTasbHE) Depiton, Lid HEPacTEOPINOTO # pacteopimoro II B 3pesux
juiomax G NoYTH paBHIMM, 7.8, YKOPOYEHI neneit NERTHMHOBMX MO-
JIeKyN DpH PACTBOPEHNHE yacTy- Il BO Bpewmi Co3pepaHil He MpONCXONMT.
CpASh MERIY M3MEHeHsDA! PacTEOPHMOCTH I 1 Ca, HeycToiiuiBOCTD
COCTABA CMECH OPraHiyeckix KHMCIOT B IUIOLAX i OYEBHIHOCTD M3Me-
geHma pH XJIETOYHHX CTEHOK B sKCrepizieHTaNbHHN NepHojl NOATBepEna-
pr, 9T0 pacreopenie [l B mpouecce cospepaHii IUIOLOB BU3BAHO Né-
pememensien Ca B KIETOYHUX cTenKax. O6CYIQRTCA 3KCNEpIneHTH NO
yCTAHORJNGHMD CRA3N MERLY nosenexuer Ca M pacTBOPHMOCTED i Hady-
xanuem [ B RIETOYHHX CTEHKAX I B MCKYCCTBEHHHX NEKTHHOBLX IIeH-
Kax.

428. Hastmann C. Storage experiments on apricots and
cherries // Fruits (Paris). - 1957. - 12, - P.45-49.

JKCNEpIMEHTH B ‘pomecce XpaHeHid adpukocos H BHUHH.

HeGosblie KOMMECTEA CBEXIX HeNOBPeRIeHHHX agpMKOCOB K BHI-
HH OJHOpOJHOK 3PEeNoCTH IPOMHBAJIN 2%-iuM GOpaTHHM PACTBOPOM H 38-
TEeM BHIEPRHBAIM IpH 16° I0-16 nmeit. OmpenenseHu: coliepranue
anerannneriyia, BtoH, I (odmero H nonopac'réopmom) H CKOpPOCTh
pixama (Mr COp/u wnu/24 W) mpi 4% g 15°, B Bimme KOMIIECTBO
BogopacrBopimoro I samMeTHo YBEJUIIOCE N0 MAKCHMAJIBHOTO SHAYe-
Hnn B Tegenme 4-5 jpuelt, sarem OHCTPO CHHNSIUIOCH.

429. Keller P., Deuel H. Cation-exchange capacity and
pectin content of plent roots // ©. Ptlanzenernihr., Ding.,
Bodenkunde, - 1957. = 79. - 8.119-131.

Karnono-o6MeHHAA cnocodHOCTD K conepxam!e neKTHHa B KOPHAX

pacrenuit,

Kopuu KyRypysH, G0GOBHX, padaka ¥ TOMATOB nocue 06 padoTK
adupon HMesE KATHOHOOGMERHYD @MKOCTE COOTBETCTBEHHO 29, 23, 66,
60 1 62 Mr-ais/I00 T B BOSXYWHO CYXOM cocTofiHME, Kaxymmecd
RoncTauTH nuccommam H-fopM ropueil GLIK cooTBeTcTReHHO 6,5
I7, 500, 87 u 300+10°8. JlerapdoxciimpoBanLe I mponmrrolt I2%-Hok
HC1 nokasajio HOCTATOYHOS® ROJHYECTBO KApGOKCILTBHEX TPYNH, 0TB8-
gapmx 38 70-90% odMenHo# EMROCTH. Ws dodoBux, TAdaka B TOMATOB
90% NMEeKTHHOBHX YPOHOBHX RHCJOT axc'rparnponanhcb 0,5%~HEM

117



“7olt (I) mususaer mrmovenne Me C meTROHUHA-C

© (1H,)oCo0 mpR pi 4-6, 8 B3 MUCHMI - TONBKO 30%. EmmcreeHHoli

yporoBoi: rxcjoTol, Haiinensol B dKCTpakTax, Ohja IajakTypoHoBad.
430. Nakabayashi 7., Washiyama H., Ishida F. Pectic substan-

‘ces of tea. 3. Relation between the quality of green tea and

pectin content // Nippon Nogei - Kagaku Kaishi. = 1997, = Na 2
P.90-93.

leRTicioBHE BemecTEa ¥ad. 3. CpA3b MERLY Ka4eCTBOM 3E&JIEHOT'0
Yasg B COREPRAHKEN NEKTINIA.

Termimionoe yneo (IM4) (I000 s/'rz. rne 8 u T - conepmaHue

pacropméoro 1 odmero 1, », COOTBOTCTBEHHO) CBexinX YailHHX JKCTHeB

Pe3KO U3MeHReTCA DA NMPOMIBOXCTBE 3@JIEHOTO Hasd. 4 B vae, HAT-

_ peBaeMoM naponi, COOTBETCTBYET K&"IBGTB}’ yasg, T.8. Ka9eCTBO MOXHO

BHD: JUTH CoJee OMpeneseHHO 3HAaTeHien 4, wem comepxannem HN.

AHANOTHYHAA CRA3b TAREE YCTAHOBRIEHA OTHOCHTENBHO 3eJeHOTO ¥ad,
DOJY4EHHOTO METOXOM CywRM, HO Kiitaiickmit wail, odpadoTaHHuil Tem
X0 METONOM, EMET 3HauMTeNbHo coabmee Y, -deM ANOHCKMH, ROTNA

. cpaBHeHMe OpOM3BOARTCA HA OCHOBE paBeHCTBa COJePFAHNA N.

43I. Ordin L., Cleland R., Bonner J. Methyl esterification
of cell wall constituents under the influence of auxin // Plant

Physiol. = 1957. - 32. - P,.216-220.

- MeTRi-8 TepRPERAINA lgomnonen'ron'memmon CTEHKH noj BJIRA-
HHEM ayKCHHA, ;

OdpadoTRa KyCOUKOB KOJEONTHIA OBCa RHIOJIUIYRCYCHO} KHCJIO0-

B pekTHHOBHH]
admp mneTowsoll cremk: Gucrpee, wem B orcyrcrBEe 1. ddferT odna-
pyxuBaeTcA B Tevenns 30-60 muu. I He OrasHBAeT 8&METHOTO BO3-
nelicreun ma ppefienne Me C B mpoTonerTEEOBHH admp. AHTHAYRCHH
(2,4 ,6-Tpmxiopfenorcuyrcycnad xucnota) B orcyrcTeme I He
BINAeT HA BBefeHNe B NexkTRHOBHil sdEp, HO momamiAeT ero B I,

IEEETPODEHON M ADTOH EHFEGEDYDT Ipomecc BO BCeX (pakumax Kie- -
TOYHHX CTEHOK.

432, Potter A.L., McOomb E.A. Oarbohydrate composition of
potatoes. Pectin content // Amer. Potato J. - 1957. = 34 =
P, 342-346.

Yrneponuuit cocras raprodenn., Comepxrame NeKTHHA.

Onmpenenenne I B rRIySwax raprodens monrdrramelt KOJIOpHMET-
PEYECROTO MOTONA McOready K McComb’a (CA 47:3488) noxaszano He-
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gonpume KOJNYECTEEHHHE a3yl ero B copTax Russet Burbank,
White Rose It Katahdin. Conepranue [I He 3aBiiCcesN0 OT YHENBHOTO
geca rIyoHell 1 H3MEHANOCH C F3MERESHMEM MecTa MpoM3PACTAHIA H
yonoBuit KyJABTABIPOBAHIA. Cpaad Mexny comep=aHxieM Il n cyosex'rnn;
Holt onenko#t TexkcTypH He HalineHo. :

433, Roud G. Tannins of the burr of the chestnut (Cesta-
nea vulgaris) // Compt. rend. hebd. Séances Acad. Bciences. -
4957. - Vol.2u4. - F.2734-2736. :

TanuuuH Konwdex xamrasa ( Castanea vulgaris).

" C noMousn cnenranbkHoTo oxpanmaamero Merona caezecpesammx
KYyCOYKOB B ( 2KPeTOPHHX BOJOCKAX ROJDIEK KRamTaHsoB oduapyxexm nn-
pOTALION, 8 B HADYRHOM amylepMACce 3amETHHX BOJOCKOB - AHpOKATe-
xmH, [lpencramnerH J0KA3ATENBCTBA CyMECTBOBAHAT MIpOraliona B
nnpoxa'rexnua B BHEIE BOJ.IODBCTBOPHMHX ROMIUIEKCOB . R

434, Rouse A.H., Atkins c.D., Moore E.H. Factors contribu-
ting to the storage 1ife of frozen concentrated orange Juicé //
Pood Technol. = 1957. - 11. - P.218-221.

DagTOpH, BAMANC:e HA CPOR XpaHeAmd 38MOPOREHHOTO KORNEHTPE-
POBAHHOTO anejbCHHOBOTO COKa. '

YeroltuRBOCTE ANENHCEHOBOTO ROHIEHTpaTa (42° Brix) 3aBHCHT,
N0 NaHHHM #ccuenoBannd 8 mpod (TemmepaTypa XpaHeHHA 40% ), or
rpex JarTopoB. 4 MpodH imnMenit OTHOCHTENLEO BHCOKOB CONEPRAHHS
pacreopiMoro B Bome II (44-53 Mr/I00 T anesbCEHOBON MiROTH) C
YeTHDPEMA YPOBHSMHA AKRTHBHOCTH D - or 4 no - I8 enuHMI. KorneH-
TPATH C BHCORIDA COJEDPRAHAEM I Bcerna mMesH Goxnee mnaTerbHult
CPOR XpaHeH@dA NpH onuHAaROBO# AKRTHBHOCTH 3. B mponyRTax C ONHIM
H Tem me RonmgecTsoM [l CpOK XPAHEHEA BO3PACTAX C NaneHHEM ar-
TRBHOCTHE [I2., TepmMmueckasa o6padoTKa CHARANIA jepMeHTATHBHYD 8K-
THBHOCTH B BTHX npodax. KommaecTso PACTEOPHMOTO B BON® I yduse-
J0 MR XpAHeHHH [0 Mepe yMEHBmeRHA MyTH. 3-M JarTOpoM, CHIpaB-
WAM BAXHYD POJNH B Npomecce XpaHeHud cora, OHX snerTpirdeckult sa-
AN Ha RosutomuioM II # BIBEMSHHEX QACTAMAX, ROTOPHe DPacCeNBavT
cBer B anenbcunoRoft maroTH. [0 MAHHEM RarafopeTHqeckix sKcne-
PEMBRTOB, XpomaTofopH RMENH nonoFRTENBHER 88pAN, & RoJutoRHHY
In denoe_,° TORRO CYCHERAEPOBAHHO® BEWECTEO -~ oTpBIATENBHHM,

435, Bato C.B., Byerrum R.U., B 11 C.D. Biosynthesis of
pectinic acid methyl esters through transmethylation from
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methionine // J. Biol. Chem. = 1957, - 224. = P.717-723.
EMocRATe3 MeTwIOBHX 3fmpoB nexTHHOBON KICJOTH 4Yepes TpaHc-
. METIUINpOBAHME H3 METHOHHHA. x

Penmc B Boapacre I mecAma CiHTesNpyeT aNHOAKTHBHYD NeR-
THHOBY® RUCJOTY NpR BBEEHM meTonma-lde-C**, Cpume 90% ct
[eKTHHOBOI XMCNOTH HAxomwioch B C-arome Me-afwpa. Cinres Me-
ainpoB mexTitROERON KNCIOTH M3 Me-Trpynn MeTHOHIHA NPOMCXONMT Y-
Pe3 TpaHQMeTIUlrpoBaHiie.

436, Scharpenseel H.W. The content and quality of pectin
in tropical plant'aubstances // landwirtsch. Forsch. - 1957, -
10. - P,191-194,

Conepranre N KAYeCTEO NMEKTHHA B TPONNYECKHX DACTEHMAX.

Il HaMBHCHEro RAYECTBA MOJyYeH H3 IUIONOB Ficusnota N
Garcinia binucao ¢ NPHONM3NTENLHHM TPANLYCOM cTynHeo6pasoBaHnA
140-200 ® 80-I20 cooTmercTBenHo. CooTBeTCTByDmMES MeO-conepxa-
ame - 5,43 n 4,497, HO 9TH 3HAYEHHA OTHOCHTENBHH. Artocarpus
integra, Carica papaya, Musa papientum, Ipomea botatas,Psidium

. guajava, Artocarpus communis, SBolenum melongena SARIANTCA Bax-
puME ReTowHuKaME [B.

437, Bcharpenseel H.MW., Vicario B.T. Pectin content and
quality of different tropical plant materials // Araneta J.
Agric. = 1957, - Vol.3, N &4, =~ P.51-57.

COnepxamle A RAYeCTBO MNERTHHA B DASJIHYHHX TPOMmIYeCRIX pac-
TOHNAX. g

Paanuqnye TPOMTIECKEE JPYKTH M DACTHTENBHHE MATEDHANH aHA-
JM3RpoBANE HA comepxanue [I, onmpeneseNH Takxe ero- Xesmpyomad
CNOCOGHOCTH B KOJANYGCTBO METOKCHAA, Cpenm MCCaeNOBaHHHX pacTe-
ARl N DACTWTENBHMX NDOXYRTOB Garcinia binucao, Ficus notae, Ar-
tocarpus heterophyllus, Caricapapaya, Gasamu, daraT, Iyaea,

0Ny XneGHOTO fepeBa B CaKiamaH ARIANTCA NOTEHIHANBHO BAXHH-
MH HcTouHmRamm II, :

438, Stapp 0., Hartwich W, Varietal differences, and
their causes in plant resistance to bacteria. III. Factors
which influence the virulence of Erwinia phytophthora //

‘ Zentr. Bacteriol., Parasitenk, Abt. = 1957, - 110. - P.449-470.

BRNOBHe PNV B RX Poab B ycroftumpocTm pacrennit R Gak-
repitoM, [l ParTOpH, BmiAmmme WA BHpYNeHTHOCT Erwinia phyto-.

3 phthora.
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YoroflumpocTs R E.Phytophthora nagaer co cimreHiem coxep-
xauna I B panuoM pacTenmi, YcTollwiROCTH OGPATHO MPONOPLUMOHANBHA
gonnuecTsy Ca B pacreHinx, a Tawxe oTHomenun Ca:[I, Foratue somoft
pacTema donee ycToliumpH, 9eM K3EMIUIPH C HENOCTATKOM BOMM.
[exTonuTHYECKIE PepMeHTH MOTYT HTpaTh poas B ycroftumeocTi, Ca
ypemmaipaer ycroftampocTh pacrenmft, xorna xatneuuit Il ceaszan n
CHRRAGT 66 B NMPHCYTCTBUR NEKTOJNTHYSCKIX (lepMeHTOBR, JlodamieHne
CleNYoIMX ROHOB CHIXAST AKTHBHOCTH NEKRTONHTHYECKHX (epMeHTOB
B Takom nopanke: K> Na > Mg > Ca.

439, Ulrich R. Bome aspects of the physiolugical reactidné:
of fruit to cold // Fruits (Paris). = 1957. = 12. = P.139-
145, :

HeroTopHe acnexTH fwamonoruuyeckux peaxmill ¢pyxToB Ha X0-
JIOR.

floRH Calville = Canada CO3peBanT HaMHOIO MeJJIEHHES
mpr 0%, wem 3To OEMIANOCH, MCXONA H3 pe3yJbTaTOB, MNONYYeHHHX
mpn 4°, 7° mam 10°, mpw xoTopux Il mOCTRrapT MK NPHOIRRALTCA
x marcmmymy 0,2-0,3 r/I00 r dpyxra sa 30-60 nmeff, a pacTBOpH-
mutt 11 mamendeTca D npejenax, GAN3KIX K makcmaymy, 0,3-0,5 r/
I00 r 3a ~ 60 nueft, Comepranne odmero Il nagaeT, nopumasTCd, 38—
TeM CHOBA manaer no mmmmyma ~0,6 /100 r. Opn 0%, ommary, ¥y
BCEX TpeX BWIOB NMPOWCXONAT HedosbuHe H3MEHEHHA JUIA MX HET BOB-
ce B Tevenne 30 xrelt, 3aTeM OHM CHOBA BO3HAKAnNT 38 60 nmrelt n
MARCHMAJLHO NPOARJIADTCA NpPIMEpHN.sa 90 nueft, Ilipn donee BHCO-
REX TeMIepaTypax odmad KECJIOTHOCTh CHERAGTCA MEIJNeHRO, NOCTH-
rag mmaMyMa ~5 mr/I00 r dpyxra sa 90-I25 nHel, B To Bpema
xax mpm 0° noTeps He mMpoMCXOXmT M mocne 125 mueit. Cnenad BHBOX 4
9T0 XONOX ORA3HBAET GNATOTBOPHOE BO3NelCTBEE, 3aMeLIAA MmeTado-
JIKSM, H BpEJHOe, NO3BOJANNES MOIIEHHO® HAROILIOHHS JOTyYero HH-
THORTOpA COSpeBAHM; YTO OTHOCHTEJNbHHE CKOPOCTH NByX ofderToB
ONDeNeNADT ONTEMANBHHE TEMNEPATYDH XPaHEHMT Jndoro HS yRasam-

HEX §pyrTOB.

440. Ahmed E.M., E:ott L.E. Pectic constituents of the
fleshy roots of the sweet potato // Proc. Amer. Boc. Hortic.
Bed, = 1958. - M. - P.376-387.

[eRTHHOBHE KOMNOHEHTH MICHCTHX KOPHeIIOnoB darara.

Conepxaiume, . SKTHROBEX KOMIIOHHTOB BOCHME COpTOB (B mepe-
CYeTe HA AHTEIPOTANARTYPOHOBYD KRCJIOTY) KONEGAIOCh B Npenesax
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3-5% cmexero Beca BO BpemA YOODKHM M CHIXANOCH NDUMEDHO Ha 40%
mpi xpaueniu, OGHAapy®eHO, ¥WTO OTHOCHTENEBHO HMSKaA C3 NERTRHOBHX
dpaxmmdt mamenserca ot menee I0% y RrcroTopacTBOpIMoft M0 ~ 30% -
y Bonopacreopimoft {ipaxipin, XapakTepHCTAYECKAS BASKOCThL BONOpAC-
Teopimoft M OKcanaTpacTBopimMoil fiparIM SaMeTHO namaeT Nocie 3arge
TOBKH }f NDOJIONRAET CHIRATHCA NMpH XpaneHun., Cymra Ha Boamy:e n
nepepacoTKA YMEHBWADT CONEPRAHNE AHTIYIPOTANAKTYPOHOBON KiCIOTH, ’
0COo08HAO KRcnoTopacTEopiMoit diparmii, [IPDOMCXONMT Takxe CHUXEHHe
C3 3KCTPArNpOBAHHHX NOJMTANAKTYPOHMIOB. MaMmeHeHms B nponecce
CYmRE HA BO3NYXe } nepepadOTRH AHANOTHYAH H3MEHEHMM, NpoMCXo-
IAIGIM IPM XpaHeHHUH CBERAX KiIycHeit,

441, Atkins C.D., Rouse A.H. Effect of arsenic spray on the .
quﬁlity'of'procesaed grapefruit sections, with special referep-
ce to pectin // Proc. Florida State Hortic Boc. - 1958. = 71. =
P,220-223. 5

BinfAle ONDHCKABAHKA MHIBAROM HA RAYECTBO nepepadoTARAHX
Xonek rpefinfipyra co cremmasbHOM CCHARON HA MERTHH.

Koncepsipopannue noasre rpeitnfpyra ¢ ONPHCKARHHX MHITLAKOM
A€peBLeB, ROTOPHE OCPACATHBANNCH OXRHAKOBHMH YNOODEHILIMI, MMEJN
RedoNEINe pasJNMIt? B RAYECTBE WIH XMMHYECKOM COCTARe.

442, Carbohydrate in alfelfa, Madicago sativa. 1. General
composition, identification of a nonreducing sugar, and inves-
tigation of the pectic substances / lagowski J.M., Bell H.M.,
Huffman C.F,, Duncan C.W. // Arch. Biochem. and Biophys. -
1958. - 76. - P.306-316,

Jrneponu JINUEPHH Medicago sativa. I, OcHomHolt cocTap, KIeH- .
TRIRRANAA HEDEXYINPYOINX CAXADOR M HCCASJOBAHHG NEKTHHOBHX Be-
mecTs.

liproenen ananms Jonepnu I-ro n 2-ro noroca (Han3eMHAR YACTD
PACTeHN, JNCTHA, CTEGNN B COMBETHA), A TAKK® cojiep=anmne IoJio-
DEJTEVIOSH B JbnepHe. Mexny XmardecxiM cocrapom I-ro § 2-T0 NOKO-
Ca OGRADYROHH SHAYHTENBHHE DAANITMT, Onpenesena pacTBOpPHMOCTD
Tl ® roronemmnosy Touepil B KOH passrano#t komnentpamm. M3 ao-
HOpHH BULEJGH Hepexympynemt caxap i mpenTMIMIPOBAH KAK CAXAPO-
8a., Bumesenu ® oxapaxrepmaopasu IIB JmnepHd, Ipnpepent JARHH®
ARDIPARIEN PEHTTBHOBCRAX Xygelt. :

443, Planzy M., Loisel Y, Evolution of pectins in bevera-
I22

ges and the production of methanol // Ann. Inst. nat. rech.
agron. - 1958, - Ber.E7. - P,311-321,

[Ipeodpazopaine NEKTHHOB B HAMMTKAX K ITPONYIHPOBaHAe MeTaHoJa,
Hocrenobany 4 copra EIHOTpAna # COOTBETCTEYWUME 124 BiHA,
Bina conepzann 50-60% odmero I ¥ passiyHUX NERTHHOBHX KROIOT,
KaRk u Aronu, ® I05-II0% MeOH, Korma sromu MANepHpPOBaIN I O0CTaB-
aann Ha 12 guelt wpn 0°, Bce mewrimonue (parmum gocTHraNM mrKa sa
6 nneft, B To Bpema Kax koxmvyecrso MeOH ypemmuneanock or 64 o
97 mr/I100 mn 3a I2 pueit.

444.Kalab M. Quantitative and qualitative shanges of pec-
tin matter from wild apples // Chem. zvesti., - 1958, = 12. =
P.U487-495, ,

KosmyecTBenHHe I KAYeCTBEHHHE N3MEHEeHHA NEeRTIHOBHX BEmecTs
IWKRIX fAGJNOK.

Odpasiu CepameBMHH ¥ MAKOTH NMKIX s6a0K (Malus sylvestris ),
OGwHpHO mponspacTammix B CoBakini, lCCiIenoBanst no HameHenun I B.
nepsuit Ton xpanenusn. OTHOmWeHN® KaxymerocA KoAmYecTsa (mMpaMoe me-
kapéokcinnpopanue) II k mellcTBuTesbHOMY OCTAETCA NMOCTOAHHEM ¥ Of-
HOTO H TOoro ®e odpasna, Tak 4YTO BO3MOXHO GHCTpPO@ NPHOJRIATENHHOS
onpenenenne II. [Ipm xpaHeHust KOJAWYeCTBO o0mero H RepacTBopmMoro II
B MAKOTH CHIXaeTcA OHCTpee, YeM B cepaleniHe. BA3IKOCTH manaer
Ha 83% B MAROTH N ToAbKO HA 26 i 42% - B cepuueBmHe. [loKazaH HH-
TeHCHBHHl mpomecc merpamampin B MAKOTH H COXPaHEHNE® BHCOKORAYECT-
BerHoro II B cepnueBnne, YTO TEXHOJOTHYECKH BasHO. I[LTomH comepzart
OTHOCHTEJIBHO 3HAYHTENLHOS KoJiycCTBO II xopomero ravecrsa (I,0-
1,5%).

445, Metabolism of methionine and pectin esterification in
a plant tissue / Bato C.S., Byerrum R.U., Albersheim P,, Bon-
ner J, // J. Biol. Chem. - 1958, = 233. - P.128-131.

Meradonnam MeTHOHRHA H 3TEPAMRAINA NMEKTHAA B PACTRTENBHOR
THAHH,

ObcaAnne cpesy in vivo § in vitro ORNCIADT METHOHHH JO 6I0
Cyasforcina. Peaxmui B OCHOBHOM HeodpaTiMa. MeTHOHRH-CYTBFORCHN
nepenaer crom Me-rpynmy ieKTHHy ¥ TPOTONEKTHHY B B 9TOM OTHOMOHHE
10 3}PeRTHBROCTN OH NPHOAREAETCA K MOTHOHNHY. B -MeTHIMeTEORRH
neltcTeyer Rax moHop Me B cmmrese II m I, ogHaxo OH Memee R-
THBeR NDH 9TOM, WeM MOTHOHNH IR ero cyanjorcrn. Mernommm -8 > x
uernom-cymx,@oxcm-liaS BBOIEHH B NMEKTHHOEYD ® NPOTONERTEROBYD
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446. Phillips M., Bacot A.M. Chemical composition of repre-
sentative grade of the 1951 and 1952 crops of burley tabacco, in-
cluding chemical methods // U.S.Dept Agric. Tech. Bull., - 1958, .
N 1186. - 99 p.

~ Xmamgeckmil cocTaB XapaRTepHHX COPTOB Tadaka ypomes IS5I g

1952 rr., BHIOYAA XIMIUGOKHE METONH. !
lipoBener aHani3 HECKONBKNX XAPAKTEPHHX OCPAsNOB TAdAKA R :
NONHOCTED OMICAHH JICNONB30BAHANE MeTonu, [lo Mepe cospepanua chm-

xagnocs komrgecrso I n ypamtumBanocs xoamgecrso IIK W nexrarop.

447, Rao R.N., Bhujang K.S8., Nanjundayya C. Pectin and wax
contents of cotton and their relation to its physical characters
// J. Beient and Industr. (India). = 1958, = Vol,17B, = P,320-
323.

Conepranne MeRTHHA M BOCKA B XJOMKe K WX CEA3L C PR3AYECKA-
MH €r0 X&8pARTePHCTAKAMH,

Onpeneneso comepxanme Il ¥ Bocka B IS coprax mHmmickoro xsn0D~
l;&. Oduapyxeno,wo OHO UDAMO MPONOPOHOHANBHO oman® NoOBEPXHOCTH
BOJIORHA, GJlMER BHBOX, -9T0 CJoyemas 4acTh Il ® BOCRa HaxouuTCA HA
NOBEDPXHOCTH BOJNIOKHA, . _

448, Sinclair W.B., Jolliffe V.A. Changes in pectic consti-
tuents of Valencia orangea during growth and development // Bot.
Gaz, - 1958, = 119, - P,217-223, :

Msuegzmm NeKTHHOBHX ROMIOHEHTOB ANEJLCHHOB BajeHCAA B Npo-
necce pocra M COspeBanud., .

© Anemsemr1 ‘codupann man amamusa Rarnuit MecAn ¢ ORTAGPA nO
CeHTAGDD, Hgaqnzcnuo OT HCHONBL3IOBAHMA A 9KCTPaKkmm® MAROTH 80%-
Horo cmpra max 50%-Horo ameroma odmee RonmwecTBO I, onpeneseHnHoe
mo COp-metony (McCready et al., CA 40:40028), dwro ommmamomm .

. llnA ompenesenus odmix ® BonopacTsopiMux IIB B BERE aHTHpoTaNaR-

TYPOHOBO# RHQMOTH B mpomecce pocra R 'PA3BUTHA IUIONOB B HOPMATH-
HHX yOIOBRAX GWIN HCHONB3OBAHN MomE(Rmspopammil rapdasonoBtlt
Metox B COp-merox. Moore cwrbioro pocta RomwgecrTsa odmix 1B »
llm;o'rn H m‘ypﬁ B HGPBH” MecCAn NPOHCXONHIO NOCTENeHHOe CHHXeHHe

~ B DpooMIXe He ocraEmeroch cesoma, BonopacTeopmvitt 11 xoXypH B MA-

YOTH TAKX® NOCTOMEHHO KONHYECTBEHHO YMEHBWANCH, HO B COOTHOMOHHN
¢ odmma [B mponient ero ysemmumpance ROXYD® W CHERANCA B MAKO-

TH, [IB coxa OCTABATHCH UDEMEDHO HA OmHOM yDPoOBHe,
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449. Buolahti 0., Wallen A. The influence of water storage
on the water-absorption capacity of pine sapwood // Holz Roh-
und Werkstoff, - 1958, - 16, - P,8-17,

BunAnie xpasenuna B Bome Ha BOIONOIMIOTHTENRHYD CNOCOGHOCTD
cocHorolt 3adonoHm,

Hecnenoranoch nornomenne Bomw (24 4) HeGommmimmt Sroxamst
sadonoun fmHckolt cocnu, BeneHan npeseckHa ducTtpoil cyuxm norso-
mara BONY OWEI'b MeL.¢HHO. B mMpOTEBOMONO¥HOCTH 3TOMY JIpeBecnxa,
BUnepRanHas norpymertodl B BOLy NJMTENBHOE BpemMd, ancopsipyer
BORY OYeHb OHCTpO .nHocse cymkn. Hcoaenopanwe Texolt BuMowemwofl
ATRTENEHO® BpEMA NPEBECHHH BUABILIO CHizeHile comepxanng I, xoTo-
poe CKopee rcero odycnomnero mefteTmisen MIRPOOPraHiaMoB. 3apaxe-
HHE IpeBeCHHH IUTeCHEBHMA IpHdaMR Trichoderma wIH Aspergillus
BH3WBANO CHIREHIte conepRanitd Il m saMeTHOe yBesiqeHue CKOPOCTH
norjomenws Bomu cyxolt npesecuxolf, Ananorimu® addexr noxyuen
opi pacTBOpeHHH [1 oxcanaToM aMMOHEA.

450. Wu P.H.L., Byerrum R.U, Biosynthesis of pectinic acid
methyl eaters // Plant Physiol. - 1958, =~ 33. = P.230-231.

BuocurTes MeTIIOBHX 9PEPOB mekTHHOBOM FMCIOTH.

Mewenue yrneponu r.wmmma—z-c14 (1), cep:ma-S-C14 (i,
CI4H20 () n (I)opm'ra-cI4 (IV) Gunm BRENEHH B MEKTHHOBYD RECIOTY
(Y) pemmca. Mpmmepuo 70-80% ¢ 5 ¥ 6uno odrapyxeno B C meTHIO-
Boro sfwpa nocne peexenma I, [l m IV m Tomsro 30-40% - nocre
BeenennA I, lopamox cummenus spemenms Taxos: IV, I, I mll.

ASI.Albersheim P., Bonner J, Metabolism and hormonal cont-
rol of pectic substances // J. Biol. Chem. - 1959, = Vo0l.234, =
P,3105-3108. ol

Meradonnam » ropmonanbuuit ROETpONH MERTEHOBHX BEmECTB.

Harydanna rosmeontmmnioft Tamm Avena B mEmoxyRCycHOR RECJO-
T@ YCROPAOT UPOHNRHOBEHH® TUIOKOSH B ocraTRE I'K BOJOPACTBOPEMHX
Il oroft TRanm. Opmako sTa RECNOTA He ORPIMBAET ATEAHMA HA npo-
HARHOBEHHEe IVUKO3H B ocraTkM I'K HEpACTBOPHEMHX B ropaaeft Bone II
3Tor aferr mpommKkHOBeHAT TROSH B ocratry IK II PAEBHOIIEHeH
TaroMy xe sfderTy, karolt ORA3HBEAT MHNONYKCYCHAA KHCAOTA HA
TpounraoBenne Me B ofmpmue odnacrs II. Munoryroycras xmaroTa yo-
RopAeT cmATes pacTpopmMux B Boxe II, BXOEAWMX B COCTAB Koxeon-
TRNbROA TRAHM Avena mpw IS w mmkydar m » 0,I M pacreope rap-
KO3H. B Tex ®e yonosmix He RadIMEANOCH POCTA CONEPXAMRA HEPAC-
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TRopiMOTO B TOpATEl BONe 1 non mef‘cTBuem aToft kHCIOTH. Crenan Bu-
BOX, 9TO onuoft u3 dymwmtt HHJIONYKCYCHOIl FHCIOTH ARMACTCA MHIYII-
poBanite 00pasoBaHitd CONBUIX KOAHIECTB PacTBOpIMIX B BOJ® I 3a

cYeT HEpacTBOPHHX.

452, Flanzy M., Bouziguer L.
wine // Ann. Inst. nat. res. agron. = 1959. = ger.E8. = P,59-

67. {

MeRTHHE ¥ METAHOA B CyCJie } BHHE.

B npouecce (ep::eHTAIMN nposaponiuni ompenenenue 1w MeOH, B
PEHAX Mapi! Melbec, Genoe Bino [l cHaYana COCTABAN 370 wr/n, ue-
pes 2 jqua - 580, a uepea 7 mmeil - 250 ur/n. MeOH Bo BCex curyuask
6o 52. B Bmnax mapky Sylve-Villard I24I7 I comepraioCh 270,
780 m « .0; ldeOH - 400, 425 n 500. AsanormyEHe MNOKA3ATENN Moxyde-
HH npn epuenTami Bitea Olivette mpw 3%, B nmpmcyTcTERR 50, 06-
pasoBaune MeOH yckopaercd.

453, Pectin and pectin-like products - pectin, gelatin,
their resources, and utilization. 1. / Khan N.A., Yunus M., Rahman
H., Khuda M.Q. // Pakistan J. Scient. Res. - 1959, - 11. =
P.5-8. ;

MeRTAH ¥ NEKTHHONOXOOHHE NPOAYKTH - NMEKTHH, XeJaTmH, HX HC-

TOYHMRE M NDHMEHeHHe. :

Onpenenexo %-noe comepranye I1 B pasnmanux vacrax rpeiinfpyra:

fnaseno - 14,4, ansdeno - 12,58 » makoTe - 4,33.

454, Ramaswamy M.S. Pectic substances in Ceylon tea // Tea
Quart. - 1959. = Vol.30, Pt.2-3, - P.86-92.

llekTHHOBHE BemecTBa B meitnoHcKoM Yae.

Hayganace BoaMoxnan poan IIB B mpomasojcTee dad, [lo-BROEMOMY,
repacreopiufl B Bone Il me wrpaeT Kakoft-inGo paxzoft poam, HO B
MpOLeCcCe CYmKH OH MORET YACTHYHO PASNATATHCA JI0 NEKTHHOBOM KECJIO-
m (I). B npomecce cymkw xommecrso I BospactaeT. B mefnoHCROM

Pectins and methanol in must and

~vae I, no-pEUMMOMY, WMEET NIOBONBHO NOCTOAHHHIt cocra® C 4-5%

CH,0H, 3cTepasa KOHTpONHDYeT GHOXMMUYECKEe NpomeccH I B mpouecce

 BANBIOBRE W depmentamm, OnTiManbmuMi yoropmavm smndores pH 6,8

npr Temneparype 48°C. O6padoTka napom MpefOTEpAmAET BHIENEHES
CKaoﬂ. B mponecce depmenTaimn ofpasyerca Tarxe [IK, Jerko Xeawpyo-
maf B KECTHX FCIOBMWAX, 9T0, NO-BIIUMOMy, MpenATcTByeT Jerxoff mud-
$ysnm O B nonnpenosu 4ad, a Tarxe nefcTByeT RaR AHTHORCHUAHT M
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KOHCEpBaHT roToBoll mpomykuuu, JlaHHHe SKCHEDIMEHTOB NOATBEDRIANT
RHTHOKpOBaKIG omtaneHist nposandedonoB vasd, Bmumio, cymecTByeT on-
penesieRHan B3AUMOCRA3L MExNy KAYECTBOM dYad It KOJMYeCTEOM CONep-
xamefica B HeM I, BucoxorauecTBeHHH} wail, xoTopuit monywant npi
XOpOouiX NOTONHHX YCJOBHAX, BUNITIO, CONEDEMT EHCOKHI! MpOmEeHT aTol
dpaxim.

455, Re-'ve R.l.. Histological and histochemical changes in
developing and ripening peaches. II. Cell walls and pectins //
Amer. J. Bot. = 1959, - 46, - P,241-248.

THCTONOTHIECKHE W THCTOXMMEYECKM¢ W3MEREeHHA NpH DA3BHTION H
cospepaHim ~epcikoB. [I. KieToyHHe CTOHKN H NEKTHHU,

Crenens Me-aTepujnramn I B cTeHkax ocraeTcd B mpegejax
npizsepHo 75-80% B mpomecce yBenmueRHA KieTKH, HemocpepcTBeHHO
nepen cospepanyeM oma mpudnmraerca x I100%, 3aTem GHCTPO CHEFAET-
e NpHM PA3MATYEHNH IUIONOB. 8

456, Bterling G., Kalb A.J. Pectic changes in peach during
repining // Bot. Gaz. = 1959, - 121, = P.111-113.

WamenennA copepxamia NeKTHHA B NEPCHRAX B Npolecce cospepa-
HIA,

Ompenessian Hammaue 11 B nepcurax (copr Elberta) B mpomecce
cospepannd, Hadymuanock NOCTENeHHOe CHEXeHme KoimiecTsa Me-agwpa
B IIB. Mponopmis pacTBOpidMX B Boxe [ Bospacrajsa, & PacTBOPHMHX B
RECJIOTAX - yMEHbIANACh M 0o6mee FX CONEpPRAHNE NOHARANOCH.

457, Usceglio-Tomasset L. The evolution of colloidal subs-
tances from must to wine // Ann. sperim. agrar. (Rome)s = 1959.-
19, - P,385-404,

Ilepexon ROJUIONIHHX BEmeCTB M3 MycTa B BHHA.

Tarofl mepexon HadsmuesicAd B TeYeHje roja C NOMOMBD aserTpodo-
pesa ( Tiselius), [pm uncrolt {HepMeHTAIH IPONCXONIIO (sa mewio-
YeHieM HedoNBIOTO KOJRIECTBA ROJUIOMIOR HHARON NONBRAHOCTH, NPO-
LYORDPYEMHX NPOXRAMHE) CHILZEHNE KOJUIOWNHHX BEIeCTB H NMATEHCHBHAA
necTpyripit Il B peayAbTaTe NEKTONRTHYSCKON AKTIBHOCTH npoxzeil, B
KOHI® arThpHOM depmentamin copenzamme [I 0Y6Rb HH3ROE. On noJa-
HOCTHD MCYE3QeT NMOoMJie XPAHEHWA B TEYEHNe ONHOTro TIofiA. OcrasnsHHE
ROJUIOMIH OCTADTCA YCTOIUMBHMEM W Yepe3s TON MX HACIRTHBAGTCA OROMO
0,300 r/xn. Mpr depmeHTampm B NMPHECYT ™BMH TBEPIHX BEMECTB BHHOT-
palla mponcxonnT yBEJINYeHHe o6mX KOJIOWIOB B ROAIG arRTHBHOTO MNé-
prona depmentammn, lponent I1 ammb HECKONLRO CHHEASTCA MR RHOTNIA
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jaxe YBeTHuNBAGTCH, pecvoTpa Ha nefloTBie npoxxei. B nepeue meca-
I XpaHeHws MpOMCXONRT cunrEenre o0uiX KOJUTOMIOR, KOTOpPOe MNo3nnee
CTAHOBNTCA MeHee IHTEeHCHEHIN. Mpst xonceppamuti 11 xommgecrsenno
yMeHbmAnTCA B Soxpmelt cTemeHi, wem HUIKOMOCIIBING KOIONIH. B
ROWIe mepHona KORCepBAILTI (I ron) o6mee copepRraHie xq:mounqn
0,600 r/1, 1 - 0,08-0,12 r/x.

458. Oklar.\d R. Auxin-induced methylation in maize // Natu-
rey - 1960, - Vo1.185. = P.hk.

AyKCRH-IHIYL#POBAHHOP MEeTIINpOBARNE B KYKypy3e.

C nomomsp MerHonmHa-lle-C~" mokasaxo, 9TO o6padoTra 3-EHHON-
yrcycroft krenoToft yBemruiBaeT nepeHoc Me-rpynn OT METHOHMHA R i
RIETOUHNX CTEHOR KOJEONTINA KYKYPy3H, Kak 3TO yR9 HMENO MECTO B
gozeonmiie Avena (CA 50:6592e). Onmako 3TOTO He HeGJIRIaNocs B
ME30ROTIVIAX, NAXe eCqi BYRCHH yaBanpal POCT Tkaneit, 3TO naer
BO3MORHOCTE MPEANOJOZNTH, YTO NEPEHOC Me-rpyun K II, pacTBOPIMOMY
B ropaveft Bone, He OCA3IATENHHO BRINYAETCA B MeXaHH3M pocCTa, Hi-
nymepyenuft aykcmxoM. [lo-Brminory, 3TOT far? cnenyeT paccMaTpE-
PATH TOJHRO KAK OTPAREHH® TOTO, YTO KyKypy3HHE Me30ROTIIN Mpef-
NOYHTADT B RAYECTBE CydCTpPaTa-HCTOYHMEA METWILHHX IDynN I, a HE
MOTHOHWH,

459, Courtois J.E., Le Dizet P., Davy J. Investigations on
the galactosides of Lychnis dioica. V. Study of the aqluble
paccharides in water after preliminary extraction of oligosac~-
charides // Bull. Boc. chim. biol. = 1960. - 42. - P.351-364.

Hcenenopanne ranaxToamiop Lychnis dioica. Y, Mccaienoanie
PACTBODEMHX B BOJ@ CAXADHIOB MOCJNe NPEXBAPATENbHON 3RCTPARIHEE
OJTHTOCAXEPANOE. :

B ropuax Le.dioica pommMo osmrocaxapmuoB NPECYTCTBYOT Ta-
JIAKTO3NIH caxaposH, dpaxmma caxapEuoB, He pPacTBOPHMHX B ROHI@H-
TPUPOBAHHOM CMHpTE, HO BKCTPATEpYeMx XosopHolt Bonoft. BomHHe
ORCTPARTH cofepxar: I) rereporemnue IIB, KoTOpHEe MOXHO JparmHOHE-
POBATH HA NPONYKTH PASNNYHOTO COCTABA, 2) BHCUME® TOMOJOTH Ié=
JERTO3MIOB PANA JNEYHOSH ¥ HIOMMXHO3H © 8-I2 MOJIGKYJIEME TajarTo=
B, CBASAHHHMR C OnmOf Monexynoft caxaposu, dpaxmas [B BO3PacTa-
©T O MDHA MO HOAGPH, RAK K RONEYECTBO OJATOCAXADHIOB TafarTosH.
KopHE nByX NpyTEX pacrenwit ¢ BHCOKIM COmepRAHMEM TAIARTOIMIOP
caxaposd - Bilene inflata ® Verbascum thapsiforme — TARX® do-
ratu [B.
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460, Crooke W.M., Knight A.H., MacDonald J.R. Oation-exchan-
ge properties and peétin content of storage-tissue disks // Plant
and Boil. - 1960. - 13. - P.55-67. i 8 : :

_ KaTnoHooOMeitiHe CBONCTBA M COJlEDRAHHO NEKTHHA B MIACTHHAX
sanacammix Tarell, . ' ~

_, - Mayyanuch MaMeHeHis KaTHOHOOOMEHHOl eMKOCTH B IUIGCTWHREX,
MPArOTOBJNEHHHX M3 pasamiuux opomell: caxapHoll u KpacHoft cpewm,
raprodess, MODKOBH ¥ TypHenca; Gwia WDPEANPHHATA NOMHTHA KOppe-
AWM BTHX MaMenemul C MaMeHeHmeMm cofepraunA [ B 9TIX MIACTHH-
Kax. KaToHOOOMEHHYD eMKOCTh ONpeneans THTpoBammes xo pH 7
0.0I' H KOH nuactimiox, mpensapuresnsHo odpadotamuux 0,01 u HCL,
YpOHOBHE@ KHCJOTH BHARAMN MUKpoMeTosom Tracey (CA 43:2663c).
llaHHHB TIO 1 xoppex'nrponanucs C y4YeToM POCTA KaTHOHOOOMeHHOft- em—
ROCTH, KOTOPH} MPOMCXONWN NMpH NEMETILIMPOBAHMN KOPHEIUIONOB
( Keller, Deuel H.,CA 53:832I , I3287a). Hadnmmanoch KOANYECT-
BEHHOE COTJIACOBamMe Mewlly KATHOHOOOMEeHHHMH CBojlcTBaMu M conepza-
uneM [1, KaTmoHooGMeHHas - eMrOCTh B KosmuecTso [I Bospacrann co
BpEMeHeM N JOCTHTAIH MakciMyMa gepe3 3-4 JHA nocie NPETOTOBIEHRA
IIACTRHOK. [lo-BHEEMOMY, KATI'JHOOGMEHHHE CBOiiCTBA RISTOTHOTO Ma-
TepHana 3aBHCcAT OT Kommgecrsa Il :

i 481.'Effeét of ripeness 1evei on consistency of canned to-,
mato juice / Luh B.S., Villarreae F., Leonard B.J., Yamaguchi M.
// Pood Technol. - 1960. = 4. = P.635-639.

_ . BumAume creneny 3pesoCTH HA KOHCHCTEHIJMD KOHCEPBIEPOBAHHOT'O
TOMATHOTO COXA. : A :
. ToMaTHHe CORM ROHCEpBHMpOBanich B pammmlt, cpemsuit W noaguEd

. Ce30HH HA YOTHpeX pa3NHYHHX CTANWAX CO3peBaHHd, KoTOopad OoneHnBa-

J1aCh 1O IBETY ROXYPH H KONOPEMETPOM Agtron E. MccaenoBano RImA-
He crememm apesocTH Ha [1, MeIMIO3y B RONCHCTEHIHD KOHCODBEPO-
BAHHHX COKOB. OGmmft [T cum=anca mo Mepe cospesamiud. [ yMeusbmarcs
no mepe pocra BomopacrBopindoro II, norasusag, 9TO C CO3peBaHEe:d
wiona mpomcxoxnT pacrsopenne II. T'pymeBiaHue copTa TOMATOB COXEP-
zann Gomeme I, wem kpyrsme. Bumosad ycroffuEBOOTH K Fusarium K
Verticillium me sasicena or xomwyecrsa II. CoRE H3 TBEpROCHENHX
TOMATOB GWIH Iyme, YeM H3 MATRocHeNHX. KOHCHCTOHIEA NOHEXATACH
NPH NeNeXTHHAZAmMN My LMH C NOCHENYDUEM COGNEHEHEEM CHOBA C CH-
BOpOTROR, cregopaTexsHo, [IB B ToMATHOR MyABNe SRIADTCA BAXHHM
PeryaAATOpPOM ROHCHCTORIMEM COKA. - '
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462, Halquori A, Poliar ionic exchange in fru}tfpea?ing
woody plants with particular ?ererence to grape vines //.Agti
~ Accad. Ttal. Vite Vino, Siena. = 1960, - 12. = P.318-324, 5
Mommft o6men B JHCTBAX rqonom pacrennil co cngxmanwoh .
c:n::p:‘,m:zux;nchuo I B JNCTHAX NMPOMNOPLHOHATLHO crene-
HX KATHOHHOTO odmena it OO Ouno nsrgepeuo no comepxanuo I'K, Qg-
pasiH JNCTHEB prnorpannolt ao3u, nepcuxa, AGNOHN, CIMBH, TPYmH R
PIIHR CymiUmi, OmpenejeHivt NPOBONLTHCE B WHTEpBANAX, C ampeyt no
Hoadps 1958 W 1959 rr. [pouent I Gun o6uyHO BHCORKIM paHuell Bec-
goft 3 HMMSKIM - 0CeHBD, MCRINTEHIe cOCTABIUIM NMEPCHKN It AGNOHK, ¥
' KoTopiX e GiLi0 ‘SHANETEnsinX ksweitenil, Doxsme BOSTO I dumo B
JWCTRAX BHHOTpANA, MEHBmE - p nepcuxax # AGNOHAX R .cqmﬂ Mit3ep ?
5 omMBe, Tpymo I mimme, 3 s
463. Pectiéfcﬁpngéé in.the_treatment of green beans / Van -
Buren J.P., ﬁbyer‘J.O., Robinson L.B., Hand D.B. // Z. phys.
chom, ‘= 1960, = 321, = P107-113. L i L
‘MsMexeH NORTHHOPUX BemecTs NpR 00padoTke 3EJNeHOTO TOpOM-
Haywenu xmardecrite MpoIuecc, npost cxonAlpie B GAAHUIPOBAHHOM,
3 aN16HOM ropomre, B JACTHOCTH KOII9eCTBeHHH® namenenn B (m(.
OeRTATH B ), Jlemnue noxasusant, 4TO TeMnepaTypa onmnnnponxn ;
oupenenemm o6pasoM BIHAET Ha OTHOCHTEJBI'YD HPOMNOPLHID pacTBOpH-
yux B Bome Il % nerTaToB, HAmpAMEp KOJYECTBO NMeKTATA nocne Gnait-
MEDOBRS UPH TeMIEpaType oT 65,5 jo 82° Guna pume, Tem 063 Gnait-
WEPOBKI K NMOJe GNAHMHPOBKN NDH donee BHCOKIX Tmnepamq.x
(88-115,6%). -

464, Poctic metabolism of growing cell walls / Jansen EJFe,y
Jang B., Alberscheim P., Bonnmer J, // Plant Physiols. = 19604 =
350 = Po87=97, .. . b it

" MeradonusM DORTEWA B PACTYURX RIGTOTHEX CTEHKEX. . ' =
' KoieONTILT OBCA TOMOTGNSNPOBAIN B AueraTiiow oypepe PR -
pi 4,4, meuTpafyrEponaE X UpOMUBANR BOON, BATEM AUOTOHOM. 0o~
n~ToR comepax 5,1% I, 40%. xoToporo G STEpEpHMPOBAT: Jipt
TIGIPOANES. GHNO NOTYUGHO HESHAYNTENbHO® ROJIITECTDO CHp0. Tripo-
IW3 NeKTARASOf A% pHO03y, TANARTOSY, IVIDRO3Y, KCII0STs ‘apadii-
' zosy, TK § pix Bemoctd, (POPeCIEpYDIEX D Yd-opoto. Kax HOKBIME

: o-
ORONODRMENTH, RATHOROOGMOHNMA opolioTa TRAN6f KoAONTAM ompeRs™

130

AADTCA KOZMYOCTBOM XuaTepnimimponattol yactu TB, 3TH TRAHW MHKy-
GupoBaIHCh ¢ RaTanasolt i Me'monm{,om-cl“}{ B B HOKOTODHX CNydaix o
mmcfcnoﬂ rstenoTolts mexo B LIEJIOM POCTA 3TEPHMKAINE B 06-
padoTaiHHX 06pasNex He Hasauaanoch, Ho B MeO-rpynnax Il Oun Hafi-
[ . A : il S
465, Pruthi J.8., Mookherji K.K., Lal G. Changes in the -
quality and recovery of- pectin from fresh guava during refrige-
rated and common storage //‘Defenco Bcies Jo = 1960, = 10. =
P.#45=50. R SLAIE - ANT YL L SAT v, B ' :
. VMiameneHmn1 RaYecTBA N BWXOJA MEKTHHA M3 cpexeft Tyapd mpH Xo-
JONIIBHOM M OGHYHOM XpAHEilMH, ‘ MR oo
o BecoBue norepi coépenmei{ -3euenoll ryapH npH XpaHeHuM B Tewde-
uie ojHofl 1 JBYX HENeNh MpH KOMHATHOM TeMNepaType COCTABNAIE CO-
OTBETCTBEHHO, 18,8 u 20,2%. Ipn xpauneuius B XOJIONIIBHITKAX TpH TeM-
neparype 47-50°F B Tewenne onHolt, NBYX, TPEX M YETHDEX HOJensb
BOCOBHE NOTEPM coc?zmnmm COOTRETCTBEHHO 3.?. 6,8, 9,9 x I2%.
Becosie NOTePH ReNTHX Tyan GWIN- HECROAbKO Bume, [IpH XpaHeHNR MpH
KoMHATHON TemmepaType uepea 4 HeeJE B Speyux Jpykrax odmee co-
j{epxmi_ne'n_; cnnamwnocs ¢ 1,80 mo 0,80%, a B xenrux - or 1,35 mo
0,70%. Tporent metoxcmia (I) X anrimpoypoHosoR mucxord (AYK) B
1 camamnes ¢ 10,9 no 7,2; ¢ 88,3 no 80,0; 0 10,3 no 6,3 w0 -
88,5 no 73. lipx Temneparype xpanemut 47-50°7 ' Tevonne 6 memews
o0mee RommyecTso [1 B SpesHX (GPyRTAX CHASINOCH C 1,30 po 0,95, &
» mexmux - ¢ 1,35 mo 0,94%. I w AVK ssmemumos ot 10,9 no 8,0;
or 88,3 no 78,8; or 10,4 mo 8,9 x or 88,5 no 78,0% COOTBETOTBER-
HO,

~ 466. Bato 0.8. Effect of indole-~3-acetic acid on formalde-

hyde metabolism // J. Biol. Chems = 1960, .= V01.235, N 74 =
P.2087-2091. - '

 Bamaume 3-mmposyrcycrolt KHOIOTH HA MeTadoNH3M (HOPMAIRILEITNA.
B xycourax TReAW OBCA HyC0 pBojiToA B Me-admp II. CropocTs
mpouecca aHavYAna He3NAYATANbHA, JATEM BOSPACTAST. 3-HHOJIRI=
YROYCHAM RHCHOTA CMOCOGCTBYOT BRINTIGHAD HZCMO s I B ocrarounull
0, OpMYeM B NOPBOM MSMEHEHEA NPOARMADTCA Cpasy, 8 BO BTOPOM =
wepes T w, '

467. vramstedt B. Lactic acid, protein and pectin in the

" (beet sugar) raw juices during the 1959 campaign // Boocker
bandl, - 1960. - 16, N 2. = P,7-16,
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Mojounai KMCJOTA, MOTENH, MEKTHH B CHPOM COKe caxapHoft

cpery ypoxan 1959 r. |

lposesero xpymoua'faﬁéod cpasHerme KAYEeCTBA CBEKIOBIYHO-
TO -COKA B3 rpek'-mnqn‘annapd'ron Henpepux}ﬂon Anddyamm B 1959 r,
Tipencrapneny 16 Tadr., 7@ CPAEHIBAETCA COZLEPXAHNe MOJOYHON Kio-
sory, mporemna ¥ I B coxe ns Tpex AMTPYSMOHHHX AnNapaToB: AaT-
CROTO CEleHHOTO anddyawormoro annapara, Gamenioro nnjdysopa
Buckau, Uapadanoro RT. Comepxaiie MONOYHO! KHMCHOTH P CBERIOBIY-
HOM COKe M3 JIATCKOTO OamelHoro muddysopa Guwio Bume, a mpoueHt 11
H MpOTeNHA HEXe, YeM B COKe M3 JIPYTX Amnapartos. £ 083
7468, Alley H.P., Bohmont D.M., Hepworth H.M. The effect of
dalapon on pectic substances and on root growth of sugar :
beets // J. Amer. Boc. Bugar Beet Technologi 3t = 1961, - M. -
;3680998 0% A il i ey
' BymAume jananona A NMEKTEHOEHE BemecTBa ¥ Ha poCT ROpHeIIO-
za caxaprOM CBERIN. Gt iy #1, FEPETS

Tlo xpafine#t mepe, wepes S0 nneil nociyie o6padoTKH TIATIATIOHOM : _
(2, 2-yocoppomioRoBaR rucnora, 100 fynToB/akp) caxapHad CBeRJa
conepxana mensme [IB, Iem ueodpado'ra}mgﬂ. [IponeHT CMIPTOHEPACTBO-
DHMHX TBEPIHX BEmNECTB B KOPHeIORaX odpasoTanHofl cBeRMH OHX HaM-
HOTO BHmE, WeM B HeoGpasoTamHoft. ‘ S

ﬁﬁS.thnsea'in the pectin (uronic acid) content of storage
tissue disks / Knight A.H., Orook. W.M., ‘Macdonald I.R., Bhe-
pherd H, // 3. Exptl Bot. - 1961, - 12. = P.13-26. :

Hamenenua CopepXanid NeKTHHA (ypononoﬂ_mc.noni) B KyCOUxax
sanacapqell THaHH. ! 0%

lipiBoRATCA RSMEHEHWA CONEPRAHMA YPOHOBOH KRCNOTH (1) B xpy-
EOYRAX MODROBH, mBeficrofl pems, caxapHofi CBEeRIH, XpacHoft CBERIH
B Raprodenq, CONepRANAXCA B A3PHpoBammof BojompoBonHoH Bone mpH
25, 15 & <2° B Tevenme 20 mueft, [IpH ONMpENENEHHHX ¥CIOBMAX npo-
ACXONAT CHHTES I ¢ msmeneHneM OTHOCHMTENBHHX RONYECTB BOXOPACTE -
DEMHX ¥ HEPACTBODHMHX ROMIIOHERTOB TRaHelt. ‘YpeymyeHne HEpACTBOPA-
MOTO MATEDEATA PACCMATPHBAOTCA B CRASH C COOTBETCTBYOMEME H3ME-
HeMUINA CYXOTO BemecTsa TRaefl. ) P

470, Cole M., VWood R.K.B. Types of rot, rate of rotting,
and analysis of pectic substances in apples rotted by fungli /!
Ann. Bot. (London). = 1961, = 25, = P, 417434,

THIN THRGNE, CRODOCT THAEHMA W AHAJIWS MERTHHOBHX BemecTs

B AGNORAEX, NOPAXERHHX IUIBCEHBD. 732

[IB 9KCTPArMpOBANH N3 370POBOY TKAHM N W3 TRaHM, 3apa=eHrHoft .
nATHD Bunamm nueceneil; cojeprayne AHTWIPOTATARTYDOHOBOR KRMCIOTH
ONpeneJIAMit KOJOPIMeTpIieckit, Ilrecenn Tepnoft ram (SBclerotinia
fructigena g Pyrenochoeta furfuracea') CHNAITR BOJOPACTEODIDM®
M #ia 10-20%, a miecens wmarkofl THum (Botrytis Cinerea n Penicil-
1ium expansum ) Buaupamt 70f-Hyw perparamwm. B To Bpend Kaxk mre-
cenit MATKOl! THIUN! ORA3WBAMN HedONBLOE BMUTHIE HA ﬁpacfr’mpm.me B
mesroun 11, mieceun TEEpIOft THIUIN BH3IWBAMI CIUTEHOE YBEJNYeHte X
RonuexTpam. IK, OTCyTCTBYONad B 37MOPOBOI! TKAHM, TpiCyTCTBOBAMA
B RaxmoM Bine THimomell THaHM, In- ¥ TPITANAKTYPOHOBAA KACIOTA od-
Hapy=ABAnfich B THIUMX, BH3BAHHUX Penicillium expansum. '

,PJ 471I. Davignon M.L. Chemical evolution of pectic substances
dufing fhe growth, maturation, and senescence of fruits // Compt.
rend. Acad. agric. France. = 1961. = 47. = P.62-66.

Ymargeckie MaMeHeHMd NeKTHHOBHX BemecTB B MpOLecce pocTa, .
coapeBaniA R crapeHut EpyKToB. . :

OmpenesierH . ROMNYECTBA oommx I, pacreopimux Il i aKTHBHOCTD
[eKTa3H B TEYeHNe XM3IHEHHOTO INMKIA AepeBa W B Mponecce XpaneHIA
mroxop myw 4° mocxe céopa ypoas. mgponmsaty "odmwmx [I" Ha pas-
JEQHEX CTAIMAX AHANRSNPOBATHCH XpoMaTorpajmueckn X copepxane IK,
TanarTosy, TJHKO3Y, apadfHO3y, KCI03y H paMHody.

; 472, Davignon L. Investigation of chemistry of pectin sub-
stances during the growth, ripening, and aging of .fruit // Rev,
gbn. bot. - 1961, - 68, = P.273-301. | :

.. Hccnenopanne Xmain NeRTHHOBHX BemecTB B Mpomecce pocTa,
CO3peBanild i CTAPeHHA IONOB. -
. Wsmenenue 1B B mpomecce pocTa, CO3PEBAHMA R CTAPeRAd IUIONOB.
Bccnenosanocs B 1954-1958 TT. B, BEIHE COpTA Bigarreau Napoleon,
ndnpxax Oalville Blanc H Tpymax Passe Crassane,. JJii anam3a
ocaxnennux [ M HEOCARIEEMHX OJHTOYPOHOBHX RECJOT GHJIK HCHOJB30-
BAHH aumnAMeTpEYECK!, rpasimeTpEIeckull (Ca-nerraTHHft) B EX-Me-
romi. AIDmImMeTpRA GoNbme NOXXONRA JULT OTpEfeneii RAPOORCITBHEX
TPyNNn NEeRTHHOBHX KHCJAOT, 9eM Ca-nexraTEuft MeTon. KommgecTso mo-
JECAxapua, COMPOBOXARNETO II, mpoxommio 9epes MEHFMYM B NEpHON
CO3peBAaNmA. :

473, EBddington L.Y.; Oorden M.E., Dimond A.E. The role of
pectic substances in chemically induced resistance to Fusarium
wilt of tomato. // Phytopathology. = 1961. = 51+ = P,179-182,
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' Pom, nex'-mioaux Be'.!leCTB B nommexun conpo'rnmsemocm 'roma'ron
BEnTy Fusarium.
' Tomary,. Bupocume Ha noqsax. odanneum Ca do.uee nonnopme;m
3adoneBaiin EIUITOM Fusurium. Pac'remm. o6pagoTaHHue HaxI\Tmenyx-.
: cycnon gieroroft (I), cramomaTea crofiwiodi. Takas odpadoTka mame-
HAeT MpIpony IB, a 310, B CBOM OYepeNs, MOBENAET CONPOTHRIAEMOCTD
_pac'remd ‘B creoanx, odenuemmx Ca, conepmmx Gosblie pacTBOpH-
MOTO B BOJIG I, gen B co}mmx. BIGIIDAO, acnqnc'rmle OTCYTCTBMA CBA-
supaynq Ca c mpooxcmmn.m rpynnamx ypouozoll KHCJOTH B II. Hampo-
‘THB, B c'reomx. odpaoo'rmumx 1.0 xommentpaima I0™° M, B CpenHem
ROJHIECTEO pac'rnopxmoro Il Mensme, 96M B OGWYHHX DACTEHMAX. 1,8n-
A0, - MHTEGNpYET poc-r myTem ymem,meum ‘METORCHINPOBANAA YPOHOBHX
RapGOXCILTHHIX rpvnn. ‘peaynbrare cBodofime KaplORCIUTHHHE TDYNMH
B I o6pasynT Ca-ConeExe CEA3N, NOHMEZAMIE 'BOIIOpDCTBOpHMOCTb .
B pacTenuax ¢ MOHIXEHHIDS coneprauyer Ca, oOpado'rarmux 10
pactsopor I, Gonbme Bonopac'monmom I, ger B HOPMEJTBHHX I OHR
dosteé TypCTBHTENLHH X BruTy. [IB M3 Txameft ¢ HW3KIM COnepEAHNENM
Ca zerve N3RJIERATHCE NERTHHOBHMA q\e;memam\ gem [IB n3 HopuambHoM
TRAMM, IMATIEM npn oopaﬁo'me T artoT nponecc aaMeJIAeTCA,

474. Loewus F.ha, Kelly B. The metabolism of D-galacturonic
acid and its methyl ester -in the detached ripening ntrawhen‘y //
Arch. Biochem. and Biophys. - 1961, = 95, = P,483-493,

MeTadonusm D-ra.naxrypouonoﬂ RACIOTH B ©e Me'mnonoro afwupa
B oTnendHHolt apeomelt wiyGHmAKe, -

D -ranaRTypoHOBAS mmxo'ra-I-Cm (I) nepesonuTca B oTHexBHHON
spemmefl rRIyORNKe B L -acKOpPGFHOBYD xuenoty - 6-C**, L-ranartypo-
HOBYD KHCHOTY - G-GI , CIH3GBYD KHCJOTY, CONEPRANYD CI"' B RApJOR-
CIUTLHOM yraepoge, - W D-KCWIO3Y- I—CI4 'Me-afmp D -ranarTyponosoft
RRCIOTH - U-C** mecrnombayerca nydnmoﬂ IIA CHHTe3a L-acmpdmo—
Bolt KHCJIOTH H odpasopanng I,

475 Halloc:l D. Metabolism o!' the organic acids, pactins,
and hexoses of Btark Delicious apples maintained in normal at-
mosphere and in atmosphere with a high oxygen content // Ann.

~Bperim. agrar. (Rome). - 1961, - Vol.15, N 2. - P.365-372.

MeTadonnaM OpPraHRYecKEX KHGIOT, MERTHHOB H TERCO3 B fAGIORAX

Btark ‘Delicious, Xpansmixch' B HOpMasbROR aTMoodepe E D YGHOBW
0 NOBMWMEHHEM CONGPRAHMEM KWCaOpoma. |
Plcua,nonam uefadonsna T'8KCO3, OBOGONHHX OPTAHTIeCRAX
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. KICJOPOJIOM.

" AX SPANOCTH. . : &

xmcaor n [T B A6énoxax Btark Delicious NPOBONITHCH HA OCHOBE On-
poneenst m{'reﬂcanxog'm THXAHNA B yCJIOBIUIX HOPMATBHHX B GOTATHX

‘ _lluxanne yTpanBasochk B amoofepe, conepze-
melt 47% 0. I duc'rpee Me'radoxnaxfpoaancx B HODMATHHOYN, ¥ew B dora-

. Toft 0 awoa]~epe a OpraHsyeckie KiCJIOTH - B YOIOBIAX C BHCOKIM

nponen'rom 0. TR KoseGaHWA COREpRAHMA CPOGOTHHX OPTANYECRIX
rucaoT ¥ 11, BRI, CBA3ANH C renepam:eil Caxapop ex novo .

476. McComb E. Aoy Rendig V.V. Effect of nutritional stress
on plant composition. M. Characterization of the pectic substan-
ces in normal and sulfur-defiqient nlfa~11‘a // Plant and Boil. =
1961, - 14, = P,237-241, ‘

' BiMAHME MITATEJBHOTO c'rpacca Ha cocraB pacreHud. li. Xapax-
TEPHCTHKA MEKTHHOBHX BEnecTs B RopManbROi W McrHTHBammef Hepoc-
TATOK CEPH JIDNEPHE. ‘ ’

Jpuepry BUpamABANA HA nuraressioft cpene (CA 54: 14521e), co-
nepzamen 8 wm 0,02 mr/kr B Kopan H JNCTRA oopada'runa.vm 0T/
RO mmnAmid 95%-HmM BtOE u M3 ocTaTRAa NOCJKe IKCTPATHPOBAHAA O .
fosTydeHH ‘BHAMMRE 1O cnocody Gee - H'AD. (CA 53:11702b ). B puREM-
KAX GHJIN OMpefesenH o6mas anrmipoypoHosas kuciaora (I) ‘(merox

McOomb’a- y McCready, CA SI:III784 ), MeToROR1- , Ac-conep=anie.

Mponent 1 (B BEme I) Gun Buwe mMpR 0,02, gwem mpx 8 mMr/Kr, 0COGeH-
HO' B JuCTHAX, IlponeHt Me—a'repmbnnamm (COOH sTepnbmmposanofl

: yponosoﬂ wicnot x I00/COOH o6melt ypoosoit xucsory) TB 6w onmpe-
' XOB’ MPH 00enx KOHUEHTPAIMAX, XOTA JHCTBA JINOEpHH, pactymelt B

0,02 mr/kr 8 , Gwin HECKONBKO doyee arepufmmpoBam, 3AAYEHRA Ac

_ He aaBHCenH 0'1‘ ROHIEHTPAIN 8, ONHAKO, B PA3NNYHHX 9aCTAX pacre-

ARl Hadyonesch RoNeGaHnd 4 Ac, MorydenHue NesHHe MHTEPUPETAPO-
BAJIR B CBETE WINAMMA MITATEJABHUX BEmecTs HA MeTaloUIsM [IB B pac~
THTEIBHHX 'TKAHAX W HA CTeNeHb Me—arapmbmtaxmu 1, cmammon C Mé-

- THOHRHOM ~H: B, -

477. Binclair ¥W.B., Jollifre V.A. Pectic substancen of Va-
Pood Bci. -

lencia oranges at different stages of maturit}' /] 3

2 -1961. = 26, - P.,125-130.

- llexTHROBHE BBch‘I’B& aneyrsCHROB B&HBKCM :1:1 pasnmmm: C’I.‘EJIH-

=

B nagane cesoua. KOTNA KIeT HHTEHOARHOO pasaxx'rne pac'remm.

- 00mee KomrqecTRo IIB # BONOPACTBOPEMHX lB semeTHo DO3pAcTaeT i

saren noc'renmmo cnme-rcs K nouny oeaoua. B TeveNNe MEPBHX BOCH~
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T He;le.nb ucc..ewomm anemcxmonoi’ xoxypu mxc.no'rrmpacmopman

¢parmit B 2-3 pasa npepunaeT Bonopacmopmym fpaxuwo. B mponon-
FeRn 2-HEefeNBHOTO cpefuero nepiona KOHIEHTPAIULA PACTEODHMOTO B
poge I Boapocia B 3 pasa. Odmee ColepzaHie aHTHAPOTANAKTYPOHOBOA.
RACIOTH B NyNENe GHJO 3IHATRTENSHO HI=e, 4eM B Koxype. Conepranmne
pacTBopinoit B BOje dparmit aoapac'rano NOCTeneHHo, OHO MOCTHTANO
yposHs pacTEopit«oft B Kicrore dpakwt. Ipouent merinwpopanisa B B
ROEype B Tedenie BCero cesowa ocranct ~ BOF.

478 Vasistha 8.K., Antony T.C., Vasistha 8.0. Chemical
exnminatlon of Momordica charantia. 1. A ‘study in the’ pecti-
nous _ substances Vi P Scient. Res. Bnnaras Hindu Univ. - 1960,-
61, = My =Py 162-167. . .

Xiparqecroe WCCIENOBaHie Momordica charantie- I. Hayueuns

NeRTRHOBHX: nemecm.‘ -

Ooxapyxeuo 970 MAKOTH drpyx'ron conepm'r pac'rnopm.mﬂ I, a

cmdoxuo‘! nex'ronon RECIOTH B neix HeT.

479.  Yufera E.P., Hoase J.K., Iranso J.H.‘The Jellirication
of concentrated orange juice. Pectin modification during proces-
sing and storage //. Rev. Cienc. apl. (Madrid). - 1961. - 15. -

"Pa126-1304

EenwpoBanie xoanempxponmmom anmcrmonoro coxa. Monmpnm-
m NeKTHHA B Mponecce nepepaGoTRE H XpaHEHNA.

Hayfx_esm n3MeHeHn - pacopenesenna 11 (pacTBOPAMOTO, - HEPACTBO-
PEMOTO K HE3ROMGTOKCRINDOBAHHOTO) B MpONecce NACTEpH3AIHE, KOH- |

‘NeHTPIPOBAHNA W XPaHEHAA R yCTAHORNTEHA CRA3b C XEJUDOBAHWEM B

ROHIEETPHPOBAHHHX | RBBJII:GEHOBHI OOKAX, nupado'ranm 3 COPTOB
Banguina, Verna, Valencin.

480. Egau P., Joalyn M.ALy Glaypool L.L. Changes in water-
‘soluble calcium and magnesium content of pear fruit tissue during
maturation and ripening in relation to changes in pectic substan-
ces // J:Food Bei., = 1962, - 27. - P.509-526.

H3menenna copepxanma BOZOPACTBOPHMOTO RANBIAA H MAIHWA B ;
TEAHN IUIOKOB TPym B NpOECCe COSPEBAHNA OTHOCKTENEHO H3MeHeHmR
NeKTRHOBHX BemecTs.

lpa cafATEM Ipym Bartlett C jepeBa MPORCXONAT M3MEHEHMT B
oGMeHe BemecTB, YTO BENHO M3 ompepeseHnl odmero ® BOXOPACTBOPH-
moro Ca E Mg = IIB B mpomecce. Co3peBanmA M xpanenmd. [pm4epHO 48%
Ca & 65¢ Mg cospeBammEx miomop dwrm pacTBopMME. KonmaecTso odo-
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MX KATHOHOB CHHXAeTCI NpH cospesanni,” OTHomenue Mg/Ca Memseres -
¢ maMeHenmeM ycnoBuit pocra. Bumimmr, odmt 1T, BonopacTeopmut 11,
odmuit Ca i odummf Mg - KOppempyoT ¢ TBEpHocTHD. CRA3D pacTBopIMO-
ro Ca 1 Mg C TBELMOCTHM DASNIYHA Y (UIOJIOB HA NEpPese H CHATHX
wionoB,  Caasupanue Ca'w Mg npoucxomnt B Gonbwelt crenmenm, wem
8T0 MOEHO GHJIO OXIIATH, HCXONA M3 KONHYECTBA NOCTYNHHX KapGoR-
ciwrpmne rpynn 11, Comepranne I He CRA3aHO C KOJMYECTBOM Ca- IR
Mg ~cBAsamHoll neKkTHHOBON KICIOTH. .

"481, Haginuma 8., Takashi Mizuta, Miura H. Utilization of
strawberrlea. IV. Changes in pectins and antho yanins of growing
and r;pening strawberries // Nippon Shokukhin Kogyo Gakkaishi. -
1962. - Vol.9, N 2. - P, 63-68.

. Yrwmaama rayduuks. 1Y, MsMeHeHNsa NeKTHHOB M an'romxanos B

‘pacTtymeil u spemmeft wryGHike,

B mponecce pocTa ATON NPOMCXONHT CHHEEHHE ROJMYEcTBa odme-
ro B HCl-pacTBoprmMoro I u yBenmuerne somopacTsopsoro [I. BasarooTs
BONOPacTBOPAMOTO ¥ pacTEopiMoro B noanfoojoproft mucnore I cam=a-
erca. Basxocrs HCl-pacreopmvoro 11 3ameTHO He MenAeTcd, B mpomec-
ce coapepanna RoxmgecTeo I1 cummaercs, 'roma Ragr xo.nmecrao aHTo-
nrada npo,uo.rmae'r YBEINUNBATHCA, :

' 482, Loewus F.A., Kelly 8., Neufled E.F., Metabolism »f myo-
inoaitol in plants: conversion to pectin, hemicellulose, D-xylo-
‘Be, ' and sugar acids ‘// Proc. Nat. Acad. Sci. U.B.A. = 1962. oo

48, - P, 421-425, :

‘MeTagosmaM MEO-HHO3NTA B PAaCTeRmAX: npenpamenne B NGKTRH,
revmne.rmnnosy, D-RCRIOSYy H CaxapHHS RICJOTH. '

: Muo-mzoawr-z-ﬂa R Z-CI4 OHIN BBENEHH Y6pe3 paspes c'red.m
NeTPYWRN IIH ATONH KIyGHWRA. [0 mCTeYeHm! BpemMeH: MeTadolH3MA
BEMECTB KJIGTOUHHE KOMNOHEHTH OTHENILIH B GHJIO NPOBBAGHO PENNOaR-
THEHO® ONpENeJseHie © NPHMEHEHNEM XIIROTO CINHIDUIAIHOHHOTO HHJE-
kaTopa, Mmo-uHO3MT GWI NpeBpameH IVIaBHHM 00pasoM B D-ra:xax'rypq-

'HOSWTBHHE ocraTtri I 0 MEHBMIMN ROJNYECTBAMH D-KCIUIOSH, B I~

BPACHHOSMIBHHE M D-RCIVIO3MNLHHE OCTATRM TEMENETNO3, D-TyJo-

HOBOfl B p-TINKypoHOBOK KNCHOT. TOXNECTBEHHOCTH 3THX ROHETHHX -

OPONYRTOB TPORYKTaM D-TUIRYPrEOBOfl RECNOTH NOKA3HBAGT, 9TO MHO-

EHOSHT UPGBPamae'rcx B DACTHTENBHHX TRARAX B D-TUWKyPOROBYD KEO-

JoTy. .

483, Moore E.L., Rouse A.H., Atkins C.D. Effect of proces-
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‘sing an

d.storage on stability of concentrated orange Juice //
Food Technols = 1962, = Vol.16, N 12. = P.91-93,

. BquAme nepepadOTKN i XaHEHI HA CTEGIUTBHOCTL KOHLEHTPHpO-
BAHHOTO AaNeJbCHHOBOTO COKA. - : -

.. JnA odecneyeHid CTAGIIBHOCTH COKA HEOOXONIMO ONpejesHTh
CpABHETENBHHO KOMfIECTBA BOJOPACTBOPIMOTO Il B MyTH B KOHOEHTpA-
Tax, NPETOTOBIEHHHX W3 COKOB PASIMIHOI. KOHIIEHTPAINN, MPOMeI
remioByn 00padoTKy. Ecum popopacTBopinmit [I nmpeBpaTiTL B HEpacTBO~
pEMHE NeKTHHATH M NeKTaTH C norepeft MyTHOCTH, TO COK HYXHO mon-

_BEPTHYTH TemwIoBoft odpadoTke. B mpomecce OWMCTKH NpH BUCOKOTEMNe-

parTypHoM Xpauenun [[3-aKTIHBHOCTH W KAYECTBO cupoporogHoro II yee-
JEIHBAnTCA, & 0CHEM IyJBMH N HEPACTBOPMMHX B BOIE TBEPAHX BEmMECTB
‘u484o»ﬁ6ule A.H., Atiinn C.D., Moore E.L. Seasonal changes: in

" pectin esterase activity and in the pectin constituents in compo-
“nents of citrus fruits. 1. Valencia oranges // Conserve = deriva-

ti sgrumari (Palermo). - 1962. = Vol.11, N 4. - P.152=156.
.- CeaoHHHE ESMEHEHI eRTHBHOCTH NEKTHHSCTEPA3H H CONGPAAHMA
NEKTEHA B KOMNOHEHTAX IETDYCOBHX mionoB. I. AneusbCEHH BaneHcHA.
B anenscunax BaneHcua (copT Reasoner ) QsOpHIH GHIN onpene-
aemu 1B, sonopacropinmie [ (BPI), pacTBOpiMEe B (1H4) 5004 I
(OPI) .® NaOH-pacrsopmvue II (IPI), Komypu, memopas, COKOBHX Me-
WOYXOB, CEMAR W, COKa Gwio cooTsercrsemHo 18,8, 8,3, 23,3, 0,7.m
48,9% - mpr coope ypomas ‘B Ameape 1960 r.; 20,6, 8,2, 20,0, 0,9
® 50,3% - » wone 1960 r,; 23,1, II,0, 20,0, 0,8 n 45,1 - B AR~
pape 191 = 19,0, 1I,4, 25,8, 0,5 u 43,3 - B mone I96I. B roxype
BPN, OO & UPN 6wio cooTmercreerHo 2,58, 9,23 m 4,I7% - B mexad-
pe; 2,59, 10,84 n 1,83 - B moHe; odmero I (OM) Gonpme BCEro OR&-
sanocs (18,05%) B snsape. B memdpasax IIPIl m O omMedeio 6OXBmE
BCOro B deBpane H MEHbIe BCEro - B FDHE, B COROBHX MEUOYKAX CO-
nepxanne I3 u OPIl yeemrausanock, & [P w Ol GucTpo CHIDRAIOCE B
ae & WoRe, Toria Kak BPIl ocTaBacst NpaKTITeCKH mocTodmmm. B ce-
MeHax B Td'r‘x;é, cavult nepmoj Radmkmasiocs cuimenne [PI ® yBemde-
une OPII, R A
.. 485, Vela .F.M., Busrez J.M.M., Roncero A.V. Tannins, muci=
lages, and pectins in ripe olives // Grasas ¥ aceites (Beville,
Bpain). = 1962, = 13, = P.244=2U6.
. TeHHFHH, QIASE ¥ NEKTHHH B COEJHX OQIHBAX.
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“ .u He ycTaHORNEHO CRASH MERNY CONEDRAHNEM TEHHWHOB, CrR3ed B

I B cnesiiX ONWBaX C JIGTKOCTHO 3KCTPaAKIAN Macha, pra—

44486, Héllace J., Kuc J., Draudt H.N. Biochemical chsngeh‘iﬁ
thé'ﬁéter-inSQIuble material of maturing apple fruit and their
possible relation to desease resistance // Phytopathology. - 1962.-
52, - P.1023-1027. o A o e Y

EHOXMMIUOCKNE H3MEHEHTsl HEepaCTBODMMKX B BOZE BEmecTB 3pen—
mUX AGAOK 3 MX BO3MOFHAA CBA3hL C YCTONYNBOCTHED R GOJE3HAM.
JamMeHeHNA ROJNYECTB ONHO- W TONHBAJIEHTHHX KATHOHOB B MAROTH
PR CO3PEBAHMH AGNOK 30JOTACTaA MPEBOCXONHAA NC~2sWBAnT, wro IIB’
B-HE3PEJCM TUIONe NpeMMyl|eCThEeHHO CEA3aHH B KIETOWHON CTeHKe R .
cpexuelt IIACTHHKE B BHIE KOMIUIEKCOB NOKTNHOBHX NOJNMMEPOB IR Ges-
K& W NMEeKTRHOBHX NOJINMEPOB Uepes MOJNBAJeHTHHEe KaTHomH. Comep=ma-
1 'HEPACTBODNMOTO B BONE MATEDHANA N CHIEeHe KoJiecTBa (ena
B 3TOM MaTepMane, KOTNa IVIONH CTAHOBATCA YYBCTEMTENBHHMA K IHE-
JI, (CBASHBANT C 38MEHON KanuA Ha NOJNBANEHTHHE xa'mbm, L M T
ROMIIEKC NMERTHH - GEJOK — MeTaut IpHiacTeH K yCToftymBOCTH Hespe-
JIHX ' IUIOHOB. '. ; ¥ B3
‘487 . Yufera E.P., Mosse J.K.; Royo-Iranso J. Gelification
of concentrated orange juice. VI. Relations between gelification,
loss of cloud, and evolution of pectins in pulp // Proc. 18t
Iritern. Congr. Food Bci. Technol. - London. = 1962. - N 2. =
P.330-383, 0T r vigaes
-EeIMpoBaHie KOHIEHTDINPOBAHHHX ANeJhCHHOBHX COROB. YI. Cpass
MEexIy RenupoBaHneM, norepelt MyTHOCTH R npeodpa3oBanMeM NERTHHOB ‘
B MAKOTH. : .
llpeo6pasoBaumne NeXTHHOBHX (paxipl Waydan® B BOLHHX CycheH-
3HAX MAROTH, MNOJYYEHHK'X NPH MEHTPAPyTHPOBAHHH HAenacTepHSOBAHHOTO
aneybCHHOBOTO COKAa; TAKOe MpeodpasoBaHme GHWJIO COOTHECeHO C Rojie-
OaHWAMM MyTHOCTH ¥ cenmMenTamim. CKOPOCTH CeIMMEHTAINH 3aBHCENa
OT_nepexofa pacTBOpEMOTO ® HepacrBopimoro II B anago-Me0 11 B gac-
THHAX MAKOTH; TAKad Xe CRA3h yCTAHORIeHA IJIA foToMeTpEIECREX NO-
Rasaunft MyTHocTH. C nomombp  HoNOH-FeCly B RavecTBe cnemmpagec-
KOTO I'RCTOXWMITYECKOTO IeTHOTO pearemta Ha Me(-rpynmimH NORA3AHO,
4TO OYRCTRA CORA BABHCHT OT MOLUDHKAINN NOBEPXHOCTE CYCHEHANPO-
BamHux wacrm, [lpeodpasopanme meRTRROBEX Jparuph ® opass I ¢
XENNpOBAHNEM KOHTEHTpaTa R NOMyTHEHREM pasCamIertHoro CORa Esyda- -
JMCH B Mpomecce XpAHEHMA KOHIIGHTPATOB ANENbCHHOBOTO CORA, COXEP-
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zamnc paamrdube Komrgecrsa [ID. OTuedeHa MpAMAf CBASL MEXLY MORi-
duramtelt 1 MAKOTI, XEJANPOBAHWEM KOHLEHTPATA M ouncrroll pasdan--
nemHoro coka, Cremeis Mommfukawut, TpeCyeMad IR NONydeHus ABHOf

ouncTi, CMIA MeHbue, ¥eM JULT Hayana senMporanma. B cokax, mac-

TEDNSOBAHHHX B OCHYHMX YCJIOBIAX, OCTATOWHAA KHCAOTHOCTH I3 Moxer

" BH3BATH EENKPOBAHNE N OUMCTKY B CPABHUTENBHO KODOTKO@ BDEMT.

s 488.121tko V., Rosik J. Polysaccharides in fruit juices
and wines // Nahrung. - 1962. = Bd.6, N 4, = 5.340-347.
. Nonmcaxapinu {PYRTOBMX COKOB M BHH. ;

® i Haygena cBA3b MOXLY COCTAEBOM OCAWIEHHHX INOJNNCAXADHHOB M KO-

Heurofl KoHneHTpamuell aneToHa, MCMNONB3YEMOTO JJIA OCARIEHNT ROJUIO-
HIHOTO MaTepiana, ¢ omsoft CTOPOHH, M TemnepaTypoit, - ¢ mpyroif. B
nonn:gnumxhe NCCIENOBAHNA BRIIOUEHH MyTHHe M IIPO3PavyAHe COKM -
geprofl CMOPOIAHH, TONYGMKH, BMUMI, BMHOIDANa, JiMMOHA M CJUIBH It
MyTHHE W MpOSpayAHe ByHA 3 AGJIOKR, GOAPHMHENKA, IDYWN M CJINBH.

- Conepxeaune II, ONpefeseHHO® TPEMA DASJINYHHMA CHOCOGEMN, NOCTATOY-

HO COTJIACOBAHO; OfiHARO CHeKTPofoTOMETPHYECKM MeTON FMeN mpemdy-

. MeCTBO Hepex NeKapSOKCWINDOBaHWeNM, TER KAaK NO3BOJIAN ONHOBPEMEHHO -

KOJHYECTBEHHO BHABATH apadar (Ap), ranaxran (T') u II m samman
MeHBNe BpeMeHH, YBeamdeHne KOHeYHO! KOHNEHTPAIME AreTOHa NPRBO-
IRI0 K NOBHMEHED ROJNIECTBA OCAXNEHHOTO NOIRCAXAPHNA C OTHOCH-
TENBHO HE3RMM ypoBHew II; B TeX Xe yCJIOBMAX OTHOCHTENHHOS ROJIde-
ctBo Ap n T’ yeemmimiock, [IpH TemnepaType RHNEHAA CMECH ameTOoH -
Bonia ocaxmaerca doxeme II m T, wem mpm xommaTHolt Temneparype. B
NONACAXAPRISX MyTHHX COKOB mpeodxanaeT I, B To Bpema RAk B Npos-
pauHHx PPyRTOEHX CORax B BmHax - Ap m T. -

489, Alversheim P, Hormonal control of myoinositol incor-

poration into pectin // J. Biol. Ohem. - 1963. - 238. - P.1608-

- TopMORAUBALN ROHTPOJNL BBENGHNA MHO-HHOZHTA B MOKTHH.

- [lorasano, -9T0 CROPOCTH BBENEHNA MHO-HHO3NTA-2-H~ B OCTATKE °

TasarTyporoBoft kitanoTH 1B oBcAHON paccamy SKBABAIGHTHA paHee o

peneJienHoll CROPOCTH BBENEHMA MEOYEHOTO rmoae:m-—cm‘. Humosyreyo- -

HAA RECNOYA YBeJNYEBAET CKOPOCTH BRENEHHA Mio-ERo3mra-2-H™ B 00-
ratru TK pasnmunux nertrHosux {paxmii, Bimanme mmponyrcycroft

REQIOTH HA BBOIOHWE (HIO-MHOSHTA B TAJNAKTYPOROBORWCyHE ocTaT I

AHANOTHIHO BOaAefiCTBID WHNOSYRCYCHON! KHCJOTH HA BBENEHHe TJIORO-

8H B TANARTYPOHOBORWCINHE OCTATRE N MOTIUIMETHOHMHA B METHIBEWpHHE
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‘rpynmi 1. Cuesiad BHBOX, 9TO MHMO-JHO3NT M. TANKO3E AWIIRTCA OCTNMAN

npenwecTBerikast [ 7 9T0 CKOPOCTH CHHTE3A M orpasiditeaeTca pe=

axmptelt, mpomcxopsriell nocie odpasopaHif 3TOTO MPOMEEYTCTHOTO COoe-

nunennd. [pejnosozeo, 9T0 AHIONYKCYCHAA KHCJOTE CTATYNAPyeT

ppenenne B [l npenmecTBEHHIXRA, ROTOpull y=e CORepmIT aTepuiimpo-

paumuft ocraTok IK. : - =913 paBAL
- 490, Ballschmieter H.,M.B.” Feijoa fruit // Fruchtsaft-Ind., -

1963, - N 8. - 8.220-223. 5 : ’ : ‘
Tnogy 'Feijoa. ‘

' . CocTaB TonoB - F.Sellowiana,pacT; ero B Dmroft Afpuke, Ta-
goB: Boma - 79,2%, HepacrsopmMie B EtOH pemecTEa - 7,9, obmuit
caxap B BEe TJIOKOSH - 4,9, KACIOTHOCT B BALe JIVMOHHO! KHCIOTH-
0,85, sona - 0,59, menowsocTs 305H - 3I MaKB/KT', BONODPACTBODHMHE'
I - 0,75%, xmcroropacrsopmme I - I,05%, obmmit Barammi C -

33,9 mr%, pH - 3,13, Ilony ABIANTCA XOPOMM RCTOTHIROM BHTaMHHE
C u 1.-TlepepadoTaEHHe IUIOAH HE MMENT CAALHOTO 3anaxa CHpHX IUIO-
108, HamGonee MepCNEKTHHHMA MPOXYKTaMI 0O BHEMHEMY By, @poMa-
TY B BKYCy ABIADTCA KOHCEDEH ¥ JIXeMH. :

‘ 491, Brown M,A., Woodward J.R., DeEds F. Pectin content
of raisins // J. Pood Sci. - 1963. - Vol.28, N 1. = P.64.

-~ Comepranne NERTNHA B N3KME.

.'TIB 6wIn onpejeseHy B KOMMEDYECROM H3KNME Tomncoxa Ge3 ROCTO-

96K, CymeHOTo HA COJHNE, X B M3EMe BoanymHoft cymwil. Mpmsepuo 1% -
peca JpyxToB cocrarmm 1B, 25% KoTOpHX GHIN BONOPACTBOPHM.

' 492, Chemical atudy'of six species of cactus (Opuntia) /
Villarreal F;; Mendoza P.R., Arellano V., Moreno Jo 1/ Oiepcia
(Mexico)s = 1963. = Vol.22, N 3..= P.59-65. :

Xmaraeckoe E3yuemNe MOCTH BINOB KarTyca (Opuntia ).

‘Msydenu 6 BINOB K2 COpTA ONYHIDN, KyJBTEBAPYEMIX B MTATO
Mexmro, OmpemeneHH PacTBOPEMHG TBEPAME BEmMeCTBd, odume TBENNHe
BemecTsa, pH, o0mas THTpyeMad RECIOTHOCTH, soid, & raxxe odmui
[, M ® mentmiosa. O.robusta iniena odmero 11 26,61I% (ma cyxolt
Bec)., ¥ 9TOro BEZA CAMO8 BHCORO® conepxanne I, 9TO 30CayRIBACT
BHFMAHAA, OCIN onjnmm paccmaTpnBaTh AR poamoxmtt meroummx 1.

. 493.:Oieland R. Occurrence of auxin-induced pectin methyla-
tion in plant tissues // Plant Phys::le = 1963+ - Vol,%8, H 6. -
P.738-740. . ‘
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\eTIINPOBAHNe. nex'mna B pac'm'ranwoﬂ TKaHK, Buasaxmoe ‘ay)e-'-
CHHOM. .. G ' : -
Heonenyersmn nexmonmm dzpammm GWIN: PACTBODIMAT B XO-
nonnolt Bone (I), pacTEopizsad B KEnamelt Bome (Z2) W ocraBuadcs B
crenrax (3) mocne xunavesrd B 0,05 m HC1, Kycowkn TKaHm WHKyOu-
poBanick ¢ L —ueTHOHRH-MeTIoM-C™" B MHmosykcycHolt kncnotolt mim
Gea. Hee. [locnenHdA CTHMyJARpOBAsa METHANpOBaHNe I ¥.2 B TRaHAX,
pearxpypmix Ha 2yKCRH (KOJIEONTIUIM OBCA M KYKYPY3H W ME30KOTIUR.
KYKypy3H), W He okaswpana nel'cTBiA HAa JHCTBA OBCA, TRNOKOTIUR
NOJ CONHEYHAKA ammo'rn.na T(poXa K KODHH Topoxa. Me'rmnposanne 3
He c'rmynnponmocr, HE B. oxHoll -u3 Traneit. ;
.- 494, Porr W.K. Research on the cytochemistry of microorga-
nism: // AD 423528. Aveil. OTS. = 1962. - 43 p. ;
Hconenopania B 061aCTH LTOXIMHUA MIRKPOODTaHH3MOB. #
Kar wacTh mporparnt HccrejoraHuil, paspadoTasHOR IJA. pemeHnA
Npo6neMH NMATAHWA aCTPOHABTOB B TeYeHHe NIATENBHEX akcnexmuuit B
RoaMoce, NMpOBeNeHH caenyionue 3KCnepitieHTH. WneHTMInIpOBaHH Be-
mMECTEA KIETOYHHX CTEHOK BONOPOCIX Chlorella pyrenoidosa 7II00
B rpudoB Linderina pennispora ITRRL 2237 n 1x MBCTCHAXOZTEeHiE yC-
TAHORJIGHO CTaHLApPTHHMA LHTOXIMIYECRIM MeTofami, [lexTHOBHN Ma-
TepEa] B NEpBIYHON Jiamesule M NeJUIIO38 BO BTOPHYHONl Jamesre od-
HapykeHH B cTeHRax C.pyrenoidosa. CreHkd WIETOK L.pennispora
XHTHHOWIHHG C OTCYTCTBREM NEJUIIO3H Ha andoft cranmm pasBHTRA.
llexTnHoBuft MaTepian B CTeHKe BONOPOCHN HAxOmMTCA B dopme [1-Gesko-
BOTO KOMIUIEKCA, & XHTHH B CTEHKaxX TPHOKOBHX KJIETOK - B dopwme
XHTHH-GEJROBHX KOMINEXcoB. Cremxn C.pyrenoidosa pearmpynT NOJO-
RETENLHO B OTHOmeHis .fepmenTHON CMECH NeXTRHASH ¥ LeNKNAsH, a8
CTeHKH L.pennispora aHANOTMYHO PEATNPYDT HA XMTHHA3Y.

. 495. Poda Y.H., Hussein M.F, Pectin content in and jelly
production from certain fruits and vegetables // Ann. Agric.
8ci-. (Cairo). - 1980. = Vol.5, N 2. - P.125-133 (Publ. 1963).

Conepxanne NeKTRHA B HeRoTopux ¢pyKTax o oBomax ¥ MPOM3IBOL-
CTBO N3 HHX =meneiHux nponyn'ron.

BuemhAn MAKOTH apdyaa copepraT I,I6-1 42% I, Mennme 4eM B
Adnoxax (I,675%), roxypa anenscmuos - 3,95-4,5%. Onrmvym pH re-
neodpasosanna pasen 3,45. Odpasosanme crymua Tpedyer mewsme II,
eCJR B (PYRTEX BHCOKO CONSPXAHME TBEPAHMX BemecTB. UTOOH NOMYYRThH
XOpomEe CTYNHH, HYXeH NOYTH HacHmeRHu#t pacTBOp caxapa.
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496 Horawski Il. Testing moss peat-orgaric matter by means
of reaction with HNO% // Roczn. nauk rcln. A. - 1963, - 87.
N 3. = S.423-436. a0 )
Mayderne OPTaHiwecKoro. aamec'rsa 'roprfa C noMomb# pPeakimy o
ANOg. " i< 1 & i
Top(fmrue I!O‘!BH .nmueﬂuue anarn JIETKO paaoymanmq ¥ TEpART

“'icpoe IUIOJIODOTU[E. Comnacko TEeopHH , ynepmueraonu B pPaCTeHiAX 3a-

BHCHT He TONBKO OT OCMOTHYSCKOTO HaBIeHWA, HO TaK®e OT MpicyT-
CTBUA HECKOTBKHX TUPOIWIBHEX TPy B pac'rwrenhﬂon TKAHM, Hampn-

' Méep, cm{p'ronux OH- wii Kuenotiux COOH-rpymn, Hx mpucyrcTsite B

ueammoae wim m MOXHO ONpEeNeNHTh HATpoBaHHeM, Cmiproad rpymna
pearnpye'r c HNO4, odpaayn HepacTBOpMMEN 3QMp, KOTODHIt MOXHO BH-
na.vm'rb 7 npoana:maupoaa'rb Ha N, 10, odpaoo'rammﬂ KOHIIGHTPHPOBAH~

Holt HNO ) “o6pasyer Hurponex™H (9,5% N), a HHTPOLELTIANOHHM

aclmp co,nep:m'r 13,5% N. Onpenesieso KOIHYECTBO CMIPTOBUX IPYNO
B 'roptI:e (c@ar}rym) Odpasmu cyxoro ropfa HA DASANYHHX CTARHAX
paspymeHna odpadaTHpai# 3 MUH xononroft cuecen 90% BH COKOKOHIIeH—
Tpuposantolt HMO5 i 10% P505 (nocsegALm KOCABRAANT B KAYECTBE
CRA3yDMETo BOAH, OC€_a3ywmeiicA B mponecce 9 TepudiKalHy CEPTOBHX
rpynn). Bun BumeneH HepacTBOPHMHE nponyx'r HITPOBAHRA, HA3BaHAHMA
"unTpoTOopfoM" , NMPOMHT, -BHCYmEH H npoana.nnanpoaan Ha N HATpOMET-
poM  Lunge ., UeM BHmE CTeMNeHb DA3NOREHHA Toppa, TeM MeHBUe HATPO-
Topfa GwiIO mosydeHo B mpomecce HUTPOBAHNA, CIENOBATENBHO, Pa3py-

‘menHul TOpd CONEPRHT MeHBWE CINMPTOBHX IPYyTIM. Bce o6pasii HUTPO-

BAHHOTO TOp)a HE3ABHCIMO OT CKOPOCTH PA3pymeHRA e '~9,5¢ N,
‘470’ cpaBumMo C conepeaHues N B HATPONEKTHHe, B TO BpeMA KAK B
HATPOBAHHYRD UNCTYD HEJUII03Y BXOMRT 13,6% N. 370 nokaswBaer,

Y70 CKeJIeTHHM BemecTBOM Topda (coparsym) amnanca I, a He e~

- noaa. HeGosismoe KOMMYECTBO CAWPTOBHX TPymn B pacnazamneMcs ropde

00BACHAST 'MPHUMHY NOTEPH TRIPOPWIBHEX, & CenoBaTeNbHO, PereHs-
PEpyomEx ceolicT Takoro Topda. :
s 497 Miura H., Mizuta T, The effects of 3‘-radiation on
the conatituents of pectin in Citrus unshiu // Bhokuryo Kenkyu-
sho Kenkyu Hokaku.' - 1963. - N 15, - P,285-289. - ;
Bumakne rama' pe,unmnm HE KOMMOHeHTH MeKTHHA BCitrus unshiu.
Ieficraie ram.xa—meit (Co 0) ya cox C.unshiu BHauBaeT yne-
nmsenne copepsanna 11, pacrsopimoro  Hp0, HCL u_Na-TexcamMera-
fooPare, u cumxemne BAskocTH. B Roxype H MAROTH OGNYydYeHNe yBEJH-
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o KommyecTso 1, pacTBopiMoro B Boxe ¥ rexcamerapoopare, n
cHuzivio mponexT II, .pacTBOpIMOTN B 1120; BA3KOCTL BeCex dpaxuuit no-
gmamwnack. Conepramne Il i BA3KOCTL Beex dpawumil KOXYpH oT/HUATHCH
0T COOTBETCTBYDINX 3Haveintt y MIKOTH. OCNyJeHHH® KOXypa M MAKOTH
He mpuronuH ana nonywenwa M. Us cz 1964 (45), ¥ 2712,

498. PJTiki c.. Foldenhuuer LR Tobncco pectins and their in-
fluence on the qunlity of tobacco // Wohrung. - 1963.. - Bd.?7,
N 7. - 5.539-544, G TR

NerTRHU Tadaka m HX mnuume HA KAYECTEO 'raOa'ca. g

‘TipuBenenH omicaHna nccnenonaxmﬂ [l radara: ux WaMeHeHRA B
pacTymer PacTeHiit i CBI3b Mex1y. METOKCILTBHEMK IPYNRAMM M COxep-
'rmme-.i ranakTypoHoroi! KHCJIOTH; KBYECTBEHHHE I KOJNIYEeCTBeHHHE
HaMeHeHRA T's 'raOaxe B mpouecce Cyuku u fepMeHTalm xommeo'rno
Ac-rpynn, odpasymmxcn npH pa3uI4HHX npoueccax Cymii ('remmM '
BO3MyXOM E paanemmaamxem) piaAnie [ Ha KavecTBO TEGARA, BKINYAA
onpe,ua.uenne ied, KoTOpHe Roneonmcn ot I4SCO0 1o 195000

4% Rouse Adlas Atkins C.D., Moore E.L. Effect of sub- .
Ireezing temperatures on component parts of citrus fruits with.
particular reference to-the pectic constituents // Proc. Florida
Btate Hortic. Boc. = 1963. - 76. - P.295-301.,

BinAnRe TemnepaTyp CBepX3aMODARHBAHMA HA KOMMNOHEHTH LMTPY-
comx INoNoB co crnemptanbHoft CCHAKO! HA NEKTHHOBYR - COCTABIADIYD.

- [D-arTHBHOCTB, 3 NeKTHHOBHE {paKmii A NDyTHE XAPAKTEPHCTHAKA
OWIR ONpenenieHH /A KOMIOHEHTOB aHaHacoB M rpefnfpyra Silver
Cluster, CHATHX N0 M NOCTe JEKaGPhCKMX HM3KWX Temneparyp. Ocmuft
BeC H KOJANYECTBO COKA CHIRANHCDH NOCTENEeHHO NOCTe 3AMOPARHBAHAA,
¢epMeHTaTHEHAA AXTRBHOCTL YBEJNUWIACH B KOKYp8, MAKOTH H COKS,
‘BonopacTeopmult [I cHESWICA B MAROTH, & pacTBOpmMi B I\IH4-oxca-
ngre [l cnado MaMeHANCA B COCTABHHX HAOTAX IUIONOB. SHATUTEJNBHO® -
yBexmzeyne [, roTopoe NPOHCXORWNO B KOXYPS OT WMECTH N0 BOCEMH
HeJlesIb N0CHe 3BMOPAXHBAHAA, MOKA3WBAET BOCCTAHABMIBADIYD cnocod-
HOCTh BTOTO ROMNOHeHTa, H3 memdpanu R COROBHX MENOYKOB, aKCTpa-
THPOBANHHX 49epe3 3 HemeJH nociue samopzmmnm. OUJIR BHIEJIeHH
RPECTAJUIH C TODLRHM BKyCOM. I'peftnfpyT Silver Cluster CHH3HJ
CBOMl BEC M ROJNNYECTBO CORA, HO B NPOTHEONOJIOXHOCTH SHAHACEM OH
BOCCTAHARMNBAN BTH NoTepH. Camue Conbmme msMeHennA [[D-8KTHBHOC-
_T# B I NpOMCXONMIN B MAKOTH,DPACTBOPRMOTO B OKcanaTe avMmoHmA IT
6wi0 donee 4eM B 2 pasa Gonbme.
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500. Bifton H,B. The hairs and cuticle of Laborador tea
leaves // Canad. J, Bot. -:1963. = #1, - P,199-207.

Bosockn i ROXMIA JHCTHEB JAGPANOPCKOTO ‘Uas.

- BROJIOTHYECKNC H3MEHEHMA HA HeKOTODHX CTAMAX pocra npubesm
R 'rouy, gro [IK duna BONIOHEpacTBOPIMOll N3-32 HENOCTATOYHOTO MeTH-
gn’ponaﬂm §I_ PACTBODAJNACE B pas’danieHHOM HI{40H na-aa uenoc'ra'ma
a. {0 i .

501. Brivas S.R., Pruthi J.B., Sidappa G.8. Effect of stage
of maturity of fruit and storage temperatures on the volatile '
oil and pectin content of fresh limes // Food‘L.1.‘(Myaore). -
1963. = Vol.12, K 11. - P,340-343, 5

- BImAnme . cTeneHm 3peNOCTH } TeMnepaTyp xpanem ::1 oonepxa-‘
rme admpuﬂx maces ¥ NEKTHHA. B chBemiux Jjafimax, . 0 .

. OMHTH _MPOBONWIM C BronHe pasBATHMM: nadtmamit (J1), mMeommu se-
JIeHYD OKPACKY, W C NOJHOCTHD CO3peBuyMH I, OCNANADMAMI HOPMANb-
no#t menTolt kpackofl. J xpamwnn 6 Henens mpu 8-I0° 3 85-90%-Hof
OTHOCHTENBHON BRiamHOCTH Boaayxa u mpn 24-30° ® 40-50%-Hoft mnax-
HOCTH Bo3nyxa. [lokaszaHo, 4TO mpH mpoumx PaBHHX YCJOBHAX 3€JEHHO
I pi xpanenun 'rapﬂm- B BECe MEeHblle, YeM ReNTHe, SPayHe 1. Ha-
YanbHOe conepxamxe arlmpnux macen B ]l cocramiger 0 ,6% B 36JIEHHX
n 0,5% - B spemix J. Tlorepn P XPaHeHws npamo DPONOPIHOYANBHH
TeMneparype xpaHennd. MakcHMaibHHe NoTepn cocramaapT 92-97%.

Ipn 24-30° NMPOKCXONHT GHCTpOE LeMeTOKCIIMPOBAHHE I 1 ero cTynEe-
odpasynman CrocoGHOCTE CHHRAETCH. OnHOBpEMeHHO YBEJINYHBAETCA KO-
amyecrso I, pacTeopmMoro B Bose M pacTeopax oxcanaTop. Kak sene-
HHe, Tak A XeaTHe IIONH & ; NpeNHAasHAYEHHHS JUIA MONYYeHAA BHPHHX
maces,’ uo:mo xpa.lux'rb TpH 8-IO° Henean H LA moxryvenns I - 3-4
Hemenm, -

502. Chaliha B.P., Bastry G.P., Rao P.R. Chemical studiea
on Assam citrus fruits. Il. Examination of Assam round lemons
(Citrus jambhiri) // J. and Proc. Instn Chemists (India). -
1964, - Vol,36, N 4. - P,208-210.

XmMuyecrue MCCAENOBAHMA IMTPYCOBHX MPOBHHINE Accau. [l. Ara-
JN3 KPyr/ux JaMoHOB ( Citrus jambhiri) Accama, -

llpoBenes pasmensHuit apasnn3 COKA, BHXMMOR, KOXyPH, COCTABRIAD=
miX coorpercTBeHHO 39,5, 36,0 B 24,6% CRexAX ONeNHX KDYTVINX JR-
MOHOB Accama. Cc :epxamme [I B ROXype B BHXFMRAX COCTABRIO 18,1
16,9, .. . .- ,
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pocne cdopa YpOXad. ‘

Some chemical changes during the postharvest

503, Chen N.K<
: // Chung Yang Yen Ohiu Yuan Chin Wu Yen |

ripening of papaya .fruit
Chiu Bo. - 1964. -'V01.5, .1, = P.89-99. ‘ i

_ HeroTopHe xiniyeckie FSMEHEHHA B IpOIlecce CO3pPeBaHmA nnnann |
.--Tlo mMepe cospeBaHid [UI0I0B IPOMCXONHT TOHIIXEeHHe KOJIHYecTBa

[IB, xapaxTepHoe i 1A pofopacTBopiMoft, it anA RUQIOTOPACTBOPIMOf

fpaxuml (HAXOLAWXCA B COOTHOWEHIL 3:1‘). Us Biol.Abstr., 1965,

vol.46, N 7, 2281, ,

6504. Doesburg J.J. Methods in the preservation of food
products // Conserva. = 1963. - Vol.12, N 4. - P.B1-85; H'SJ =
P.107-1113; N 6. = P.136-141 // 1964 ,=N7.-P.167-171; Ha.-P.195-2o1.

MeTonH KOHCEDBNPOBAHWA NMMMOBHX MPORXYKTOB.

Odcy=nenne usMexeHmll, MPOHCXORANX B gesqKax, Kpaxmane, Xi-
pax, 0oNAX,E B 0COGBHHOCTH IIB osomeft n JpyRTOB B mponecce guer-'
POTO ¥ MEIIeHHOTO SaMOPARABAHIA, GneaHDEPOBKN B BOJE R nape, KA-
NAYEHAA B CTEPIIHSAINME MpH- PaAsIAYHHX saaqexlm"pﬂ. :

505, Effect of ionizing radiations on plant tissues. m.
Boftening and changes in pectins and cellulose of apples, carrots,
and beets / Kertesz Z.I., Glegg R.E., Boyle F.P. et al. //

J. Pood. Sci. = 1964. = Vol.29, N 1. - P.4O-48.

Bruaune BoHmanpypmel ’pénnaxmu ‘na pactrresibEHe Tramd. l.
PasMATUeHHe M MSMEHEHNA MEKTEHOB M LEJUTANOSH B AGJOKEX, MOPKOBH
B CBemae, - B ' ' :

VM3ydeHH MBMEHERNA MEKTHHOBHX M NEJUIMIO3HHX KOMIOHEHTOB a6~
JIOR, udpxonn n'cﬁem, BH3BAHHHE Tamme-odrydenneM, B AGNOREX
ZerpafalEi 060NX KOMIOHEHTOB NpPOMCXOLAT NpHMEPHO MpH OfHHAKOBOR
7036, NpPE ROTOpo!l HeuumaeTcA pasMArdeHme TraHell, ® HApACTAST c
yBenmuensem 1034, Jerpanamma [ BAgHa no noTepe BA3KOCTH oTHeNb-
Hux Qpaxumi, 4norepe ynensHoft BASROCTH ¥ H3MEHEHND OTROMEHMA
pacteopmafl/repacTeopinmit 11, Lerpanam? OEUTKVIOSH XapaxrTepu3oBa-
JIACh CHMEGHNEM yHeJqbHON BAZKOCTH, paocunTaHrofl misd 0, I5%-nHx
HeUIMIO3HHX PACTBOPOB, ‘AHBNOTHYHLO DE3YJABTATH NONydeHH IpH ne-
CIeNOBARIN TRaHef MODKOBH, PasuATdense CBEWIH He TAK ACHO CO-
NPOBOENANOCH B8METHHME R3MeHeHWDMM Il M neTano3H. HecmoTpA HA
TOT (AKT, YTO CBERIA EMEET HOCROJBKO Gosee BHCOKWE mopor pasmar-
qenns, YeM AGNOKH B MOPROBb, 9TOTO HEJOCTATOUHO MUT 0OHACHEHIA

146

pesyibTaToB, CnesaHo NMpennoIOReHRe OymeCTBOBAHMA NOMONHHTENbHNX
farTOpoB, RINAMIMX Ha DASMATYEHHe PACTHTENLHON TRAHW NMpH TamMa-
o0y TIeHRAN. 3

506, Practionation of the tea leaf polysaccharides and
;§enti£igntipn of their component sugars / Mizuno T., Abe H., Kim-
pyo T. // Wippon Bhokuhin Kogyo Gakkaiehi. - 1964. --Vol.11,
N 4, - P,146-152. .

[ QpaKIMOHIPOBAHME MNOJIMCAXADUNOB HaliHOTO JHCTA M MeHTHIHRA-
IMA COCTANIAMIHX MX CaxapoB. =

Tonncaxapioy OwWIH NOJIYYeHH BKCTpPaRrImell pa_fHYHHMA DacTBO-
PHTEIAMI, NOJYYEHITHE NOJRCAXBPWAH TIIPOAN30OBAIR HpSOp M THIPO-
AN3ATH aHanusmpoBanu EX 1A oOHapyXeHHA KOMIOHEHTHHX Caxapos.
Bo msorux mosmcaxapmnex Oxan Halines: rasaxrosa, apadmiosa, IK.

Pndo3a, pamiosa R 1e30KCHPRG03a OCHApyXeH: B NONHCAXAPHLE, Pac-

TBOpiMOM B 50%-Hoft EtOH. Ounmennuft I comepxan apadmiosy E ra-
Jaxrosy c IK. ok
+: 507. Haas B.R., Kremers R.E, The pectic substances as an
index to the chemistry of wood ‘formation // Tappi. - 1964. =
Vol.47?, N 9. = P.568-573. ' s o%
- lleKTHHOBHE BemecTBa KAK NORASATENH XIMUR (OPMIPOBAHMA HPe-

- BECHHH, - '

_ --Hv[apadmiaﬂ (A), ranarran (T') u IIK] BHIEJIAMHCh HA m;m

- CTAUNMAX PASBUTHA JPEBECHHH OCHHH, KjieHa, COCHH, MHUXTH 6arb3aMA-

96CKO! H OCHHHM NOCNe YHANeRHA "XCTPARTHEOB MeTaHoJsoM. I aHamn-
3npopasnch HAa A, T', TUIORAaH, MaHHaH, kcivad, [IK, JNCHEH, 307y H
denor., PeaysnpTaTH, MpHBENEHHHE B CeMi Tadiuuax, TNOKA3&NH, 4TO
SHAYATENBHHE DAMYNA B XHMMIMECKOM COCTABE XapDaKTEPRSYRT mocue-
JoBaTesbHHE CTamiM (PO MHPOBAHMA NPEBOCHHH, YTO ONHH H Te X6 UM
TOMOJIOTHYHHE TKAHR A0COJRTHO CXOXH [0 COCTABY B JIBa NOCI8rOBa-
TeJBHHX TOfl@ H 9TO COCTAB MATKOfl KCIIEMH M BOJORHHCTOR RORIeMH
lpeTepneBaeT HE3HAYHTENHHHE ROJEeJaHHA B NpOXONXeRNe ceaona. B
NPOTRBONOJIOXHOCTH NPENNOCHAKe, 4To CcEaTe3 [l mpexpamaeTcd HOCae
$opMmpoBanua cpexHelt IIACTHHKE H NEDBAYAHX CTEHOK, OCRADYXEHO
yBeamyenne A m I', ocodesHo B mixTe CasbsaMmieckoff B B COCHE.

508. Kremers R.E. Chemis‘ry of wood formation // Chim.
Biochim. Lignine Cellulose Hemicellulose, Actes // 8ymp. In-
tern. Grenoble, Prance. - 1964. - P.369-280.

- XrMmR (OPMEDOBAHAA NPOBECHHH.
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IIB MOXHO pAcCMATPHEATH Kak NoKasaTelb QOPMIPOBAHILT NpeBe-

"cuuu H OMM MOTYT GNTh NOJO3HH MPil .MSYMOHIM CTPOCHN n.nevrotmon

CTEHKH.
509. Kucharski 8. Oomposition of the fig tree cultivated

" in the Aurbai;jani BSR // l‘arm. Polska. - 1964, - 20, N 15-16.

5.281-286. "'
CocTan uumpa KyJBTHBIPYEMOTO 3 Aaepdaﬂnmcuon CCP.

TipoBenex auwms JIMCTBEB, KODH M IUIOKOB Ficus carica, WMpo-
KO MCIONBSYOMHX B Hapophol menmipiHe. JIMCTHA, KOpa W MIONH CO-
epmr coorpercreenHo 4,84, 1,35 u I,8% Il Ha cyxoft sec.

© 510, Loewus P.A. Proposed pathway for the biosynthesis of
pcctin and’ nethylnted uronic acid residues // Nnture. - 1964. -

Vol.203, N 4950. - P. 1175-1176.
TIpennooxuTeNEHOS Hanpamlemte duocnn'reaa MeKTHHA W Me-mnn-

~ POBAHHHX 0CTATKOB yPOHOBON KHQJNOTH. -

Mpenoker xox GHocmHTesa I, BrIpVAKMHH LHKIN3AIMD TeKCOo3N
(HampiMep - D-TVINKOSH) B IGERANTON (MHOHHOIMT), MeTWIEPOBAaHRe
mmnrona (o odpasopauuem I-Gopueanta, roropult sRngercA I-0-
METIWIMHONHOSHTOM) , OKMCAMTENBHOE DACWEIUIeHH® MeTIUIHPOBaHHOTO
IFKIBTONA C 06PA30BAHNEM METIIOBOTO 3dwpa YPOHOBOM KHCAOTH -
npexmecrentmra 1 (nanpiuvep Me- D-ranaxryponar) wmt O-MeTiurap-
KypoHoBoft KHcOTH - npexmecTsenxAka Tll. B pacTeinn npoawecTheH-
RHK MOXeT OHTh BMIMEPH30BAH A0 METIUI- D~TANaKTypoHATa nepex ero
spenennem B I ¢ odpasoBanuen MPOMEXyTOYHOrO HykneoTiyia. Kakoe-
ando B3 mpespameHuit WIR BCE OHM MOTYT BRIDYATH (I)ooqaopxmnponaa-
HHE HHTEPMEIMATH.,

#2511, Mahanta D., Rao P.R. Chemical examination of leteku
/Baccaurea/ fruit // Res: Ind. (New Delhi). - 1964- - ¥61.9,
N 3., - P,69-70.
Ximmqecrnit anaums mwionoB leteku /Baccaurea sapida/
Cor mronop B.SapidiacomepmuT caxaposy, IMoKo3y M PyKTO-
ay. B KOXype 14% 1, nua BHmeseHus KOTOPOTO paspadoTaH cnocod.’
Xpanemle xoxypu B Tegenne 4-5 mmelt cummaer muxoy I.

512, Hanabe M. Quality improvement of canned peaches, 1-
Canning studies of peach varieties // Kagawa Daigaku Nogukubu
takujutsu Hokoku, - 1964, - Vol.16, N 1. - P.?8-43,

YAyumenne rawecTna xbhcapmposm{ﬂux nepoKOB. I. Hayueine

148

NMpOLECCOB KOHCEPBIfPOBANMA PASMIMHUX COPTOB MepCios.
-~ AH@JIN3  KOHCEDBIPOBAHHUX MEPCHKOB Yepea 4 Mecsua noxasan,
gro xentue copra ( Myojo, Kanto NS it Kanto §12 ) iptewT Gonee Bh-

'GOKYD KMQIOTHOCTb M BASKOCTS CHpona, wem Gemue (Okubo, Huoyo

% Mishihima ). Besne nepcixi Koyo comeprami Toxko 7,37%, a’
fpyrne copra - 13,43-I7,II% odmero [I. Ox cocrost 13 "BOZ0PACTBO~-
piMoro (25-367), (MH,)~C,0, -pacTBopinioro (5-ICF it HC1-pacTBopH-,
Moro (58-70%) (1. Boazmix pa:mmmﬁ B KomnoxenTax II PasHuxX COpTOB
He 6o, Kovmepueckil nex'romt'nmecxun depmenT Sclase ' CHUEAN
BASKOCTS CipoTA. P

a8 " 5I3. Maurya A. N. Ascorbic acid and pectin contents of ka-
itha // J. Scient Res. Banaras Hindu Univ, - 1963-64, - le.ﬁu,
N 2. - P.201-206. o
Conepmmme ACKOPGHHOBOH KHGJIOTH R MEKTHHA B kaithe.
Kaitha, RN IVIONH JecHOR AGNOHK (Iimonia acidissima ), Ha
pas:xmnon CTANWH 3PeJOCTH AHANM3HPOBAIH HA. CONEPEAHMe ACKOPOHHO-
Bolt KHCJIOTH R Il crannapTHEMA MeTomami. HemocpencTBeHHO nepen
coapemnem acxopmmonon KHCIOTH OHIO 14,4 mMr/I00 T, KONEIECTBO
86_ YBeIHTHBAJIOCH 10 =11 Mr/IOO T NMpH nouHoR 3PEVIOCTH H- SaTeM

'HBCKOJH:KO CHHFANOCH IpE nepespeBaHnu, 1} TaKke YBOJIYHBAICA NO.

Mepe ‘go_apemm,n KOJIHYBCTBO €ro.0wno 3 ,25%,

- 514, Raunhard O., Neukom H. Modification of the apple and
pear pectins during the ripening process // Mitt. Geb. Iebensm-
itteluntersuch. und Hyg. - 1964. - Bd.55, N 6. - P 4h6-454,

Monmpixamit AGNOYHOTO ® TPYNEBOr0 MEKTHHOB B MPONECCE COB-
pesannd,

Il WM neRTHHOMONOOHHE BEmecTBA BRINMADT B Ce0A ncmncaxapn-
IH K1eToYHO# CTeHRH, COCTOSMHES IVIaBHHM 00pasoM H3 anHeltHo
a-(I 4)-rmmosunno-cmammux ocraTioB I'K, Ilpn cpaBieun cocTasa
MIROTH ® [ B mponecce CuSPeBaHmA AGJOR M Tpym MPOARIARTCA 2
oTAeubHUe (dasH: -CO3PeRAHNe HA NepeBe I Mpit XPaHeHmt. 310 BIMHO
N0 M3MEHeHWD CTenoHn aTepadmkamnm [1 B MIROTH M BHXOLY OKCTPA-
ripyeMoro Na-norTaTa, a TAKRe 6ro BA3ROCTR, Heoorpl Ha 70,970
9TH, DPO3YJBTATH He COBNANAKT C [T, JRHIMH JIBHHHMH, yTBEpRIAeTCH
YTO NMPOMCXONHT CHiRenme copmeprasna IIl, yBeamdenne HCTOTH NeKTa~
T8 B CHHUREHME BA3IKOCTH MO MEPe CO3peBaHif.

515, Rouse A.H., Atkins 0:D., Moore E.L. Seasonal chan
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occuring in pectinesterase activities and pectic constituents

of the component . parts of citrus fruits. II. Pineapple oranges //
_J. rood Sci. - 1964, = Vol.29, N 1. - P.34=30,

Ce3onHHE naueuemw nemnmacrepaanon 8KTHBHOCTH M newrnuom
ROMIOHEHTOB B coc'ramux 9acTAX MWIonoB uMTpycoBux. [I. Ananacu. .
ﬂpone,nemi HCCNEROBAHMA Ce30HHHX Kosedamult [13-axTHBHOCTH R

. -rpex nexTinioBuy dpakwd! B COCTABHHX YacTAX aHAHACOB dnopmuH.
: I]exmnonue dparwm: Bonopac'raopman. (}D{4)202H4—pacrnoprmax

(nepac'rsopm.me feKTaTH M MERTHHATH) K NaOH-pacreopimana win M,
B Teuenme 9-MECAYHOTO IMK~2 CO3PEBAHILI IUIONOB OwIN onpeneseHu
MSMEHEHRA Beca, olmWe TBEpAHE BEmACTBA IUTONA, COOTHOMEHME COC-
TaBANX yacrel M OTHOmEHNE DACTBODINMHX TBEDNHX BEmMECTB K KiCHO-
Te P coke. VCCNENOBAHHHMA COCTABHMNM YACTAMM OHIM: KOXypa,
Menmopana, COKOBHE MEMOYRH, CEMeHA M COK. AxTRWBHOCTL [ Omna
Handonbwelt B Koxype, nemopmle H COKOBHX Memoykax B MapTe, ampe-
Je B Mae; ROTHA MaKCHMAIBHO OTHOWEHHe Brix/mmno'ra. OnHaro oHa.

" A3MEHANAch B Tex xe KOMHOHBHTE.X. B Te me camue MECAIH B Teue-

HHB mpqm HcceoBanHoro cesosa. Odmee xonmyectso D B miome
Ouno RamdosHmAM B MApTe W ampene, Ceume 52% axtusHocTH II3 mpm-
XOINWIOCH HA COROBHE MEmOYKN, KOTOpHe cocramudnT ~ 22,5% miona.
lipr cospesaumn BomopacTBopiMuft I crnado ypenmumBanca B KOXype R
MemopaHe, OHA GecnopAnoYeH B COKOBHX MEmOYRaX M Naunan o NocTo-
AHHOTO YPOBHA B CeMeHax, B TO Bpema Kak I, pacreopmMuft B OKca-
JIaTe BMMOHNA, MENJEHHO CHHXaJCA B ROXYpSe M Jndo Owi decnopano-
9eH WIR MELNEHHO YBeNWuMBaNCA B APYTRX YacTAx miona. IOl dwro
doxbme BCEro B MeMdpane, OH CHRXAJICA B PAsNHYHHX 9YACTAX K normy
ordopa odpasnoB.

616, Rouse A.H., Moore E.L., Atkinse C.D. Evnluation of pec-
tin in component parts of silver cluster grapefruit during

maturation // Proc. Florida Btate Hortic Boc. - 1964, - Vol.
77. - P.274-278,

Conepranne NeKTHHA B KOMIOHEH THHX qacTAX rpenmlrpy'ra B mpo-
necce cospepaHmi. : :

1, arcTparmporannye 13 ueuﬁpanu. EMEIR CAMHO BHCOKWE BHXOL,
XQINPYDIYD CNOCOGHOCTH, CTEMeHh METHINPOBAHAA, YHCTOTY W OTHO-

'CHTQJBHYD BASKOCTh, B TO BpeMA KAk y Il H3 COROBHX MEMOYKOB Ca-

MHO HHSRWO YRA3AHNHO XADARTEPHCTHEKHN ¥ sxemBanexdTRas macca. ¥ II
H3 ROXypH OHIR MPOMEXYTOYHHE xapakTepncTnr. [lo xesmpyomeR cmo-

I50

CcOOHOCTH - KOMNOHeHTHHe yacTH rpefinfpyra B 2-ronuwiux Kcenenopa-
HWIX BHCTDamBANTCA B TAKON NOPANOK: MeMOpaHa © KOFypa > COROBHO
Memoukn, OOHADYREHO, uTO ocraTkM rpeftnfipyTa AriAvTea ny\mm He-
TOTHHKOM JUIH npouaponcTea I, YeM OTXOmH &nenLCHHOB,

; '817, Stanley R.G., Loewus F.A, Boron and myo-inositol in
pollen pectin biosynthesis // Pollen Physiol. Pertilization //
Bymp. Nijmeger . leth. - 1963, - P,128-136 (Publ.1964).

" Pop ¥ MHO-MHO3NT B GMOCHHTE3E MEKTHHA IMHIBIM.

‘Muoénnoawr, meqenuit TpuTHEM, ABNAGTCA MPENEeCTBEHHIKOM I,
oiﬂfesnpyemoro B TpyOuaTHX MemdpaHax M.ibiy rpymt (Pyrus commu-
~nis), Odmas u yAenBbHAA panHoaKTIBHOCTD CTPYRTYpHuX enmimm [T -

D-TK n  L-apadiHHO3H - CpABHMB&MMCH NPH NBYX KOHUEHTpAImix B B
cpene pocra (0,75 u 7,57 B/mn). BeepeHue MEYeHOTO MRO--MHO3HTA
B D-rajakToNNPAHOSWI NEKTHHA CTHMYJNPOBANOCH - D-Tuokozoft n L-
METHOHIHOM IDH OGERX KOHIeHTPAIHMAX B; npm Gosee BHCORMX KOHIIEH-
TpaIptAX B yHeNbHHE AKTHBHOCTH MHMO-HHO3NTA TAKRE YBEANTHBATHCEH. ;
Bpenenne Me4eHOTO MIO-HHO3NTA B L-apadmxosmxue enmunmy O OH-
J0 B 3 pasa Bume, YeM B TANAKTYPOHOSRIbHHE ENHHIIM; ONHARO B ‘
odmeft WM ynenbHOR &).IMBHOCTH MPOHCXOMIUIN HEGONBMEE HIMEHEHRA
MpH HW3KOM JUIM BHCOKOM ypPOEHe B M B NDHECYTCTBAG D-rjmxpau
ando - L-meTHoHNHA, PeayabTaTH OGCYREIEHH C TOUYKH SDPEHRA A3BECT-
HHX GMOXMMHYOCKRX MEXAHR3MOB M SHIOTEHHHX ROJINYECTB MIO-HHOSHTA
B muisne. [lpencramneso NOKA3ATENBCTBO TOIo, YTO B.Hrpaer ompe-
NEJIeHHYD poab B chuTese I B passmeapmeficd mitsne. drta panb, Beé-
POATHO, CBA3AHA C CRHTE30M D-TajaRTyPOHOSMIEHHX enrumn I,

518, Tenov R.Bt. Changes of pectic substances in fruits
preserved By‘ﬂaso4 // Wauchni Tr., Nauchnoizsled, Inst. Konserv~
na Prom., - Plovdiv. - 1964, - N 2. = P.37-50.

" Hamenense conepxaiid NEKTEROBHX BemecTB B IVIONAX, RORCEP-
BHDOBAHHHX C NMOMOMEN Hasolp ;

OmrcupapTes mamexerma IIB mpR RoHcey BRPOBAHIM {PYKTOB C MO-
MOMELD CEpHOM KNCNOTH C NpenBapRTensHOl anrTvpamiefl NeRTHHOBHX
depmenToB m des uee. MccremoBaHEA MPOBORNWINCH HA COPTAX AGJIOK
Candile, Kurtovka, Cassel paxer, Ayvania, a Taxxe HA OHOM N3
BHIOB TPyws, CAMBH, KIYOHMKN R adpwkocos. Iloyxoro MperpAmEHA
nelleremn merTEHOBuX Gepmenton B 0,075-0,20% HpBOy He MpOHCXO-
nrr. TIpR mRafix RommenTpammAx BO, ReucTBRE (opmenToB crado.
yMEHBDAETCH, & NMPH YRENMYOHAN €6 RORNSATPAINN OHO ‘cHRAeTCA

151



TR

HEMHOTO, HO He mpekpamaerca naxe mpn 0,20%-woft. TexTwHOBAA Mo-
nexyna neaTepufuumpyeTcd MOR NejlCTBMeM NEKTa3W, ITO IABHCHT OT -

RoHuexTpaiy SO [lpn Huakixx Konuentpawtix C3 nanaer g0 50%. B -

r0 xe ppemi ramanT M{ I u xomuyecTBo Hicroro I, Ho B nepsue 3
MecAna XpaHeHna CHiFeHme mennenHoe. Ilpu KOHCEPBIPOBAHIN MYJIBNH
Ge3 ‘mpenmapuTenbHol! mEakTHBaINM depmeHTOB wepea 6 MecAleR B 3a-
BHCHMOCTH OT xomewrpaxmn 80, norepn wicroro II NOCTRTERNT

85%. Npn xoncepnnponamm c npenBapuTennHolt muexTiBaigelt qwepmen-
roB mamexemna [IE. OBONBHO He3HAYNTENbHH. IncTil T B TO Re camoe
Bpema. cmmae'rcs TONBKO HA 6, 3%, llm .o6pacoTkH mxonon 32504 pe-
xouemxozana HOBAA TEXHOJOTHYEecKad CXema, OCHOBAHHAA Ha 06A3a-
'rem,ﬂon WHAKTHBAIMK DEKTHHOBHY (I:epmeﬂ'ros nyTem Harpeaarmﬂ Juto-
OB .m 100° B TeveHue 5—15 MITH .

519 Thomaa C.A., Ornllana R. G Phenols and pectin. in rela-
tion to. brpwning and maceration of castor bean capsules:by.
Botrytis // Phytopathol. Z. - 1964, - Bd.50, N 4. - S,259-366.. -

CEHSI: (eHONOB. B MEKTHHA C NOTeMHEHNEM N pPasMAaYHBAHEEM Kafl- .

cy.u xac'ropomsx 60608 MIKpOOpPraHuamoM Botrytis. ;

: chﬁqrmocu pacTeHia K Botrytis. CROpee BCero ChA3aHa ¢
conepranneM Il i HOHOB METAJIOB, TaK Kak B yCTO!YMBHX COpTaX .
mensme BopopacTBopimoro II, Gonsme Ca i Mg ¥ mensme Na K,
9eM B. BOCHPHEMUMBHX - foprax.

520. Timell T.E. Bark polysaccharides // Chim. Biochem. -
Lignine, Cellulose, Hemicellulose // Actes Symp. Intern. -
Grenoble, France. - 1964, - P.99-111,

llonncaxapiuy KOPH.

. Wcenenomana BHYTpeHHAA Ropa Betula papyrifera, Abies ama-
bilis, Ginkgo biloba, Picea engelmanni H® Pinus conforta.
CTPYKTypa memtunosH, Kpaxmana, I, KCIIAHOB M PANAKTOT/INKOMAHHA-
ROB, NMPHCYTCTBYDWMX B KOpe, Takad ®e, 4TO M CTPYKTypa COOTBET-
CTBYPRUHX NOJARCAXAPINOB xpeBecid. MM nesnmrosy ® ITl onmHAROBH.
Bonsuwe rommgecTBa apadana odpasyonTcA B KQPe P.conforta. Kopa
A.amabilis conepxut do.nuua TAJAKTOIVIDKOMAKHAHOB, YeM IpyTHe
xsoltiue mepesd. B xopa' P.ungc;‘;manni .BOIOPACTBOPMMHYl TalarTO-
TJIOROMAHHAH WpH T JWIL B MIHMMATBHHX RoJMdecTBax. Kmoior-
muft n fepmenTarTieuuft rwgponns MK nam Takoft ®e pAn noJAEMep-ro-
MOJIOTRYHHX osmrocaxapmio I'K, 9To m ranarTyponan, 370 nepeuft
oryvaft, Rorma neRTRHOBuft MaTepman Gwn paanened Ha mermHHHR ra-
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TaRTypOHaH . K, comepramym OCTATKH CaxapoB: ra.uamoau apadn—- .
HO3H M DAMHO3H. , ' g ’ ;
52I. Watkins J.B. Changea in the pectic substances of

stored Elberta ‘peaches // Queensl. J. Agrlc. Bci. - 196&. -
Vol.21, N 1. - P.47-58,
HaMeHenna MeKTiL.OBHX BeuecTs B xpamnmxcx nepcrkax Elberta.

" O6mwte u pacTeopumue B Gwim ompencient B nepemKax Elberta,
CHATHX 'Cnejo-3ejeHuMr, xpauammxes mpr 30 win 34°F s 'reqem!e
7-29 nHeft n 3aTeMm co3peBanmx 7 mueit mpH 70°% , Omtcan Ouc'rpuﬂ
MeTon  onedrM odmix TB B TKaHM MIONOB ny'rer.l nexapdoxcmnponanm
HC1 n Ompe/ieNIeHiA BHIANEHIIOTO C02 MHIPARDACHHM TA3OBHM aHATN3OM.
B mrogmax, - CO3PEBADIIX HOPMAIBHO MOCAE XONONIIBHOTO XPaHEHTA,
ypoBeds odmux :TIB cocTaBmwn mMpUMepHO “TMONOBHHY xwmvecm X B
3PEJTHX- UI0KAaX . Heuopmmnoe cospesanne cbpymoa. xpammnxcn Ra
xonone donbme IMBYX nene.nh. 610 CBA3AHO C "mEpCTHCTOCTHD" H He-
GOMBmImAI noTepAMH O0mIX TB. OdpadoTra CZH4 (1000 mMr/xT) B Teve-
HHe mByX- nHell  mpn 70°F nepe XOJONMIBHEM XpaHeHneM yCTDaRAeT
"WePCTHCTOCTE" ; HO BH3NWBAGT n.necuenoe paspymeﬂna nepecToABMEX
wionoB. HeHopmasnbHO® CO3IPBBAHWS OGTBACHEHO HEOGPATHMHM CRA3HBA-
HIeM nammme'rmscrepaau c x.ne'ro'mon c'remcoﬁ PR XOJIOXRTBHOM
XpaHeHHH. y

" 522, Afterripening and cold storage of Bartlett pears. 1.,
Effects of precooling and cold storage on “the quality of pears
/' Araki C., Aoki 8., Buzuki K. et al. // N:Lppon Shokuhin
Kogyo Gakkaishi. - 1965. - Vol. 12 N 10, - P. u26-432.

JlospeBanme # XOJONWIEHOS xpané!me‘rpym copraBartlett. I.
BIEAHNE MpEIBADHTEJBHOTO OXJMAXIEHUA W XOJOMIIBHOTO XPAHEHW: HA
RAYECTBO TPy,

B mpoiecce MpemBAPHTENEHOTO OXJAXNEMUI RONMIECTBO BOAOPACT-

‘Bopivoro 11 ymemrautocs, a pacraopmvoro B HC1 I - CrEsmiock.

Kpaxmana crano mensme NMpH OXIAXmeHmn M cTapedmm. IIpE XOJOMEE-.
HOM XpaHEHIN COHNepRAHNe CAXAPOB YBETHUNBANOCH, 8 RECJIOT yMEHb-
mmnocs, lpn nepeomameann IUIONOB 10 0-I° nocne cdopa ypoxaf H
xpanemm mpr 3% rpymn MOXHO XPaHUTH m'rmnoe BpeMA des NOTEpH
RAYeCTBA,

523 Bateman D,F., Lumsden R.D. Relation of calcium con-
tent and nature of the pectic substances in bean hJPOOOtlll
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of different ages to susceptibility to an isolate of Rhizocto-
nia solani // Phytopathology. - 1965. = V0l.55, N 7. = P.734-
| R ; sl I
CpAskb conepxamm, xansmm R upnponu NEeKTHHOBHX BEMECTB THMNO-
RoTinell 60GOB HA paanNyHoi# CTALEM C BOCHDMIMYMBOCTLD 1O OTHOmE-
HHD K. Rhizoctonia solani. . -

:; Tnnoxornxbaan TKaHb. dodonux (Phaseolus vulgaris ) ouens
mo-mn'rmaa K R.solani (n3onAT R-B ) B nepeue 2 Hejeam pocra
pacwem. yuepemm peanc'ren'ma B npomonxennn 3-#f Hemenw, mocne.
9ero yc'ron!maa K H30JATY. . Msueaeuwx . PE3HCTEHTHOCTH CBA3AHH C -
y;uxmenxeu H CO3peBaHmeM. THOOKOTIVIA ® CONyTCTBYRNEMI KoJNeaHMA-
B conepxanmi [IB 1 Ca, Ko.nmecrso Ca B rmnokoTiAx 4-, 16- ®
32-naaaaom _BO3pacTa. dmxo .coorsercreenno 0,38, 1,92 n I 92%
Conepxama am‘m:poypoxonon RHCJOTH B THNOKOTHWIAX, ONPeNEeNdeMoe .
c 4—nnemm HHTEpBAJIOM or 8 no 32 gueft, dwio ~ 4% na cyxoft mec;
ow.memtx MeTORCIUIBHEX , rpynn - 0,5, 0,3 m O 2/0 - IaA TkaHedt -

, I6- 1 32-mHesHOro BOSPACTE COOTBETCTBEHHO. JTH peay.rmmm
yxaauaam HA npespamexue Il B mexraT B mpomecce CO3PEBAHMA I'RNO-
xo'rm GodoB. I'noxoTHIEHAA YacTh 7-mHeBHOM paccagH BHMAUMBA-
z8ch 2 T ¢ nonmamyponaaon N3 TKaun, RHpMIpoBaHHO! Rhizoc-
tonia. I6-JHeBHAA TKaHp OOpadaTHBaNach B TEUeHHe meCTH jHelt,

a SI-naesuan QIyELIA ROHTDOJEM, ,3TH pesyJbTaTH NONTBEPANADT TH-
no'reay. 9TO NOBHMERHA yc'ronmoc'rb rnnoxo'ru.nwoﬁ 'rxmm 6oGoB
K R.Bolani B npoqecce CO3PEBAHMA TKAHM CBA3AHA C MPEBpAMEHHeM
Is Ca—nema-r, yc'mmmmm K NOJNMTaNaKTypoHase.

524 Carroll A.G., Hardman L.L. Effect of 2,4-D on prote-
in, pectin, and _Bulfhydryl content of excised epicotyl sec-
tions of paa // Proc. Oklahoma Acad. Sci., - 1965 - Vol.45. -
P.10-16. _

Bimarwe 2,3-D ma conepxanne GeNKa, NEKTEHA N cymd*rxmpma
B Pa3pesasHHx KyCOYRAX BIMROTIUIA I'OPOXa.

Kycouxn c'rad.neﬂ 7-IHOBHHX CeAHIeR TOPOXA BHPAmMMBAJNCEH B -
2%-Hoft Boguof caxapoae, . conepxameﬁ 0,02 M gocparmut cypep- (pH
6,1) ¥ paaMNTHNE ROHMEHTPAIDIH .2 ,4-IAXIOPHEHOKCHYKCYCHOR KieI0-
a (I), mpm 30° B Tevenme 18-20 . Makcinanbimit POCT MPOHCXO--
Z®n npR RoEmeHTpamEm I.I0™, Hamdonbmee RONMYECTEBO PACTBODPEMOTO
I = meroarysupypmero mon neficTeaem Tera pacTBOpIMOTrO Geira Ou-
a0 mpr 10 ll camm suoom NpOLGHT odmero pac'raopmnow) desma -

: 54

i 106510 7M' YPOEeHb pacnopmmx BH -coenm{emxﬁ ana'mrem-
HO He Memanca non nmefictemem I,

' 525, Cold storage of whlte peaches. Iv. Chsnges in poly-
phenol contenta. polyphenoloxidaae activity, and pectin con-

“tent during cold storage / Aoki 8., Araki C., Buzuki K. et al.

// Wippon Bhokuhin Kc yo Gnkkaishi. -~ 1965. - Vol. 12 N 10.-? 415.
421. ‘XononmnbHOe XxpaHenue Oenux nepcmkos. 1Y, H:meneune conep-
RAHWA NONHPEHONOB, NEKTHHA M AKTHBHOCTH noquenonoxcrmaau 1R
XOJIONMIBHOM XDaHEHHH.

- KomgecTBO Bonopacmdpmom'n ocTaBanocs oqeusmam B
npo,uo:meuue nBYX Henenb XOJIOMMABHOTO XPAHeHHA. '

526 Decsei L.,.Zsadon B. Chemical composition of some
Hungarian 'POPPY heads // Acta Pharm. Hung. .- 1965. - Vol,.35,
N'5. = P.231-235.. . ;

ol meecm ‘cocTaB mpodoqex uexo'ropux copron Maka Beﬂrpn.

Odmenpmwmm MeTonaMil B xopodormax HOKOTODHX BHJIOB MARA
OHJIN ONMpeneJeHH: pac'rnopmme B ropaveft Bone Marepmam - 30,I%,
rononeyminosa - 57,3, mwram - 11,2, nenrosam - 22, I - 9,4
B 30Ja - 13 6%,

527, Hamad N., Powers J.J. Imbibition and pectic content
of canned dry-line beans // Food Technol. -:1965. - Vol.19,
N 4, - 'P.648-652.

~ HadyxaemocTs I conepxauna NeKTHHA B xoncepnnpommmx cy- -

xux dodax, ] .

nyon qepmm ropox, nmmxc'rax, TEMHAA - do.umax cepepHad M
Kpacas $aconb CoxepRAnM coorsercreenso 0,74, I,14, I, 58, 1,79
n I1,95% 1 na cyxoft mec.. Tpoment I B KOHCEDBHPOBAHHHX G0GOBHX
uamenanesa or 0,58 no 1,33, a.B noncepnupymen cpene - or 0,28
10 0, ,90. Tpr KOHCEpPBHPOBAHWM TOpoxa X G60060B NMPOMCXONHT YBAINI8-
HRe BopjopacTBopmMOft nexTmHOBOft fparumi. KOHCePBEPOBAHHHE Gore-
i@ CeBEpHHEe 600u, KpacHad ¢aconsb. ¥ MITHRCTHE 6o0H OOHYHO X8-
ampyor. Temm comeprar I12,96-I7 46% odnmx I ra oyxoft.Bec. Morao-
MeHH® BONM CBA3AHO OGDATHOM} 3ABHCHMOCTHD C KOJHYECTBOM I cyxo-
To ropoxa m 6060B, B 0COC@HHOCTH BOJOPACTBOPAMOTO I. YcraHoB16-
HA NMpAMAA CRA3b Mexny conepxammem Il ropoxa m GodoB A BECOM ROH-
CePBHPOBAHHHX NPOAYKTOB HOCJE CJaMBa paccosa. I B paccone KOH-
CepBHpoBaRHHX G000B, 00pagdOTAHANX MOHOTJMIEpIIAMI, HE meer
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8HATHTENBHEX o'r.nmmn OT KOHTPONBHOTO, & BBeJeHNE B Mpenaparu
IHTPYCOBOTO Huaxoneroxcunnponanﬂoro II cHHRA®T NPOYHOCTE CTYNHA,
528, Kuusi T. Most important quality criteria of some home-
grown black currant Varietiea. 1. Dry matter, pectin, acid con-
tent, color, and formol value // Mamtaloustieteellinen aikakaus-
kirdn. - 1965. - Vol. 37. N ‘4, - P,282-304, .
" © " Handonee aaxmm xaqec-rnemmn KpuTepit HEeKOTODPHX COPTOR ca-
goaot gepHoft coponii. [l Cyxoe BemecTBo, MNeKTiH, congpxanﬂe

! KIGIOTH. 1BeT M éopuonsnoe qyHaoio.

Onpenanenu cyxoe BemecTso, [, crenens ero a'rapmpmcmmn. co-
nepiamta KHQJIOTH, WHTOHCHBHOCTH OKpackn u dgopmonbHoe uucno I2
copToB canosolt yepHolt cMoponumH. Cyxoe BemecTBO KOIHYECTBEHHO
Rosedanocs or I7,4 mo 28,7%, BucokNe JIETHHE TeMNepaTypH CHUxa-
au ero. HepacTeopinioe B CNHPTe CyX0€ BEmeCTBO MIMEHANOCH B npe-
nenax 5,9 n 9,2%, Komyecrso I cocramnsno 0,94-2,34%, C3 45,4-
68,2%, B orHomenun [1 CymecTByoT COPTOBME DA3/NIMA, BHCOKNE JNET-
HEE TEMNepaTypH NOHIRXADT KOHUeHTpawm II, MsMeHAACH B BABHCHMOC-
TR OT MeCTOHAXOXNEHNA MDY NMPOIBRREHMH HA CEBEP, XOJHIECTBO n
yBeynuMBanock, C3 ero CHMXANACE., ;

529. 1emon duice compoaition. V. Erfects of some fruit
storage and processing variubles on the charncterization of
lemon juice / Vandercook C.E., Rolle L. A., Postlmayr H.L.,
Utterberg R.A. // J. Pood. Bci, =~ 1965.,-Vol.31, N 1. -P.58-62.

Cocrap AMMOHHOTO coxa, Y. Bamamme mamenennit ycropmit xpane-
HHA 3 NepepacdoTKA IUIONOB HA XAPAKTEPHCTHKY JIMMOHHOTO COKa.

Wamenenna comepxania CTEpHHOB, KAPOTHHOMNOB, PACTBOPMMOTO
1T, o6mix aMRHOKMGNOT, OOmix nonudenosoB ¥ L-adnowHol KHCIOTH
H3YUaNHCh B SABHCHMOCTH OT BpEMEHI xpaneum' [UIONIOB U MeToxa
BKCTPAKINH X nupadonm coka, Yepes I5 memenn xpauemns I~AGHOY-.
Hoft XHCQNOTH oTAN0 MeHbme Ha 64%, odwHX SMIHOKMJIOT dom,me HA ]
344, obmx nonupenosos CymecTBEHHHE M3MEHEHMA HE KOCHYJNChb.

lpivenense xpaftisix mpenenoB JABTEHAA DKCTPAKIMK YBENTHTINO COREP-

XAHE® AMUHOKMCIOTH M OOmMX nosndeHosos B COKe, CHWIIIO NMPOLEHT
L-adn09mOf KNCAOTH W He ORA3ANO RMANWA HA BHXOJ JIMOHHOR KMmC-
“0TH, CTODHNOB, KAPOTHHOWIOB N pacrsopimoro [T, KoniyecTso 1

H3UOHATOCH C M3MEHeHNeM JamieHi nepepaoo'rxu TONLKO KOTAA IUIONH

ORCTPATHEPOBANECH NOX BUCOKIMM NARIEHMEM, NOKA3WBAL, UTO NONOJHI-

ressEan wacTs Il moryvaeTcR cropee BCE'O M3 NOBHWENHOTO CONEPEA-

ARA ©ACTHIl ANLOENO B CORG, & HO M3 MAKOTA.
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630, Miura H., Haoginuma B., Mizuta T; Quality of pectin
in Citrus unshiu (mandarin orange) and C.natsudaidai (bitter
orange), with upecinl rererencc to th° change in the properties
of pectic subatances in peel and, pulp at different atages of
maturity // Shokuryo Kenkyuaho henkyu Hokoku. - 1965, - N 19,~
P,290-300.
KayecTBo nexTHa B Citrus unshiu (mammapmu) i C.natsu-
daidai  (ropemult anemncmn) co crnemmannuolt ccwikoft Ha wamemenwe
CBOJCTE NMEKTHHOBHX BEMECTB B KOXYPe M MAKOTH HA PAMYHHX CTA-
IuAx 3pe.noc'm.
~ Odmee’ ‘conep.sanne [I' B KOXype B MAKOTH OGORX BIIOB lmTcho—"
BHX CHMXANOCH B Mpolecce coapepamua. B C.unshiu KOMIYeCTBO BO-
zopactsopimoro 11 (BPM) u 1, pacrsopincoro B 0,4%-nom MNa-rerca-
merafochare (KPI), yBemramsanoch nNapaientHo POCTy Beca ruiona,
a nponenr [1, pacrsopioro .8 0,05 n HCl, namanr B aTor ®e nepmon,
0COBEHHO B KOEype., B C.natsudaidai conepranite BPIl B MAKOTH K-
KPIl B MAKOTH M KOXype CHM3IUIOCH B mpouecce coapesaxmi. BFIl B
KOXype Gwio doJbile, YeM B MAKOTH M dosbme B C.natsudaidai, ueM
B C.unshiu. BaskocTs xaxmoro ¢paxmmonmposaxsoro [I dura donsme
B MAKOTH, YeM B KOXype M Bume B C.unshiu, gem B C.natsudaidai.
B kagecrpe ncrounuxa I mpemnouTRTeNbHEE KOXypa O.unshiu, WeM
MAROTH, & B LieJoM C.unshiu - gaigercd Jywund MeTounikoM I mo
CpaBHEHMD C OCEHMHM JacTaMi C.natsudaidai.

- 631. Neal G.E. Changes occuring in the cell walls of
strawberries during ripening // J. 8ci. Food and Agric. -
1965, = Vol.16, N 10. - P, 604-611.

" MaMeHeHmA, MpOMCXOLAmMHE B me'romm CTEeHKax mrydnmm B
fponecce CO3peBaHid.

CospeBanie KIYOHAKM CONPOBORNAGTCA DA3PYWEHNEM cpenneft |
IMIACTHHKN KIETOYHHX CTOHOK GONBIIX KOPKOBHX NepeHXimHix RIBTOK,
Morasana BARHOCTH NBYXBANGHTHHX KATHOHOB B COXDAHEHNR anreami
MexTy wieTkami. OGHADYXeHA ORAZH MExTy CTemeHbD MOTRNIPOBAHI
nexTRHOOOpAsHOl CpenHoft MUIACTHHKR N CMOCOCHOCTHI ABYXBANEHTANX
KATHOHOB BH3HBATH OTBEPNEBAHIE TKAHI. Co3pepaHa ConpoBORIATCA
H3MeHEHAeN RaTHOHHON cTadiu3aUM HOKTHHOBUX MATEPHANOB,

532. Physiological and biochemical changes in the devolo~
ping tomato fruit (Lycopersicon enculnntum) / Dalal K.B,,
Bnllmkhe L. K.' Boe A. A.‘ Olson Lab. // J. Pood Bei, ~ 19650 -

Vol.20, N 2, - P.504-508.
. : 1587



$uanoNOTHIECKNe § GROXMMIYECKNE WIMEHEHWA NpH PAsBnTHH TO-
MATOB (Lgcopersicon esculentum)

O6mas THTpyemast KMCTOTHOCTB, LBET, ceodonmue penymrpymma
caxapa. odmie [1 1 pacTEOPMMHE a, Jlemne penymMpynmie BemecTsa,
oprairiecrie KECJIOTH M acxopdunosan KHCJIOT2 MCCJABROBAINCh B
JyHRIDI CTANNR 3PEJOCTH MOLGYIOPOB COPTOB V.R.Moscow W PFireball.
Conepxanre JeTYYNX PeylHpyRux BemecTs, BopopacTsopmux 11 n
OpraHiIeckmx KHQIOT YBEJNYNBENOCH N0 Mepe CO3PEeBaHIA., 06mx
THTpyeMHX KNCHOT 3t odmix I cTanoBiioch donbme, a 34Tel MeHbme.
Hamirune acxopdmlosoﬂ KNCIOTH BO3PACTANO, HECKATBKO yMEHLUAACH
HA KpacHO} cTamiti. 3penocTi. 06a copra IMeJH a’aJoTHuHHil xapak-
Tep FMIMOIOTHYECKNX M OHOXIMIIECKIX namenennit 8 mpouecce coape-
Bamiil, HO KOJIYECTREHHHS® PA3Nii B cocTape HAGNMNATNCH HA BCEX
ero  CTamnAx, -

533. Rouse A.H., Atkins C.D., loore E.L. The evaluation
of pectin in component parts of pine-apple oranges during matu-
ration // Citrus Ind. - 1965. - Vol.46, N 8. - P.17, 21-22.

. OmeHka nexma ‘B xomnouemmix YacTAX anaxaca B Ipomnecce
co3peBaHid, ; gt e

- 3pesioCh aHaHACOB mpaxae'rcx pasnmaHEM GU3MYECKIMA | XVMH—
YeCKNMA XapaxTepHCTHKamn [1, SKCTparmpoBaHHHX W3 ROXYPH, memdpa-
HH N COROBuX MemoukoB. KonmgecTso I B KOXype ‘exeMecAYHO B OC—
HOBHOM YBeJIRYHBAETCA B PACTYUNX fUiojax C centadps no ampexs. Il
B MemdpaHax M COKOBHX MEmoYRax B NEpHON CO3peBanid HAKAIUHBanT-
ca decnopanouHo. [, aKcTparmpoBaHHHe H3 Memopas, ¥MesH camull.
donpmolt BHXOX, REANpYWIyD CNoCOGHOCTE, ‘praRocTh, wncrory (B BE-
16 aHTRIpOTANAKTYPOHOBO!t KHCJIOTH), BKBHBANEHTHYD MAcCy X cTeneHs
MeTIINpoBamnA. CpenHee MeTOKCIIBHO® CONEpEAHHe I B MpoOnOJNIXEHNE
9-MECAYHOTO Ce30HA OWIO BHCOKMM, OHO TARRG M3MEHANOCEH C naMene-
HAEM YHCTOTH CMHDPTOBHX OCANKOB H Gwio mmme, 4ueMm y I, BuIeJIERHHX
H3 Tex X6 ROMIOHEHTOB anenbcmHoB Banencma. Kpome TOrO, ReJHpyD-
mas cnocodrocTs I ananaca Gwna mmze, weM y Il Banencud. I cemaH
He xexupopaxm. [lOpANOK AAA EIRHMI| XENNPOBAHRA KOMIOHEHTOB ana-
HACOP TAKOB: MeMOpaHH > ROXypa > COROBHE MEmOTHM. :

534, Rouse A.H., Atkins C.D., Moore E.L. Seasonal changes
occuring in the pectin constituents of the component parts of
citrus fruits. . Bilver cluster grapefruit // Food Technol. =
1965, - Vol.19, N 4., - P.673-676.
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Ceaomme namenemm ax'rmmoc'm NOKTHHACTEP23H M CONEepRAHNA
[IeKTHHA B KOMMOHEHTAX IMTPYCOBHX IUIONOB. i, I‘peilnq;pyr Silver
cluster.

B npono:mem!a Juayx ceaoxon oomuit I1 B coke xoneda.'xca ot 0,2
no 0,6%. '70-83‘{ NeKTHHA coc'ramuum ponopactsopinme I, BomopacT-
nopmﬁ 1l KoxypH cer.1eﬂnoro Tpelinfpyra Mamemica oT I, 0% B CeR—
tadpe no 2,7% B (beapane. KoatriecTBO pacTBOpiniOTO B oKcasare
amvonma [l 6wno B OCHOBHOM OJZHODONHHNM B KOXype B MPONO/REHHE
mHKa poc'ra. wamensAch or 7,3 no 8,7%. Pacreopmioro B NaOH Il
GHNO MeHBUWe acera B ortacpe (I,0%) m Gonbme BCEro B Mapre
(4,8%), nocne vero o cmtzaicA xo 2,07 B mae, Oomiit Il (peayap—-
Tar cywmposanuﬁ TPEX NEeKTHHOBUX rppammn) KONMYECTBEHHO MIHU-
MaJeH B cewmdpe (10,0%) w maxcmsanen B mapre (I5,4%). PacTeo-
pnmm B ‘okcanare aMMOHA I wado N3MERAICA B KOXype, HO yBeamn-
unBajCA B Memopane COKROBHX MEmOYRax M CemeHax no Mepe CO3peBa-
HRA, Konmec'rao HTI 6wro cameM GONBmMA B menopare (9,9%) H oduu-
HO CHMRANOCH NOCNE JOCTHEEHAA Maxcmyr.xa ‘B KOMIOHEHTax Ha nocaren-
Helt c'ra.mm 3peNoCTH,

535, Sanderson Gu.M., Perera B.P. H Carbohydrutes in tea
plants. I. The carbohydrates of tea shoot tips // Tea Quart.-
1965, - Vol.36, N 1. - P, 6-13.

YraesogH waa. I. anenonu Bepxneft 9acT yaftHux noderon.

Pacreopmanm yraesogamy (Y), oOHApyReHHHMEt B CBexiX gaft-

 HHX moderax, CHJN: TJORO3a + {pyrTO3a 0,3-0,8% cyxoro Beca,

caxaposa 0,9-2,3, ‘Pafinosa it.creny HEeHneHTHPHINTPOBAHHHX caxa-
POB; moMcaxapmiy (IICX) cocrosun ®3 [1 3,2-6,4, nemmenTRdAmR-
POBAHHOTO coemmemm. NOXOXET0 HA KpaxMal, 1,0-3,0 = cuporo Bo-
Jogua 9,7-I1,6%. Omcany nsmeuemm B mporecce NMpoM3BONCTBA qep-
Horo was. Hampmmep, xonmec'mo 9aCTHYHO CHERaercA 3a cuer ICX,

536 Villemez C.L., Lin Tsau-Yen, Hassid W.Z. Biosynthesis
of the polygalacturonic acid chain of .pectin by a particulate
enzyme preparation from Phaaeolus aureus seedligs // Proc. Nat.
Acad. Sci. U.B.A. - 1965.‘- Vol. 54 N 6. - P.1626~1632. ‘

Bnocm{frea nonm'a.nax'rypommuo!t neny ‘nexTRHa $epMeHTATRDHHM

npenapawom N3 npopochoa Phaseolus aureus.

B xopxmx n noncewmonwom KoJeHe TPeXUHHeBHHX MPOPOCTKOD
ggﬁepzmwca rpepmen'r, xa'rannanpynmn odpazopanie D-TaNnarTypoKo-
uemn II, Mpn uenfrpmbymponannn roMoreHaTa oH ocaxtaeTcA mpH
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'500-10000xg ; XpaeHue B MPHCYTCTBMfIL Cac 0,05M focpar-0,4M

caxapoaa-Ig-nuft Guamit anpdyron (pH 7,2) cinRaer Jwb 20% ero
ARTHBHOCTN 34 ZB@ Hemens mpH renneparype -15%; mpr 0° axtum- :
HOCTDL TepAeTCA TOJHOCTHD, WEpe3 4 nna, OmTaMi_no MHKyOalmK
d,ecme'romxoro'akcrpmc'ra P.aureus C Medetoft ¢! y1o-p -ranaxry-
poHono}! KiI0oTO? YCTIHORTENO, qTO BRUINUENNE panuoarTiBHoCTH B I
NPONCXONUT B TeueHe 10-16 mmu mpn pH 6,3-7,0, npu pH 8 mpena-
PAT MOJTHOCTHD unaxTRBNpyeTed. [IPOAYKT peakunt - NOANTATAKTYPO-
HOBaf KMCAOTA, MOJHOCTER TIAPOMNMIyeUat Jio D-TK nomiranakTypo-
asoft m3 Penicilliun chrysogenium. [IDONYKTOM HACTITYHOTO. TIMIPO-
nu3a noamsepa TpaHcagmmuasolfl n3 Clostridium multifermenaus
ARMAETCA HEHACHIEHHaA INTAIAKTYPOHOBaA KiCI0Ta. OueBIHO, CHH-
rea 1 mpomcXomMT Graronapi NOCNeNOBATENBHOMY HAPACTAMD LM
ocraTkasM D-TK, MepeHoCHMHMY fyTen NMPAMOTO TPAHCTAMKO3WIKPOBA-
jma ¢ YI®-D -TK, Di TP TopMosnT CRHTE3 mominiepa Ha 42%, YN0,
Vip, 2 B TON Xe KORIEHTpAINA TOPMO3AT BRJINYEHNE HA 72,84 n
89% coorsercreemmo, TP, TT, ATS un neoprarugecknit focdar 3a-
MOTHOTO TOPMOXEHWT HE OKA3HBANT.

537. A1-Delainy K.A., Borgstrom G., Bedford C.L. Pectic
spubstances and pectic'enzymés'og fresh and processed Montmo-
rency cherries // Mich. State Univ. // Agric. Exp. Bta. V4
Quart. Bull., - 1966. - Vol.49, N 2. = P.164-171.

[leKTRROBHE BemecTBa R NEKTHHOBHE depuenTu cpexelt u nepepa-

doranuolt Bummn MomMopacH.

firony AAA 3RCMEpMMERTOB codupamt 3a 2 Henenm 1o KomMepiec-

xoft apenocTH, nocjie NOCTHRGHAA RoMMepueckolf spesocTi H Hepe3 2
Hemean mocxe Hee, lccuenoBani CBEXyD, ROHCEDEHpOBaHHYD R 06Ay-

yennyp mmmm. Comepranie odmero, BOJOHEPaCTBOpIMOTO X BONOpACT-

popmmoro II B Heapesux ATOnAX 6uno Bume,JeM B 3PeJHX ¥ nepespe-
JHX, B KOTODEX OHJIO OAMHAKOBOE KOJIHYECTBO 1. 3aMopaxiBaHmne I

XOJMOMINBHOE XDAHEHHe OKA3HBAJN HOGOJNBIOE poaneficrene na M, Ten-
s0Bas 06padoTKA NMPHBONIIA K YBEYeRun oomero M BONOHEPACTBOPH~-

moro 1l ® He BMWANA HA CONEPXaHHe BOOPACTBOPIMOTO . [PD-aKTHB-
HOCTH YBENNYMNACH MO MEPe CO3PeBanii cpexeft BN Mt CHRMRANACh

PR XOJIONMNBHOM XDBAEHHH, HO He floBepranacs ReftcTin OCMydeHRA

nosoft 372 xpan. B roncepsupopannoft Brme [[3-axTHEHOCTH HE Hag-
Jaonanocs. NoaRranarTypoHAsHAA AKTHBHOCTL HE NpOARNANACH HH B

cexelt, mt B 3amopoxemoll smme. Conepmanme MeOH B 3AMOPOREHHOM
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i yll@-ranaxrypona'ra—I-CI

~ IRTaNarTypoHoBof kuenotolt. . -

fimie’ mocTHrano makcivyma B I8 mMr/I00 T aron nocae I2-mecAdHo-
ro XPaHeHus. ' e “Sageet aabd .

_538. Cell wall conatituéhta; especinliy pectic substance

of marine phaneroga, Zostera marina / Maeda M., Koshikawa M.,
Nieizawe K., Takano K. // Bot. Hag. (Tokyo). - 1966. - Vol.79
(aug). - P.422-426. :
: .}_(dM‘noﬂei‘vym KaeToyHoM CTeRKH, B YACTHOCTH MEKTHHOBHE Peme-
crea MOpcKix pacTemut - Zostera marina. ’ & &
' MeToxcmEHaR qoc;animn_han B guna 2,03%, 4TO HAMOTO MEHE-
me N0 CPABHEHNN C HA3EMILDMN PACTOHILAMH, PACCUNTAHHOR KOJITIECTBO
cyardara 6-89%. - b Tt :
_.. 539, Dolendo A.L., Luh B.S., Pratt H.K.Relation of pectic .
‘and;futty;acid_chunses'to_respirution rate during fipening of
ayocado fruits.//.J. Food Sci. - 19@6,-?01.31,HB.-P.BBZ-}}S.A'
.-~ CpA3b uameHeunit nexroBol N RIPHHX KACJIOT CO CROPOCTED mi-' :
XaHAA NpH CO3PEBaHHH IUIONOB ABOKANO. ; -
.- lipoBonMANCE HAGNQNEHA Tpolecca CO3PeBAHMA TBEPRHX, 3pe-

© MHX;IUIOOB Persea americana - mpi 15°. Hadnmmanoch yCIUIGHNE HH-

XaH®Wi ¢ NOCHENYOuIMd CHWReHReM ero. BucTpoe pa3MATdeHine Ha 4-it
leHb. OT HAYANA CO3PEeBaHisi CONPOBOXIATOCH PE3KIM MajeHieM yPoBEA
M ® noBMmeHMeM KomyecTsa BojopacTsopiMoro [I. Paswirderne
NPONOJRAIOCH B dYepea 4 miA Npi Menbmeft CKOPOCTH, & CONEDEAHRE-
pogtopacTBopumoro 1 mpofonrano ypemruusarsed, [l KOMIIECTBEHHO
He M3MeHANCA. . . ‘ - ' . : :

540, Lin T.Y., Elbein A.D., 8Bu J.O. Substrate specificity
in pectin synthesis // Biochem. Biophys. Res. Commun. = 1966, '=
Vol.22, N 6. - P.650-657. '

' CnemdiyHoCTs CyoCTpaTA B CHHTEsSe NMEKTHHA.

OrnenpHHEe NMpenapaTH CEAHIEeB BHCIHX pacTennlt BBOIAT TaJAR-
TypoHar n3 YlP-ranaxTypoHaTa B nerTHHONonoGHuit MaTepnan. &ep-
MEHTATHBHAA PEAKINA NOBOAbHO onempmina juA YIQ-rarakTypoHaTa,
x0T B Herotopoft crenenn Beenenne n3 TIP-rerarTypoHaTa Radm-
IaNoch IAA YACTIIl TOMATA M cradoe BBejeHne H3 [I@-ranarTypona-
Ta-|n 9acTHl 6o6oB. PamMoanTHBHHI MPORYKT, o6pasoBasiuil H3
, BHIEAT PAINOAKTHBHHI araRTypoHAT,
INTANARTYpOHAT W TDATAJAKTYPOHAT Npi odpadoTRe nexTEEasoft, mo-
RAsHBad, YTO NEKTRHOMONOOHH! MaTepma’, BEPOATHO, ABRIASTCA DO-

I61



541, Rasmussen H.P. What holds leaf cells together?Calcium

pectate // Frontiers Plant Sci. - 1966. - Vol.18, N2. - P,4=5.

Yro CIYRMT CBASYRIIM 3BEHOM MERIY KIETKAMH aucTren? lex-
rar Ca. T g SRR B
" Kowepueckoe KAYeCTBO radaka, paCTyWero » KOHHeKTHKyTe,
09eNB 3BICHT OT MPOWHOCTH Jamcra. Eiln mposesied THCTOXImMIYE CRuf
ananns Ra I1 - cBAaympmee MeRMY KieTKadl. Xora ronmuecto II oo
ONMHAKOBUM B TIpOYHHX W JIETKO PA3PYNARXCT AMCTBAX, MpOuHuE
JMCTEA CONEPRAIH B 10 pas doasme Ca, ceasantoro ¢ I (na ocxome

axcnepmientoB ¢ Ca'°). Hemocratox Ca, Takins 06pasoM, BIIMO,

_peneT X NoJayueHun JHCThEB ‘¢ Hnakoft mMexamiyeckoll MPOYHOCTHM,

BepoaTHo, Ca coemmuierca c I1 B Bune Ca-nextara (I). Jlodannenue
Ca B ‘cjiadue AMCTHA NenAaeT NX TAKHMH X6 NPOYHUMM, RaK W HOpMATb-
HHO. ’vSaugaa Ca B HOPMABHHX JIMCTHAX Ha Na npnBogRT K NOJyYeHHD
cnadux JeTses. llapanokcanbio, 9TO ‘B onadux JUCTHAX OGHADYREHO
menswe. Ca B Bine Ca-NeKTATHOTO CBA3YPMETo, XOTA ofmme KoJHdecT-
pa Ca B CHJBHHX M CAa6HX JHUCTHAX OXHHAKOBH, "AHANN3 KYCOUKOB '~
JNCTHEB, NMPOMATAHHHX Ca45, o0LACRAET Takoe mpoTHeEopedne. B se-
slenux # (ePMEHTHDOBARHHX JHCTBAX HEKOTOPO® KOMMYECTEO Ca*Y Ha-"
xonwioch B fopue I-CRASYNIETO MERIY KISTOTHHMM CTeHKaMit, HO
66nBuAR WACTH GHNA B (OPMe TPAHYX UMM KPACTALIMKOB. B cnadux:
JECTHAX MPHCYTCTBOBANO CONBWE KPHCTALTHIECKIX odpasosannit, co-
nepramix Ca, 4eM B NMPOYHHX JHCTHAX. Takoft Ca He cnocoden odpa-
s0saTh 1, ROTOpHH ympOWRAeT MMCTHA. [Ipi BOXHOM 3KCTPATHPOBAHAN
§s cnadux amcTheB axcrparmpyercA na 30% donsme Ca, weM W3 Mpod-
mux. JladopaTopHue TeCTH G NONTBEPRIEHH MOJIEeBHM OIMLTEMH,
KOTT& PACTeHus, NpON3pacTaBmne Ha xitcaoft noyse, HednaromprATHOR
1A BnmTHBaHWA Ca, MMenR dosnee cjiadHe JHCThA, TeM ¥ TadaKxa,
pacTymero Ra nogee ¢ pH oxono 7. PeayrbTaTH NPIMEHINM H B OT-
HOMEHAR NPYTHEX. pacTeHuit, :

' 542, Rouse A.H., Dennison R.A., Atkins C.D. Irradiation:
effects on juices extracted from treated Valencia oranges and
Duncan grapefruit // Proc. Fla. Btate Hortic Boc. = 1966, -
Vol.79. - P.292-296.

IlelteTnie odnydemsa HA COKHM, BRCTPATHPOBAHNHE W3 aneilncu-
nos Banencua n rpefinfpyra lyuran. :
- [ipk OGMY9GHAR TRTPYCOBHX ramva-mydams nosoft 150 u 300 Kpal
CONepRAHHS Bonqpaémopmoro I ysemuumwiocs ¢ 66 1o 488% B 9KRCTPE-
162

THPOBAHHOM ANeJLCHHOBOM COKe 3 C 60 no 212¢ - B coxe rpedndpy-
ra. Fonee BHUCOKHE JO3H OONyueHusi BCErna yBeNuuMBAIK KONNIeCTBO

' popopacTtsopimoro 11 GoNbIMHCTBA COKOB. CopepxaHne ‘acropéuHoBON

KKQJIOTH CHH3WIOCH B COKAX ILIONOB, ‘o6nyuennux 300 Kpaft. .
543, Taylor H.F., Wain R.L. Plant growth-regulating substan-

ces.,iXIJ The relense of pectic substances from wheat coleopti-
e tissue {ncubated with solutions of ethylenediaminetetra-
acitic acid // Ann. Appl. Biol. = 1966._- Vol.57, H By e
P.301-309. B L :
BemecTBa pery.vmpymmé poc'i"pac'remm, XXI. “upeveHie MEKTH-

' HOBHX BeLECTB M3 TKAHN ROJTEONTIIIA [eHMIH, WHKyOWpOBaHHOR C

pacTBOpaNy B TITOHIHATHTOTPAYKCYCHOR KICIOTH. -

Pacrsopu JITA ynanmor I Ca** wa supesammx Koneomritefl -
[meHMIN, YBeNMYMBAA TEM CAMHM MIACTIYHOCTD greToutoft CTOHKH X
‘pACHNpAA COrMeHTH KOJIEONTHIA. XpomaTorpafua nokasana, 4TO maTe-
pran nocye 06pasoTKIH 9IITA, ocammeHHH}t COMPTOM, COTGPEAT CMECh
ToCAXapUIOB, BKINNAR MONNTaNaRTyPOHOBYN KECJIOTY .

& ““544:-Bhattncharyya G.0., Bhattacharyya K.C., Ghosh J.J.
Changes in the pectin content of banana during storage // 8ci.
and Culture (Calcutta). - 1967. = Vol.33, N 6. = P.280-281.

JisMenenNe COmepXAHMA NEKTHHA B CaHaiax B mponecce x—aHe-
KoswyecTBO 00mero, nonopac'rnopmoro 7 BOIOHEpPACTBOPIMOIO
1 ompenenAnocs B TpeX cOpTax da_mmos IO W NMOCKE XpaHeHWs HpH ° '

' pasNMUHHX TEMTepaTypax M oTHOCHTenbHOft BraxnocTH. [Ipm JmTENb-

HOM XDAHEHHNH OTMEJANoCH YBeIWYeHHe YPOBHA ponopacreopimoro II,
CONpOBORTANNeecs CHARGHEEM KOINIECTBA HEPACTBOPHMOTO B soze II.
OTMEUEHHHE W3MEHSHUA CHIN OTHOCOHH 3a CYeT JeCTPYKINH odpasyn-
meroca B mwionex [I B 3aBACAMOCTH OT CTeneH apa.uod'm n ycrosmit
coapeBaHid 3THX IUIONOB. ; {5
545, Blaim K., Przeszlakowska M. Influence of CCO on the

content of pectic substances in wheat stalks // Bull. Acad.
Polon. Bei., Ber. Bei. Biol. = 1967.- Vol.15, N8, - P.A45-848.°
~ Bumanne CCC ma conepxaHMe NeRTHHOBHX BEmecTB B cTedNAxX
TMEeHHIH.. : X . : :

~ Osmvan mmemiia, codpamas o BRCMEPHMEHTANBHIX NAIAHOR,
ONpHORAMHHX (2- “OPATIU) TPRMETAJIEMMORNH XJODRIOM (cce), comep-
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xana donnme. Ca-nextnrara/I00 T cyxoro Beca, 4em HeodpadoTaiHan
TMmeHAua, 94To. corniacyeTcs €O CnoCoGHOCTEW ATOTO BemecTsa yxopa-
UHBATE. cwedem, TIIeHMIn,. CCC, BimimMo, OKA3WBAET CBOE BosnelcTBite
HA nmanmw ny'reu mema'rmo'rna B MeTadoJH3M XJopa.

546, Chen T.-S., Joslyn M.A. Effect of replacement of suc-
irup on viscosity and pectin content of ‘cutout
pirup in canned clingstone peaches // Food Technol. - 1967._-
Vol.21, N 4. = P.658-664. .
BiuAnue saMesH CaxaposH xyxypyauon na'roxon na BHSKOCTL "
CONEPRAHHE MEeKTHHE B CHPONE KOHCEPEITPOBAHHUX MEePCHKOB, .
'~ Bamena caxaposH nmwpyanoﬁ naToxoft npnao,nu'r K CHHREHHD

* oTHOCHTENBHOM BASKOCTH CHpONA M CHIXGHMD CKOPOCTH N CTemeHi

nuddyamt II B oupon. ,
- 547, Oonstituents and processing of Japanese chestnuts.

_IV. Pectic substances and bivalent ions / Bessho Y., Manabe T.,

Kodame M., Kubo B, // Nippon Shokuhin Kogyo Gakkaishi., -
1967, - Vol.,14, N 6. = P.257-259. g K5

. KounomenTu N nepepadoTKa ANOHCKEX KemTaHoB. IY. IlexTHHOBHE
nemema ® I ByXB&JIEHTHHEG HOHH.

B aAnoHckmx kemranax 240-390 mr# odmero II. llpr Bapke IWIONOB
conepranmne Bopopacreopimoro Il yBemuitsaerTce. 'I‘Bop,uocu BAPEHHX
IUIOJIOB MOXHO ONpENENHTH Mo ypoBH® II, pacTBOpiMOro B ropaueft Bo-
me. Ceasm MexTy OOmMM KONNYECTBOM nayxna:xeumux MOHOB. I COJepRA-
nreM [I, pacTBOpIMOTO B COJIM, HE YCTAHOBJIEHO. catt odnapynen B
mwonax B HepacTBopiMoft fopMe B OH KOJMIECTBEHHO nponoplmona.ngu
conepxasun odmero II. :

. 548, Dennison R.A., Ahmed B.M. Irradiation effects on, tha
ripening of Kentmangoes // J. Pood Sci. - 1967. - Vol.32, N 6.~
P,702-705. 05wy : :

BanAune odnydeHHA HA CO3PEBaHHe MaHTO COpTa Kent- S

- [nomy MaHTO Kent oGnyusnmch MO pasIMTHOM cTemeH® ® CO3pe-
sam mpr 20° 0, 4 n B nuet. OGnydeHue yBEINWLIO BOXOPACTBOPHMYD
B cunsmno 3]lTA-HepacTBOPIMY® MERTHHOBYD paxiltl M HE OKa3asI0
wmanud #a S[TA-pacTeopiMyn dparmmn. B odmywennx onax ouwna
Bume M3-aRTHBHOCTS NMPH CO3PEBAHMM. MaMEHEHMT MEKTHHOBHX quamnﬂ
B IID-aKTHBHOCTY GWIR GOALWE. CPA3Y Xe nocne odjydueHms, 4eMm B
nmponecce Oospanaxm Horyyeimue nannue CBHIETENLCTBYOT O TOM,
9T0 OGNY4eHUE 3EMEIUIABT CO3PEBaHMe MAHTO.
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549. Gagnon C. Histochemical studies on the alteration of
lignin nnd pectic substances in white elm infected by Cerato-

_cystis ulmi // Canad. J, Bot. = 1967. - Vol.45, N 9. - P.1619-

1623. ! “ b L 1 FT-t
THCTOXIMIYECKOE u3yueHue naveHenudt JUCHMHE § NeKTHHOBHX
BewecTs 0eJoro Ei3a, sapaxeHHOTo Ceratocystis ulmi.

. llpoBeseny THCTOXIGMITIECKIIE AHEIM3H CPeaoB 3- M 4—ronosaxmx
cemmen dejioro B3a ( vlmus americana), MCKYCCTBEHHO 3apaseHHHX
C.Ulmi C LEJBO M3YUCHUA MIMEHEHIA conepxanux aurauHa i [IB noc-
Je unpuprposanid, OHO MOxeT OuHTh peaysnbraToM jpellcTBUA Ha KIETOY-
H4e c'remm NEKTOMITIMNECKIX d)ep\wwron. BHTIEJITEMHX TIATOTEHOM.

550 Ghoah B P., Barkar N. The content of reducing sugar
and pectin in ripe banana (Musa sapientum) on storage // J.Nutr.
Diet.(Coimbatore, India). - 1 967. - Vol. 4, N 3, - P, 207-210.

ConepxaHue PeAyLMDYOWEro CAXApa M NEKTHHA B CNENHX GaHAHAX
(Musa sapientum ) mpit XpaseHi, ,

Byt orrpene.ueau PenyuEpymomit caxap u Il daHaHoB, co3peBan-
mmq npn 3'7° B pa3nidine MPOMeXyTKE Bpeuenu (4-48 u). Ypemuye-
Hie Bpemeuu MHKYGAIHH MPUBEJO, K TOBUWEHMD COMNEPEAHMA panylmpyn—
mero caxapa i CHURGHIUD Kosuyecrsa II.

'. - B5I." Incorporation of methanol into pectic substances /
Roberts R.M., Shah R,H., Golebiewski A., Loewus F. // Plant
Physiol. - ﬂ967. - Vol.42, N 12, - P, 1737-17&2.

Beeqenite MeTaHOJIa B NEKTHHOBHE BOmECTBa. .

'MeOH, kak ® I-MOTHOHMH, OHJI HONOJb3OBAH s Ouocmmeaa
ile-a(upa B OTHANEHHUX JHCTBAX na'rpymxu (Petroselinum crispum ),
llpit 1x odpadoTke KoMOMHAaIMEN MeOH-H3 x MeOH-CId‘ MeOH, mamneyeu-
Hult u3 IIB mesogHHM T'MIPOJINIOM, JIMEJI COOTHOmMEHuE Ha/CM, cocrap-
JAnyee ~ 25% BpemenHoft cvecu. B oraiuue oT I-meTuouuua MeOH
OWI ORMCIEH Mepen ero.MCNOJIL30BAHHEM B KAYeCTBE MCTOUHAKA C B
qaocum'e'ae Me-agupa. Jucrha neTpyuxs, odpadoranHue Me D-ranax—
'I‘ypOHaT-,-MeTlUl-.C y TAKRe odpasosasy [[B ¢ MeweHuMy Me-Tpymmami,
HO BBeJeHHe, BIJIIMO, NPOMCXORMT myTeM Meradonmamae MeOH nowie
ripoansa Me- D -ranaxTyponarta.

552, Kauss H., Hassid W.Z. Enzymic introduction of the
methyl ester groups of pectin // J. Biol. Ohem. - 1967, =
Vol.242, N.15. = P.3449-3453,
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‘" DepMeHTATHBHOE BEENEHME r.xe*r;madmbuux Ipynn B NEKTHH.
Crewsisaeckii: mpenapar, nonyyennili i3 noderon’ Phaseolus
aureus , conepm'r {epMENT, crocoduuil mepenocuTs Meuense C 4 Me-
TRA-TPYNMH M3 S-2neHosill-L —MeTHoHita B KApOOKCIUIBHKE TPYTINH
YOMTaIaKTYPOHOBOH KRCIOTH, KOTOpad, BIULINO, NPHCYTCTBYeT B
TOM Xe camoM creindiricCKoM npenapare. Boexenue MeTILTDEHPHEX

TPynn ONTID-ETbHO IMPH pH 6,8 1 ne ‘rﬁedye'r NMPUCYTCTRILT IBYXBaJIEHT-

‘fnix KATHOHOB., 5-N -MeTIITETPATANPOJoNIeBan KICIOTAa HO ARIAGTCA

ZOHOPOM METIILHEY TPynf.

' 553. Kauss H., Swanson A.L., Hassid W.Z. Biosynthesis of
thcvmethyl ester of pectin by transmethylation from S-adenosyl-
L-methionine // Biochem. Biophys. Res. Commun. = 1967. - Vol.
26, i 2. - P.234-240. e %75 :

" BitocHHTE3 MeTIUIAQMpHHX TPYnNN NEKTHHA TPAHCMEeTILITPOBAHHEM
js B-afeHo3iul- I -MeTHOHIHA. ; : '

Cremduecknit depuenTHuil npenapat u3 ( Phaseolus aureus )
CONEPIUT TPAHCMETIUIASY, cnocoGiyn nepexectyt Me-rpynny B-aneHo-
ai-T —METHOHUHA B fOIAranaKTypoHOByn uerouky II. Peaxipii Tpamc-
MeTIUINPOBaHMA MPOXORMT ONTINMANLHO TPt pH 6,6-7,0 n He Tpedyer
HEJIuMA JIBYXBAJIEHTHHX KaTHOHOB. Me-Tpymna ceAsuBaeTcA C NOJH-
resakTypoHoBoft kumcuoTol! afwpuolt cra3pp. BeeneHue Me-rpymn B I,
BIUMO, MDOMCXOZMT HE MAKPOMOJIEKYJLIPHOM YPOBHE.

554, Tuh B.8., El-Tinay A.H. Pectin, minerals, and amino
acids in tomato pastes // Pruchtsaft-Ind. = 1967. - Bd.11,

N 9. - 8,249-255.
lexTiHN, MUHEDAJBHHE BemecTsa H SMIHOKHMCJIOTH 'rc_ma'raon nac-

TH.

Fun¥ BUpameHH 5 COpTOB TOMATOB: Ace, Roma, VEN8, VP36 X
VP45. U3 wamnoro copra supadoraso I000 gymToB nacrH. CopT Roma
MMen camoe BHCOKoe copepsanue I, Nnospoisf NOJywiTH NACTH C
YIOBNETBOPRTEJIBHOM xoHCHCTeHIell ¥ MEHBUEM KOJHIEeCTBOM 'x;nepnux
BemecTB, 4WeM Apyrme copra. 0dpasi OTJMYAIHCH MHHEpaJb co-
nepxanneM, O0YyCJOBIGHHHM pasammmm ‘cpoftcTBamu nowes, OGHAEPY-
zono 15 GMMHOKMCIOr, B CAMHX BHCOKNX KOHIGHTpaimax HaltneHu
TADTEMHHOBAA H ACNAPATHHOBAA KHJIOTH.

555, Nakayama Y. Changes in vegetable pectic substances
4n cooking // Biyo To Bhokuryo. = 1967. - Yol.20, N3,-P.19%=
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Mamenenmi NEKTMHOBHX DEwWecTs opouell B mpouccce Eapkil.

___ ilopkoBb, OTYpH M ‘caopull penmc cozepraum 2,5, 1 ¥ 1% o6~
wx # 2,2, 0,8 1 0,8% nepacTRopinfix [B COOTBETCTBEIllO. Komye-
CcTBO OOWIK nepacTeopinsx [IB Cinuzanoch, 2 pacTBopmax iB -
YBeJUMMBAJIOCE [PH KITLAYCHIN oporell B.poje. CHiLzeille CORep=ANIA
odux [IB B MOPKOBI M OTYpUAX HaGMRU&noch B Tewdchile 60 1 30 muH
COOTBETCTBEHHO, NOC™2 YEro MpeKpaiianocs. Ocuue [IB cayosoro pe-
JHca KOMMYECTBEHHO HE MIMEHANNCh B TedeHie 120 MuH, 3&TEM HA-
‘wnsann ciikaTbes, Tlooe 00pagdoTil 3%-noli NaCl copeprauie 1B B

MOPKOBIl 1@ MAMeHsioCh B TeueHie 6 4. It 06padoTKe YKCYCOM M3-—
meHeHut He HegJnuAJIoCh Hi B OLHOM M3 OBoueli B Te4eHie 6 4. A

556_' The quality of pectin in fruits and vegetables with
special reference to changes in the properties of pectic subs-
taqc§s in fresh and refrigerated fruits / Miura H,., Haginuma B.,
Mizuta.T., Takano K. // Bhokuryo Kenkyusho Kenlkyu Hokoku. =
1967, = N:22, = Pe95-103.. . S _

KauecTBo -nexkTiHa B JpyKTax M oBomax Co crnemiaibHOl CCHIA-
kot Ha M3MeHenme CRO{iCTB MEKTHHOBHX BemecTB B CBERIX X 3aMopo-
xeHHux fpyxrax. . . . A :

‘B adnorax KOJIHYECTBO Bonopac'rnopm.lom I nocTeneHHo CHURA-
eTCH O Mepe CO3SDEBAHNA, & PACTBOPIMOIO B 0,4%-nom Na-rexca-
merajocgare (I) Il ypemrumBaercd, MPOUSHT PACTBOPIMOIO B 0,05 v
HC1 I u odwero Il mocTAraeT MaKCHMyua Ha cpenuei CTanEM Cco3peBa-
HuA, B .napcm.a'oue kommecTso I-pacreopmsoro I oasme, Yem BORO-
pacreopinsoro [I i yBENMYMBAGTCA MO MEpe cospepanna. Conmepzanue
1, aKcrparuposasHoro HC1 mp 100°, Gosbue, Wem B (paxims, 3KC-
rparuposasmol mpu 80°. B Prunus mume Ha cpepuell cramum ‘apeJioc-
‘TH ypOBEHb pacTsopinoro B HC1 I Maxcimsaied i COCTABIAGT doneme
nonoBiHy odzero. II; I-pacTBOpinOTO II duno Mennme BCero. B cian-
xofl mumne (Hanoneom) Bogo- M I-pacrsopimoro Il duwno Mebwe, e
HCl-pacteopumoro II. Ilocnenuero MHOTO P pannell cranuy, 0o Mepe
CO3pPEBaHNA ROINYECTBO €r0 CHHEANOCH. XapaxTepHCTEIOCKAT RA3-~
xocTs 11 AGNOK, NEPCIMOHOB H Prunus mume YBeJINWIIACH, 8 BAS-
KOCTb cankoll BimmM CHE3MIACE ' cospesamuit, Odmero II o
Gosble BCero Ha cpenHelt crammu 3penocTH AGKOK W NEPCHMOHOB.
Samopaxmeanie 3THX PPYKTOB, KAR NPABWIO, BH3HBANO HOIHAUNTENb-—
HHE WaMeHemus ragvecrse [I, ofHARO B L._pCUMOHEX B HeKoTopofl cre-
NeHH YBEJRYUIOCH KOIMYECTBO BOLOPACTBOPHMHX M HC1-pacTBOPHMHX

‘I’p axmm 'y
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557. Riaz R.A. Pectin extraction from roselle sepals
(Hibiscus Sabdariffa): Effect on quality of pectin during matu-
ration // Sci. Ind. (Karachi). = 1967. = Voli5, N3. = P.A35-441,

JKCTPAKIDIA MEKTIHA 113 YameJMCTHROB po3esnu (Hibiscus Sab-
dariffa ). Bmmaume CTEeMeHN 3PENOCTH Ha KauyecTBO nexkTHHA,

IlpoBenein KavecTBEHNHE ONpeneneHnd IIB B qameNHCTHKAX PO-
seny (H.sabdariffa’) HA DAQMINHUX CTAIWIX PAIBHTIA C mpiMe-
HeHneM BHTUMMOK, MOTYYEHRHHX arcTpakipielt csexero Ma'repxia.na EtOR

* BuXon BHXINMOK SHAYNTENBHO CHIRAETCH C PasBiTHeM JANCIHCTIKA,

BEPOATHO, Wa-3a 06pa3oBaiiA caxapa W3 kpaxmana. [lo mepe ypeni-
YeHHA YamericTHKA B Ipollecce POCTA NPOLEHTH ammmpoypbﬂonoﬁ :
xuenoTH (AYK) n' aTepuutkaii yBeJNmdItBADTCA (na I-it n I4-Ht cra-
max AVK - 18,33 x 35,88 COOTBETCTREHHO, 3dTepntnkama - 14,82
¥ 55,52% cooTercTBenHo).’ OHQCTEO CO3PEBUIe YameNCTHKA N0M-
xm nath II xopomero xawectsa (Me-comep=amme > 7, 9TO COOTBET-

crByeT > 42% sTepudmraiMi) € IKOHOMWYECKIM BHXONOM, TAK REX N
RAYECTEO, N RojamdecTpo [[B yBesMYHBARTCA C PA3BITHEM YaleCTH-
R4 B Tponecce co3peBamid,’ pisnd i

- 558. Rouse A.H. Evaluation of pectins from Plorida’s cit-

rus peels and cores // Citrus Ind., = 1967. - Vol.48, N 6. o
P.9-10. PRTAY S B D

Onenra ;ne_mj'mion U3 KOXypH M CepAUEeBHHH 1MTpycoBuX $JOPHIH.

M3 KOpoYeK IMTPYCOBUX NOJY4YeH MATepHa’x, COOTBEeTCTBYwupit
BHCOKOKRauecTBeHHoMy I ¢ TpaaycoM CTynHeo0pasoBaHHA B o61acTH
16,0-369 H Me"rqxc;u.nmon coc'rammmeﬂ 10,I-12,3. Yucrora I, BH-
paxem{aﬂ B Bl aHTHIPOTalaKTypoHOBOM KMCIOTH, Olna > B85%.
KopourE Ownu nosydeHu H3 JaiiMa ¥ JMoHa, npuveM y JaliMa mx 23
6uno Gosbme. Taxke nokasaio, YTO CEPALEBHHA ANENBCHHOD M rpeiin-
dpyTra moxeT OHTH MCHONB3IOBEHA JUIA mpon3BofcTea [ BHCOKOTO Ra-
JecTsa, - et e : A

559, Btoddart R.M., Barrett A.J., Northcote D.H, Pectic
polysaccarides of growing plant tissues // Biochem. J. - 1967. -

701.102. - P._194-20‘h :

llexTHHOBUE nNOJHCAXAPHIH TKaHell pAa3BRBAKMMXCA pacTeHM:t.
Onpenesies - NoAECAXapiHHil COCTAB KAETOYHHX CTEHOK KAMOWA
M RAUDCA CHKAMODH. diexTpodopermyeckutt anams odmx [1, nosy-
YeHHHX N3 AKTHBHO PACTYIFX TRaHell raumca i RamOua, NoKasaln,
4TO STH NpenapaTH COXOPXAT, Kpome HelTpanrbHHX H CJACOKMCIIEX
‘168
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KOMIOHEHTOB, NMPHCYTCTBYRUX B AGJIOKAX, CIVTBHOKMCAH] KOMIOHEHT -
NOJANHTANIAKTYPOHOBYD KHCJIOTY . Cragoxucmull xomponent ncex [I He-
NOCPEACTBEHHO CPaBHINM C KOMIOHEHTOM MEKTHHOBON KMCJIOTH AGNOK.
Komnoneutu odmero II xesuioca CHRAMOPH GHUIM HaCTH'HO ouMmEeHH M
MpoAaHAIH3HPOBAHH., HefiTpasbhull 1 cradokuciii, Tak®o nalinessye B
A6noKax, Owin Bunenedd, Cocrap HefiTpanbhHX CaXapoB, OpHCYTCTBYR-
wix B 11 aRTHBHO pacTywix TRaHell KamOud ¥ Kauinca, cpaBHIIBAJICA
¢ HejlTpalbHEMIl caxapaMu adnouHoll nexTnHOBOK KucyOTH. Hamrue
PaMHO3H , cpaamioll B Bl TAJAKTYPOHO3WI-(I—2)-pamHosu, ycTa-
womneto B 11 cukamopu. Passuune Il xaumoca, KaMmona A670K, BA-
MO, He SIRIAETCA BIIOBHM pasiivyie, & CKopee .BCEro 3aBHCHT OT
MPHPOAH ¥ yeropuil pocra kieTok. 3To ofcymiaeTcd B CBA3N C
npod;;emol& KOHTPOJIA ¥ MeXaHuaua pocra u anjfeperumaimyn KISTOK .
pacremuit, : :

560. Btoddart R.M., Northcote D.H. Metabolic relations of

the isolated fractions of the pectic substances of actively
growing sycamore cells:// Biochem. 'J. = 1967. - Vé}.105, N1 -

" P.45-59. :

CeA3b ¢ OGMEHOM BeuecTB (paximuii- NeKTHHOBHX - BEWECTB, BHII8-
JIGHHHX M3 AKTHBHO PACTyIpIX KJIETOK ABOpa. -

Cycnensio wieTok Tkanell xawmca naogg nuKyouposamn I-I56 ¥
B cpene, conepmmeﬂvpa.mmmeguo meyerse C** ramrosy (I), caxapo-
3y WIH ME3OHHO3NT, W 1-c4 L-apadiHO3y ® ONpEefeA]H CKOPOCTH
BRINYEHNA H pacmpejeseniue CIA B paamyHux coepuxexaax. B
NPOAYKTH ¥X (HEPMEeHTATHBHOTO J}f 1 .ICNOTHOTO TRIPOJN3A pasneIIH
Ha fpakmm nyreM azexkrpojopesa Ha Gymare. Yceoenne I mio Jyu-
me, 4eMm IPYTRX MCNHTAHHMX BemecTs. iaxCHMANBHAA CKOPOCTH HOT-
nowenna I%-Hoft I cocramaana 8,77 B 4 Ha I MT cyxoft Tkanm, Ha
wix 7-I0% Bxomms B cocras [IB. B omuTax ¢ I HM3KAR BKTHBROCTH
odHapyxeHa BO Ppaxupwix, pacTBopiMux B adupe X 2%-HOM Tercame-
refoopare Na, ¥ 3HAIMTENBHO COJNBWE - B BEWECTBAX, 9KCTpars-
pyeMuX METAHOJOM, # B HEPACTBOPMMOM OCTATKe (Kpaxman, KieTdar-
xa, IT). Mocne I 1 MRKydam ¢ clir PanmOaRTHBHOCTE HelTpass-
Holt wactit [IB M caxapoB, O6pasymuXCA Npi KMCJIOTHOM TIIpOJIi3e
B, 6wna Huagolft, HO 3HAUNTEJBHAA PENHOAKTHBHOCTD Ouna odHapy-
xena B I'K, ocsodoxnapmelica np nellCTBEE Ha [IB nerTRAASH, HE B
OIHOM ONMHTE He HAGUNIAJOCHh BRmYeREA C™" B MOTIUIBANE TPYIIH
[IB, ARTHBHOCTSH .3 1-c14- 1~8padHHOSH BRINYATACH B 8padEHAH-
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Tajakrad.- B kysbTypasbioll cpene Owio- Halimeno ovens Mano nosuca-
xapigop, oauskix K IB. Ont omiHyasiiCh BHCOKNM CONCDXAHIIEM OC-
TATKOB I M KCIMO3H Il HM3KMM - apaduHosd. O6cyxuanTcs BONpOCH
CTPYKTypH IIB B CBA3M C MX POJBO B PACTYUSX KIETKAX.

. 7.+ BBI, Van Buren J.P. Pectic substances of sweet cherries
~and their alteration during 80, brinins // J. Pood Bci. -
1967.7 = Voli32, N 4. - P.435-437, -

 TlekTuHOBHE DeyeCTsa CATKON Bl i X HaveHewwt B npo-3 '
Lecce koHcepBipoBaiA 805 '

npupqna B s paaniuHolt spayiocTH ompeneijack 10 I
nocne saconkM, msydyeHo muuAxMe pH paccosa i conepmaHMs 80, , B
npouecce cospesaxid mponopuns [ 3 cpeguaa xapaxkTeprCTHUECRAR
BA3KOCTE NANAET, 1a1ee NpH CO3PeBaHiuu I M nerRTHHOBAN KMCAO-
Ta npespamaprea B [K. 3acoseHHas BHWHA pasMATYAETCA, ROTHA MO-
BUNIGHE CTENeHL -3PeJIOCTH icxonHoll BiuHi, & TAKKE NOpPH IIUTENLHOM
XpaHeHIt! B paccojie, NpH 9TOM XBpaKTepHCTHUECKAs BA3KOCTE IIB
CHHXAETCA , nauad npH 3HaveHmAx pH Bume mim Huze 3,I-3,5. Pac- -
nan I mMeeT TeHEHINO K yCIUIeHND, KOTHA KONINYECTBO 80 B saeo-‘-
JIeHHO!l BIWHE NOBHmMAETCA 10 2% 3acosnxa nea'repnq)mmpye-r Il ¥ can-
=aer mamcrm cpenion MM,

562, Abdel-Fattah A.F., Edrees M. Pectic aubstancea of pig-
mented onion lkinn. 1. Characteristics and acid-decomposition
products // J. Chem., U,A.R. = 1968. - Vol.11, N 3. = P,383-389,

lerTmHoBHe BemecTsa mITMeHTHpoBaHROf Rommm Jyka. I. Xa-
PakTepRCTHR.L R MPORYKTH FICIOTHON RecTpymsi. :

- O6pasiu 11 sxcTparwposasmces 13 nnmermtponamioﬂ noxmm JyKa
0,3-0, 7§-mm okcanaton amomut (I) mpu 90-100° wim 0,6 u HC1 '
mp I00” ¢ moesenymumm ocaxmenuem EtOH. Buxon I1 kosedasca or
26,4 no 29,I% na o6pasnOB, IKCTPArNPOBAHHMX I, DRCTPATHPOBAH-
Hue I IT xaparTepusoBannch Huaxoh BOJIBHOCTED, BHCOKOH! C3 M nua-
RIM KOJIMYECTBOM KOHI@BHX QJIBIETMIHEX TPYNM, & 9KCTPATHpOBaHHN
kiteroroft 11 6un cirbHo mecTpyrTHpopan., XpomaTorpajmueckue mc-
QIBNOBAHNA KHCJIOTHOTO rmpo:maa'ra nonaamm. yro Il conepxn'r
apadmma:, H’ pemMHOBY.

563. Abdul Haq M., Rahman R.-U, Effect of various aotens s
on ditrernnt pectin fractions during dehydration and storage of
apricots // Pakistan J. Bcient Res. - 1968, - Vol.20, N 3. =~
P.B5-92. : ' e
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BunsiAe PASMGHHX (AKTOPOB HA OTACTEHHE NeRTHHOBHE (dpax-
1R TpH 0GEABORMREAHMN M XPAHCHHH AGPUKOCOR.

AdpirOCH NOAREPTAJINCE NeCATH PasMYHNM 0CpACOTHEM I
cpaBHeHw! i oy/IHpUTHpORARMA ,  CYAB(ATHPOBALILL n dnamuu-
POBKM B CAXAPHHX ciponax ¢, nocsenyoupnd 06ea BORUEAHNEM, mmxnm
pasAMYHEX NepHoNoB XPaHeHnd.: KommuecTso odnero I HECKONBKO
CHM3WIOCH NpH CY/JHHTHPOBAHINT -3 cynHjaTHPOBEHIM, B goasuell me-
pe - mpi GnamuKponke ¢ nocJsenyina 06e3BORUBaHNENM. llpn xpaHe-
HMR HEOMWANOCH MOCTENneHHoe yMenBuCHRE 06BheMA OOMero 11 Bo Bcex
cyuanx M. C MAKCIMANHHON CKOPOCTHI NPOLECC . MpO™ CXOMILT B CyJb=
daTiponBantbx M cy.nbmn'mponmmux nponykrax. CHiweHie COILEpRAHNA
odmero Il mio He MPONOPIOHANBHO YBEJHYeHIE) ponopacreopioro IT, .-
TO 8CTh NPH XPAHEHMH MpoMCXONIa HexoTopan necTpyrwui. Lper M
BKYC GHJN HAWTYHWIMI Y cyasfaTHpPOBAHIHX aépHKOCOB, 00@3BOREH-
HHX JUI BHCYWGHHHX HA: COJNIC. Odeapozupanie nocne GrAHWIFPOBKH
B cnpone napano Ccamyi XOpowyw TeKCTYpy. :

564. Abdul Hagq M., Rahman'R. Effect of various factors on
the 'quality 'of pectin during dehydration and storage of apri-
cots // Pakistan J. Scient Res. = 1968.-Vol.20, N4 .~P.145=-148.

- Buwanne pasmiryiix darTopoB Ha KauecTBO MNEeKTNHAa MpH odes-
BOXWBAHNUK M XPaHeHW! adpHKOCOB.

_ TlpoMuTH@ ACPUKOCH C BHHYTHMI noc'roqxamn ounn nonnepmy'm
IOCATH DPABJIHIHEM 00padoTRAM JUUL CPABHEHIA BANAHIA cyavnTRpO-
BaHAA, CyALPATHPOBAHNA W GNAHNFPOBKN B CAXADHOM cmpone C moc-
JefynmM 06e3BOXNBAHIEN M RINTH.A PA3JIMIHLX NepHonos XpaHeHnd,

00@3DORNBAHNE CHILKAJNO CONGPRAHNE AYK y cynb@HTHPOBAHHHX M CyJb-

daTwpoBaHHHX ArON, B Mennmelt creneny - y GraHmApoBaHHHX B CH-
pone. [lps xpaHeHm: NMpOICXOMILIO noabielmee napenue AYK, cHosa
donee BHpARENHOE B CYILIUTHPOBAHHHX R cyab)aTHpOBAHHHX MPONYK-
Tex, JTepHpNRALNA YMOHBUIUIACH NPH 0003BOXIBAHNE OYEHb cyad0o BO'
BCEX BHuAx 00pasdoTkn, OCOGBHHO MpH CyALUTAPOBAHNK B CyABPATR-
poBanui, Xpanenne BHIHBANO jasbielimee CHIROHIE, HO HAMROTO
MeIUIeHHEE B Cyyae GJAHmNPOBKM B cHpone, ANETRIBHO® CONePXAHNE
o1ado najano npH o0e3porMBAHMN, 8 TAKKE XpaheHml. OKBHBANGHT-
Hult Bec yBeqNYMBAJICA DO BCeX CNyvasx, BO3MOXHO, M3-38 pacnana
donbmiX MOJIeKYJ.

§65. Ahmad M., Rahman R. Pactors influencing pectin frac-

tions and quality during canning and storage of canned mango
71



slices // Pakistan J. Scient Res. - 1968. - V0l.20, N.3, -

P.77-84. g kRS ' ¥ 34
GaxTopH, RUNANNIE HA NEKTHHOBHE (PAKIMH M KauecTRO npn

KOHCEpBIPOBAHMI I XPa”eHUF KOHCEPBIPOBAHHUX JIOMTHKOB MaHTO,

.+ JIOMTHKN MAHTO B BMANNDOBAHHHX ONORAHHHX EMKOCTAX odpada-
upamics 20 mun mpn 212°F pacTsopamit, conepsamimm 20, 30 u 40%
caxapa, 30% caxapa + 0,2, 0,5 ® 0,8% CaCly; 30% caxapa + 0,2,
0,5 i 0,87 maxrara Ca. FvxocTH XpaHIHCEH npu‘85°r n conepmén
asammsmposasocs vepes 0,7, 15, 30, 60, 90,:I20 n IB0 mueft.
Yueruli BeC CHNM3UICA OPH KOHCEPBMPOBEHHWH M 3ATEM NOCTeneHHo

. yBeWTIICA OPH XpaHern#. KonwdecTBO ACKOPOMHOBON KNQIOTH 3HA-
TMTENBHO YNano mpn xpaHennn, Conepxanme Bomopacrsopmmoro I m 11,
pacrBopmvoro B okcanare NH,, ypemmmiocs, a NaOH-pacTsopmmo-
TO M oongrp Il - cumrswIOCh, 3HAYEHRA CLWIH BHNE Nocje noGaRneHnd
Ca-caneft, Ca-cosm He OxasHBanT 3aMeTHOTO Bo3nefCTEEA HA mBeT,
HO YJIIyYmaNT TERCTYDPY. L1 :

- 566, Ahmad M., Rahman R. Factors influencing pectin quali-
ty during canning and storage of canned mango slices // Pakistan
J. Beient Res. -:1968. - Vo0l.20, N 4, - P.140-144,

- ParTopH, RIMADNNG HA KAYECTBO NEKTHHA IIPH KOHCEDPBINPOBAHHE
B XPaHEHMH KOHCEPBNPOBAHHHX JOMTHKOB MAHTO. '

"JOMTHKE MAHTO KOHCEPBNDOBAMNCH B T'OPAYMX CHpONax, comep-
xagmx 20, 30 ® 40% caxapa; 30% caxapa + 0,2, 0,5 n 0,8% CaCly;
30% caxapa + 0,2, 0,5 n 0,8% Ca-saxraTta, CHpHEe M KOHCEDEIDO-

BanHHEe IUIONh aHaymswposanw wepea 0, 7, 15, 30, 60, 90, I20 m
180 mueRt mocne KOHCEPBNpOBAHMA. JTePHPMKAINA NDH KOHCEDBHPOBA-
HEN CHWSHNAChH, MEBHBNS - B mpucyrcTere Ca-coieil m mpononmana
CHHXATHCA OPH XpaHeHHH, KongecTBO aRTr#npoypoHOBON KHCIOTH
.(AYI_C)' YMEHBURNOCEH IDH KOHCEPBNPOBAHHH § NDONOJFANO YMEHBLIATHCA
npi° xparedmn.  CHoBa Ca-coiu oxaswBasnn 3ammTHOS meftcTsie. B
capone ¢ 40%-HHM comepxamMeM caxapa GHIO CAMHM HM3KIM CHIKEHHe
AVK, AmeTwrnHOe WHCNO CTANO MeHBIE NMpH Bcex odpadoTkAX. JKBi-
BanenTHuft Bec YBEJIMIIICA BO BCEX CJiyyadx, HO MEHmme B NpHCYT-
crene Ca-conelt. Ilpm KoHcepmmpoBammn i xpanennn Ca-cosn cnoco6-
CTBOBAJIE COXDAHEHMD CBEXECTH. #
567, Bock W., Krause M, Pectin and protein components
end the cuticle of cucumbers // Nahrung. - 1968, - Bd.12, N 6.-
8.665-677. ; :
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Ilewr_lu{ogae M GeJIKOEHE KOMNOHEHTH B KO¥ype OTypLOB.

Onpeneness odmee kanmyecreo [ (OM), C3, KoauyccTDO BEpceH-
pacTpopioro (BPI) i pacTBopimioro B MOJOYHON KiCiIOTE (aPfl) 0, :
copepxanie 0eixa B OI'YypUAX pasJlf4HHX COPTOE. Kozypa. orypLon OH-
fa oTmejeHa W aHasuaupopasa Ha tonmary (0,02-0,06 1a1) u cocras.
ConepxaHilc GeJka B OTYpLAX PABHOMEPHO CHIZAJIOCH C yBEJHYEHHEM "
Beca U B {ase gepMeriTamnl LogoyHolt KucroTu; Oil ocraBasock OTHO-
CHTEJILHO NOCTOAHHHM. YBesuyeHue pacTeopinioro Il Ghlo- curydaiiio
o6HapyseHo B orypuax Becom > ICO r B mpouecce xpaxe:id nocue

- cGopa ypowan. [l noxpepraicA 3HAYMTES.HHM H3MEHEHWT! BO BDEMA

Pepmentamu (C3 u mpespamenne B BPIl u MPI), B MATKIX MBpUHO-
BaHHHX OTYPLAX NpakTHyecky Bechb [l Owi pacrBop:d. Mounuuit pacnax
Il BuysHBAETCA JEPMEHTAMH D&CCOJ&, OCOGEHHO MEKPOGHOTrO MpOHMC-
xoxnenua; B u [T, a Tarse MOJIOYHAA KICJIOTA NpeBpauanT m
yacTiux#o B pecrsopinuit Il. [Iponecc pacoana I nompaaneseH Ha
NEPBIYHYD U BTOPIYHYD PeaKimi. j )

. .. 56B. Carter G.H. Pectic substances in Concord grapes with

._relation to maturation in 1963 // Proc. Amer.. Boc. Hortic. Beci.-

1968, = Vol.92. - P.319-322.
TlexTHioBNe BeumecTsa BuHorpana Konkopm, MX CBA3b C CO3peBa-
uuem B 1963 T, ' . J :
0Odpasus OTOHpasiCh, HAYHHAT C 29 mosa npiMepHo ¢ I0-mHeB-
HHMR HHTepBaneMu B Teyemme 99 nuell HA BHHOTPANHUKAX BOIPACTOM -
13 seT, pacnofioxeHHUX B Irrigated Agriculture Research and
Extension Center, Prosser, Washington.B mpoTHBONOJOXHOCTH HE-
GoNBIIM M3MEHEeHW norasaTesell spesocTn (pacTBOpMMHE TBEPIHS
pemecTsa, THTPYeMAd KNCJIOTHOCTH, SRCTPArMpOBAHHAT OKpacka,
pearenTi Polin-Denis’a ), MPONCXONAIMML 10 I9 asrycra, ROJM4e-
cTBO oCupnx IIB CHM3WIOCH 3HEUNTENBHO, & B MEPIOJ KOMMEPYEeCKOTO
cdopa, nocse 20 CeHTACPH — HE3HATHTENBHO. Cocrtan [IB B BHAIMRAX
OuJl NOBQJIBHO NOCTOAHHHM: 1% Ac, 60-70]-nag Me-aTepudiKaIm ,
17-22% AYK, Koxypa B cpengHem cocTasiuvia 43,6% odmero Beca AT0-
IH, Ho comepxana 56,8% odmelt AVK. ‘

~ B69. Oonsistency of tomato products. . Effects of pH
adjustment during tomato juice preparation on pectin contents
and characteristics / Becker R., Wagrer J.R., Miers J.0. et ol.
// Pood Technol. - 1968, = Vol. 22, N 4, = P.159-162.
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KoHCRCTeHIAA TOMATHHX mpoaykToB. Wl. Banauue pil B mponec-
ce' MPOM3RONCTBA TOMATHOTO COKA Ha oonepr aHWe MeKTiiHA I ero xa-

PAKTEPICTIRM, '
Tipw SKCTPEKIZW COKA M3 TOMATOB MOCNE Y3MENBYEHNT W Harpe-

-panes 1o 200°F. B Teuenne 3 MtH I'PH MOHMEEHHOM JUIM NOBHUIEHHOM

pH comepranock Goubme [I, 9em 1P 3KCTPAKINE NpH HellTpanbHoM PH.,
1 B core, BKCTparipoBanHoM Ipn HellrpanbhomM pH, Gun BomopacTBo-
P™M, BHCORO3TEDRfMIMPOBAH M C HR3KOH BA3KOCTBW. IlpH NMOHMMEHHHX
pH 11 Oun Takxe ‘BONOPACcTBOPIRA, BHCOKOATEPRIMUMPODAH, HO ¥MeN .
BHCOKYD: BA3KOCT, Tipn noe: ‘wenuux pH Il mien Hnzkoe afupnoe co-
nepranie ¥ BHCOKYD RA3KOCTh. Takite peaynhTaTH MOFHO MONYWRTH
gacTHYHO NMyTeM KOHTpAAA MeRTHHICTepasno!! 1 nojnranaxTypoHasHolt
AaRTIBHOCTK NO MX NecTpyKIUNt HarpeBaHieM, a Tarxe, BO3MORHO,
npamuM  BospeitcTeier namerenna pH Ha xoxueu’rpauxm 1 XaparTepnc-
axn I, i E50
570.De la Burde R., Norman B.F. Isolation and characteri-
zation of the pectic substances from tobacco // Tobacco Bci. -
1968, = N 12, - P.236-240. .
BuneneHne ¥ XapaRTePUCTHKA NEKTHHOEWX Demecis Tadaxa.:
Jlsa Tina nerTHHOBHX KMCAOT (I), CBOCONHHX 3t BHUENEHHHX H3
I, 6w nonydesH M3 JucTa H ero cpenuelt xmwiky radaxa Tina IIA
yporas 1963 r. CpenHaa muika comeprana kamioro Tina I donbme,
gyeMm JuncT. Ceodomnas I oxasasnack romoreHHolt no cocrasy npH THI-
ponnse B asannse EX n anerTpofopescoM.: IXKBHBAJEHTHHe Beca CBO-
domuolt I B cpennelt xuke ® ancre Gwin 189 w IB87 cOOTBETCTBEHHO,
NORA3HBAA BHCOKYD CTeNeHb WHCTOTH; MX RISKOCTHHE CPOLHHe MM
cdwm 5,8« IO‘1 n 5,5 Il)4 cuormcmemxo. I, nosyuensas u3 [Nl
JMCTHED, OHiA TeTeporeHHON wepma D -I'K, ranarToay, epa-
OMHOSY W C/eNU TJIDKO3H, KCWIO@H, I-pamiosi. diaexrTpodopes
NOXTBEPMIUT I'eTEPOreHHOCTE: CTPYKTYPH 8THX I, pasnesis nojaydeH-
wie I, no xpaftuell mepe, na 3 aggxmm ROMNOHEHTA., JRBHBAJNGHT-

nue peca I m3 I Gwnn 2I5 m 228 pna ancra § cpennefl RUKH COOT-

BETCTBOHHO, BA3KOCTHMe cpemime MM - 4,4-10° n 4,0-10°.
571. Bl-Zorkanui A.8. Vitamin O, pugars, pectin, and acid

contents of guava (Psidium guava) // Agric. Res. qu. (Cairo) .-~

1968. - Vol.46, N 3. = P,107-126.

Conepxanne nuTaMIAA c caxapop, NeRTHHA §f KMCJIOTH B Iyape
(Peidium guava).
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Konuenrpamm cazapos, putamina C i [B, a Tar=e KMCIOTHOCTD
o038 Po3onoft 1t devol! TyaBpH C ceMmeHamMit ¥ Tyaed 0e3a cemMsaH of-
penenanit nepuojirieckn mpimiepio 4epea 40 nueX nocse sapaamn,  Ana-
JN3H norasanit donbwee cogepranne caxspa, sutassHa C 1 I u 6ony-
Wy KHCIOTHOCTL 2HewHell MAKOTH FO3OBHX IUIONIOB C CEMEHAMI, dYeM
desux C ceMmeHamMu UM Ge3 CemiH. - ¢

572, Garces Meiina M. Pectin, pectin esterase activity, and
ascorbic acid in tronical fruit pulps // Arch.’ Latinoamer. :
Nutr, - 1968, - Vol.18, N' 4, = P,401-412

; nermm. TNERTHHD CTepasHAT 8KTHBHOCTB il acxopdxmonan um‘.no-
TA B MAKOTH TPOMAYECKIX MUIONOB,

B pasmrmmx rpynnax dpyxkTos owin onpepenend. Il, [3-akTne-
HOCTH, MOTEDH ACKOPGIHOBON KMCNOTH, HpOMCXONAMME Ipi mepepa-
G6OTKe MAKOTY,}f ONTIMANBHHE TEMNePATYPH H BpPeMA GJAHUMPOBRA I
CHIXEHIA NOTeph ACKOPOHMHOBON KMCJIOTH N0 MUHIMYMA M MHAKTHBAINRA
M.

573. Kawakami T., Horiuchi K. Beasonal changes of compo-
nents and physical properties of apples // Tokyo Nogyo Daigaku
Nogaky Shuho, = 1968. - Vol.12, N 3-8, - P,127-137,

Ce3oNHHE M3MEHEHNA ROMNOHEHTOB M dmanﬁeme ceoftcTea Ad-
JIOK. ' . 3 '

CHpO®e BOJOKHO, conepx}mue oduero I1 B AGNORAX CHEXAIACE C
aBrycra mo HOSIOpPB. IlpoleHT fdmouHOf! KUGIOTH CHURANCHA, & o6miX
CAXaPOB YBEJNUNBANCA B TOT Xe nepnox. KanmgecTBo CHporo denra
B AGNOWHOM COK® YMEHLIAJIOCH C ABIyCTA MO OXTAGPL, SATEM yBENH-
uiBasoch. Coseft adnounoft kucioTH dwro Gonblue, & APYTHX KOMMIO-
HEHTOB - MeHBLWe B AGJIOKAX COPTA Jonathan, Y€M Rall’s Janet,

" B74. Kin H.8., Choi Y.R., Byun B.M. Preservation of

fruitas. 1. Effects of 7 -ray radintionfoh the chemical components

of strawberries. - J. Nucl. Bei. (Beuoi). - 1968, - N .8 (aug.)
(Pt.2). = P.147-154,

Koncepmitpopanne fpyxros, I, Bmuauie ramva-odnydenns na
xuvrgeckitdt cocras wrydnnrs,
! C nensp ONMpeneneHHs COXPAHHOCTH KIYCHIMKHM, odnyuenroit ram-
MA-JIyqaMit, B NpOIeCCe XPAHOHIT GIUTH ONDPENCNOHH: H3MOHOHHo
BHEWHET'o Biyla, CONePRANUEe ANATM, RECTITHOCTH, PH, penywrpyout
caxap, Hepenyumpyomuit caxap, odmmit II, I, pacrsopmvuft B pepce-
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we I i ponopacreopiemit I, Jna ompeneseHit onTicianLHolt mosu od-
JIyyeHita Heapeyaf mgdmmasoﬁpacmmnwmcb siosofl I+10°-I-I0 pan,
apense aroan - 2-10°-5-107, Aroni BHIEPWIRATHCE NPH TeMnepary-
pe 20+2° ynaKoBamingl B MOMMITIIEHOBYD MIEHKY. Odamyuenuem no-
3oil. 3.1(}5-4-105 pan MoxHO (IO JUINTD: BPCMA DOJNYRN3HM Ha 6

nnefl Hespemix % H030M 3.10°-4.10° ‘pax - Ra 6 jMelt - 3pemux Aron

.m0 cpapuei:n. ¢ kontponen. [lo repe ypemienia nosu o6Nygenus i

yIUTiHOMI'A BPOi'@HN XPAHEHMT CONEPRAaHie Riari yBenrdiwioch, mpo-
LEHT caxspa CHMIIUICT 1 B 3pehx,it B He3pesNX Aronax. Conepra- -
mx_'g_‘,qdmgro‘ II n 1111 ynauo I 3pesHX N HE3PEemHX Aromax, & pacTBOpH-
Moro B Bepcene I - yBeJANYIUIOCh C MOBHIEHIEM NO3H OONyYeHMT.
. 575, Kon 8. Pectic substances of dry beans and their pos-
sitle correlation with cooking time // J. Pood Sci. - 1968. -
Vol.33, N 4, = P.437-438. : s o

-~ [lekTIHOBHE ' BEMECTRA CYXMX S0C0B M BOSMORHOE HX mixumxie na

BpeMa Bapki. : : : >
. Phaseolus vulgaris 'XpaHuiCh 4 roma mpn 9()° nocre nonexne-
R CONEpRAHWA BNarH 10 8,1 wm I3,3%. Jise napTitit Go6OB Cpas-
HRBamHCh Mo Bpemenn papku, N-, P- u Ca-coxepzanim i II. 1l on-
PENeNANCA NPl 9KCTPAKIUM ‘Marepuana dea (epMeHTOB He JIOMOUBR

Q-aMiiasH W NeRTimona. CpaBHIBAJIACH PacTBOpWMoCTh lI, 9KCTpa-

THEPOBAHHHX amiazoft u Ot_aa ‘aMiasH. Xpayenne mpi BHCOKOM BIAR-.
HOCTH NPHBONIWIO K YBEJNHYEHND BpeMmeHil BapKil. SHAYNTENBHHX pasii-

" umht B comeprammy o6mix [IB mam {paxmsl He HadMMIANOCE. lIpe odpa-

doTRe" amiLiasolt uoxuo‘ldwxo axcTparxposaTh Goabme IB somolt, 3ATA
i 0,05 v NaOH ® donbmad 9acTh DKCTPATHPOBAHHOTO II duna . :
pacTBopimAa B BOJe. :

576. Kroh M., Loewus P, Biosynthesis of pectic substance

' in germination pollen: labeling with myoinositol-2-0"" //

Beience. - 1968, - Vol.160, N 3834, - P.1352-1354,

I‘:?locm-res NEeKTHHOBHX BemecTB B mpopacTammell NMHIbLE H3
,a—c; ~MHORHOBHHA., ;

lunbny Lilium longiflorum NpOPAmMBAJR B Cpene, CO}epxa-
ne?a HO ycnaxna?‘m.l'mnoﬂ NeHTASPATPHT, BATEM BHOCILIN B CPOLY
I0™ pmons 2-C -MPQRHOSHTA (I-mnoant) n yepes 2-8 ¥ mccaenona-
an pacmpenenenne C** B pemecrsax Trasgefl MUTHIH, B KOTOPHS "e-
pes 8 1 TEpPexoziLio cpenu ~ 56% 014.' lipn 3aMoHe NEHTASPATPH-
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ra I%-uev NaCl muibia_He mpopactajsa M M3 cpemn TIOTIONANOCE -
uMuToRHOe Kosyectso C1'. locno mukydaw MUIBLY IPONHBAJIH
pacTHpasM W pasnessui Ha dpakumo, pacreopivMyn B aranone, fpar-
mio, HepacTBOPHMYW B BTaHone i He pacuenutoiy®ca nextiHasolt,
R (paxwmo, HepacTBOpinMyo B dTanofne, HO THILPOJII3Y OMYD NeKTRHA-
aoft. C*% ua I Brimvasca TJUBHHM OGpPA30M B MOCHELHN0 {iparwim,
npHYEM OTHOWEHNE MeYoHHS nenTo3u/ypoHonue KUCIOTH BO3pacTalo
npu uuxycawms ¢ 1,8 wuepes 4 4 no 2,6 yopes 6 u. llokasaxo, 4TO
B mpopyxrax Tiuponusa B nexTimasoll paunoakTiHBHOCT #3 I odHa-
pyxeHa TJABHEM OGpa3oM B TK, apadunose, KCi03e W JIByX HeleH=
THMIDIPOBAKIHX COENNHEHIWIX C MeHBUNM Ry , HEM y apadisoss (BX

' ¢ PaCTBOPHTEJAMK 9A-mupinun-Ho0 8:1:2). Metka He Owna Halluena .

B NPHCYTCTRYHUBX B THIpOIN3aTe TJIOKO3€ M TajnakTo3e.

§77. Luh B.B., Daound H.N. Pectin, amino acids, and caro-
tenoids in tomato Juices // Fruchtsaft-Ind. - 1968, - Vol.13,
N 5. - P,204-211. .
TleKTHH, EBMIWHOKMCJOTH 3 KAPOTHHOMIH TOMATHHX COKOB,
3 copra TomatoB (Iycopersicon epculentunm VP 145-11-38,
VB 13L-34, VF 145-21-4), NpHTONHHX IIA mexaxugeckolt yoopki, Ou-
JM BupameHH Ha cynecuaot noume Yolo B OJHMX M Tex Xe yCJOBH-
X ¥ ONHOM W TOM X@ mnoje. noxu Ounm co6paHH HA CTENME ROH-
cepeHolt apesooTH H nepepadoTaHH B COK. Cokit, BHpadoTaHHHEe N3
9THX TpeEX COPTOB, CONEpPFAJIH gonsue I, 3t KOHCHCTEHIMA MX duna
ryme, 9eMm KOMMEDYeCKOTo o6paaua. CamHe BHCOKHe ROJIMECTBA ye-
TAHORIGHH MIA IaoTamtioBolt, amtoMacHoflt, acnaparsHoBoft Kiuc-
JIOT, TPEOHMHA M acnaparwke, B TO BpeMA Kak Hopuieltimy, eNaHHH X
{eHaNaHiH MPHCYTCTBOBANN B CcpenHEx KOJIMMecTBax, Jimk B He-
AHAYHTEJHHHX KOJHYeCcTBax nallnens CepuH, TMBIH, BAJNH, usoneft-
muH, Jaelum, THPO3NH, JIHIMH, rpuntodan, IHCTIMH X APTHMHNH.
§78. Medina Ramirez G. Oharacterization of pectin from
~ papaya (Carica papaya) and Castillian blackberries (Rubus glau-
cus) // Tecnologiae = 1968, - 10, N 54. = P.16-32.
XapaxTepuCTHKA NEKTHHOB M3 nanafin n xacrtrsckolt yaepHoft
CMOPOJMHH .
Onpepnesiexne odmero Il mpoBOMIIOCH HECKOJIBLRIMA HRCTPAKIHA-
mu ropavell sogoft, PasGaBNeHHHME KICIOTEM, WeJOYHHME PAacTBOpa-
M HA XOJOIe W PACTBOPEMH (NH4)20204. ¥ o6pasuop namafts co-

m



N6PCHROB.

b TaRE

nepxanue 0 cocrapwio 2,05-2,14%, uepnoil cmopoumid - 2,4%, I BH-
caxuBagi MOAKUCJIEHHUM 9TanosioM, KoTopuil MOXHO OWNO 3aTeM oTOr-
HaTth, Ocammenue AlCla He Mo3BOJAJIO M3RNEeYDL arenT. MK-ananus

nsyx craxpaprhux O un I, NONYYeHHHX M3 nanaii u yepHoit CMOPOJI~

HH, NoKasanx, 4T0 mowiejrmii eer menbue OH-rpynn, Oum He mposs-

aApT nosocy 6y CO-rpynnk NEpBMYHOTO amiyia, COOTBETCTBYWUYD
HMSKOMY CONEPKAHKD METOKCIUIBHHX TPymn I. L-apaduHosa, D-ra-
JakTo3a, D-pHdosa M IL~pamHosa Ouan imeHTHduumposand TCX. Buna
usMepena TBEPNOCTE CTynHell, BHCOKHe 3HaueHWA HaleHH NI HH3KOM
pH (menswe 2,3) u mpu 200 mr/kr Ca. Mpu Gosee BHCOKMX KOHIEHTpa-
winx Ca (mm pH 6,2)_ mpoucxonuT ocaxnenue I, Cornacho (:Boﬂm'E
BaM M3yYeHHHX 00pasloB YepHas CMOPOIMHE ARIAETCA XOPOWIM MCTOY-
HHKOM JUIA MpOMHIVIEHHOTO mpomasoxcrsa I, 1 na nanaitu 6wi aywmero
xgwec'ma NP TNOJIYYeHWl! ero M3 IVIONOB, COGP&HHHX JO CO3peBaHid,

579. Rouse A.H., Dennison R,A. Gnmma-radiation effect on
the pectic substances in citrus fruits // J. Food Sci. - 1968
Vol.33, N 5. - P.258-261. ¥ A
. BuuAHKe ramva—odnyyeHMA H& NEeKTHHOBHE BeuecTBa IMMTPYCOBHX,
IlpoBenexH lCCueOBaHMA KONHYECTBEHHHX H3MEHEHHN NeRTHHOBHX
@paxmprt ¥ [3-aKTHBHOCTH B KOMINOHEHTHHX 9aCTAX OGJYYEHHHX anelb-
cnHoB Banencua R rpelingpyra Hynkan., Josu B I50 u 300 kpan ype-
JEYUIR ROJEYECTBO BOXO- M OKcajaTpacTBOpiMoro Il M cHiswim co-
nepranne I, BogopacTBopimuit [I 1 I dosee BCEro NOxBEPXEHH
:::m;n cm:‘a:a B KOXype R Mmemopase. Jlectpykuua II, onpenesen-
.y QINPOBAHNA , YBEJMYWIACH BO BCEX KOMNOHEHTAX MpH
. B mpouecce odiyueHua MeTOKCIBHEA cocramuipuad Il ko-
XypH ANesbCHHOB M rpreﬁnq:py'ra CHH3WIACh; B MemopaHHoM Il - mouu-
3mnachk arado. [B-akTHBHOCTH B KOXype &nesbhCHHa X rpeﬂmppy'ra
&a.;za c %nenmexmeu Jo3H, a BKTHBHOCTh B MemOpaHe IUIOOB yBeaH-
,“wc;;au.ceuenax anenbeiHoB [[3-akTHBHOCTE BO3pacTasa C NOBHIE-

580, Bhewfelt A.L., Ah ' Den
«L., Ahmed E.M., Dennison R.A. Gamma radia-
t;on and storgge treatments influence on pectic substances in
_eaches // Food Technol. (Champaign, Ill.). - 1968 Vol.22
2 = . v

" ' 5. - P.?69-771.

- BINARR® TaMMa-OGNyWeHAs B XPAaHOHA! Ha NeRTHHOBNO BOMBCTEA
RS | '

Cpexite odpasiH YeTHPEX COPTOB MNEpPCHKOB GuIn MofBEpPTHYTH
00JIyUEHHID ;1830:! 0, 100, 200 u 300 kpa:m M XpaHIUIHCh I,4un6
nueft mpu 20 . B mpoiecce XpaHeHd npougouo ypemuenne [[B3-akTne-
HOCTH M KoaMyecTea popopacTBopimoro Il i cHUReHne xommecrsa I,
PaCTEOPIMOTO ¥ HEPACTBOPIMOTO B pepcene, Ilo Mepe pocra XO3H od-
Jiy4eHiAs MpPONCXONIVIO cnadoe nopumenne I0-dKTHBHOCTH 3 CHIREHNO
xomuyectpa [, HepacTBOpIMOTO B Bepceie. Kpome TOTO, C yBEJHYe-
HieM JO3H OGJMYUCHMA NOJA BOLOPACTBOPIMOTO I gepes I mens xpaHe-
una Gina sume, a uyepea 6 nuelt - uuse. OdpaTHO® NPONCXONWIO IR

pepcenpacTopindoll QpaKipin. Xpanenue odpasuoB MpH 2° nocne o6-
JAydYeHMA CHM3WIO HapacTanine [ID-aKTHBHOCTH ¥ BOXOPACTBOPHMOIO .
lipr Gonee HM3KON TeMnepaType XpaHeHid BIMARNE OOJNyYeHmnd HAa CO-
OTHONEHMe BepCceHpacTBOPHMOTO H BepcennepacTeopiMoro I dwio
donee 3aMETHHM.

58I. Belli-Donini M.L., SBtornaiuoclo M.R. Pectin changes
in the ripening of irradiated and stored strawberries // J.
Food Bci. - 1969. - Vol.34, N 6. - P,509-514.

JisMeHEHRA NeKTHHAa OpH CO3PeBaHMAH o6aydenHoft n xpanamefica
RITyOHUKA, :

llpoBeneHo MCCNENOBaHIe BINAHNA HA IIB rryCHMKE COpTa& Red
Gauntlet . Tanma—OGTygeHuA, MPHMEHEHHOTO HA IBYX nocyIenoBaTeNb-
HMX CTAQUAX COSDEBAaHNA N B PasiiHoe Bpemi xpaneuna Arox. locae
oduydueHsa HCTOYHHKOM Co°" mpu 200 xpan ATONH XPAHIIKCH pR
0-3° 3§ oTHOCHTEJHHON BIARKHOCTH 85-90%. Kpome TOro, KOHTDOJBHH®
ATONH OCNYY&IH HA PANIYHHX CTANWAX xpaHeHud, Bualt ompenesenH
mamenennd [B, akTRBHOCTH NeKTHHMETIUI3CTEPAsH W CONEPRAHNA AHTO-
mana. 06e cTamui COSPeBAHMA H pasHad 3pesoCTh IpH XpaHeHHH OH-
SN TIONBEDREHH RMILIHED OCTYdeHmA.

582, Biosynthesis of pectic substances. Tocalization of
enzymes and products in a lipid-membrane complex / Eauss H.,
Bwanson A.L., Arnold R., Odzuck W. // Biochim. et Biophys.

acta. = 1969. - Vol.192, N 1, = P.55-61. X
EroCHHT@3 NEKTHHOBMX BEmECTB. NokaumsammA GepMEeHTOB B Ipo-

IYRTOB B JHMII-MEMODAHHOM KOMIUIERCE. ' pa
B npomecce CHHTEsa MEYBHHOTO MBTMOM-CI ' [ mpR EHKyOEpOBa-

HAR OyORIETOYHHX 9YACTHI H3 mpopocTROB faconn Mem B TEYUEHHES
.2 ¥ 0 donpumMy RonmyecTeamu [MI, noTeph Me-3@®pHHX TPynm B I
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He mposcxonuT. OnHaxo OHM GHCTPO BHJIEJINCHE NOIe JOGARIEHMA
nereprenton ( Na-nopewuioyaniar u Tpuron-x-I00), Hapywanumx
HO&JI0CTHOCTh CYGKIGTOYHHX YacTiil, vkt Qgoconunasu A, Bumesnene
Me-adupmix rpynn I nox BAMAHMEM YNOMAHYTHX ArEHTOB TAKXe mpo-
HCXOANT, eciu He NoCaBndTh pacTBOpuMoll acrepasd. 3To odyciomne-
HO neilcTrieM. sHgoreHnofl IN3, KoTOpat, Kak NOKasall HOBHE WyB-
CTBHT@ILHHE METOLH, MPHOYTCTBYeT B cneuupirieckoM {epMeHTHOM
npenaparte. Yacre 3Toli sHmorensofi screpasu pacTsopiMa, a YacTh
CcRAsaHa ¢ cyOkneTouHHMI JacTiiaMi, JleftcTeie sHuorenuoi n mo-
‘GamnoiHoft pacTBopivolt acrepasy Ha Il auuuTRBHO. CJeOBATENBHO,
o0e OHIf, BHIIMO, OGNANANT ONMHAKOBHM MEXAHM3MOM HelicTsua Ha IIB,
Buocimires [IB MPOMCXORMT B CTPYKTYPAX, KOTOPHe CONEPXAT KaK
depmenTH, TAK M MPORYKTH GMOCHHTE3a. :

' 583.Blaim K., Przeszlakowska M., Zebrowski Z. Effect of
some plant growth regulators on the content and distribution
of pect;n substances in the stems and leaves of tomato plante
// Ann. Univ. M. Curie-8klodowska. E. = 1968 (Publ. 1969,)-
23, = B.293-299, _ ;

Bmisne HOKOTOPHX PeryaaToOpoB pocTa pacTeHuft Ha comepxa-
HHEe H pachmpeneysHRe NeKTHHOBUX BeNecTB B CTOCJNAX M JHCTHAX TO-
MaroB. ke

3 TOIVHYHHX SKCNEPHMEHTAX TOMATH Ha cranun o6pa3oBaHnA
TPexX JIMCTEEB mnoxpepranucek neitcteimo CCC (I) (250 Mr axTEBHOTO
HHIDEIHEHTa/KT nousl), ruddepemiusosolt xmciors (2) (I00 Mr/xr),

' B-99 (3)(500ur/xr). (2) ypenwamra yposens Il B JHOTRAX, HO

CHH3MWIA oduee copmepxanme II B crednax. (I) m (3) yBesmuwrim ko-
JugecTso IIB B credmax. M (I), n (3) ypenmumnm comepxanue I B
JHOTEAX, HO He No Taro#t crenenm, xar (2), Mexammsm meffcTena
odcyxnaercs,

584, 0hin R.~C. Lemon albedo pectins. - 1968, - 178 ﬁ-
(Avail. Univ. Microfilms, Ann Arbor, Mich., Order No 69-14,

864, From Disa. Abstr. Int. B, 1969, v0l.30, N 3, p.961).

[TeRTHHH JIEMOHHOTO anndeno. b ,
585, Goto Bh., Kawakami A., Koso M. Changes of pectin

[ substances in vegetable by cooking, 1. Ohanges of peotic iub-
- stances in vegetables cooked in neutral or eoid solution //

 Kaseigaku Zasshi. - 1969, - V01,20, N 4. = P.235-238
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Wamenenua NeKTHHOBHX BeuecTB B oBouax npu Bapke, I, Hame-
HeHMA NEKTHHOBHX BeWecTB B OBOLAX, CBAPEHHHX B HelTPaibHOM IIH
KHCJIOM pacTBOpE. '

OTHOCHTENBHAA BA3KOCTH, TECT C THOSApPOMTYPOEOH KuCIOTOd M
KOIMYeCcTBA PeNyLMpyRuero caxapa W pacTBOPIMOTIO 1, odpasymmiecs
npr odpadoTke Il B ropayeu pacrsope ¢ pH 7,I 1 6,3, ykasupanT Ha
AOTPANAINID Gro AHAJOTHYHO PEAKI! TPaHCAMINMUHIPOBAHIA MNEKTHH-
rpancampmuaszoli, C npyroft cropouu, He MPORCXONHT PAIPYWEHIA Il
npi odpadorke ero npu pH 4,T s I,0. TakmM 00pa3oM, pasmArde-

~ HMe opomeit NpM KNMAYEHMM B MEJOYHOM PACTBOPe MPOHCXOAMT CKOpee

Bcero ma-sa pacnana [1 yepea peakiyy TPaHCAMIRMHWPOBaHNA, & HO
TONBKO M3-3a MPOCTOTV TIPOSN3A, B TO BpeMA KaK TBEPLOCTh OBO-
melt mocye kunAYEHHA B yxéyce o6ycroeneda cTadmIbHOCTER 11 B
KHCJIOM pPacTBOP6. ;

586, Hoff J.E., Castro M.D. Chemical composition of pota-
to cell wall // J. Agric. and Food Chem. - 1969. = Vol.17,
N 6. = P.1328-1331.

Ximyecridt cocTas K1eTouHOM CTeHku KapTodesd.

CpenuAa MmIacCTHHKA (namenna) xieTouHolt cTeHKd, CBOCOXHAA
OT TpaHyJ Kpaxmana, nonyieHna ouncrTroft, Brmovanmeil odpadoTKy
SBYKOM JJIA PASPYmeHU NeJHX RIGTOK C NOCHenywnnind PITBTPOBAHHEM
9epes CHeLHabHO croHcTpynpoBanHuil funbTpoBantiuil annapaT.
Knyoue xaprodens comepxans I1,2% (na miaxuuil pec) cpenxelt miac-
THHRM RIETOYHO# CTeHKH. 9TOT MATEpHAN COCTOAN H3 B - 55%,
Il - 7, newmnosy - 28 ® denka - I0%. Buamnennue [B conep=amy
6I% anTHIPOTaNaRTYpPOHOBO# KHCJOTH H 49% nonmcaxapmua, a Il
COOTBETCTBEHHO - 7% n.93%. IerTHHOBHE NOJMCAXAPHIH COCTOAAR H3
pemuosu - 6,0%, dpyxrosu - 0,6, apadmHosH - 5,6, KCRIO3H =
1,8 B ranaKkTosH - 86,0%. I'eMAne/UIMIO3NHE NONRCAXADHNH BIINYAIHR
B ceda pammosy - 0,5%, apaduHosy - 2,1, rcuwrosy - 23,1, mamHO-
ay - 5,8, ranaxtosy - 12,0 ® ramkoay - 56,7%.

587. Kauss H., Bwanson A.L. Cooperation of ensymes respon=-

sible to polymerization and methylation in pectin biosynthe-
sis // 2. Naturforsch. B. = 1969, - Bd.2%, N 1. = B.28-33.
ComvecTHoe neftcTeme $epMeHTOB, OTBOTCTBOHHHX 98 MNOJIMEDH-
SaIMD B METHIINDOBAHNE NPE GHOCEHTe3e NeKTHHA. '
Wayuenn csoftorsa crnemmpiraecrOro JepMeHTHOTO Openapara H3
noderos facoan mam, o6pasywmero MOJNNTaNarTyPOHAT, a Taxwe Me-
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adup nonuraiakTyponara, llocie 0CBOGOXIEHW fpenapara OT (IGNOB
SHJIOTEHHHX HYKIEOTIUIYPOHOBHX KHCJIOT o6pacoTkolt Joojonuacrepa-
goll npannapwrehwoi! nukyoapiell B TeveHue 2 4 METIUIHPOBAHIO
dwio BCE erle BO3MOFHK4, 9TO MOATBEPLMIO NpENlloJOFeHHe, 4TO OHO
NMPOMCXOAMT MyTeM TPAHCMETIUINPOBAHIYT HEMOCPEIICTBEHHO NosHTanaK-
TypoHaTa, a He Yepe3 MpOMeryTORHHE HYRJIEOTIIYPOHOBHE KHCJIOTH.
Oogasoaanue NOIHTAJAXTYPOHIUIHEX leroyex u3 Yll¢-ranakTypoHaTa-
¢I4 e zammceno or mporecca meTiutposaiii, [losiranrakTypoHaT-
MeTiuITpanciepasa He METIINPYeT 9R30TEeHIN)t MmomMTaNakTypoHar.

B mpOTHBOMOJIOXHOCTH 3TONMYy CKOPOCTB odpasopanna Me-adupa Il pea-
KO YBeJITunBaeTCA, eclt MpefBaPHTENBHO 06pa3yeTCA JONONHITENbHO®
KOJMYECTEO NONMTANAKTypoHara B ()epMEHTHOM mpenapare npH MHKYy-
Gawtn ¢ YIO-nonNranakTypoHATOM C nocaenyxuelt odpasorkoft doofo-
nuacrepasofl, IB, a Takxe ()epMEHTH MOIMEPH3ALKN METIUTIPOBAHKA
- MOTYT OHTH paCNOJOXeHH GJM3KO APYT K APyTY B CTPYKTYPHHX fdelt-
Rax.

588, Kooiman P. Cold water-extractable pectin in cell
walls of plant leaves // J. Sci. Food and Agric. - 1969. -
Vol.20, N 1. - P.18-20.

9kcrparmpyemuit xosonHolt Bojoft NEKTHH KIBTOTHHX CTEHOK
JMCTHEB pacTeHnit.

lipr MsMesbYeHUH JNCTHEBCyclea barbata N 'HEROTOPHX JPYTHX
BHNOB pacTeHult B xosonHoll Boje 4ACTb KMCIOTO MarepHana KaeToy-
HHX CTEHOR PaCcTBODAETCA. 3xcTparupoBaHuil MaTepHaN ARIAGTCA
. BHCOKO03 TepHPHIpoBaHH:M [I, noduTH CBOCOIHEM OT JAPYTHX MNoaRcaxa-
PHIOB; OH OWI HueHTHPMIPTPOBAH MO YIENbHOMY ONTHYECKOMY Bpame-
HAO X fepMeHTATHBHHM NPEBpAmMEHHAM B p-TK., Pacrpopesne TaKOTO
YHCTOrO M BHCOROBTepupmmrpoBantoro Il #3 pacTHTeNbHHX KJA8TOYHHX
CTEHOK B XxononHoft BON®, DIIMMO, NPONCXONHMT TOJNBKO y Or-
PAHIYEHHOTO WuKCJA BiioB pacremiit. [lpi XpaneHman H3MesTbYeHHoft
TKAHH B TEYEHNe HEeCRONBKAX yacop Il mocrenexno peaTeprpRIFpyeT-
ca 113, 9TO NMPHBONMT K REUNPOBAHMN CyCHeH3mi. B Hunoreaun refb
HCMOAB3YDT B KAYECTBE KOMIMOHEHTA HAaMITKOB,

589, Radiation effect on plant tissue. 1. Effects of X~
rays on dehydration of raw carrots and rehydration of dried

carrots / Umeda K., Takano H., Bato T., Bugawara K. // Nippon
_Bhokuhin Kogyo Gakkai-Bhi. - 19%%b- Vol.164 N 1¢ = P.15-21.

Branne o0JydeHitn HA pacTiTeNbHyp Tkakb, I. BunAmie peaT-
TeHOBCKIX Jiyuell HA 0603BORMBAHME CHPOX MOPKOBIl i YRIaxHeHie Cy-
wenoit. ' '

M B cupolt, u B cymeroll MOPKOBH OOJNyueHKEe CHU3WIO KOJIMTECT-
pa odmitx MB u 1M ¥ Hemworo yBenwwiio coxepxasie nekrara u Il ¢
yBeJHYeHueM J03H.

§90. Rouse A.H., Knorr L.C. Beasonal changes in pectineste-
rase activity, pectins, and citric acid of Florida lemons //
Food Technol. (Chicago). - 1969. - Vol,23, N &. - P.829-831.

CeaoHHUEe MaMeHeHUA NeKTHH3CcTepasHol akTHMBHOCTH, MEKTHHOB M
JMMOHHON KHCJIOTH B JumoHax IJopmoH.

Kopouk#t, MAKOThH, COK it COLeHa YeTupex COPTOB JIMOHOB Qno-
pumk ( Bearss, Des 4 Saisons, Italian it Villafrance ) aHanH3K-
POBAJKCH B npouecce 7-MECAYHOTO LMK1A COIPEBaHil HA MEKTHHICTO-
pasiyp akmipHocTb ([I3) m 3 nexkTHHOBHE JpaKIutM. B 78% o00pasuoB
KORYDH M MakoTi [I3 Gwra donee akTHBEA B KOXype, YeM B Coke M
cemenax. [lo Mepe coapemaHisa MiojoB [D-akTHBHOCTh B COKe CHIRa-
nack ¢ 28,4 (manp) no 5,4 en (AHBaps) B 3aBUCHMOCTH OT. CEJERINIH.

' MaxoTs comeprana coabwe Bopopactsopioro I u [ u menbue I,

PACTBOPIMOTO B OKCANATE & MOMIA, HeM KOXypa. B npouecce pocra
3 mexTHHOBHE {pampiy B CEMEHAX I COKe KOJIIfYECTBEHHO yMEHBUANHCE,
Buxoq JIMOHHOTO COKa Kosedasca oT 29,0 (ms) mo 65,5% (ameaps)
B 3aBHCHMOCTH OT CEJIEKIU! JimoHA. :

59I. Rouse A.H., Knorr L.C. Evaluation of Florida lemons
for pectin and citric acid // Proc. Fla. Btate Hortic. Boc. =
1968 (Publ. 1965). - 81. = P.293-297.

OuonKka MEKTHHA W JIDMOHHON KACJOTH B JuiMonax Qjopims.

JinMOHHNEe KOPOYKM ARIANTCA NPEKPACHHM HCTOTHIKOM ITPOR3IBON-~
crpa [I; XapakTEpHCTHKA MAKOTH M KOXyPH CpaBHNBRJIHCH OTHOCHTAIb~
HO BHXOIA COKA M JHMOHHON KWCNOTH C WanA MO AHBAPL. JLA BKCTPAK-
1M} HEPACTBOPMMEX B CHMPTE BENOCTB WS MAKOTH W KOpOYeK Ol
HOMOABIODANH METONM Rouse M Ap. (CA 59:80534d). Ipouenrnut Bu-
XOlI PACCUMTHBANICH IO ROIMYECTBY CMMPTOBOTO OCANKA, CONEPRAMEro
1, a yacrora I - no KoNHMUECTBY AHTRIPOTANTAKTYPOHOBO) KMCAOTH,
lpouHOCTh CTYRHA ONpEJeJeHA CTAHIAPTHHMH METONaMH. Ennnuua Xe-

" amposanua (ejiuHiua XeNNPOBAHHA = BHXON X NMPOYHOCTD cTynHA) dusa

BUDO B MAKOTH, YeM B ROXype, 38 HOKINueNWeM MAIA, ¥ yBeJNqnBa-
JI8CH 110 Mepé CO3PeBAHMA ILIOKOB. [IpomeHt JMMOHHON RMCAOTH Gt
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Makcipianed B Hosdpe N jpexadpe, COepRaHiie COKa IMPONONRAN0 pac-
TH no Mepe cospeBaHid (PYKTOB.

592. Abdel-Fattah A.F., Khaireldin A.A. Pectin of garlic
gkins // J. Chem. U.A.R. = 1970. - Vol.13, N 1. = P.27-37.

[lexTitH yeCHOYHON KOXYPH.

Yecuounan korypa (2 T) akcTparupopanach B Teyexue I 4 mpH
90° 150 mn 0,3%-Horo oxcanaTa &TMOHMA C nonyuenuem 27,2% I,
Xpomarorpajist KucaoThoro ruuposiaara Il nokasana mpuCyTCTBie
MOHO-, HN-, TPH- 3 TETPAranrakTypOHOBON KHCJIOTH M HeSONBUNX KO-
JfYecT® apadunosy # paoau. [leperowxa Il B Tewenne I6 4 B Hy0
UpHBENa K AEMETOKCILIMPOBEHMN, NealeTWINpoBaHilo, Pa3pHBy IJHKO-
SHIHHX CBA3ell i odpasopaHip TalaKTypoHaTa.

593. Belli-Dononi M.L., Taggi R. Effect of gamnma irradia-
tion on the pectic substances of strawberries at different ma-
turity stages // Ind. Conserve. - 1970.-Vol.45, N1. - P.23-28.

Brnsune ramsa-oGNydeHnd Ha NeKTHHOEHE BemecTBa KIYCHHRA
pasnmgHoit cTANMR 3peNocTH. :

Kry6uura copra Red Gauntlet, co0paHHad HA 9YeTHPeX CTaNRAX
cospeBaumA, OTANYANACH MO pasMepy oxkpameHHolt B PO30BO-KpacHuH
mper nosepxHocTs: (a) 20-30%, (6) 40-50, (B) 60-70, (r) 80-90%.
Kaxnas rpynua Owia pasjeseHa Ha 2 9YacTH: OfHa mrgmna ROHTpO-
JleM, & apyrad odnyyanach yepes 2 4 HCTOTHHKOM o0 mpr 700
Kpan/q odmeil nosoit 200 xpan. locse odayyeHid MpOM3ONIO yCrIeHne
AuxaTensHoll axTiBHOCTH (morpedneine Op) B rpymme (6) u (B) &
canmenne - B rpynne (r). BimAnne Ha comepxanue Il Guno TakmM:
(a) ypemmuica pacnag [l no I, HO He M3MeHIUIOCh KOJMYECTBO -
nexrator; (6). B doanweft Mepe MpON3OWIO NpeBpaIeHHe m e I, rO
npexpaTWioch femeTwinpopaune 113 (B) cumsmiocs xonwuectso [MI,.
yBesurwiocs copepxanue I, NexkTaTop - HE HIMEHIUIOCK; (r) ynan
nponenT I, NoBHCWICA YPOBBHB [eKTaTOB M HE M3MEHICH B BTOM
orHomernma [II,

594. Bhattacharyya G.C., Ghosh J.J., Bhattacharyya K.C.
Pectin changes and storage behavior of fruits during different
color stages of maturation // Indian J. Appl. Chem, -~ 1970. -

V01-33, " 4- - PcZB“’EB?.
HameHeHHA MeKTHHA B NMpoOIecCe XPaHeHHA IION0B © pasairgHoH

creneHLn COSPeBaHNA.
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B MAKOTH &NebCHHOB, JHMOHOB, MAHTO, nanafti u 6aHeHOB
¢ yBenmyenieM BPEMOHM XpaHeHWA NPOHCXOMT HaKoUvieHe BoJlOpacT-
popinoit dopMy B CHHReHHE pojionepacTBopimolt foprH 1, onpeneneH-
HHX MeTomamit Luh  gp. (IS66) u Gee ¥ Ap. (1958).

595, Blaim K., Przeszlakowska M. Effect of (2-chloroethyl)-
trimethylanmonium chloride (0CO) on the character of water oc-

curence in the stems of wheat and an attempt to interpret this
phencmenon 7/ Ann. Univ. M. Curie-Sklodowska. BE. - 1970. =

N 25. - 8.221-2260 .
Bsinne (2-XA0paTiul) ~TpIMOTIUIaMMONIH XTOpiTIa (CCC) na xa-

paxTep pacrpeneseHii BOjH B cTelJAx MIeHMil W INONMHTKH RNHTEp-
NpeTHpoBaTh 3TO AMIEHHE.

Credan 03MMolt mMueHMIG, KOTOpas Ouia odpadoTaHa B Mnojae
2—x:xop3'rm-'rpxme'rmamouuﬂ XJIOPHIIOM, TEPAIH MPHMEPHO TO X6 RO~
JIMYECTBO BOJH, YTO M HeoOpacoTaHHHe crTedsu RO BpemMA CYWKRH NpH
2930 p regenue 10 nuelt, HO nasbHellwas cyuxa mpH 378° B Tevenue
2 y ypeqMywia NoTepH BOAH HA 12% B cpaBHEHHN C KOHTDOJIEM. Co-
nepxanue [ B o6padoTaHHHX cTe6nAx Owno Ha ~ I5-18% Bume, 9eM B
KOHTPOJIBHHX . g

§96. Blaim K., Bzynal J. Pectins in the leaves of plants
from the Nicotisna genus // Ann. Univ. M. Curie-8kodowska, E. =
1970, - N 25. - 8.213-220.

MexTHHH JaucThER pacTexnlt Nicotiana genus. i

Onpenesent [1 B JHCTHAX N.tabacum, N.rustica N N.glauca.
IncTsA N.rustica copepranu I1 ¢ BHCORON CTeneHbD METIHPOBAHRA
i HE3KMe KOHUeHTpawm chasanioro Ca. Codmpanst X Ha pasyaaHoft
cranmt pocra pacrewni. [lo mepe pocTa N.tabacum conepxaxme [MI
D JMCTHAX CHNRAJIOCH, @ PaCTBOPHMHX 1l - ysenmauBanock. [I MOJORHX
JNCTLOB MMEJIN CaMyn BHCOKYPD CTeNeHb MeTiINpoBaHnA, PacTBOPHMHE
I 1 meTwikponanrye [l cocramniiy 2,04 u I,11%, 3,40 u 0,93, 3,20
u 0,70% cyxoro BemecTpa JHCTLEB COOTBETCTBEHHO 10 CYmKH, nocie
cywry U nmocyie fepMeHTALum.

§97.Chandler B.V. Solubility relations of limcnin and
their importance in orange juice bitterness // Bez. Int.
Fruchtsaftunicn, Wiss. -Tech. Komm. - 1970, = N 10.-P.41-52,

PacTEOPHMMOCTD JIMOHNHA I €ro BuIHNG HA rophREfl BEyC
ANEJLCHMHOBOTO CCKa.

JlyMOHUE - OCHOBHOE TOPHKO@ BOMECTBO ANENBLCHHOB - IfpaRTA=
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' 4eCKHM He pacTBOpiM B Bome. HccienoBanms XpaneHMA Ha MOXENBHHX
cicTemax NoKasw, YTO PACTBODONNE JHMOHNHA B NEpepadoTaHHOM
* COKe B KOANYOCTBAX, AOCTATOWHHX AaA 06pasoBania TOPLEOTO BKY-
ca, 3aBMCHT OT mpucyTcTBuA [l i caxapa B coke. Caxap ypennuupa-
.@T PacTBOPHMOCTE JimoHMHA M I ynepxuBaeT ero B pacrsope. Jlo-
damnenue 0,2% 11 k I2%-HOMy CAXApHOMY DaCTBODY NOELIAET pacTao-
PEMOCTSH JMMOHHHA NpIMEPHO B 3 pasa M BelleT K 06pa30BaHMpD OYeHb
2p:m;pacraopon, KOTOpHE YCTOliuMBH B TEYEHHS HEeCKOJNBKUX Me-
116B.

598, Horiuchi K. Relation between storage of apple fruit
(Golden Delicious) and variations of components during the
course of its maturation. I. Buitable gathefing periods and va-
riations.of pectin and other components.// Tokyo Nogyo Dnigaku
Noglku Shuho., - 1970. = Vol.15, N 1. - P.1-16.

 Cmase Mexny xpaueiuem acnox (Golden Delicious) ® uMaMere-
HHEM KOMIOHBHTOB B npoluecce Ix cospesaumd., I. Hamryumee Bpema
A 0601)& ypoxada H H3MeHeHHe NEKTNHA M APYyI'MX KOMIOHEHTOB.

JyummM cpokoM Hauana c6opa AGJIOK, npenHasHAYeHHHX I He-
NOCPenCTBEHHOTO ynoTpedneia, Ariaerca IS5 okradpa (IS8 gpueft
nocne coépacHBaHng IBeTA). ITH IUIOAH HMENN camMoe GOJBLOe KO-
YeCTBO HEPEyIMpYyeMHX CaxapoB, AHXaHHe IUIONOB He KOCTHIJIO KpE-
TAYECKOTO MaKCHMyMa M CONepRaHHe BOnObBCTBOpBMOID I nagaso
yBeNMMUMBATECA, flGNOKM, NMpenHasHAYeHHHe JUIA NOCIeNymuero Xpa-
HEeHUA, QiIenyeT CHIMATL I OK’I‘HO}M, Korjna B monax O0TMedYanoch
MaKCIDMANEHO8 CONEPHAHNE OCWNX H PEAYIHUPYHmAX CAXapOoB A BHTAMA-
Ha C. JluxaHKe IUIONOB MOAXONMIO K CBOEMy ONACHOMY NOBHUIOHHN M
COJIePRAHNE BONOPACTBOPMMOTO II GHIO MIHIMAJIBHHM.

599, Horiuchi K. Relation between storage of apple fruit
(Golden Dglicioua) and variations of the components during the
course of its maturation. 2. Variations of pectin and other
components during storage up to December 10 // Tokyo Nogyo
Daigaku Nogaku Bhuho. -~ 1970. - Vol.15, N 2, - P,B81-96.

CBA3b MGRLY XpaHeHHeM AGAOR (Golden Delicious ) M HaMeHe- .

HfeM KOMNOHEHTOB B NPOLECCe AX CospeBaxmA. 2. HameHeHma nexrn-
* HA H XPYTHX KOMINOHEHTOB NpH XxpaHexms no I0 mexadps. e
' AGnorm, npenHasHAvYeHHHe JA XPAHEHHA, HEMNOCPENCTBeHHOTIO
ynoTpecneHua, i MepespemuMe MWIONH GWIR co6paHH COOTBETCTBEHHO
I, I6 1 28 oxTAGpPA B XPABHWIACH NP KOMHATHOM N Hynepoft Temme-
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parype no I0 mexadpa. Comepsaune poxopacteopinoro I B wionax
ysesmywiock ¢ 0,024 I okradpa Jio 0,055-0,087% 10 mekedpsa B Mi-
KOTH, ITH 3Hayewua Owan 6oabwe, 9em 0,056-0,082 n 0,054-0,066%
B mwionax, codpaniux I5 u 28 OKTAGPA COOTBETCTBEHHO. HCl-pacTBO-~
pimult 1 B mopax cHuswica c 0,26-0,28 I oxradpa 1o 0,16-0,24%
10 pexadpa, HO 3TH 3HAyeHiA OHWIH BHwe, Hem B adaokax, codpaH-
Hux I5 0 28 OKRTAGPA ¥ JANOREHHHX HA XpatioHue.

600. Karim M.A., Riaz-ur-Rahman. Effects of heat proces- °
ainsvgr mango pulp on pectic substances during canning and sto-
rage‘?/ Pakistan J. Bcient. Res. = 1970. -Vol.22, N1-2,~P.51-58.

_Bmunne Teropoll 06PaGOTKH MAKOTH MAHTO HA NEKTHHOBH® Be-
wecTaa B mpouecce KOHCEPBHPOBAHNA i XDaHOHI.

. KonmyecTBo BojopacTBOpiMOTO [l yBeNiYiBaIOCE PR KOHCEPBH~-
POBEHMM, A TAKXS NP XpaHeHu:, 0COGEHHO B MAKOTH, MpenBapHTe]b-
Ho Harperoll B Tegenue IS Mim NpH 212% . Koswmgecrso NH,-orca-
narpacTeopivoro Il Taxse NOBHCIIOCH W MPH KOHCEpBIpOBaHIH, N NpH
XpaHEHMH, OCOGEHHO B MPOLYKT®, MPEIBAPHTEAILHO HarpeToM ¥ nepe-
padoTaHHOM B TeYeHne IS5 mun npm 212% . KoxcepeupoBaHme H Xpa-
HeHWe BH3HBAGT CHWREHNE CONEpXAHAA DACTBOPHMOTO B NaOH II.

60I. Motoc D., Bulancea M. Pectic substances of grapes

and wines // Ind. Aliment (Bucharest). ~1970,=Vol.21,N3.-P.125-129:

[leXKTRHOBHE BemecTBA BRHOIPALA H BilH.

Jlan odzop amTepaTypd no Il it npencTamieHd aHANNTHYECKHe
JaHHHE N0 CONEPXAHMO B BHHOTDANHOM CyCJe N BiHAX nexToBoft M
nexTRHORO! KmCAoT, kameneft n nexc'rpa}xbn. O6cyxnanTea poas IT 1
ero mpeodpasopaHie B mpouecce fepmenTaIN R xpaneuna. Ero. -
ROJUIOMIHHIl XB8paKRTEp yXyhmaeT OCAXIEHH® I OTHCTKY, HO mpenmno-
naraeTcd, 4TO OH OTBETCTBEH  3a dapxaTHcTH! BRyC BRHA, XOTA
MHOHSi HA DTOT CY6T PACXOAATCI, PAa3HOTJACHA DPHMICHBADTCA He-
HOCTATOYHO TOYHOMY DASNENEHHD N ONpejeJeHin 1, xamenelt n HKero-
Tpanop. [IpRBOAATCA TARXE METONH YAydUWeHNA ocaxnenna B @HUILTPO-
BAHIA € TOMONBO NOKTONMTHHECKAX (GEepMeHTO3. .

602, Nakayama Y. Pectic substances in rice // Kasei-Gaku
Zaaghi. - 1970, = Vol.21, N 2. - P,92-94, .

[leKTHHOBHE BemecTBa pHca.
KommgecTeo odmero Il B miupoBAHKOM piice COCTABRIO 0,44%,

nepacreopinoro 11 - 0,22%, JUin neCTPyRURR nepacTropimoro 1T
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HYXHO Ha 2 4 MOTPY3HThL PHC B BOLY, YTO COOTBETCTBYET BpPEMeHH,
HeoGXomMMoMy JUIA MAKCHMAJIBHOTO TNOTVIOWEHMA BORH. MameHnenndt ne
OpOMCXOMMT NpH OXxJasuneHny nocne monxHolt nectpyxmmt [ npﬁ Bapke,

603.‘Hotoc D., Musca M. Evolution of pectic substances in
the process of diffusion during the preservation of sugar beet
// Iucr, Btiint., Inst. Politeh. Galati., - 1970, - N 4, -
90505“318'

ViaMeHeHNA NOKTHHOBHX BEMECTB B mponecce aufdysum mpu xpa-

 HeHMH caxapHoft CBexiH.

B XOpowMX yCTOBHAX KOHCEPBAIMN NMPONCXONAT BAXHHC KAYECT-
BOHHHE MIMEHeHILT B KJieToyHolt TKAHN CBEeKIH, & MMEHHO - THIPOJAHN3
M. CymecTByeT CEA3bL Mexuy conmepraHieM [I B HOpDMATLHOM coke,
cHUXeHHeM KoddduimeHTa YHCTOTH M MOTEpAMM caxapa, Munmmanbhoe
roangecTBo IIB nepexonnT B anddysmonnuit cox B _imTepsane pH 5-

- By 578Hapexon IIB B cok H&MGOJIBB MHTEHCHBEH NpH 'remnepa'rypax BH-
me

604. preservation of guava juice. 1. Pactors affécting
preservation of guava juice in glass bottels / Heikal H.A.,
El-8idawi M.E., Ali F.A. et al. // Agric. Res. Rev. - 1970, =~
Vol.48, N 5, - P.224-238,

Korceperpopanue coka ryasd. I, ®axTopy, RIRADIME HA ROH-
CEPENPOBAHAE CORA T'yABH B CTEKJAHHHX EMKOCTAX.

B npomecce xpaHeHMA CORA T™aEH He MPOMCXONHT 38METHOTO
H3MeHeHrA odmeft RmcnoTHOCTR, PH WM OGIMX PACTBOPMMHX TBEDHHX
BemecTB. OnHaxo comepzamve II m acropdmHOBOf! KMQIOTH 3HAUNTENL-
HO yMeHbamnTCA nocne INATENBHOTO XPAHEHWA, OCOCEHHO NpH TeMme-
parype.x sume 32, 80, TNPBNOTBpamAET 3TH M3MEHEHNA, HO TOJBKO
mpr 32% win mmxe,

695. Rakitska V. Effect of gibberellin and succinic acid
on the level of pectic substances in tomatoes // Nauch. Tr,
. Viesh Belskostop. Inst. Bofia // Agron. Fak., Ser. Rastenie-
vud. - 1970, - KN 22, - B.247-252,

Bmaxne rndepesnnia n snnﬂoﬁ KHCNOTH HE YPOBeHB neRTnno-
BHX BemecTB B ToMarax.

Trdepasrmr (I) ¥ BMHHAA KWCJIOTA c'rmynnpynr cmres (B B

JACTRAX TOMATOB cOpTa Eorocross 2B, TOIZA& KAk CYKUMHATH OR&3H- .

BADT OTPENIATENLHO® RINANME HA CTednH, B Heapemux romax I o
. CyRUMEATH yBeswumBanT Rommgectso [II, Ho He mmmADT HA yPOREHL
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pactBopimux Il B spesux ¥ HezpeJux Monax A Ha ypoBeHs [ B 3ape-
JIHX TOMATaX.

606. Rouse A.H., Knorr L.C. Maturity changes in pectic
substances and citric acid of Florida lemons // Proc. Fla. Sta-
te Hortic. Boc. - 1969 (Publ. 1670). - 82, - P.208-212.

WaMeHeHud NEKTHHOBHX BEmecTB M JHMOHHON KHCJIOTH B JIEMOHEX
OnopHOM DM CO3PEBaHMH.

4 copra smonop ®nopunu (Bearss 11, Bearss (Kucellar),

Italian 4 Villafranca) aHAIA3NpOBaJH B OPOJOJNXEHEE 6-MecATHO-
TO INIKJIA CO3PEBEHHA HA COfEpXAHME Tpex NeKTEHOBHX ¢paxmuit ¥ [P-
AXTHBHOCTh B KOXype, MAroTH W coke, O6mero II Guro donbme BCEro
B Roxype B cenradpe (2I-24%), a B MAKOTH KOJIYECTBO €ro HSMeRA-
70ch ¢ centadpa no nexadpe (20-25%). Comepxanmme Il B Ccoke cocTa-
o 25-139 mr/I00 T coka. I3 Guna Haudosee 8RTHBHA B KOXYPS,
MAROTH H COKe B MuJie.

607. Rouse A,H., Knorr L.C. Evaluation of pectins from Flo-
rida lémons harvested from young trees // Proc. Fla. State Hor-
tic. Soc. - 1970 (Publ. 1971). - Vol.83. - P. 281-284,

O1CHRA MERTRROB JEMOHOB nOpENH, COGpaHHHX C mnonux ne-

PEeBLEB.

11, SRCTparEpoBaHHHE N3 YETHPEX COPTOB JIMMOHOB, ONEHEBANRCE
B nepron cesona 1968 r. Buxox II M3 MAKOTR JEMORA ¢! BHme, IeM
A3 ROXyPH; OH YBeIWYMBANCA NPH COSPEBAHEE B OCOEX ROMOOHEHTAX C

" EOVA N0 HOAGPS. Buxon II camamnca B meradpe. T'panyc crynreodpa-

aopamia 1 MOBHCHACA B KOXype K MAROTE B TEYEHWe CE30HA DPOCTA;
SHAYEHRA CWIN BHWe B MAROTH. OHR RoNEGANECH B Npefesax 225-272

B 166-285 cOOTBETCTBEHHO A JEMOHEOR ROXyDH ¥ MAROTH, Mmmm-
MasibRHe 3nagenna [1 dunn NOJIy4eHH ¥ HOSPEJHX JEMOHOB ENE IUIONOB,
codpasnux B Emne, Koxypa ¥ MAROTH EMEIH METORCHIBHYD CoCTARIAD-
myn ~ I2%. IpomeAT Beca ROXypH H CEMAR CHERAICA WPH COSPEBAHEA,
a conapmxe CORR YBEJETRNOCH.

608. Boni 8.L., Randhawa G.8. Changes in chemical constitu- -
ents of rind of lemon (Citrus lemon) during growth // Indian
8 Hortic. - 1970, - Vol.27, N 3-4, = P,106-116.

HsMenene XEMFYeCKEX KOMIOHGHTOB ROXyPH amona  Oitrus
"lemon ) B nponecce pocra.

Hsyuense XHMHIECKOTO COCTABA ROXYPH B HPOT@CCe pooTa JEMO—
HOB nouaaa.no. a0 ncmpdmom KECJOTR EMEeT TEHIOHIND X CHERO-
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HED C yBeJWueHieM 3pesocTH MionoB. KOHUEHTpaumd Hepemyurpymmix
caxapop OWs@ HIXe ROHIEHTPAIUl! PeNyURpYRIX H MpPOARNANA TeHNeH-
D R CHRXEHMD C PasENTHEM 3penocTi. M KmenoTo-, W BONOpPACTBO-
pmatt 11 8 Bane Ca-nextaTa B OGORX COPTAX YBEJMYMBAMNCH A0 Hac-
TyIMeHRA 3PENOCTH, & 3ATEM YMEHBIANACH. PesynpTaTH nokasand,
YTO CpefHRe ROHNEHTPausii ACKOPOMHOBOR KHCNOTH, CaXapoB, Hepac-
TEOPMMHX B CONPTE TBEPIHMX BemecTB M oOmix Il GHAR 3HAUHTENBHO
BHLIe B KOXype, 9eM B MAROTH OGOKX COpTOB. KoHmenTpaumf KRCJIO-
topacTeopiMux [I Gira Ewme B MAKOTH, & ROHIEHTPAINA BONOPACTBO-
pmvux I ouna Bume B Roxype. JIIMOH Hill comepxan Gosibue B
MAKOTH B ROXype, WeM JIMMOH Columbia.

609. Unbehaun L.M., Moore L.D. Pectic substances in healthy
and black root rot diseased tobacco roots // Tobacco Sci. -
1970, - N 14, = P.161-167.

[eRTRROBHE BemeCTBA 3JOPOBHX H GOJBHHX WEPHON! THENED KO-
refl Tadaxa. :

llocne Toro rar Owno oOHapyXeHO, YTO RODEH 33pAXEHHOTO 4ep-
poft THLIED TAdAKA EMEDT MOBHNOHHYD NERTRHMETRI3CTEepasSHyD H 8H-
ZOTOJHTANIAK Ty POHAT-TPAHC-3IMMAHASHYD BKTRBHOCTH (CA 72:107958¢g) ,
GWIR MpeNNpEHATH Hccneposannd [IB, MPECYTCTEBYNIMX B 3MO0POBHX B
GONBHHX ROpDHAX. Wayuanca copr Tadara (Vesta 5 ), WyBCTBMTENb-
muft x sapaxenmp Thielaviopsis basicola. JinA 2KCTPAKIDM IB dunm
BaATH IBA mocjenoBaTenbhux pacTeopRTend: (I) Hy0-Na-rexcame-
rapoopar-NaOH-HC1 r (2) }{ZO-HCI-I\IaOH. W3 GoaxpHuX RopHelft duio
. ®RCTparEpoBaro na ~ 30% menbme [IB, YeM B3 3[OPOBHX. B oderx
cHCTeMax SRcTpakmEd [IB, sRCTpArKpOBA&HHHE RAXNHM H3 pPacTBOPHTO-
neft, sa Ecrupyenued NaOH, nmoxasajm DPAMEPHO ONEHAROBHE Pe3yJib-
ratd, B, srcTpargpopanrie NaOH, OHWIR GOYTH OJHHAROBH A
GONBHEHX B ANOpOoBHX TRaHefl, ONAARO OHN COCTARJIAIH 31% odmux IIB
B OonpHOR TRamm W 22% B 3jopoBx Kopax., Odmme IIB cocraBmim
7,4% cyxoro meca spopopoft Tranm, 5,5% - doabHOR TRAHE. Conep-
xange IIB B RODRAX Tadara Owno RExe, veM B crednax (CA 58:
103I4y) = xmersax (CA 70:65333a).

6I0. Belii Donini M.L. Effect of gamma radiation on the
pectic metabolism of the Passa Crassana pear stored in air or
in a controlled atmosphere with 10% carbon dioxide // Agrochi-
mica. = 1971. = Vol.15, N 2-3, = P,249-254,

Bmanne ramma-odrydeHid Ha NeRTRHOBHit OOMeH B rpymax cop-
Ta Passa Crassana, XPAHAMIXCA HA BO3XYXe MIN B KOHTPOMHpYeMoR
ammoclepe ¢ I0% nByORMCH yTJepona. :

Tpyus o6aydqasuch HCTOTHHKOM Co60 moumocTen 300 Kpax ® 00—
xyuennuit marepres xpaminct mpr 0-4°, 90-94% oTHOCKTENEHOH EnAX-
HOCTH Ha BO3fyxe Wi B artmoochepe ¢ I10% C0q. B ofoux ciryuasx
HAGIMIAHCH ONMHAKOBNE HIMEHEHIA MeRTHHOBOTO MeTadonHamMa, 9YTO
pinHo no amanmay I, II, Ca-nexkTaToB B NERTHHEMETIUId CTEpasHOM
AKTHEBHOCTH, _

6II., Ben-Arie R.; Lavee 8, Pectic changes occuring in El-
berta peaches suffering from wooly breakdawn // Phytochemistry.
- 1971. = Vol,10, K 3. - P.531-538.

JaMeHeHHA NEKTHHOB, NPOMCXONAmEe B nepcHRax Elberta, ppe-
TepneBanmix "mepcTicroe” passoxenme.

OdunapyxeHo, 9TO HpONECCH, NPOHCXOAAMME B MEpCiKax, Xpandi-
mExcs B YCIOBHAX, GMATONPEATCTBYONAX "MEPCTECTOMY" DasJOXeRED,
ceAsaHH ¢ mMeradsonusmom [B., B miomax, HaxomAmExcA B YCIOBMAX,
oecnevHBANTAX HOPMATHHOE HX cospeBanne (> 8°), mpomcxomET
mocrenennHoe paanoxense [ o pacrBopmMoro II, & RONEYECTBO NeR-
TATOB OCTAETCA NOCTOAHHEM. OfHAKO B IUIOJAX, XPaRAIMXCA B yCJO-
BHAX, CHOCOGCTBYDMEX "mMEPCTHECTOMY" Pa3JIOXEHHED ( <8%), ypomeus
HEPACTBOPAMHX MERTEHOBHX Jpaxmufl yBeRuuBaeTCA NOCAe OPEMEpPRO
2- HeNeNBHOTO Xpamemud. B pesysinrare 8TOro odmee ROJIENIECTBO B
[OBMMAGTCA., Taxoe H3MEREeHE6, OYEeBMINO, MPOHCXONHT YACTHIHO H8-
sa peltcTREA NERTHHMETIIBCTEpasH. B mpomecce HOPMAIBHOTO cospe-
BAHHEA AKTABHOCTL 8TOro QepMerTa BO3PACTAST A0 MOCTHREHMA NOJIHO-
ro co3peBaHii IUIOXOB ¥ 3aTeM NOCTENeHHO manaeT. B mionax ¢ Ra-
yusapmelci"mepcTECTOCTEN" (EPMEHTREAA ARTHBHOCTh B HAUANE HESKA
H HAYHHAGT YBEJHYRBATHCA TONBRO HA 2-§ cramam xpamennd, TarmM
o6pasoM, B RJISTOTHHX OTEHRAX odpasyercd HepacTBopmuil Hil3ROME-
rorcrnmpopaniuft I o mucoroft MM, roropuit cmocoden ynepxmBaTh BO-
Iy B renemmuEoft orpyxType. [pennosoxeHo, GTO STOT MOMEHT MOXET
OHTH DpPEYMHOR NOTEpR COYHOCTH B "MEPCTHCTHX" NEPOHRAX.

6I2. Pood chemical studies on soybean polysascharides.
1. Chemical and physical properties of soybean cell wall poly- :
sacoharides and their changes during cooking / Kikuchi T., Ishii
Bh., Fukushima D,, Yokotsuka T. // Nippon Nogei Kagaku Kaishi. -

1974, - Vol.85, N 5. - P.228-234.
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© Xmuigeckoe H3yYeHEe COerHX NotHcaxapiios. I, Ximmyeckne B
¢rauyeckue ceollcTBa nosnCcaxabAnoB gmeromoﬂ CTEHKR COM A X
e [pH Bapke.

me}'{!et:rogﬁue c'l:a;mz con comeprar ~ 30% MB, 50% Tl u 20% uen-
JmnoaH. Tonucaxapiii COCTOAT H3 TK, ranaxkTo3H, TANKO3H, apagu-
uésu; RCIUIO3H ¥ paMHO3N. Bapra COM B TeweHite 30 mmp npn I20 7
yBeJHUMBAeT HyBCTRUTENBHOCTD rnerounoft crenkn k depmenTaTHBHO-
My Pa3omeHEo H mpeBpamier nepacTeopizie B Bone [IB, roTopHe
DPACYTCTBYDT MEXIy KIETOTHHMI CTeHKaMN, B BojopacTeopimyw Gop-
MY. 5 ' :

613, Hirose T. Change of pectic substances of after-ri-
pening tomato fruits // Daigaku Nogakubu' Kenkyu Hokoku. =
1971, - Vol.10, I 1. = P.31-35.

ViameHenne NERTHHOBHX BEmECTB TOMATOB MOCNE CO3PEBAHMA.

Hamenenne 1B B nexTHHOBHX $epMEHTOB DANa TOMATOR H3yda-
Joch B Mpomecce XpaneHHA MpH 20° nocne cdopa Ha CTanEy seyeHoft
3penoCTE M CDABHHBANOCH C MIMEHEHIAMH B onax, HaxopAmuxca Ha
pacTenmm B Toft X6 CTANAM 3PEJOCTH. Conepxanne BONODPACTBOPHMOTO
I (ompenesneHHOTO B BHue TK) B cBemmx IUlonax He3HavETENLHO H3Me-
HANOCH 70 CTANWR TEMHO-PO30BOTO CO3PEBaHMA HA KyCT® (0,I78-
0,I85%) m 3aTeM NOCTENEHHO CHMAAIOCH 1O 0,I12%. B codpaHHHX
mwronex seneHofl 3PeJOCTR OHO CHJIO Hilxe (0,160-0,169%), uem B
TARAX X6 IUIOKAX HA KyCTe (0,I70-0,184%) oT cranr¥ nodypeH#dA Ko
CTaIAN c'rdnonoll apesiocTH. KosnuuecTBO 11, pacTBOpHMOTO B mgo-
HO, YBANAYNBAIOCH B IIONAX, XPaHWBUMXCA NpH TEMNEpATyps 20°,8
GHJI0 BHIS, YeM y OCTARMHEXCA Ha PACTeHHHA. Conmepraxre II, pacreo-
pmvoro B HCl, ymensmenock C jO3peBanHed, HO CKOPOCTbL YMEHBUSHHA
6uNa SHAYMTANLHO HEXe B HAYANBHHX CTAIMAX NO3PEBaHAA. Komxgect-
po I, pacTBOpAMOTO B WABEJNEBOKHCJIOM BMMOHHH (#3 ocTATRA MOCJNe
pRCTparmER RaxroxoM ® HCl), yMmexbmasoch C n03peBaHneM B He OT-
JM9ANOCh ¥ XDAHRBIMXCA ¥ OCTABIMXCA HA PACTEHAHN nnogos. Ipo-
meuT odmero Il nagan npm RO3PEBAHEA CO CROPOCTED, mensmelt y
II00B, XPAHEBIMXCA PR TeMneparype 20°, wem y mo3peBammEX Ha
pacrenEn, [[3-aRTHEHOCTH 3HATUTENBHO yBeJHYMBANACH OPA Mepexo-
16 IIONOB M3 HE3PEIOIO COCTORHEA B CTALED nodypeuna, HO nocae-
LyOoEe H3MEHEHMA GHIR HEGONBIHMH, AxtnBHOCTS [II' Guna ARTOXHOM
nepen NOCypeHHeM ¥ SHATHTEIBHO pogpacTana X0 nocuenieft cramnn

BPENIOCTH.
192

614. Knee M. Ripening of apples during storage. 3. Changes
in chemical composition of Golden Delicious apples during the
climacteric and under conditions simulated commercial storage

‘practice // J. Sci. Food and Agric. = 1971. - Vol.22, N 7. -

P.371-377.

Cospepanne aAdnox npn xpanennu. 3. HameHeuna xmMiryecroro
cocTaBa AGJOK Golden Delicious mnpH XpaHeHNH B KPHTHYECKHX yC-
JOBHAX ¥ YCJNIOBHAX, MONEJHPYOIUX KOMMEDPYECKOEe XpaHeHuse., .

B Aénokax Golden Delicious, XpaHamixcsa Ha Boamyxe mpm I2°,
CHILR@eTCA comepxanne xJopodiua M GHCTPO YBEJIMYRBABTCA ROJAYE-
CTBO KAPOTHHOMNOB, HellTpasbHlX NEKTHMHOBHX MOJHL.XADHNOB CTAHO-
BUTCA MeHbile, & PACTBOPIMHX NOJMYPOHHIOB - COJblIE HA PaAHHHX
crannAax xpaHexus, [Ipu 3,5° N3MEHeHAA MUIMEHT2 CHepRABAJHCEH, TO

. Xe camoe IMesio MecTo B MommfuumpomanHoll atmochepe; norepa

HellTpanBHHX NONRCAXapWIOB CHCTPO NMPORCXOAWIA CHAYANA NMPE BCex
yConoBiax, 3aTeM MpeRpamaiach B 5%-nom COp - 3%-Hom Op; yBeun-
YeHHe PACTBOPAMOTO NOJMYpPOHMmA mro ¢ Hedonwmoft 3anepxxoft mpR
3,5° ma Bosnyxe wepea II3 mueft B 2%-HoM 0o u He Hadumnanoch B
5%-nom COp - 3%-HoM 0,.

615, Luh B.S., Daoud H.N. Effect of break temperature and
holding time on pectin and pectic enzymes in tomato pulp // J.
Food Sei. = 1971. - Vol.36, N 7. - P.1039-1043.

BrpAnue TeMnepaTypH M3MeNbYeHRA M BPEMEHH BHISPERH HA NeR-
THH N NeKTHHORHe fepMeHTH TomaTHOR nysabmH,

Heanenopano mandune TemnepaTyps namensuensa (TH) m Bpemerm
BHIGPRKN HA XIMIMTIECRES N ¢musmueckue cpolicTsa ToMaTHOR mynbmH,
Ha coxpauenme I3 u IT, EOHCHCTSHIID ¥ HaMerenne conepranes Il B
KOHCEPBHPOBAHHHX NponyrTax. OdpasiH, IpenBapRTejbHO HATDETHE
10 200°F,mMean HeMHOTG GONBEYD PH B MEHBUYD TRTPYEMYD KACJIOT-
HOCTB, WeM odpasim, narpeTe mpm I60°F m I40°F. Odmas masrocTs
M BASROCTh CHBOPOTRHM KOHCEpBIfpoBaHHOft MIKOTH BOSpPACTANHE C mo-
pumennem T, CupopoTHa CTaHOBWIACE donee BASKON ¢ ypesnnyennem
BpEMEHN BHuepxkH. Ypopens odmero II B MAROTE K CHBOPOTRE NOx-
uanca ¢ pocrom TH, Tarolt xe sfferT Had/muAnCA NPH H3IMEHEHHH
KosmmgecTsa odmero II MAKUTH B CHBOPOTKE NO MEp® BHUEPXHBAHEA.
OYeBMEHO, MerTHHOBHE (OPMEHTH MHARTHBHPYDTCA OpR Gosee BHCO-
roft TM u npm Gosee LANTENBHOM BPEMERW BHNepRxE. ARTHBROCTS I3
% T » aamopoxer—oft TomaTHOf! MAROTH manana ¢ ypenmvenmen TH =.
BPEMeHR BHIGPARA. AKTHEHOCTB 13 re o6napyxmeanach, gepes 15 ¢
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gpu 180%F, Axtussocrs [T He omsevanack wepes I5 o mpu 220°F &

aump HeGoNbmAA OCTATOYHAA AKTHBHOCTH Owia gyepes 15-87 o mpu
200% .

616. Pressey R., Hinton D.M., Avants J.K. Development of
polygalacturonase activity and polubilization of pectin in
peaches during ripening // J. Food Sci. = 1971. = Vol.36, N 7.-
P.1070-1073.

. UsmeHeHH@ NOJNTATAKTYPOHA3HON AKTHBHOCTH M PACTBOPEHHE
NeKTHHA B NmepCHKAX NpH CO3peBaHii.

' B nepcukax owna onpepesiena [M'-axtusHocTh. Hadrnuenna Besn
mpit COSpeBaHilN Ha 1epoeBe R nocjye céopa ypoxas HECKOJILRHX COp-
T0B NMEPCHKOB; CPABHWBAJNHCh H3IMEHEHMA TBEpNOCTH IUIONOB, PaACTBO-

~pivocts [T 3 MAP II, [I'-axT#BHOCT B MEpCHKAX GHIA OTHOCRTEIBHO

!llta , 9eM B JIpyTHX HCTOYHMKAX, TAKHX, KAR TOMATH. Yremrgenue
COXGPEAHNA PACTBOPHMOTO Il ‘mponcxXomMT Cpasy xe rnocne PAsBATAA
I, MoxkaszaHa TAKRe AEnOJIMEpH3AMLA nexkTHHopo#t ¢paximmE B mMpo-
mecce Co3peBaHud. 1,
‘4517. Quantity and properties of pectic substances in

kumquat and yuzu, and characteristics of their Jjelly / Kawaba~
ta A.', Pukushima H., Sawayama Bh., Kihara Y, // Tokyo Nogyo
Daigaku Nogaku Bhuho. - 1971. - (80th Commen.No).-P.110-117.

KomiqecTBo ¥ CBOMCTBA NEKTHHOBHMX BEMECTB B KMHKAHE ¥ yuzu

H XapaRTEepECTHRN HX crynuett.

Inomu kmHkana (Fortunella margarita ) B yuzu ( Citrus junos) .

OwrM paspeseHy Ha ROXYDY, MAROTH, Cemesa R COK. [[B cora mocue-

noBaTensHoR sxeTpaxmueft dwm PpaxiMOHWPOBAHH HA BONO-, BMMHAR-,

orcanar™~ ® NaOH-pacrsopemue I1. 3 npyrae WacTi IUIONOB odpada~
THB&JKCb 'rmnnm'_m 70%-mp4 EtOH JUIA ynaueHmd caxapos. Jiui 8xo-
cpaxuan [IB duan nocsenoBaTeNbHO HCHONB3OBAHH BOAA, I'6KCaMeTa-
Joodar m HC1, Onpenmenenu comepxamwsi Biars, N, 30JH ¥ METOR-
CHIBHHX Tpynn, (3 R BASKOCTh. MayueHH XapaKTePECTAYECKRHE ceoft-
crea crynua [I-caxap-rucaora-Hy0. Comepranme odmero O (B mime
TK) cocrasmno 25,97 mr B 100 mn coxa mumkana u 81,57 Br - B
100 mn coxa yuzu. KosmwecrBo odmero II B KanRaHe, BHPARGHHOTO B
piie Ca-mexrara Ha cpexmt Bec, Owro 2,9%% B roxype ® 3,I4% - B
WIROTH, & B yuzu - 2,96% B Roxype ® 3,76% - B MAROTH.

618, Riaz R.A., Riaz-ur-Rahman. Pectin extraction from
194 ‘

roselle sepnls. Effect on the quality of pectin during storage .
of dehydrated sepals.// Pak. J. Bci. Ind. Res. - 1971. - Vol. 4,
N 6. = P.531=534,

JKCTpaKIAA NEKTHHA K3 JAWENHCTIHKOB poaeint, Bmanne odea-
POXMBANWA YAmENMCTHKOB HA KAYECTBO NEeKTHHA MpH XPaHeHMH.

6-MeCAYHOO XpaHeHne Npu RoMHATHOHl TemnepaType NMpUBOAKT K
CHIEHMD BHXOA& CMHPTOHEPACTEOPIMUX TBEPLUHX BemecTs i OTHOCH-
rensHoro cojepranma B wax AVK, C3 n auerina, B nponecce xpane-
ums Buxop 1, Tpamyc ero cTynHeo0pasoBaHid, arepufuraima, AYK
¥ METOKCHIBHAA COCTARNADNAA YMEHbUANHCh. HaMeHeHnA 3aMeniAnTCA
rpit 06padoTKe napoM MpH 82° mepen odeaBOXMmBANNENM, ONHAKO NOJ-
HOCTBO OHH HE YCTDAHANTCA. ;

6I9. Rouse A.H., Knorr L.C. Evaluation of pectins from
Florida lemons harvested from young trees // Citrus Ind. =
1971, - Vol.52, N 9. = P.10-11, 4.

Ouenka NEKTHAOB JMMOHOB JOPHIH, codpaHHHX C MOJORHX H&-
peBLEB. %
Buxon 11 M3 JIMMOROB YBEJITIMBAETCA MOCTOAHHO C MOIA MO X8-
Kadpsp, NOCNe Yero HAUMHAST yMEHbhmATBCA. T'panyc cTynHeodpasoBa—
HMA, METOKCIUIBHAA COCTARMANMAA M KOHIeHTpalmd SHTIPOTaNarTy-
poHOBO#t KMCJOTH M3MEHAIHCEH AHAJOTHHHM 06pa3oM, JOCTHTaA IHKA
mocse CeHTACpA M CHERAACH NOCAe JAeKaspd.

' 620, Utilization of fingered citron (0itrus medica var
chrocarpus) for cooking. Composition, especially pectic sub-
stancés,"und jelly characteristics / Kihara Y., Kawabata A.,
Pukushima H., Seki H. // Nippon Bhokuhin Kogyo Gakkai-S8hi. -
1971, - Vol.18, N 8. = P.383-387. y

Henonsaopanne Citrus medica (copTt Chrocarpus ) B npETO-
TORNEHNM NRmEBHX NponykToB. Cocrap (B YACTHOCTH NERTHHORNS BE-
mecTBa) H CTymHeodpasymuie XapakTepHCTHKH.

Cpexue IJIOXH COCTOANN H3 RIATH - 57,9¢, ¥ - 0,3, souH -
0,4, nomoxsa - I,5, RHCJIOTH - 0,07, penymmpyomero caxapa -
8,6, oémero caxapa - 10,4, BuTaMiHa ¢ - 0,0299%, pH 4,8. Onx
conepxaum Taxne [[B: BOROPACTBOPAMHE - 0,6, pacTeopaMi® B

- (14aPOq)g - I,2 m HCl-pacTeopmMe - 0,8%. 1 mvex 3 77,8%,

6,5% Me0, Ero MOXHO HCNONB3OBATH AJA NPRTOTORNGHRA NXEMOB H
xejne.
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62I. variation of soluble pectic constituents nnd of

: p&ctinestcrnac activity through the ripening procens of some

"’ ‘fpuits / Flores M,0., Paiz L., De Ortega M. et nl. // Rev,

" Agroquim.  Tecnol. Aliment. = 1971, = Vol. 11, N 4, = P,594-
1563,

HiaMenenne cocraBa PACTBOPEMUX TMEKTHHOB M MOKTHHICTEnasHol

AKTHBHOCTM B MPOLECCE COAPEDAHIA HOKOTOPHX (UIOLOB.

- Coapepanne CANONIJLIH, MALMOM, MAHTO M IBYX COPTOB AGJOK
layuanocb npu KomHaTHO# TeMmepatype B mpi oxnaxnenui. B mpoueo-

- 08 COSPEDAHI KQIWYECTBO PacTBOPHMOTO [I yBOIMYMBAJIOCH BO BCEX

QTy9aAX, ONHAKO MPOMCXOMIIO JeMeToKCciumponanie, B mwioxax
nepBuX ABYX BIIOB IMTPYCOBHX JIGMOTOKCIIMPOBANE MOBHMANOCH C
Tolf ®e CKOpOCTLD, YTO M KOINYeCITRO pacTBopiMoro II, B npyrix -
CHERANOCH, [ID-AKTHBHOCTH YBOIMMILIACE B CANOMILIO M AGJIOKAX M
CHR3MIACH B NPYTHX QpyKTax. 3aMOPAXUBAHMG MHTHORPOBANO AKTHB-
HOCTH, SAMBIANO0 CO3POBAHNE M BHIHBAJNO NOPYY TPOMUMMECKUX mio-
s 60

zoB, Odmyuenue adsox Co°- mosoft I0 xpan ycmmwio aerpanausto I
B YBOIFAYWIO AKTHBHOCTL IID. '

622, Woodward J.R., Physical and chemical changen in deve-
loping strawberry fruits // J. Bei. .Foof and Agric. = 1971, =
Vol.23, N 4, = P,465-473, -

OHaNYecKio ¥ XMMIHYOCKNE H3MEHeHNA B PAIBABAXIMXCA Aroxax
UIYOHERS .

flronu wryGHuxu copra Red Gauntlet OGN codpaii C 7-nHen-
HUM BHTOPLAIOM NOCJC 3ABOPWEHI IDOTOHRA, OnpenaicHy RIMOHOHMA
peca Ao, NPOUGHT BHRNBAHMA DACTOHIA, XJA0pofivur, RAPOTHHOMIH,
ANTOIMIANH, THTPYEMAR KAMIOTHOCTh, PH 9KOTPAKTOB M CONEPRAHNG
caxapa, B npouecce pasBHTIA TaKKe NPOCJGROHH NIMEHEHHA pacTno-
puMHX B o0 NeKTHHOBHX MNOJIMCAXAPHIOB B CHPTOHEPACTBOPHMOM
0CTATKO® COOPAHHMX ATOX. YHeNbHAA BA3ROCTH PACTBOPHMHX NEKTHHO-
DHX NOJHCAXAPMNOD CHHXANACH, HAWMHAA ¢ 28-ro miA nocre odpaso-
pauml gaBdagsH, B mpouecce paspUTMA ArON NPOMOXORMMT “MCTHR CHHTOD
noAMypoNMaL, & He HeflTpPANLHOIO NoMMCAXAPHAA M KOJMNYCCTDO He-
PACTBOLAMOT'0 MEKTHHOBOTO NOJHCAXAPHIA OCTABANOCH HECONBUMM i
OTHOCHTONILHO MOCTOAHHHM 110 CPABHEHHN C KOJNMYOCTROM PaCTROPHMO-
T0 moxmcaxapuna wepes 21 neHb nocje oxowuania mnpererut. Aromu,
NOXPOPIMHOCA CTAPOHKD, TN MOUTH BCO HOPACTHOPHMHO MOKTHHO-
BHO TOJACAXAPIIIH,
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623. Yamanouchi M. Role of horon in higher plants. 1. Rela-
tion between boron and calcium or pectic subntances in plunts v/
Nippon Dojo-Hiryogaku Zasshi. = 1971, - Vol.h2, N 5. = P.207-
213.

Posn dopa B Bucumx pacrenuax. I. Ceaab mexny GopoM it Kaib-
1MeM U NeKTHHOBLMI BOuwecTBaMH B PACTCHIX.

Ceaab noxay B o Ca s mexny B u I wum I ncaregosanacy B 33
piax pacrenuit, He rCTAHORNEHO CRA3M Mewly BojopacTsopinsdit B
Ca u merny pacreopummras B 0,6 u HC1 B u Ca., CymecTnopana BaaiMo-
cRAaL MeXny BogopactsopineM B munyc 0,05 i HCl-pacrmopinauit B n
poyopacTeor'mum Ca muitye 0,05 n HCl-pacrsopiomit Ca, Buamiexa
NOVIORHTENLHAA KOppesuilind Mexny BopopacTpopimuM B u [1; nonoxi-
TEALHOB COOTHOWeHHE Takxe ycranomiexo mexny I w BomopacTBODH-
smim B minye 0,5 n HCl-pacrsopinuit B, a Taxxe mexny IOl u pacrpo-
pivu B 0,5 1 HC1 B, Cmasp mexny [IB u B noxasusaer, 4To noj-
HOCTBD PA3BHTHE JAMCTLA pacTemmt (CoM WM KYKypy3u) MMenT nocro-
ARnMe cootHomenwst [1/BomopacTeopivuit B mun [Il/Bonopacrsopivuit B
miiyc pacreopinmft B 0,05 u HC1 B.

624, Berbert P.R.F. Pectin of cocoa sirup and pod husks //
Rev. Theobroma. = 1972, = Vol.12, N 2. = P.49-51,

MlexTHH DATOKHM RaKAO It mesyxs rarao-6odos.

Ounorapnuit kaxao-g6odon comepxur donwme I (8% cyxoro peca)
U Jyumero kawecrna, weM smuxapnull u méaorapmull, laTora xexao
copeprana I 11 (na cpexull pec) m no xavecTBy OH ORA3WICA XY%e
nponyrTa M3 ownokapmwi, Oda mmuga I dwist mennenHofl caurit u B xa-
4OCTBO YCTYNast miTpycosoMy i sdnowmomy II.

625.Contents and propertios of pectic substances in [ume]
(Japanese npricot), peach, and cherry, and the characterintios
of their jellien / Kihara Y., Kawabata A., Momose H., Bawayama
Bh, // Biyo To Bhokuryo. = 1972, = Vo1.25, N 2, = P.99-104, ~

Comepxanue i cooficrsa nexrmionux vemecTn B (ume ) (fnon-
CKOM B0PMKXOCe), NOPCHRAX 31 BHEHA 1 XAPAKTOPMOTHIM IX. cTymHoll,

Cnemite IWIONH ANOHOKOTO AdpuKOCcA, NEPCRKOB M DU COj0pRA-
aw 0,33, 0,35 n 0,42% [IB cooTpeTcTREHNO C dTOpPHPHKRAILION 68-756%
# Beo I1B na 8THX MIOKOB MMEJ XOpomr . CTynHeodpasyomie cnoltcTna.

626, Effect of arsenation of fruit.on the ﬂun]ihy of canned
N



gropefruit sections / Henzei P.W., Olsen R.W., Roﬁae A.H., et
al. // Proc. Pla.State Hortic.Boc.- 1971 (Publ. 1972).~ Vol.84,-

P, 230-235.

BinAune apceHaIy MIONOR HA KAYECTBO KOHCEPBNPOBAHHHX NO-

Jek rpeitnipyra.

] Eumi nepepadoTanu rpefndpyTd LyHKAH ¢ nepeBLeB, OIPHCKAH-
Hux Pb-apcenarom (I), m HeodpadoTannue mwion. KoamyecTso Bo-
nopacTeopimoro I BHme B KOHTPONBHUX MIONAX, YeM B ApCEHNpOBAH-
HHx. Oxcanarpacrteopmoro II Guio dosbme B MATKUX M LEJNHX JONb=
Kax BpCEeHIPOBAHHHX IUIONOB; PA3NABIEHHHE NOJNbKM HEapCEHHPOBAHHHX
IVIONIOB IpMeN¥ GoJNee BuHCOKUEe 3HAaYeHmA, KoiamyecTBo pacTBOpMMOTO B
NeOH 11 6uno Bume ® B NEJMX, ¥ B PA3NABJIEHHHX JOJBKAX KOHTPOJNb-
HHX IUIOfOB; APCEHHPOBAHHHE M KOHTPOJIBHHE ILIONH MMENN ONEHAKO-
BHE. 3HAYEHAA B MATKRAX goabrax. Odmero I dwio dosnbme B LEJHX,
PasaBieHHiX B MATKIX NOJALKAX KOHTPOJLHHX [UIONOB, YeM B Apce-
HNPOBAHHHX .

627. Mae T., Ohira K., Fujiwara A. Metabolism of S-methyl-
cysteine and pectin esterification in Chinese cabbage, Brassi-
ca pekinensis // Plant Cell Physiol., - 1972, - Vol.13, N 3. -
P.407-415, '

Meradoniam B-MeTRIMNMCTEEHA B 3TEpAPHKAIMA NERTHHA B RH-
raficroft ranmycre Brassica pekinensis.

8-|ia'x'm-Ia-mlca'elm-ue'rnux-cI4 (I) arTEBiI0O BOBNGRAGTCA B
oduex BemecTB kuTalickoft kanycTH = cld pacnpenendeTcd ® B pao-
rﬁpmon R HepacrsopiMoft dpaxipAx. Bucokmf#l ypopenh BBeJEHEA

B HEpacTBOpEMYD (parumo EMECTe C PAHee YCTAHORIGHHHM Jax-
TOM, 9TO S-MeTHI- L~-IHCTeHH NEMETHIHPyeTCA C 00pasoBAHHEM
IOHCTeRHA, NMORA3HBAGT, YTO 8 -MOTWI- L ~IMCTOHH MOXOT ARIATHCA
JoHopom Me B rmrafickoR Ramycre. JUiA MpOBEPKE TAROTO MpENMION0-
XeRNA MPOBEN6HH RowiemoBannd no BruoyenEn C*° ma I B Me-pdmpu
[IB. Bénsman wacTh BReNEHHOTO B NeKTRROBYD (pakmmn CI4 BHQNIA-
ercA mpE odpadoTke paszdamnenHoft mesowen u I3, momTBEpmnAs, 4TO

' B-MeTIUI- L -IHCTORH mefcTByeT AR momop Me mi1a odpasoBamusm

sdwpon II,

628, Milner Y., Avigad G, Preparation of carbon-14-labeled
pectioc acid and D-galacturonic-140 acid // Carbohyd. Res, -
1972, - Vol.25, N 1. - P.153-160.

Monywenne ngx'ronoa KHOJIOTH, MeweHoR yrnepomom-I4, m D-

raraxTypoHosoft-C** KRCAOTH.
198

restntaliemo s

Megenuit CI4 D-TanakTypoHaH (nouu- D-TajarTypoHOBadA KHCIO-
Ta) Oun BuUENeH M3 MOpCKoH BomopoCjR Chara globvate,pacrymefl B
mpucyrersin C05. no.nucaxapu,% ABNAETCA NONXOLAMIM HCTOYHHKOM
NOAYYeHnA OMHOPOAHO MedeHux C™" OHro-D -TrafarTyPOHOBHX KHCIOT
B D-raJakTypoHoBOl KHCJIOTH. :

629, Selvendran R.R., Perera B.P.M., Selvendran S. Chan-
ges in the ethanol-insoluble material of tea leaves (Camellia
sinensis) during maturation // J. S8ci, Food and Agric. - 1972.-
Vol.23, N 9., - P.1119-1123,

WamenennA HEPACTBOPEMOTO B 3TaHONE MATepRAta JUCTHLER 4ad
(Camellia sinensis ) mpR CO3PeBAHMH.

9TaHO/HEPACTBOPIMGS! MATepHaN (9HM) Heapenoro R 3penoro
galloro JrcTa Gwn GpaKiMOHRpoBAH HA PAcTBOpPEMHE B ropAdell Boxe
noiMcaxapii ¥ Geskd, pacTBOPEMyw B okcanare NH, NeRTOByw KHO-
aory, Tl A B B B O-Ifesuiviosy myrem nocaenoBaTaibHolt axCTpaR-
maw ropage#t mogolt, oxcanarTom I\IH4, NaCl0 » xononro#t mesoYynn,
Koneynull ocTaTok Own HAaaBaH O-mesmiosoff. Kampan fpaxmpa duwra
THIPOVIHSOBAHA, & CMECh CaxapoB Owjia pasgeneHa H ROJEYeCTBEHHO
onpenesiena EX, Ha kaxmoft cTAIRE 3KCTPAKIMHE, BAIAMO, H3 IHM
yhanfeTcA CAOKHAA CMeCh nojmcaxapinoB. Caxapa, NOMYYGHHH® DM
ranponnae dpawmit He3pesHX B 3PENHX JHCTHOB, OHIN RAYECTBEHHO
ONEHAKOBH, XOTH CymeCTBOBANH ROJHYecTBeHnHe pasmiund. Cospesa-
HHe B OCHOBHOM CONDOBOXIANOCH yBeNMYeHHEM eonepxaxmﬂ JIMTHEHA ,
Tl B Cc-HeJUInIosH.

630, Uziak Z., Borowski E. Effect of boron applied to the
roots or leaves on the pectin content in tomatoes // Ann, Univ,
M.Curie-S8ktodowska, E. - 1972, - N 27. - B. 181-196. 3

BimanRe o0padoTRM ROpHeHl M JHCTHEB 60pou HA co,nepxamle
NEeKTHHA B TOMATAX.

OdpadoTra Kopielt B duna donee smex'rnmion. qeM onpucmma
AMe JMCTHEB HA DAHHEX CTANWIX POCTA, ONHAKO OPH NOBTOPHOM CMa-
anpanmn anctsen 0,I5%-num HyBO, pasuimi B ypozae ue Owio. Bre- -
ceHite B MOYBYy B yBeNMUMBANO COXEPEAHNE €ro B KOPRAX 3HATRTEANDL-
Hee, weM odpacdoTka B sucrner pacrenmit, [pimenenue B mosumeno
comepxanue [ B JARCTBE TOMATOB H OHNXANO KOJIYE0TBO MM, B momax
6uno doneme 11 1 mensme [T nmpr odpadoTRH nosEH B, uem npn ONpHO~
KABARMH WM JRCTHOB pacrennit, :
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63I. Al-Jasim H.A., Al-Ani K.l rectic substances of some
Irajl dates at different stages of maturity // Beitr. Trop.
Lnnﬁwirt. Veterinsermcd. - 1975. - Vol.11, N 4. - P.405-107,

' Hemimonue pemecTsa HEKOTOPHX (uHuKOB Hpaka Ha pasmmipux

cTanwix 3pesnoctH.

‘OnmcaHy MateHeHnd CONeprAHiA lIB B Tpex COPTAX MPaKCKiX du-
HAROB B npouécce coapesanmaA: Kninri (3enenne mrogu), Khalaal -
(Hayano OGpa3OEeiNA OKPACKM iMONOB), Rutab (Temias Koxypa
nronos) ¥ Tanar (monuoe cospesanue). Ha crammm Khimri mpomc-

. XOMIIO HaKOIIeHiE I ¢ nocnenypiiM PE3KIM CHIXEHHEM B Havamne

CTaNMR Khalanl. B KoOHNe cTamM Khalaal M B HAYane CTami Rutab
10 peaxoe yée_.rmqemxe [IB ¢ nocjenyouym™ CHIXeHuen B Havane cra-
IM Tarar. B ocrasmimicd neproX CTa;um Tamar OTMEHANOCH paBHO-
MepHOe 'YBeJITicHAe conepram fnexTaTa Kanbipwi. B mepecueTe Ha
cyxoll BeC KOJHIECTBO ranninit-nexTaTa NOCTENeHHO CHHREJIOCH 1O
cTammM Khalual # 3aTeM PAEiOMEpHO BO3PACTaNO A0 KOHLA nepioxna
CO3PEeBaHIA. :

632. Battara J.C., Viart P. Components of tobacco plant
structure // Ann.Tab,-Sect.l. =-1973. - N 1. - P.131-142.

CTpyKTYpHHE KOMNOHEHTH Tadaxa.

Tagse duaudeckye cpoiicTsa Tadaka, KaKk THIPOCKOMHYHOCTE,
3JACTHYHOCTh, HAGHBHAA CrOCOGHOCTE, MOTYT GHTH CBA3AHH CO
CTPYKTYDHHMY JUIN MOJMEPHEME KOMNOHEHTAMHA, NPECYTCTBYOIIMA B
ancre. Heodxonmmdo paspadoTaTh AHANMTEYECKHe METONH LIA 3THX
pemecTB. Bce nemnmnosuue paxiput, HA3BAHHHE rononemnmio3olt
(1), ompemeneHy KA NOJAMEDH C nurpanoaoft cTpyxTypolt. Inn BH-
nesenma I radar xxopuposany Cl,. O6pasyomniica XJOPOJHIHIH _
3KCTPATHPOBANH 3 TAHOJBMITHOM. OcTaTOK BHCYmMHMBAJH N B3BEMHBAJIH.
I axcTparnposami 13 radara sonuid OTA, SKCTPAKT OMHIATMM M
rInposnaosann nertigiasolt. Mosyuennyo TK ompenessiin ROJIOPHMET~
pwueckn peaxipelt ¢ypyposna, odpasywoueroci B cpene H,80, ©
RApda3oJion. : S .

633, Belli-Donini M.L. Relation between calcium ion levels
and the solubiliz-~tion of pectic substances in irradiated and
preserved strawberries // Agrochimica. - 1973, - Vol.17,

N 3-8, - P.369-375. ;

CEA3S MEXAY YPOBHEM MOHOB RAJHIMA W pacTBOpeHHEM NeRTHHO-

puX BemecTB B oduywerHolt X KOHCOPBHPOBAHHO! RIYORAKE.
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B riyouuge, ooaydeHHol ranua-myqamMs Co

60 nosoft 200 xpan,

He MpOR30MI0 H3MEeHeHHR KOJMYECTBA PACTBODIMOTO Ca, TOraa Kak
KOJUNG_CTB& Ca-neKTATOB M MEKTHHMETIUI3CTCpa3H CHHU3WINCH.

634. Benk E., Cutka I. Pectin content of natural and com-
mercial orange Juice // Dtsch. Lebensmitt.-Rundschau, = 1973, =
. Bd.69, N 6. - 5.218-220. -

Copepranne NeKTHHA B HATYPAJIBHOM }f KOMMEPYECKOM AmessCil-

HOBOM COKaX.

Wcenenosano copepxanue [I B HaTypasbHUX anelbCHHOBHX COKAX
(AC), npHroTORIEHHHX B JadopaTopuu, H B AC, mosyyeHHHX H3 IUIO-

10B, MOCTYNUBIURX M3 PasHux crpad. [lapayrensHo ONMpenesiin co-

nepranue [ Bo BaATHX M3 TOProsolt ceTn AC 1 odpa3uax KOHL@HTpa-
TOB, NMPEABAPHTENLHO PA3CABIEHHHX N0 KOHIIGHTpaIlil ncxonHoro AC.

Komuuecrso II onpegessini no copepranmip nekrara Ca m asrmmpina
TK. lipeccoBanso IIONOB HA 38BONAX MPONIBOAMTCA 063 MpenBapH-

TeNsHOTO yaaJenma anséeno, doraroro IB.

635. Cheng V.S., Smit C.Y. Characteristics of pectins

isolated from soft and firm rleshed peach varieties // J. Food
Bei., - 1973. - Vol.38, N &4, =~ P.646-648.
Xapamepncmxa NeKTHHOB, BHIGIEHHHX

H TBepnoft MAKOTEHN.

A3 NEepPCHKOB C MATROR

Jayuann cocras IIB n iannpymma coftcrna I, BHUeJeHHHX H3

3EJIEHHX H SPEIHX IUIONOB MEPCHKOB. B zeseHux (HeapaHX) ¥ XeaTHX
(spemix) nepcERax copToB Elberta & Badygold ONpeNENALH odmuse

pacTBOpAMHE Cyxue BemecTBa M BemecTsa, fe pacTBODIMHEe B CHEp-
re. W3 mionos sumesvim [ B ompenessUTH B HeM BIATY, CONGPRAHHS
30/1H, ROJNNYECTBO AUETIIOB, NPONEHT METOKCHILHHX TPyml, x,

npouent TK, sxBnBanenTHuit Bec, MCTHEHHYD BASROCTS, MM, RemEpyD-

mie cpoficTBa B yCiUemne, HeodxonmMoe IIA paspymeHEs reaf. Jo-
TAHORNEHO, UTO 3PEJHE MEePCHKN OCORX COPTOB CONEPRANH dossme
pacreopiMux [IB, wem senesue. Taradq ®e 3aBHCHMOCTD HR4InaNach

H B OTHOMEHHA CNMPTOHEPECTBOPMMHX OCTATROB.

636, Cohen E., Schiffmann-Nadel M. Changes in pectic
qubqtlnécs of lemon albedo infected vith Phytophthora citro-
‘phthora. - Hortic. Bei. = 1973, = Vol.8, N 6. = P.513. :

HameReHREA NERTHHOBHX nemec'rn' JEMOEHOIO arbdeno, EEIHIEpO-

BAHHOT'O Phytophthora citropht

hora.
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. OCmne xosngecTBa NEKTHHOBHX fpakimmit B Tkauu anvéeno undm-
IHMPOBAHHOTO M HeMHDMIMPOBANHOTO JimMMOHA GWIHM NOYTH ONMHAKOBH,
OHAKO B pasiMuHuX (paKunAx Owid OoCHAPYXEHH HOKOTODHE DARJINYMA:
mponeHT BogopacTsopioll nexriiosoft dpamumt cumsmwaca B uufM-

 POBailHUX IUIOfax, TOTA& KAK pacTBopimoft B wenoud Fpawwpm yse-

Juqued, a xmnoropac"rncpman dpaxia ocTanack HemamexHol. Ta-
Kue HameHenma [IB Moryr dun. THIMYHEMKU IV [VIONOB, MNONBEPXEHHHX
TBEPIOMY  THHEHEN.

637. Dynnmica of'ch(ngec in pectic substances during cold

* Btorage of apples / Btrandzhev A., Velkov L;. Kosturkova D.,
~ Krusteva M. // Gradinar. .Lozar. Nauka. - 1973, = T.10, N 5. =

B ‘,3-‘8.

Tmiaruka nsraenem NEeKTHHOBHX BENECTB MPE XPAHEHHH AGJOX
B JQIOBHAX XOJOMWIBHMKA.

B TewenKe nByX 16T B ABERANUATH COPTAX AGJOK ITPOBEQAIN
conepxaune odmero xommyecrsa IIB, I r pactsopmdoro II. Inomu
XPaHwil B YCNOBIAX XOIONWTbHEKA. [lpespamemita IIB, B 9acTHOCTH
HX KAaYBCTBOHHOTO COCTABA, BIMANT HA IUIOTHOCThL TKaHel AGNOK.

638, Fukui T., Namura D, Pectinase preparation for
making clarified orangelduice. VII. Effect of lowered molecu=-
lar weights of pectin-4in juice on the clarification // Nippon
Bhokuhin Kogyo Gakkai-Shi., = 1973,-V0l.20, N 4. = P.151-157,

- [lpemapaT meKTHHASH IR MPORJBOLCTBA OUMMEHHOT'O ANENHCHHO-
BOTO Coxa. YII. BanAHHE CHMEGHUA MOJEKYJADHOR MAcCH NMEKTEHA B
COR8 Ha 8T'0 GYMCTKY.

Wunynscran wietownas menshmna (MKM), paspadorammas s
MEX8HHYECROTO DASPymeHHA KAETOYHHX MEeMODaH, GWIA IPEMeReHa It
OYHCTRE ANeNbCHHOBOTO COKA NyTeM CHEXeHRA nepBoHavansHo# MM B

Taxolt adberT okasusaer 00padoTRA BONHHX PACTBOPOB ROMMEpYECRO~

ro I (0,25-1,0%) KM, wro BimAo mo maMepenmw CCIl, paccumTamEOMN
H3 CONEPZaHN PENYINDYIUMX CAXAPOB, XAPaKTEPHCTEYeCKOR BASKOO-

TR E yrbTPaDMIbTPAIMH C NOMOWED CHOTEMH OGPATHOTO ocMoca. Kow-
- “tepyecraf mexTEHasa (6 0TeYeCTBEHHHX DPOXYKTOB) OHJia oL o~
- ¢erTuBHOR mpE TEEpoamse Il mocxe odpadoTka Ha VKM,

. 639. Kawabata A, Pectin and oooking // Rinsho Eiyo. -

1973, - Vol.h2, N 4, - P.398.

[IlerTHEE ¥ DPETOTORNEHHE M.

Nocramsxy II, OY6BIJIHO, CHHXAGT YPOBERh XONECTEPNHA B KpO-
202

BR, CHWIN OomnpejeneHH ero KOJNYecTBa B PA3NTHHX OBOMAX. 3enenuft
nepem, pemuc, JyK, pepeHb, OaTarT M OTYPIH COLeprajan 0,I1-0,5% 1,
MOpKOBB, KapTofens, ropox M cherra - 0,5-0,9%, Gamma u THKBA -
1,0-2,0% or cBexero peca.

640, Kawabatu A., Bawayama Sh. Content of pectic substances
in vegetables // Eiyogaku Zasshi. - 1973. - Vol.31, N 1. =
P.32-36.

Conepranne NMEKTHHOBHX BemEeCTB B OBOmAax.

Opomut xunaATiLIE B 707-HOM EtOH M Cywiuti, 3aTeM HX mocje-
JIOBATEJLHO (PAKIMOHUPOBANH HA BeuecTsa, pPacTBOPIMHE B BONS MpH
30°, B 0,4%-nom rexcaMerafoocfare marpua-mpx 30° » B 0,05 B HCl-
npR 85°. Buio ompeneneno comepranue 11 B kaxuoil dpaxuuu. Odmero
I 6wno: He MeHee 2% B Heapenux coepux Godax, I1,00-I,99% - B
THKBE, YeCHOKe R Jonymiuke GonsmoM; 0,50-0,99% - B masoTe,
cBexne, Kaprofene, MODKOBH, 0arare, TOpPoXe CTPYYKOBOM, CIAIKOM
nepne M cTpyukoBoft faconn; He donee 0,49% - B RoOJOKA3MH, GaR-
Jaxaie, TAPO, PeBeHe, apajmm, JyKe, ANOHCKOM DpenKce, pense,
orypuax, 3eJIeHOM nepue ® nHmuitckom JoToce.

641. Knee M. Effects of storage treatment upon the ripe-
ning of Conference pears // J. Bci. Food and Agric. - 1973, =
Vol.24, N 9. = P.1137-1145.

Binanme yoioBmit xpaseHmAa H& CO3DEBAHNe Tpym COPTA Oonfe-
rence.

B mpenunymux padoTax YCTAHORIOH XapaKkTep W3MEHEHHA ROJIH-
YecTBa8 M CBO{CTBA PACTROPHMHX NEKTHHOBHX NOJMICAXADHNOB B NPO-
mecce COsSpeBaHud OpR IO° Tpymz Oonference Ouam codpand B 3
PasNEYHHe CpORa H XDaHIIHCH HA Boanyxe WIK B 2%-HOM 0y mpr
~I°, 3aTem omm coapeBayM mMPE 18°, Onpenenesd KOHOEHTPAINHE XJO0-
pofiura ¥ RADOTHHONNOB B ROXYPe IUIONOB M PACTBOPHMEX NOJNKyPO-
HENOB B LIJIOM IUIONE, & TaKkXe odmue X8PaKTEPECTAKN XPaHeR:A.
Orcrasanne B COSPeBaHNH Ipym NDH 18° nocne cdopa ypomas yerpe-
HANOCH BO BPEMA XpAHEHNA MpH -I1%, Pasmarvenme X Hsmeneume II
OWIE SHAJOTWYHH BO BCeX o0pasusX XPaHAMMXCA IONOB HE3ABHCIMO
OT BpeMeHn cdopa ypoxas, NepHOJA XpaHEHNA H HAXOXIJHEA HA BOS-
Iyxe B B 2%-HOM 0p. Omraro B mocnenHEM CIYIae HECKOILRO cnep—
RABAJIOCH paspymeHne, IsasruM BoaneficTenemM 2%-Horo 0, GHI0 OHE-
ROHHO OCROPOCTH NOOTPYKIMH Xaopodiuuia NpE XPaHeHH.
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642 Hatsuura Y., Hatanaka C., Ozawa Y. TIeKTHHOBHE NOJNH-
caxapuy cemnonelt dacomyu // J. Agric. Chem, Soc., Japan. -
1973, - Vol.47, N 8. - P,497-501.

. Tlonymuin dipaknmo Re{lTPATEHHX NOAMCAXEPIIOB I QIAGOKMCIYD
dpario NeKTHROBHX KHCJOT, CONEPRAIYD 12,5-35,3% I'K. HeroTopue
fparumn pacmemumncb nefterenen [T, Bo dpawpm, ycroftumsoft x
neftersmp [T, OCTATRE TAfaKTYPOHOSIVIA B MOJI@KyJNe MERTHHOBON kic-
JOTH DTEpPRINIIPOBANH METIVTBHEME Tpynnamm. PaceMmaTprsenT pac-
nmpenesesre IIB B pasitmyHUX TKAHAX DPACTEHNA.

643. Montedoro G., Angelini L. Research on the methylated

'conntituenta and the pectin-pectyl hydrolase of grapes and

their role in the formation of methyl alcohol in wines: II. Dis-
tribution in the constituent parts of the grape cluster of va-
rious cultivars // Sci. Technol. Alimenti. - 1973. - Vol.3,

N 3, - P.159-163. :

Mccaenopanue ua'rmmposaxaux ROMNOHEATOR ¥ NERTHH-NBKTILI
THIPONIASH BYHOTPANA F MX POAH B O6PA30BAHNA METIIOBOTO CINpPTA
B minax. II. Pacnpenenenne B KOMINOHEHTHHX 9aCTAX BRHOTrpanHOf
KHCTH PASJHYHHX COPTOB.

B weTHpex copTax BHHOTpana conepmnna METOKCHJBHHX TDymn
B DASANYHHX YACTAX TPOSHN CHEXAETCA B QIENyOmeM NOPANKe: CTe-
des > cemena > Koxypa > nyasna. Copre Canaiolo ® Trebbiano
Toscano HMeJR CaMHE BHCOKHE KROHIIPHTDAINME METORCH-IDYTNM. Co-
nepranme. odmero 11 (BogopacTeopmmilt, pacTeopmMiit B OKCANIAT®
NHy n III) ceEmmaeTcd B CNeNyDmeM NOPANKe: myabna > ceMexa >
ROEypa > cTedens. OmpenesenH Tagxe ROJNYECTBA Noamperosa H Me-
THINGHTOSH M AKTHEBHOCTH NEKTHHMETIUIBCTEPASH.

4 644. Mukherjee P.K., Ghosh J.J. Quantitative changes in
pectic substances in rire leaves infected with Helminthospori-

un oryzae // Bei. and Culture. = 1973, - Vol.39, N 10. =P.461-462.
ECTBEHHHOe HIMeHeHHA IIGR'I‘WHOBHI BEemecTs B JHOTHAX pH—

' ca, MEEINPOBAHRHX Helminthosporium oryzae.

B aEcTRAX puca, SEPARHHLX Helminthosporium oryzae, ' OpO-
BUXOIHAT 8aMETHOB cmeﬂne KoJsigecTBa HB INOCTHIammero MIUIEMYMB.
uepes I6 nmefl mowie sapamenud. B BTOM ARNEHNH MOXST HIDATH

pours IT',
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645, TeiXoira de Oarvallio W.A., Rousseail B.8., Pereira C.E.

de B, Influence of pectinic acids on the characteristics of cel-
lulose cells // Papel. = 1973, = N 34 (Jan). - P.31-46.

BRiauAHNe NEKTHHOBHX KHCJIOT HA XAPAKTEPHCTHKA NELTIIO3HHX
KJIETOK, W

INynsna, nonydeHiian H3 Caroa (6pasmibCcrOE pacrenue) # Tucum
(Becentsas nmankMa), CONEPFAMMX KOMIUIBRCH MEKTRHOBAA KHCIOTA — g
HeMVIo3a, MMeNa yNyvmeHHHe XapaRTepHCTHKH. Bojokra m3 ordenes-
Horo xionka R duHckolt COCHM oGnanaus XyJUniMH ceoftcrBamu, HK-
CMEeKTPOCKOMNRA STHX BOJOROH fMORA3aNa HANNYME NOJNOCH NOTJIOMEeHRA
B paflone I725-I750 eI ¢ meno pupaxenHoft nmosmocoft B odnacTH
5,75-5 BOJu JULGATAYHHX NOJIOCAM OYHIEHHOTO aneybCRHOBOTO e
OTCyTCTBYDWNX B CMERTpPe IPYTHX THNOB BOJOKOH.

646. Yasmanouchi M. Role of boron in higher planta. . In-

fluence of boron on the formation of pectic substances // Tbtto-

ri Daigaku Nogakubu Kenkyu Hokoku.-1973. - N 25. - P. 21727.
Ponp dopa B BHCHWNX PACTEHHEAX. II. Bmaume dopa Ha odpasoBa-
HAE NORTHHOBHX BEMECTB. :
MlomconHeTHNR ¥ CcoA OWIH BHpAOEHH C nodannermeu H des mo-
Gamnenna B. Kommentparmms IIB Gwna Bume B pacremmax ¢ nefmmmtoM B,
YeM B ROpMAJIbHHX.

647, Bartley I.M. P -Galactosidase activity in ripening ap-
ples // Phytochemistry. - 1974. - Vol.13, K 10. - P,2107-2111.

p -rasarTo3nmasHan ARTHBHOCTbL B COSPeBumu@X AGNORAX.

~TaNarTO3MIA3HAA aKTHBHOCTH NIEHTHjHIEPOBANACE B Npenapa-

Tax TKaHm AdjowHoft Kopu. ®epMeHT paspymaeT NERTHHOBH{ ranaxras
1 mveer pH ontmmym mpn 4,0 ¢ n-HETpOJeHIUI- P ~D -TararTONNpaHO-
3EnOM B KagecTBe cydcrpara. Comepzanse pacTBOPHMOTO HOJNTanar-—
TYpOHNA YBEINYMBABTCA C pAsMATYEHHEM AGNOK I COSPEBaHNN H
BTH H3MEHEHER ARIANTCA Npenmoctukofl NCYESHOBEHHA TANARTOSHHX
OCTATROB N3 RueTOouRofl CTEHKH H yBUNYeHEA P-ranamosmxasnoﬂ
ARTHBHOCTH,

648. Blasgkow W., Miskiewics T. Black currant residues as a°
raw material // Przem. Perment. Rolny. - 1974, -'Vol.18, H6. -
P.23-25. ’ \

" BuxmMrE yepuofl CMODOIWHH RAR CHDBO,

BuwmiMen wepHofl CMODOIMHH NOCJE NONYYBHRA COKA COREPRAMM

10% mnarm, 14,47 11, 3 - mmoxmon xacsomy n I6,6%( cyxoro meca) -
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N-conepramnx Bomects. B sone muamteinH Ky0 (20%), Nay0 (7,02)
# Ca0 (I59). BummxH MOTYT OHTH NOJE3HH ANA MHMEBHX neneft,

649. Pang R.L., Bhatia A.K., Gaur G.B. Kashmir apples. 1.Che-

mical characteristics // Indian Food Packer. - 1974, - Vol.28,
N 6. - P.5-9, :

Kamvmpexne sadtorn. I. Xmngeckne XapaKTepilCTIKi.

8 MIPECTHHX COPTOB KAIMEDCIMX AGNOK: Red Oider, Kesri, Red
Delicious, Khuru, American, Trail, Ambri § Maharaji—oneHuBann
C TOYKM 3PEHMA MX KOMMEpPYECROTO NCNONL30BAHMA. [IpuBeneHY aHANH-
THYECKNE NaHiHHe DACTBOPIDMIX TBEPAHX BEmecTB, YAGIBHOTC Deca, no-
rasarean pe¢paxwit pH, THTpyeMolt KHCJIOTHOCTH, CAXADOB, TANHHNHOB,
genron, II, ackoporHoBO#t RICJOTH, 30JH, Pnr Fe.

650, Bffect of § -rodiation on the pectic substances and
cellulose of ramie (Boehmeria nevea) / Tanoda G., Matsuyama J.,
Deguchi T,, Tsuchibe M. // Temagawa Daigaku Nogakubu Kenkyu
Hokoku. = 1974, = N 13. = P.,17-27.

Binanne ramia~pannammi Ha NMeRTHHOBHe BemecTsa ¥ NeUTI0oldy
pavn (Boehmeria nevea).

Kosmgecrso I, aKCTPArKpOBARHOTO M3 BOJOKHA pamu, CHRRAGT-
o MOCTENEHHO C YBEamYenmeM nosu ramma-odaydennt (0-5 Mpan), B
to Bpema Rar koxmyecreo K mau [ ypenwunnaeTcA. Tasosan xpoma-
Torpafnd COMPTOBHX SKCTPAKTOB OCNYYEHHOTO BOJIORHA (5 Mpan) mo-

' Rasana MPHCYTCTBR® 3HATHTENLHOTO KOJNMYECTBA IJIWKYPOHOBOM M ra-

sarTyponoroft kucnor, Teasdmrprpamun Tpex 11 na Cedanerce- G-75
norasaza, 49ro odmuft aymar II ma sogHoro wiM NH,-ORCANATHOTO
BRCTPAKTA YBEJNUNBAETCA, & N3 CONAHOKACAOTO SKCTPARTA - CHIEA-
eTcd C ypesnmuenmeM nosd ramve-syueft, CIl nesroosH pamu, paccdn-
TARNAA MO NCTHHHOM BAaROCTH, chEamnachk mo 72, 65 m I7 mocne
odnyseimma coorsercreenno mo 0,I, I n 5 Mpan no cpaBHeHND © 100
y HeolaydeHnoro odpasua.

651. pernandez D.M.J., Minguez M.M.J., Oastillo G.J. Compo-

lioibn pectica y presencia de pectinesterasa en algunos productos
del aderezo // Grasas y aceites, -~ 1974. - 25, N 6. - P.331-300,

332-333.
TleRTRAH R BRTMBHOCTH NOKTWHAOTEPAIH B HOROTODHX CONGHMAX.

HecnenoBann RIRAARE (epMEHTAIME NpR moCOJe Macamit B mepna
na 11 » axrmerocTs 113, YCTAHORIENO, 9T0 B KOXWIe IVIONOB COmep-
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xnrea donsme T, gem B makorn. lpi depuentain MaciiH HadIKLanoCh
saMeTHOe yBenwdeHue orepufuxanmi KapOOKCHNTBHEX coenuneHiit, Torna
KAK ¥ nepua 8TOT NOKA3HTEIbL NOYTH HE H3MEHiUICA. Conepranue ane-
TIIBHEX TPYNN B MAKOTH NIONOB OO gonpmicd, e B KomAne. 3TH
TpynnH oTawyannch donbmell peaKTHBHOCTEBN, HEM MpH fepmenTaImn,
Oduapyxero, gro [, yuacTBynmad B T'RIPOJI3e afrpuHx rpynm ner-
THHOBHX coenmHennil, mpenctapnena B depMEHTHPOBAHHHX TUIONAX RAK
srnorennoft M, Tax u [13 muxpodransioro mporcxomuennd. [Tpn sToM
M p swauuTentHol mepe RIMANA HA CTPYKTYPY COJEHHX IUIONOB B AB-
JANach CHHEpPTeTHKOM TANaKTYypPOHAasH.

652. Kawabata A., Sawayama 8. Changes of the contents of

sugars, starch, and pectic substances, of acidity in bananas du-
ring ripening // Eiyo ™ Shokuryo. = 1974. = Vol.27, K 1. =
P.21-25.

JaMenennd CONEPRAHMA CAXApOB, KpaXMana W MEKTHHOBHX Bemecrs,
KACJIOTHOCTH B daHaHax B Ipolecce Co3peBanmd.

Mipu coapesanni dananos B CoH, mpomcxommno yBeidenie conep-
XAHWA caxapa M CHEReHme Kpaxmaia, Konmwecrso odmero Il mocrenen-
HO CHRX&JIOCH, & BomopacTeopiMoro [ ymemmwuiock. Odmee conepra-
ume 11 B maxoTR dananoB vepes 9 nrelt cospesanmA, BHDAROHIIOe B BR-
ne Ca-nexraTa Ha opexmit BeC, COCTaBWIO 0,55-0,68%. B xoxype Il
6HNI0 MEJIO W NpH CO3DEBAHMN ROJIWYECTBO 6r'0 MEHANOCH MANO WIH HO
H3MEeHAN00s BOBCE,

653. Kawabata A., Bavayama 8., Nishino Y. Gontent of pec-

tic pubstances in tea // Eiyogaku Zasshi. = 1974, - Vol.32,
" 5. b P.?E?-Q}O.

Conepme NeKTHHOBUMX BEmMECTB B 4ae,
Conepranne [[B  4ae COPTOB maccha, sen-cha, gyokuro, black

tea 'm Oolong tea dwro coorTsercrsenHo: 4,04-4,77, 2,57-3,39,

2,18, 2,46 n 3,85%.
654, Kawabata A., Bawayama B., Uryu K. Oontent of pectic

substances in fruits, vegetables, and nuts // Biyogaku Zaquhi.;
1974, - Vol.32, N 1. = P.9-18.

Conepranme MERTHHOBUX BemecTE B (pyrRTax, oBomax H opexax.

OpyxTH, OBOWM, RANTANH, I'PELRNe OPOXH I APAXHC CHAN AHAIH- -
swpopanu na conepxanme Ca-nekrara (I). B ROXype m MAKOTR Kmi-
xan, rpefimppyTa, IMTpORA, MARmAPWHA R yugu ( Oitrus junos) ero
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6uno 1-3,99¢ , a B Ccoke - <14 . B MannapuHoBHX KOpOUKax -

> 4% I. ABORaNO It A3MMitHA MMENR 2-2,99% 1, xurafickaa allBa, xpac-
HAA CMODONIMHA, FHAND W RamTamd - 1-1,99% I. B adnokax, Anoxckol
xypMe, KIyGHHKe, KRBH, Gananax, KpHOBHWKe, Mauro, nanafte, ailme
R rpymax Balsam OHNO 0,5-0,99% I, a B rpymax, CamBax, apmko-
cax, nepcrrax, BiumHe, pHHOTpAne, JOKBE, TOMAaTax W apdyse Ouno
<0,49% I. Tpeuxna Opexit ¥ 8paxnC CONEPRANI > 5% 1.

655. Norikawa H., Senda M. Nature of the bonds holding pec-
tic substances in Nitella cell walls // Agric. Biol. Chem. =
1978; - Vol.38, N 10. - P.1955-1950.

Tiprpona ceasell, ylepRUBARIMX NEKTHHOBHE BemecTsa B KIEToY-
HHX CTeHKax -Nitella. :

Hemounwe, RECJOTOs20RnbHHEe W ycrollunBue R OCHOBAHAAM CBA3N,

" pRuNUALMEE RApGOKRCHANBHEE TPYNmH [I-OpHEHTHPOBAHHHE N HEOPHEeHTH-

' - poBaHHHe, - ATPANT BAXHYD POJAL B YIEPEMBAHIH B p rneTouHolt

crenre Nitella. Yuacrne OH-Tpynn B CBA3AX NOATBEPAIEHO nelirepn-
pobangem naposoft dasu. Heodparymsan KMCAOTHAA nerpanaund yanTpa-
CTPYRTYPH RI6TOYHOR CTEHKK, crAzaHHoil ¢ RapJOXCPABHEME Tpynna-
MH, TAKXS IPOJIEMOH CTPRPOBAHRA KRQIOTHO-OCROEHOR THTpIMeTpHER.

656, Ooraikul B., Radziyev D. Effect of surfactants, free-
zing, and thawing in the production of dehydrated mashed pota-

toes_// Canad. Inst. Food. 8ci Technol. J. = 1974, - Vol.7,

N 3. - P.213-219. R '

Bumaure [IAB, savopaxmBaHmd ¥ OTTAMBAHMA HA Kpaxman R nex-

THHOEH® 'Mecm NpH NMPOR3BOJCTBE 00E3BOREBHHOTO _RapTodeBHOTO

: Jlo6aRnenAe TANEPHEMOHOCTEAPATA TR CMECH TJMIEPHHMOHO-
CTeapaTa ¥ NPONAIERTJINRONEMOHOCTepapaTa CHREAST KOJNNIECTEO CBO-
donmoro Kpaxmana B RapToenbHOM mUpe, WTO BHAHO MO YTy QmeH AP
nornomeHnEd cwRelt OKpAaCKM, M3MEPEHHOTO crnexkTpodoToMeTpOoM MOCHSe
nodemnerns I . lpr oxnaxnensm mope mo 5,5° mpmcyrcrsue NAB me
RIHAGT RA NOTJOMERRe CEHeRl OKpacRA. Onnaxo 38MopaxmBaHine H 0T
TARBAHRG CHEEAET NOTJOmMEHWe ChHefl OKPACKE HeCMOTpPA HA MPACYT—
CTBHe WU OTCYTCTBH® TAB. Komomumpopanwmé IIAB ¢ samopaxmBanmeM
® OTTANBARANEM YMEHBUDAGT MorviomeHwe no Gosbmefl crenexm; 4UEM

. maxumes o0padoTRA B OTN&NLHOCTH. B monensHOft cmcreme C pacTBOPOM

I mepnennoR canrw cMech nByx [AB B ronmyecre 0,I% mim TuIAme-
prrmonodocfaT B KOIHISCTBO 0,5% cEmranT BASKOCTh I1%~HOTO MERTH- E
‘ - : 208 . o

HOBOTO PacTBOpa HOo MimmMyma. HaduTodHOe KONNYECTRO MIAB yBenmqE-
BUOT BA3KOCTE.

657. Ooraikul B., Packer G.J.K., Hadziyev D. Starch and
pectic substances as affected by & freeze-thaw potato g;nnule
process // J. Food. Sci. - 1974, - 'Vol.39, N 2. - P.358~-

264,

MamMeHeHMA Kpexuana i MeKTHHOBHX BemecTB B mponecce MpOH3=—
porceTea KapTofesBHUX TPAHYI.

BonopacTBopivux B B CHDOM kaprodene 6wino 202,4 (BupameH-
mux B mr ypoumna ra I00 r cyxoro peca), PACTRODIMHX B KairoHe -
peero 80. Koamwectro mopopacTBopiiix [[B yBeamuipaeTci 6-KpaTHO
rocne Bapki, PacTBOPHMHX B KAJITOHS [IB - ~ 3-xpaTHo, Hedonbmie
MaMeHenusa Hadnmuanich B-kammoft paxipti na-3a nocJenymuero mpo-
necca TpanyauposaHnd. O6mmil Kpaxman COCTABIAET 68,4%/cyxoft Bec
cuporo Kaprofens, cado. yMeHbwAeTCH nocse papku, YBeJNUHBAGTCA
HE CTAmMKX mpenBapuTensHofl CymKN K craduuanpyeTca HE YPOBHO
83,7%. ' i

658, Przeszlakowska M. Changes in the cell walls of wheat

- culms treated with 2—chlornethyltrimethylammonium chloride //

Acta agrobot. = 1974. - T.27, ¥ 1. - 8.19-28.

WNamenenna B wieTouHofl CTEHKe IMNEHNYHHX creéneflt, odpadoTan-
HHX 2—mopa'rm'rpme'rmamomﬂ xnopiom (CCC).

OnpHCKIBAHKE MUEHNIH NpX BCXOAe 12 wr CCC/ra yBemmuMBasT
NPH IBETEHAM HEKROIUIEeHHS PacTBOPIMHX 1, pemyumpyumux Caxapos,
Genxop ¥ Ca B KieToYHO# CTEHKE crednelt coorBerTcTBeRHO HA 70,
30, 8 n 50%. KonmuecTBo I u IO, sKCTpaArfpoBAHHHX NpH ™ 10,6,
610 COOTBETCTBEHHO B 2 X 3 pasa EHUE B yajex H MeXIOy3JIRiX.
Conepxanne [B, CBA3AHHHX C Ca, yBeJMYMWIOCH, OCOOEHHO B Mexuo-
yanuax, Ca-MOCTHKRM RAPGORCIUIBHHX TPYNN NOJNATANERTYPOROBHX Neno-
YeR YBEJHYRBANT NMPOTHOCTEH RrneTogHO!t CTEHRH,

659. Rouse A.H., Barmore C.R. Changes in pectic substances
during ripening of avocados // Hortic. Bei. = 1974, = Vol.9,
N 1., - P.36-37.

HaMeReHnA NEKTHHOBHX BemecTB B Npomecce CO3PeBAHRA ABORATNO.

B spenux aBORANO, XPAHAMEXCA MPR 70 mam 2I,1°, TPORCXONE-
510 GHcTpoe cammenne [13-aKTHBHOCTR HeNnoCPeICTBeRRO Mepel PasMir-
YeHneM, 8 fnocye TOTO Rak pasMATdeHne NPOR30MWI0, JepMeHTATREHAA
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aRTEBHOCTH Owna MuHinanboll. Pasmirdense TKaHH COMPOBOXNANOCH
yBesmueniem Bonopacreopmoro [ u crusenied conepxanus I, pac-
TBopmMEX B oxcasare B NaOH. CiepoBaTesbHO, MpH CO3pEBAHMK
8BORANO NPOHCXONET jecTpykuws [ U ompeneNesEe TAKOTO pacnaja
‘MOXOT CIYMHTH NMOKA3ATEJEM CTENeHH CO3PEBAHMA MPH XPAHEeHHH,

. 660. Shetty B.R., Dubash P.J. Pectic suﬁatuncen in Arto-
carpus pubescens and Carcinia pictoria // Indian Food Packer,
-1974, - V01.28, N 2. - P.14-16. ‘

MleKTHHOEHE BewecTBa Artocarpus pubescens N CBPClniB
pictoria. ;

IIB sxcrparuposanit 0,02 y HC1 npu 98°, sxcrpakt OXJIANIIN ,
nodaBwii SOpu ofecuBednBANM AKTHBHPOBAHHHM yriewm, Il ocaxmain
10%-mps A1Clq mnn 95%-uwM EtOH, comepxawwum 0,1 m HC1. [lpusene-
HH J8HHHe BHXOJa,BJJAXHOCTH, KOJHYOCTBA 30JIH, METOKCIIBHOI -
rpynnd, C3 aHrmupoypoHOBOR- KMCIOTH, BKBHBAJEHTHOH Maccu u cre-

neus menupoBarnA y I nanalim, AGnoKk, JiMOHHOA M amelbCHHOBOM KO- .

EypH, JI6CHHX AGNOK, A.Pubescens R G.pictoria, A.pubescens
MPeCTARNASTCA HAWIYYWEM HeTogHEKOM II,

66I. Strandzhev A., Kosturkova D., Krusteva M. Dynamics
of changes in pectic substances of pears in cold storage //
Gradinar. Lozar. Nauka. - 1974, - T.11, N 2, - B.9-15.

IHHAMARA E3MEHEHMA NEeKTUHOBLX BemecTs rpymu B YCIOBEAX
XOJIORMIBHOTO . XpAHEHHA .

- Conepzanne o6mux IB ynennqnnanocb NPR XOJONWIBHOM xpanenuu
Tpym ¢ xopomeft JEXKOCTHD B CHH3WIOCH B Ipymax C ioxol sexxo-
cTe0. Pacrsopmaux [I crano Gonbwe BO BCex COPTAx Ipym NP Xpa-
HenEE, Toraa kak Il oTmedeHo menbme Ha I2% B HEKOTOpDHX copTax
rpym. Copra ¢ mwioxoil JexrkoCTHD NoRaszanl donee ductpoe M GOJb—
mee cHaxeHue koxamyecTsa [, vem rpym ¢ xopome# JERKOCTEN.

" TpepmocTs IIONOB Giia MPAMO MPONOPHEOHANBHA YBEJMHYEHMD PaCTBO-
pimdoro [I ® o6paTio mponopumonanbHa Roawgectsy [N,

662, wright K., Northcote D.H. Relation of root-cap sli-
mes to pectins // Biochem. J. = 1974,-V01.139,N 3,~-P.525-534.

Crash xopmemux camselt ¢ nerTHHaMH, '

Cpasrense odpasopannd Il B crenrax kopmelt pacTymux pacre—
gEll © o6pasomanEeM ¥ COCTABOM BHERJIBTOYHOrO, NONOGHOTO MEKTH-
By marepmana (camss) morasuBaeT, 4TO 06PA3OBAHME QIHA™, KOTO-

2I0

pas, BEpoATHO, ABngeTca momuduiprpoBanHolt dopmoft II, cosnammeft
THRPATHPOBAHHOS 3amMATHOe NOKPHTHEe BOKPYT KOPHEBOrO KOHIA, TOBO-
PHT O cymecTBoBaHHR aAndfepexmmanum TKarA, B ygacTkax Orosio
KOHUA KOpHell cHKaMmopH B apadHMAO3y ¥ T&IAKTO3y NepexomuT doabme
C** na D-rawro3u-U-C**, wem B ypoHoByn KucioTy. CiM3b Bepxa
ROpHell KyKypy3aH CONEpXHT IJIOKAH H 2 KHCTHX ROMNOHEHTa, COCTOA-
miax u3 Rucaoft ocHoBH % menm (ranaxkTypoHaH + TVIOKO38) C OpRCOe-
nuHenHuMH K Helt HellTpanbiumm caxapamit. ¢pyrTosa, KoTopad Haft-
IleHa Jiwb B HeGOJABDIX KOJYECTBAX B KOHUMRAX KOpHeil cHramopu,
TOpOXa N NmeHMIH, a Taxxe B I, nosydyeHHOM H3 KopHell RyKypysH

R RoneonTiuvreft, GHNA OCHOBHHM YTJIOBONOM CIH3N KyKypy3HHX KopHeft
H Hamwrepa. BHcoxada mponopumA $pyKTO3H, TArREM odpa3oM, ABIAETCA
xaparTepHcTHROft KykypysHo#t camam.

663. Abdel-Fattah A.F., Zaki D.A., Edrees M. Pectin and
aminoacid composition of Dovyalis caffra fruit.Qual. Plant //

Plant Foods Hum. Nutr. - 1975. = Vol. 25, N 3=4. = P.311-
316. ¢ '

MeRTHH W AMRHOKHCJOTHH COCTAB IVIONOB Dovyalis caffra.

I (3,7%) odnapy=zen B miomax D.caffra. KmcroTuuft TEEposns
BHIGJIEHHOTO NEKTHHOBOTO MarepHana naer IK - 63%, raraxTosy -
26,8, apadmmosy - 2,13, rcmiosy - 1,42 m pammosy - 0,3%. C ca-
xapoM ®H xucnorof I  maer I0O-rpamycrHoe xexe. ILtomu conepxans
I5 aMmEHORECJOT. IJINTEMHROBAA, ACNAPATEHOBAA RHCJIOTH H JefimmH .
cocraBmnR 28,25, 13,56 n I0,60% o6mero coxepxaHid EMEHORHCJOT
COOTBETCTBEHHO. :

664. Boffey B.A., Northcote D.H. Pectin synthesis during
the wall regeneration of plasmolyzed tobacco leaf cells //
Biochem. J. = 1975, = Vol.150, N 3. - P.433-440,

CEHTE3 NERTEHA B NpOIECCe PEreHepAINHE CTEHKE RIGTOR Ta-
dagHoro JHCTA, NONBEDREOHHHX ILTA3MOJN3Y.

[L1a3MoNIN3 TOHKEX IUIACTRHOR TA0AYHOIO JHCTA EATROHpyeT
NONHOOTED odpasopaune II, YmareHue smanepmica A6 OKA3HBAET BO3-
neficrera, Jlim cEATe3a apadEHaHA H NONNTANARTYPOpPAMHAHA MOTYT
CymecTBOBATL OTHEJNBHHO MEXAHN3MH, KOTOPHE NOJXHH pasamyaThCA
Nno Ex pearuu® Ra (R3MKO-XEMMYOCKHE, CTPYRTYPHHE N OpraHE3&IM-
OHHHE H3MEHEHHA, KROTOPHEe CONMPOBOXNADT [LIA3MOJIA3,

665, Distribution and composition of pectins in aunrlo-
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‘wer plants / Lin M.J.Y., Sosulski F.W., Humbert E.S., Downey
R.K. // Oanad. J. Plant Sci. - 1975. = Vol.55, N 2, = P.507-513.

‘Pacnpenenesze R COCTAB MEKTHHOB B NOJCONHETHHKE.

HecnenoBany pacupenesionse ® cocras Il B KOP3WHKAX H CTed-
aax noxconnevnnra llepenoBEK (Helianthus annuus ) ¢ nocaror Ha
GOXEDOM DOJN@ % y YeTHPEX COPTOB C 2RCHEPHMEHTAILHOIO NOJA.
Comepxanne odmero Il B ROpanHKe, NMPHIBOTHIRE, meitke ® credrne
pacrymero B ‘noxte MepenoBnxa Owio coorsercrsemso I9, II, 7 m 5%,
RO cTedms oTmevank sa 45% odmero pacrarexskoro [I. B xopamikax
geTipex copToB xoxugecrtso Il mamenwwrocs ¢ IS xo 24%, B credanx -
¢ 4 ©o 7% B SABHCIMOCTE OT CTeNEHW 3PENOCTH NpR cope ypoxad,
copra B Beca vacreil pacTeHud. BonopacreopmMue 11 cocramiapT
~1/4 wacTs oomix [l KOP3HHOK. Ocrasmrecst 11 ropamior ® Bee Il
crednell SRCTPATEPYNTCA PASCARNEHHHME PACTBODAMH oxcanara NH,
® maBeneBoit KECJIOTH, NORASHBAg, WTO 8TH [ CBASAHH C HOHEMH
IByXBaXeHTHHX MeTawoB. KommsecTso I'K B NEKTHHOBHX dpaxmuax
096Hb BHCOKO®, - OKDAmeHHOCTH cyxoro Il m ocazmeRHHX Trejefl ynoB-
ASTEOPRTENBHH. XOTA METORCIUIBHEA COCTARIADNAR NOpcorRewHoro I
HIxe sHaueHull, NPHBENEHHHX JIA KOMMBDYECKEX HCTOYHMKOB 38BON-
croro I, NMPOHCXONAT 3RAYMTENbHHE KON6CAaHNA B NEKTHROBHX Jpax-
IUAX, COPTAX, CTENEeHN 3PejoCTH E B PARJINIHHX YACTAX PacCTSHHA.
Hs-3a xonedanuit B comepxanuu II B meToxCwipHOM cocTamtAnmell
EEO0XONEMO mpOBefeHne nanbHeflmmx EccnenoraHuit copTos, cran it
CO3DeBaHI H yHRIMOHANTEHHX CBONCTB WA ONpEeNeNeHmd moaHoR
BO3MOXHOCTR HCHOJNB30OBAHHA NONCONHEYHHRA RAK HOBOTO KOMMEpYEC-
ROTO HCTOYHERA II. ;

666, Epstein D., Mizrahi B. Effect of concentration pro-
cess on cloud stability of reconstituted lemon juice // J.Bcd.
Pood and Agric. - 1975. - Vol.26, N 10. - P.1603-1608.

- BARAHNe NPONECCA KOHNGHTPAIME HA yCTO#YEBOCTH MyTH BOCCTA-
EORIEHAOI'0 JAEMOHHOIO COR&. ,

HoTepA MyTHOCTE JEMOHHOIO COKA NPE BOCCTAHOBNEHEH HE CO-
NPOBOXNAOTCA RAREM-IEGO WSMEHERHSM B CONSPRAHME PACTBODEMOTO
.. BB CTENeHH 6ro MOTORCANNDOBAHHA, NORASHBAA, YTO THEpoams II
He mmuAerca mpEmiHoR Tarofl moTepE. BoccranomneHEe MyTH, BH3-
BanH0® nodemnenseM EtOE (0-60 Bec.%), Guno GrarompmiTEHM IPE
HHBROM BHAYEHHE pH. Opennoxen mexammsM NORMEEHEA yCTORYMBOCTH
MyTE, OCHOBAHANE HA MEXMOJNKYJTDHOM ORASHBAHER NERTHHOBHX MO-
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‘;exyn. MoxeT MPOMCXOARTH TaKse najmeHne BopHoft AKTUBHOCTR HMXe

KpETHYECKOTO YPoBHA (0ODATHO NMPONOPIEOHANBHA pH cucremu), Heol-
xonEMoro naA HaxomnenyA 11 B pacrsope. Taxoe NOHAXEHRS GAarOUPHE-

_ATcTeyeT Heo6paTiMofl VIOKKYJALEN Yepe3 MeM0NeKyJADHOe CRA3NBa-

nue II; vacTRIH MYTH B KOHE@YHOM CueTe ocaxnapTci BMECTe C XJA0MbA-
MH, BHyTpb KOTOpHX OHH nonajnamT.

667. Hararasa i, KomnoHesTH 3eseHOIO 4ad, ORA3HBALMHNE RJIHA-
AEE HA ERTEHCHBHOCTH BKyca uaflyux macroeB // Nippon shokuhin
kogyo gukkaishi // J. FPood Sci. and Technol. = 1975. = Yol.22,
N 2. = P.59-64.

Hactoft seneHoro vas (pAKIMOHKPOBEJE METONOM XpOMATOrpafmE
Ha Konouxe ¢ CejamexcoM G-75 (2JNEPOBAHNe NHCTULINPOBAHHOR BO-
noft). dpaxmua I comepxana BHCOKOMOJEKYJADHH® COGNHEHEHHA - o=
BOLOPACTBODHMHS OEJIKK.

668. Peel puffing of the Satsuma mandarin. III. Gbnvgraioq‘
of pectic substances amd calcium distribution within the peel. /
Kuraoka T., Iwasaki K., Hino A., Tsuji H. // Engei Gakkai Zas-
ghi. = 1975. - Vol.44, N 1. - P.15-21.

OXypHBaHA® KOEypH MAHNAPHHOB Satsuma. [, OpespameHEe NEKTH-
HOBHX BemecTB H pachopenenenie RAIBIHA B KOXype. .

B mpomecce poCcTa CONEPXAHHE PACTBOPAMHX B ORCAJATE AMMOHEA
IIB (0API) ocraerca donee HE3REM, YeM CONEPRAHHE NPyTHX IB. Ko-
amgecTBo pacreopramx B HC1 [IB mamdosmee BHCORO B Havale pocra B
B ansdeno, ® B duaBeno, SATEM HIYT OAPIl ® sogopacTRopEMEe IIB
(BPN). MpomenT odmex IIB, BPI, m OAPIl B asndeno Bume B HEOKypeHR-

HEX IIONAX, 9eM B ORypemHux. Kosmvecrtso Ca B duiaBeno yBeadTEBa-

z0cek no I,05% » RoEme HoiA B cEEsmioch %o 0,5% B mavane nexad-

669. Rao G.B. Pectins as potentisl by-products of coffee
waste // J. Ooffee Res. = 1975, - Vol.5, H'1. - P.29-35. ; ;
TleRTHRH KAR NOTERIMANLEHE MOCOYHHe NPOXYRTH OTXONOB rofe.
Cpexie H BHCymeHEHE 86pHA Coffea canephora ocopepzaT 6,22
i 29,74% 1B cooTBETCTBOHHO, MOCJENHES SHAYEHES B 2 pasa Eme,
9eM B BHCymeHHOM A@NOUHOM MaTepmane. Taxmi ofpasom, OTXOMH KO-
{fellAHx 86peH MOTERNEANBRO MOTYT OHTH NORHIM HCTOTHIROM I paa
NEMeBoR NMpOMHIUIEHHOCTH. :
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670. Saced A.R., El Tinay A.H., Khattab A.H. Viscosity of
mango nectar as related to pectic substances // J. Food Bci. -
1975, - Vol.40, N 1. = P.203-204.

BinAnRe COmepxaHid MEKTHHOBHX BEmEecTB HA BA3KOCTbL HEKTapa
A3 IUIOJIOB MAHTO.

Hcenenosana 3aBRCKMOCTh MEXIY CPOKOM CHEMKE IUIONIOR, COnLep-
xamux [IB, # BA3KOCTbO HekTapa K3 mionoB Mawro (1) Tpex coprom
( Abphonso, Kitchenere u Abu-Samaka ). [lo mepe coapesauua IM
odmee copepraxne B u I yMenbmaeTcd, a BONOPACTBOPMMOTO II 3Ha-
YHTeNRHO yBennumpaercd. Hexrapw, nosyvenuse n3 [ pansero cpora
chena, EMENT BHCOKYD BA3KOCTh. Herrapu, Bupadoranuse na IMM
NO3JHIX CPOROB Chema, copepzaT meHbme [IB i mvepr Gosee HE3KYD
BA3ROCTh, llonTRepmneso mmAnne [[B HA BA3KOCTL HEKTapoB 3 IM,

671. Beipp D. Verdnderung der Pektine in Apfeln wihrend der
Lagersaison in Normaler und Geregelter Atmosphiire // Landwirtsch
Porsch. - 1975, -~ Bonderh. - 31/2, - 5.245-251. 3

Hsmenenre nerTHHA B AGJOKAX B TeYeHHe XDAHEHHA NpH oOHIHOM
B RoHTpoAEpyemoft atmoodepe.

Kommgecreo IIB, comepramexcA B GOJLEEHCTBE RNIGTOR pacTenndt,
TNONBEPXER0 3HAYATENBHHM KRoJedanmaM., Hccnenosasun uamenenna [IB B
fAIGNORAX COPTOB Cox Orange, Golden Delicious, Jonathan, Roter
Boskoop B Tegyeume 6 mecanes mpx 4° B oduwmolt ® B ROHTDOJIKpPY 8~
uoll armocfepe (KA), cocrosmeft ua 3% C0y, 3% 0,5, 94% H,. B xpa-
HenER mpE KA B adnorax Bcex copToB samemnanocs npeppamesne I B
BopopacTeopEMufl I B CRA3aHHOE C BTHEM pasMATYEHE® MAKOTH IUIONOB.
OcoGenno ABEMe paanwuma xpanerEs mpE KA no cpaBHemED C OGHYHUM
XpaneHReM o0HapyxeHH y copra Roter Boskoop. Hit y omsoro ®s HC-
CHEeNyeMHX COPTOB HE 38MEYeH0 BAEAHMA NpenBAPRTANLHOTO XpaHeHHA
B Tevenne 2 memews mpE I12° ma mamenenma conepxaung [ B nmpomecce
xpanennn B KA. Nocroneky mexny roamgectsom Il ® TBepnOCTHD MO~

NOB OTMEYEHA CTPOTas KOPPeJUIIMA, TO SPENOCTH IUIONOB MOXHO JEI'RO
onpeneniTh B3 mORA3aHEH nemeTpomeTpa.

672, phastri P., Bhastri N.Y. Btudies of pectin methyl es-
.terqse gctivity during development and ripening of guava fruit
4/ 3. Pood Bci. and Technol. = 1975, - Vol.12, N 1. = P,42-43,
Wsyqenre arTHBHOCTE NeRTHAMeTIN CTEPASH IPH DPASBHTHH H
COSpeBaHHH IUIONOB I'yarH. ;

IlionH rya®u ARNADTCA GOrATHM MCTOVHWROM RWANERA M BRTAMNHA
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C, & TAKEe HCMONBIYWTCA JIA MPOMULIEHHOTO nosyuenna I, Hayganu
agrTupHocTh (MO HA PA3JNYHHX CTANMAX PA3BUTHA IUIONOB WA yCTAHOB-
JIGHMA ONTHMMANBHHX CPOKOB COOp2 YPORAA C LB MOJNYyYEHHA MaKCi-
uanpiioro xoxeuectsa I, Hccaemoranu 49 copros ryasu. Ycranomne-
o, uTO axTuBHocTh [IE Ouna HesHauuTesEHOR B Tedenue 112 nueft
noc/ie OnaneHis LPETKOB, @ 3aTeM Pe3K0 YBelHynBanach. 3T0T NONbeM
COOTBETCTEOBAN OHCTPOMY YBEJNYeHHD Beca [IONOB, MakCiMaNBHAA 8X-
THBHOCTD Hadimmanack Ha I4I-fi nenb mocre onaueHiA IBETKOB, LBET
[UIOIOB B 8TO Bpemd OWJI TEMHO-3eJEHHM. MakcmmanbRad BKTHBHOCTE
M3 COOTBETCTBOBWLIA MAKCHMAJIbHOMY comepxanmn [I.

673. Tencheva S., Todorov 5. Gamma-ray irradiation of toma-
toes // Nauchni Tr.-Hauchno-izsled. Inst. Radiobiol. Radiats.
Khig. - 1975. - T.5, N 2. - B,277-261.

O6nydenite TOMATOB TaMma-Jiydami.

Odnysenne TomatoB Co 0 co ckopocTsn 1900 pan/mini B CO CKo-
pocrami 200 u 300 xpan CHHEZAET KOJIHYECTBO PENyLMpywiulero caxapa,
ackopdara, JEKOImMHA ¥ pacTeopimoro Il B mionax cpasy xe nociae
o6nyuenus u yepea I8 nuelt nmocse Hero. CoxmepraHiie pacTBOPMMEHX I
YBeNHUHBAJIOCE Cpa3y xe fnocyie oGNydeHmEa, HO crmamxoct: cnyc'rg 18’
nnell, CHuxenue cojepxanid caxapa B ackopdara GunO CONbMEM MPH
300, ueM mpr 200 Kpan, TOTAA KAK CHHEGHHE COJIEPREAHNA. JO(KONMMHE H
HepacTBopintoro 11 6uwro conbme mpu 200, wem npi 300 Kpal. :

674. usseglio-Tomasset L., Castino M. Carbohydrate-type so-
luble colloids in musts and wines. 3. // Riv. Viticolt enol. -
1995. - Vol.28, N 10. - P.401-412, ;

PacTeopiMUe KOJUIOWH YTNEBOJHOTO THNA M3 BHAOTPAIHOIO CyC-
Ja 1 BiH,

IiBa THIA DACTBOPMMHX YTJIEBOLCONEPARAUIX MOJMMEpa GLJ BHA6-
J6HH W3 BHHOTpARHOTO cycna ¥ Bud: II B cMewaHHHl noJNMep Tajar-
TO3H, MAHHO3H, ApadiHO3H, PEMRO3H, TANAKTYPOHOBOH H TJIDKYPOHO-
Boll xucnoT, Mannam, mponyuwspyeMufl XpOXEAMm, WMEOT donee BUCOKYD
MM, 9eM nosmcaxapiuu BMHA ¥ BHHOTDAIHOTO CYCI.

675. Usseglio-Tomasset L., Castino M. Soluble carbohydrate
colloids in musts and wines // Riv. Viticolt enol, = 1975 =.
Vol.28, N 9. - P.374-391, \

PacTBOpIMUG YTNI@BOLHHE KOJLTOMIH BEHOTpPaRHOTO Cycaa R Bifi,

LBa THNA KOJIORNOB MONYWeHH M3 BHHOTPANHOTO Cycra: I, s
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ocHOBHOM cocroamsii ®3 IK, ® jpyrad rpynna ROJLIOMIOB, COlepRamas
TK ® npyrne {paxmii, OTAENMMHS anextpofopesom. B xosmomnax od-
Bapy=eHH 6 MOHOMEpOB: TalarTo38, MAHRO3A, apadEHO3a, paMHO3a B
ra.xamypouonaﬂ H TJIOKYPOHOBaA RHCJOTH.

676. Yabumoto Y. Changes of pectic substances in ripening
fruit of oriental pickling melon // Mie Daigaku Nogakubu Gakuj-
utsu Hokoku. = 1975. = 48, - P.483-492.

MameRenid NMERTHHOBHX BemecTB B cospemanmell BocTowHOM nuHe.

Conepranne Bogopacrsopindoro I (BPII) B desokomnx coprax
BOCTOYHON IHHM OWIO BHmE, YeM B 3eJeHHX COpTax Ha CTAINH nepe-
spenocT. KonmyecTso pacTBophMoro B rercamerafoopare o (TPM) B
SEJIEHOKORAX COpTAax OW1O Bume, YeM B CeJux coprax Ha Jjmodoft crammm
spesocts. I&d B yeenwunBanack C yBeJAYEHNEM 3PeJOCTH M JOCTHTa-
na Maxciesyma - 86000 » BPIl ® I35000 B IPIl - Ha CTAURE NOJHOTO
cospeBanEd. ARTEBHOCTH [I3 B CADKORADNAR M CEMAHOCH® CHUXANACH C
yBENAYEHHEM CTONeHE 3PENIOCTH.

677. Yoehida Y., Ikegami T. Oitrus fruit juice. II. Corre-
lation between juice viscosity and chemical properties // Engei
Gakkai Zasshi. - 1975. = Vol.43, N 4., = P.449-454,

" Omrpycoesf cox. [I. CooTHOmeHHEe Mexuy BASKOCTHD CORA ¥ XH-
MEUECKREMR CBolcTBamz:,

Heonenosana cBA3b MEXNy BASKOCTHD CORA MAaHnapHHa Satsuma'
(Citrus unshiu ) g xmvmyeck#M cocraBoM. CymecTByeT BHCORaA H
HHSKAA NONOXHTENbHAA RODPEIAINA Mex1y BASKOCTHD H YRCJNOM HEpe-
AYIEPYDIEX CAXAPOB, YHECJIOM DEXyIEDYOmEX caxapos, odmmm II, Bomo-
pacrsopmam [, (NaP0g)g-pacreopmans I, NaOH-pacTopman 19

. HESRAA OTDENATENHHAA KOPPEJANEA MEXIy BASKOCTHD H ROJIHYECTBOM
RECIOT. BASROCT: CORA PACCMATPHBAGTCA RAK XOpomull noxasaTesb
Ravecrsa $PyRTOB E NPONYRTOBR HE3 HEX.

678. Braddock R.J., Crandall P.G., Kesterson J.W. Pectin
content of Meyer lemon // J. Food Bei. - 1976. - Vol.#1, N 6. -
P.1486,

~ ConepXaHEe® NORTEHOB B JEMOHAX.

Hcenenosann odmuft Buxox IIB, mx RavecTrso ¥ pacnpelnesieHEe B
PESNHYAHX YACTAX IWIONOB JEMOHOB (M) copra Meyer. I codmpaie 8
centAdpA, 8 ORTAGPA B 2 neradpa 1975 r., spyunyn JpaxmEOHEpOBa-
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| P.459-465.

an Ha duameno, anrksdeno, MeMopaHH W COKOEHE MEmOYKH, BRCTPATrHpO-
pann 1B otnensHo n3 raxnoll dparipis ¢ nomomeo I H pacTBopa
HI\IOa npi 80° n npn pH 1,8 B Teuenue yaca, OUEHMBANH KONHYECTBO
B, BumenenHux n3 xaxnofl dpaxums, ¥ XeAWpyoUy®O CNOCOGHOCTH BH-
nenennsx [B. Otnenduue dpaxuwnn [0 cocramiang B 4: dwmasemo - 25,
anséeno ‘— 30, memopani - 26, coxosue Memoyrs - I9, Cpemnee Ro-
amyecTro [B B raxnoii fpawumn IUI cumxanock no Mepe yBeJAHYSHNA
crenennt spenocti II. OcodenHo cwreio nanano comepraxne IB B
dparwmy duapeno. Eeswpyomad crnocodHocTh Bo (pakumax duaseno,
ans6eno, MeMOpaH M COROBHX MewowkoB Guna 2I7, 252, 286 m 2I3 en.
COOTBETCTBEHHO, :

679. Keijbets M.J.H., Pilnik W., Vaal J.F.A. Model studies
on behavior of pectic substances in the potatopcell wall during
boiling // Potato Res. - 1976. - Vol.19, N 4. - P. 289-

303.
- MomenrHoe H3ydYeHHe MOBENEHAA NEKTEHOBHX BemecTB B CTEHKax
RapTODENBHHX FJIETOK NMPH KANAYEHHH.

Krerounue crenxn raprodens runaTwk mpn pH 6,1 mna msyueHEA
pacreopenna [[B, II perpanEpyeT no peaxmmn P-axmﬁnponam. Horm
cnemupiyHO yCROpANT Taxoe paspymenme. Ca,Cu ® Fo-HOHH saMend-
T pacreopenne I B nmpoTEBononoxHocTh K. MaruMasisRas padTBOpH- '
mocTh Il MomeT OHTH NOCTHTHYTA NPH 2RBEB&IEHTHOM RoJEYecTse Ca X
ruomux rpynn [I. Armond JmomrHoft, ¢uTmHOBOH ® AdnowmOff RMCJOT,
ceAsuBamme Ca, GnaromprATCTBYRT pacrBopeHnn [, IIpespamenne
9TepRfALNPOBAHHHX TPYyNN B CBOGOINHHE RECJHE B CTpy Type I yBesE-
YHBAGT CRASYDNYD ARTHBHOCTL MO oTHomeHEn K Ca, Tar gro I craro-
BHTCA MeHee pacTBOpIMHM. Ca CRASHBAETCA NERTHHOM IPOYHEs, JeM

. RAPTOPENLHHM KpaxXMAJIOM.

680, Mae T., Ohira K. Mechanism of methyl-carbon transfer
from B-methylcysteine to pectin in Chinese cabbage (Brasauca

pekinensis Rupr.) // Plant Cell Physiol. =1976. = Vol.17,.N 3e=

Mexanusm nepesoca MeTINOBOTIO yriiepona HS B -MeTRIIHCTOHHA
B NEKTHEE RETallcroff ranycry (Brassica pekinensis Rupr.).

Jom maywenma mpoueccoB MpespameHnA Me-rpymmy 8 -MeTRNIHC-
TOHHA B 00MEH® BemecTB H CHOCO0A BRENEHER ero C B Me-aJap I
ruTaftoroft RANYCTH JARCTHA GHIE NPONHTARH S-MOTHMIECTENHOX, B Mo-
TPy ROTOPOrO OHAH BBONGHH MOYEOHHE ATOMH H3 X OH. Brenenne
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PANHOAKTHEHHX H3OTONOB B S-&IEHOSMIMETHOHRH NPOBENBHO C He-
GoNBmEM CHEEOHMEM coomomem /C** memny Me-rpynnamm. Mamene-
HEA B cooTHomeHuy H /c umexny Me-admpom IT, H3BNEYEHHOTO M3
NECTEEB, B S-METWIHHCTEMHA, ROTOPHM OHE OHJIH NPOMATAHH, yKA3H-
BaeT, 9To dwio, no kpalineil mepe, IBa NyTH NeperRoca METHIOROTO

C m3 s-MeTwImMcTeEHA B Me-pdup II: hepnun - nepedoc neyolt Me-
rpynmH, BEPOATHO, Yepes S-aNeHO3EIMETHOHEH H BTOpolt - neperoc
C nocne xerpanamun Me-rpynmi. B smcTRAX B KOpHAX KuTaftcrolft xa-
nyctd naflnera mc*remcymboxcmnaaa, odcyxnaeTca €6 BORIGUEHHE
B Me-C mnepesoc,

681_ Mante 8., Boll W.G. Changes in the amount and composi-
tion of fraction from extracellular polysaccharide during the
culture_cycle of cotyledon cell suspensioﬁ culture of bush bean
(Phaseolus vulgafis cv. Contender) // Canad. .J. Bot. - 1976, =
‘Vol,54, N 3-4., - P.,198-201.

HameHenEA RonuyecTBA ® cocraBa (parumit BHEKJIETOUHOTO MNOJH-
caxaprna B DpOOecce KyJAbTEBHDOBAHRA RISTOTHOR CYCHEHSHE CEMANO-
am xycrapasroBoll faconm ( Phaseolus vulgaris copra Contender ).

Tpr pasamyaux nonmcaxapune (pacTeopiMuit B xosonHo#t Boxe II,
pacrsopivuft B 9TA ® weliTpanbHHe NONECAXADWAH) OHIE BUHENEHH H3
BHEKJIETOYHOTO MOJNCAXADHIA, IONYYeHHOT'0 WS KyabTypansHoft cyo-
NEHSEH CEMANONM KycTapHukoBolt facosm. Pasuue nosmmcaxapmuu GHITH
CBASEHH C pasiHYHHME (PaseMm mEEna KynbTRBApOBaREA. HellTpamnHue
caxapa, OpECYTCTBYNmEE B NMEKTHHOBHX (fparipiAix, NMpeTepnepanT SHA-
. YRTENBEHE KOJIeCAHRA B Mpolecce RyIBTHBHPOBAHAA 0 CPABHEHHD O

HOROTODHME KONNYSCTBEHHHMH H3MOHOHAAMH CAXapoB B HeTpANLAMX
NOJHE CAXADENAX.

682, Minguez M,M.I., Castillo G.J., Fernandes D.M.J. Chan-
ges in the pectip composition during the processing, fermentatio;
and preservation of pickled products (pimentos and olives) //
Grasas y aceites (Belville). - 1976. - Vol.27, N1, - P, 27~
32.

MsueneHEEe NMeRTHHOBOTO COCTaBa B Npouecce nepepadoTRE, Hep-
MORTAIRE K XPpaHEHHA MAPHHOBARHHX nponyxron ( erpyaropuft nepen "
OJNEH) ,

nnnrumypouom RECHOTA B 68 Me-sfupu churamrea B uep-
HHX OJMBAX (lnm) B UPONEcoe mepepadoTKE, A HIMEHEHHA B
c-zpyuon nepne NpE nepepadoTre Owmm HeSonsmemE., Herol ,poe
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onnmenne roanuectsa I, HadnammaemMoe y CTPYYKOBOTO nepua, npana-
6T ¥M JOCTATOYHYR I'MOROCTh.

683. Reyes R.F.G;, Solorzano M.M., Bolanos M.A. Determina-
cao de pectina na goisba (Psidium guayaba) // Rev. Brasil. tecnol.
- 1976, = Vol.7, N 3., = P.313=315." ‘ ,

Onpenesienne comepzaHmA NEKTHHA B IUonax TyaBH. :

Onpenensnn cogepanue [ B nenux mrogax, a8 Tarxe B HX ara-
TOMHYECKHX JACTAX B OpoLEcCe Co3peBanid. YCTAHOBJIEHO, UTO COXEp-
xanue [ cumxaeTcA NpH co3peBaHmn MionoB. JUiA NMPOMHMTEHHEOIO ITPO-
R3BONCTBA COKOB W XeJe W3 ryaBH PeKoMeRLyeTca HCIIOJIBBOBaTL o~
IH B HavanbHO!l CTAmMM CO3pepannd.

684. Stevens M.A., Faulson K.N. Contribution of components
of tomato fruit alcohol insoluble solids to genotypic variation
in viscosity // J. Amer. Soc. Hortic. Sci. - 1976. - Vol.101,

N 1, = P,91-96.

Braian KOMNOHEHTOB HEPACTBODHMHX B CNHDPTE TBEpNHX BEmeCTB
TOMATOB B T'@HOTHNHHE H3MEHEHRA BA3SKOCTH.

CemeficTBo ToMaToB (Lycopersicon esculentum ) C pasmmgHoR
BASKOCTHR ® WX NoToMcTBermHe jmmme F, BCP, BCPp B F, aHammsE-
POBaJIM HE BA3ROCTH CHBODOTRH, MaKPOCKONEYIECKYD BASKOCTE H CO-
NepRaife NATH HEPACTEOPEMHX B crnmpre TBepmux Bemects (HPCTB).
TaryMy- ROMIOHEHTEMHE OHJIK: BOINOPACTBOPAMHE NOJHCAXADHIH H HONE-
TAJARTYPOHHANH , BOLOHEPACTBODAMHO MNOJHCAXADHAH M NOJIETaNARTYPO-
HAJH ® I'ROPOJR30BAHHHE KECJOTON nosjucaxapmuH. CrynemsaTHii ama-
Jn3 JaHHHX popuTesiefl m moToMCTBA GHI HCHNOJNB30BaH WA yCTAHORIE-
HEA COOTHOMEHHA MEXNy H3MEeHeHMEeM COCTaRa N NSMEHeRHeM BASKOCTH.
llonxranarTypoHENH HECYT OTBETCTBEHHOCTH 34 GOJBNHHCTBO HSMEHO-
anft marpockonmieckoft BASKOCTE B poxETenscroft yunmn. Bopome-
PACTBODHMHE, DACTBODIMHE MEKTHHOJIOM NOJECAXSDEAH BHOCAT SHATH-
TenbHull BRIAN B BASKOCTH NPH dojiee BHCORMX ROHIEATpammax. Boxo-
PACTBODEMHE TMOJMBCAXAPAIH B KOMILIBKCHHE NOJAcaxapimu (pacTBOpHMMe
B HoBOy ) mano mimADT HA MAKPOCKOMIYECKYD BASROCTh. CaxapaMe,
mnenTmmmpposankuMe B HPCTB, dunm: apadmrosa, prdosa, RCEN03A,
MaHHO?a, TalarTosa M IMoRosa. TK dwna enERCTBeHHOf ompeneneH-
Holt opramnvecroft kmcaoToll. KoHmesTpanur coennHeHEft RSMERANTCH
Bo fparmEax ® B ponETenbCROft JHHEH, '

685. Cinzewska R., Bzynal J. Effect of linuron (Afalon)
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and mineral fertilizers on the content of pectic substances in
the leaves of field pea (Pisum arvense L.) // Acta Agrobot. -
1977. - Vol30, N 1. - P.143-150.

Bananue aunypona (ajanoHa) M pasiyHHX mmopa.ubuux ynodépe-
HEf Ha COJ6pEEHE NEKTEHOBHX BEUWECTB B JIICTHAX, NOJEBOTO Iopoxa.

Opmmeneune I xr adanosa/ra u/wmm ynodpenmit - 70 xr N,
72 xr P 1 120 xr K/ra nousd He RAMAET HA CONGPRAHNE IUIH CTENeHs
seTEnEpoBaHAA [IB B JHCTHAX NOJEBOTO Tropoxa.

686, Fukushima T. Internal breakdown of the Jonathan apple.
[l. Pectic changes occuring in stored fruit // Yamagata Daigaku
Kiyo, Nogaku. - 1977. - Vol.7, N 4. - P.ae7—u72,

BuyTpenuee paspyweHue f6noxk copra Jxonarad. I, Hamernenus
_NeKTHHA, TPONCXOAAmHE B XPaHAMMXCA IUIONAX.

TpE TpynnH AGJOK: NONHOCTEO NOKPACHEBINe KPYMHHE, NOJHOCTHD

IORDACHERNEe MENKNe N HEeKpACHHe - xpamwim mpe 2° m ompenentnn
- masenenna [[B, Conepraune pacrTpopiMoro B ropaueft some [1 crmam-
JOCh B Npomecce XpaHeHMA BO BCeX IUIOfAX H CO BDEMEeHEM YBeNndi-
BAJOCH ROJHYECTBO HepacTBopsMoro B ropadefl Bone II. CropocTs H3-
MeHeEHA Owna donbmefl B MONHOCTED KPACHHX KPYNHHX AGJORAX, YeM B
npyrax. HeliTpanbEx caxapoB B HepacTBopmMoM B ropadeft Bome II-
6wro Gosbme BCEro B KpacHHX KPYMHHX AGJORAX, OCOGEHHO B Jeradpe,
ROTTIa HAYHHAGTCA BHYTPEHHEe paspymeHHe.

687, Iino K., Osodo K. Changes in pectic substances of to- ’

mato fruit during ripening and juice processing // Nippon
Bhokuhin Kogyo Gakkaishi. - 1977. - Vol.24, N 7. = P.350-356.
HameHenHA NERTRHOBHX BemeCTB IUIONOB TOMATOB NPH CO3PEBAHHR
H NPOH3BOJCTBE COKA.
B TOMATOB, COODARHHX HA TPeX CTAIAAX COIPEBAHWA, } TOMAT-
HHX COKOB, NONYYEHHHX H3 NOJHOCTHD COSPEBMEX IUVIONOB XOJOIHHM H
ropsmu IpolneHieM, AHAJM3RPOBANA KOJRYECTBEHHO H HCCJASIOBAIR
xpomaTorpafmeft ra JI3A31l n Cefamexce G-200. Mpm cospe-
BAHHE TOMATOB YPOBGHb BONOPACTBupHMHX, pacTsopmmux B 0,47 Na-
rexcauerafocdare B 0,057 HC1 mextmHOBuX Ppaxmmft chnzaerci. On-
| ¥@KO COOTHONGHEE BOXODACTBODINMH I/o6mett N ysenmumsaerca. Boxo-
pacrTeopEuue Il nanT 2 mARA MPE rexbfWALTpAm; ocHoBHON NER HMeX
0w > 2-105, a wenpmut - MM ~I0". Copepzamme II B core, noxy-
9OHHOM XONOAHHM APOGNEHEEM, CHEEAGTCA CO BpeMeHoM, OdnapyxeHo
mpespamenne [I » HASROMeTORCANEpOBAHRHA Il B Gonee HRMIROMONERY-
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JipHue coexnmHenisa, Copepranne [I B coke rOPAYEro NPOGAEHUA OWAO
BHCOKMM H OH Maio uamenanca no M4 u MeO-cocremnammell. Taxkima o6-
pasoM, BHOBb MOATEEPXNEHO, YTO ropadee NpolieHHe ABLAeTCA dornee
aif eXTHBHHM METONOM NOJYYEHIA CoKa.

688. Paradicsom &8s alma egyes pektinbontd enzim- &s pek-
tinkomponenseinek vizsgalata / Pozsarne H.K., Polacsekne R.M.,
Zetelakiné horvhth K., Békés F. // Elelm. ipar. - 1977. -
Vols31, N 4, = P.148-152.

Hceaenopanne HEKOTOPHX NEKTONHTHYECKKX (epMeHTOB H TeKTH-
HOBHX BenecTB B womarax H A0J0Kax.

[lpBeneny pe3yabTaTH HCOJIENOBAHMA AKTEBHOCTH NEKTOJHTHIEC-
Kux depmentom, Koxuuectsa [1 m creneun ero arepupuxampt, Mi Ppar-
wat I, RINAHKA CTeneHN 3pesoCTH [UIONOB M XOJONWIBHOIO XpaHeHmA
HA COOTHOmGHHe KOoMmoHeHToB Il i HA CTeneHs ero a'repnqmtauun.

689. Royo I.J., Nino L., Grima R. Contenido en pectina de
las fases liquida y solida del zumo de naranja y del extracto
acuoso de 1a corteza // Rev. sgroquim. y tecnol. alim, = 1977.-
Vol.17, N 1. - P,79-86. ; '

Conmepmanme nexTAHa B mEmkol I TBepuoll fase anesbCRHOBOTO
CORA ¥ B BONHOM SKCTDAKTE R3 KORIMIN.

Muorne aBTOpH M3yuanu comepxanne [[B B aneabCHHOBOM COKe
(AC) B RagecTBe noxasaTens BOSMOXKHON ero danscupuxaipm. Onxaro
3aBHCHMOCTh BTOrO NOKA3ATENA OT cojepxaHns MAKOTH B AC Be pac-
CMATPRBANACH, XOTH B MAROTH doxsme MB, Onpemenatd ROJWYECTBO
B B HaTypanbhux AC B 3ABHCIMOCTH OT CONEPXAHHA B HAX miomosoft
MAKOTH, fponeHT RoTopofl B ToproBux AC Komedanca oT 2 1o 15% =
MOXeT CIYRATH NokasaTeneM mx darschuxamm, B 25 odpasnax AC
¥3 CEMH CODPTOB ANENLCHHOB YCTAHARTHBANM RONAYECTBO MAROTH, CYyXIX
BEmeCTB M KMCNOTHOCTh. OdHApy=eHo, uro conepzanie [[B sasmchT oT
% maxors, miemmeficai B HeM. B BomHHX SRCTpARTAX H3 KOXWIH Tex Xe
ANerbCHHOB copepranne [IB onpenensin Tpema MeTonaM#, B nosydeH-
HHX pesynbTaTax OCHADYXSHH 3HAUNTENBHHE DACXOXNEHRA B SABHECH-
MOCTH OT MCHOJB30BAHHOTO METONA OnpeneJyeHid. '

690. Royo I.J., Nino L., Grima R. Pectin content of tne
different parts of orange juice and of the peei extractes //
Essenze Deriv. Agrum, - 1977. - Vol.47, N 1, - P,52-63.

Conepxmme NeRTHHA B PA3JIAYHHX YACTAX ananbpCRHOBOIO CORAB

0 BKCTPARTAX KOXYPH.
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: 1 ompeneswi B &NeAbCIHHOBOM COKe, B CHBOPOTKE M mnyJabne
PasriHHX COPTOB i B SKCTPAKTE KOXYypH aneabciHoB. [lyibna conep-
gana HamHoro Goabme II, 4ew CHBOPOTKA. B aKcTpaKTe KOXKYpH OWIO -
o'mocu'fenwo mioro 1, modamneniie HKCTPAKTa B CHBOPOTKY 3HAYH-
TENbHO YBEJHYILIO COLEepraHie 1 B nocnenneM., Konmdecrso I1 B coke,
0COGeHHO Nyabne, H3MeHAieTcsd o0paTHO MPOMOPIHIOHANBHO CTeneHn
. 3pesocTH (pPyKTOB.

691. Srirangarajan A.J., Shrikhande A.J. Characterization
of mango peel pectin // J. Food 8ci. - 1977. - Vol.42, N 1. =

P.279-280. . : ,

XapakTepACTHKA NEKTHHA M3 KORNIM MAHTO.

Hecnenosany ceoficsa 11, 9KCTPAarmpyeMoro 3 KOXMIM MpOMHE-
JeHHHX COPTOB Mairo. Il mosyyanT Kak NoGoYHHSl MPONYKT MpOMUILIeH-
HOTO NMPOR3BOACTBA. JKCTpakumo I MPOBOXMAN N0 METORY Kertesz
(1951). YcraHomneHO, 4TO KORALA MBHTO, COCTaBlARmAad 20-25% o6-
mero Beca WIoKoB, ABIAETCA Xopomim mcrounskon [, B I conepmur-
e Geaponuas yponosad ruciora (6I,12%), MeTORCIIBHHE TPYNIH
(8,25%). C3 1 ms xoxmmu mauro 76%. Bpema camkm resefl 6uno B
npexenax 10 mmi. JnA o6pasoBaHmA Xene HEOGXONMMO MEHMMYM 65%
caxaposu B KEcaorRocts 0,5%. Cpemmas MM I05000. M B3 xoxmm
MaRTO 06N&HAaeT XOPOMAM KAYECTBOM, NPATONEH VA MPHIOTOBIEHIA
IIOTHHX R NMpEBReRATenbHEX xexe. Cpensmft Buxox Il #3 KOXWIH MAHTO
13%, a #3 ACNOYMMX BHEEMOK - I7%. .

692, Tronsmo A., Tronsmo A.M. Biochemistry of pathogenic

growth of Botrytis cinerea in apple fruit // Cell Vall Bio-
chem. Rerat. Bpecif. Host-Plant Pathog. Interact.: Proc.
8ymp.-Oslo, 1976. - P.263-266. - (Publ. 1977).

- BROXEMRA NATOT@HHOTO pocra Botrytis cinerea B mwiogax fAG-
JIOR. ;

3NeRTPORHAA MEKDOCKONEA NORA3aja, YTO B.cinerea (BO3C0ymR-
Tesb Cyxofl THHAH mIONOB SGJOR) B OCHOBHOM pacmpepesied B CpenieM
o108, HO HA MoCHenHe CTATNEA DA3BATHA GONE3HH OR MOXET PacHpo-
CTPAHATHCA Jepes NEIMIOSHHe JOM KISTOYHHX CTeHOK, Tagoft THI,
NAaTOT'eHHOTO POCTA COOTBETCTBYET XADAKTOPHCTHKAM pocTa H NpOAY-
mEpoBaHEn epMenTa in vitro. llaToren Moxer pacTm Ha HA3IROMOJNE-
KyaApHux caxapax ® II, Ho He Ha Ca-nosurasaxryponate, UEJLTANO38,
neanofane mnm xenatide. [IeRTEHASA, ompenenennad BHCRO3AMETpRYE-

CRE, BHIENANACH BO BCeX Cpejlax, ROTOpHO mnomnepswsaj pocr, &
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pneumnasa - ToAbko B cpenax, copepxamux [l u nesniosy. Taxoft
CNOCOGHOCTED NPONYINIPOBATh HEJUKasy nojx Bo3jelicTBHeM LEIaIo3H
g [T MOXHO OOBACHNTL NMpHYMHY TOrO, YTO MATOTEH Ha nocjenHeit cra-
IMM PA3BATHA MOXET PAacNpOCTPAHATHCA 4epes dorarthil nesnmioaoft
CN0il KIBTOYHUX CTEHOK.

693. Cooking characteristics of some germinated legumes:
changes in phitins, calcium ion, magnesium ion, and pectins /
Kumar K.G., Venkataraman L.V., Jaya T.V., Krishnamurthy K.S.

// 3. Food Sci. - 1978, = Vol.43, N 1, = P.B85-88.

Kysmnapiue XapaxTepuCTHKH HEROTOPHX Hpopocwix 6060BHX: H3-
meHeHusa duTiHa, ranspli-, marhuii-MOHOBR M NEKTHHOB.

Bpens, Heodxonmimoe LA BAPKM MPOPOCHEro 3eyieHoro TopomKa
( vigna radiata ) u ropoxa ( V.sinensis ), p 2-4 pasa doubme,
YeM JUIA BApKH Hempopocwix 606oB, a4 MeJROro "Typeuroro" ropomka -
raodopoT. Conmepzanite fHTHHA CHNRABTCA NPK NPOpPAMKBAHNN B KAXIOM
cny4ae. [lpn Bapike He NMPONCXONMT NSMeHeHE! B COOTHOmEHuUM (HTHHO-
suft P/osumit P. Bo Bcex cryuasx mponeHT Ca CHERAETCA NpH BADKE M
mpopocre, & Mg OTHOCHTENbHO HE MeHdeTcd. Cpodonmuuit II He MeHA-
eTCA B IPOPOCHEM MENKOM "TypeumroM" TOpolKe OpH BapKe, HO CHEHXaA-
6TCA B TOPOXE M 3eseHoM Topouxe. IIpe mpopamuBaxEn RoawgecTso I
YBEJINYABABTCA B 3€J6HOM T'OPOmMKE M TopoXe W CHRxaercd B "Typen-
Kom", . 2 '

694, Baks I.L., Binclair W.B. Pectin and related consti-
tuents in avocado fruit during ontogeny // J. Amer. Soc,
Hortic Bci. - 1978. - Vol.103, N 6. - P,846-849,

llexTHH ® pomcTBeHHME KOMHOHEHTH B IUIONAX ABOKANO B MPOLEC-
ce OHTOTEHe3a,

IIB weTHpex copToB aBoRano ( Persea americana) ompenejseHH B
Bie AYK B mpomecce OHTOreHe3a ® COOTHECEHH CO CTENSHLID 8PeJoC-
TH mwiona, mepacTBoprMuMr (HPCTB), a Tamrme pacTBOPUMHME B CIHDTe
TBepnuMi Bemectsam¥ (PCTB), PCTB mmumyc xitp, OCWEMM XEpami, CBe-
EFM BOCOM N oyxiM BecoM., KommenTpammsa [IB B mysJsie aporano Hame-
HAGTCA C H3MEHEHHeM COpPTA B YBeJIHYEBAETCA 1O MEpe pOCTA K CO3-
pesanna, AVK mamenanrcs or 0,7 mo I,5% x cBexeMmy Becy, OmgHaxo
HAYGHIT N0 OTHOMEHWD R CYXOMy B6CYy OTHOCHTE&JNBHO NOCTOAHAH -
5,0% » ne 3aBHCAT OT cTEmeHN spesoctT® n copra. Kommeeorso HPCTB,
PCTB, pacTBODHMHX B CNEPT® RHQIOTH R XHDA YPEJNUNBAETCA NPR CO8-
pepannk Jpyrra, PCTB mmiyc xmp Kt colepxaHNe BONH CHEEADTCA B
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‘npc;necce pocra # CO3peBAINA. Hamenenne MpoueHTa FNMpa nMpi OHTO-
reneae OWIO eNMHCTBEHHOM xapakTepncTHKOf! , cei3axHiolt ¢ cospesa-
HIEM, ;

695, Higuchi B. Effects of seasoning on starchy foods
during the process of cooking // Akita Daigaku Kyoikugakubu
Kenkyu Kiyo, Shizen Kegaku. - 1978. - N 28. = P.111-118,

BrwiHMe BHIEPRUBAHIA HA KPAXMANCONEpRANRE NPOAYRTH B nmpo-
necce BApKi. '

KaprodensHad TRAHb PasMATIAETCA NPH HarpesaHun B 2, 4n
8%-uux pacrpopax NaCl u CTAHOBHTCA rTpepnoll MpR HarpeBaHil B
pacTBopax yKCcyca Wil caxapa. TeepnoCcTh Haudonee BHpameHa Mpi
uarpesanin B cpene, conepxameft 25% yxcyca m I15% caxapa. [lponeut
Ca R Mg, cmAzasnux c [B, Bume B rapTodese, HarpepaeMoM B YR-
cycimm pacreope, Yem B Boze. Onnako raprodessHad TKARb CTAHOBHT-
.ca marroR mpu pH < 2,5 ma-3a r'RApoOIN3A .

696.'Kirchev N., Krachanov Kh., Bratanov A. 8tability of
apple pectin during storgge of a pectin extract under indust-
rial condition // Wauchni Tr. Vissh. Inst. Khranit. Vkusova
Prom-st, Plovdiv. = 1978. = Vol.12, Pt.1. - P.367-370.

" YeroflqmBOCTH AGNOYHOTO NMEKTHH& NPE XPaHeHIH NERTRHOBOTO
BKCTPARTA B MPOMMIUIEHHHX YCIOBRAX.

Hamenermsa C3, YHCTOTH H CROPOCTR ReJNDOBAHNA AGJOTHOTO 1
PN XpameHwE omnpenejeHH kak (yHKIMA TeMnepaTyps m TENA RECJIOTH,
Yeenmyenne TemmepaTypd ¢ S0 ;o 75° ‘pejer R 3HAUNTENBHOMYy YCHAE-
BAD nerpaxmin H CHAXEHID CKOPOCTE REJHDOBAHMA 1. CradrabLHOCTD
1l; noxywensoro npr 50° ¢ EcnonsaoBamMeM H,S0, » HCl B HNO3,
CHEXAOTCA BO BPEMEHH, YTO OGYCJNOBIGHO NAajeHMEM Cd ® CKOpPOCTH
EXQNRpOBAHRA, MarcHMaNbHOE Bpema XpaHeHHA Nl de3 nerpamamm -

12 1, v :

697. Knee M. Properties of polygalacturonate and cell co-
hesion in apple fruit cortical tissue // Phytochemistry. =
1978, = Vol.17, N 8. - P,1257-1260.

CpofiCTBA CHN CHOIVEHRMA NONHTANAKTYPORATA B EJETOK B KOPKO-
poft TRAHHM AGNOK.

Truponmiavmueckie ceoficTsa dpakmull noamrenarTyponare #3
SPAJHX K HeSPENHX AGNOYHMX TRaRefl NORASHBADT, WTO CRA3AHHAA o

 mmerounoft cremkoft dpexmid NerpanEpyeT NMpE Co3peBAHER B MPOTABO-
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NoJOXHOCTH pacTropivolt dparipin. lonKrasakTypoHaT npenapaToB
RJIETOYHHX CcTeHOR pactpoprerct B CHoN, st KHCIOM MeOH, nocnen-
nuft runpoansyer apaduHofypanoawnbhiue cpasn. 06a aTH pearenTta
CHHRApT KOT'e3Hl dKCTPATMPOBAHHHX 9TaHOJOM AGKOUHHX TKaHel, CBo-
dopHHE KaplOKCIIBHHE I'DYNNH NMOJNTANaKTypoHaTa, BEPOATHO, YCHJIR-
BANT KOTe3nn KIEeTOK uepe3 cpasupanve ¢ Ca *. llenoctrocTs mep-
BuyHoll KiIeTouHoft CTPtTypH MOXET 3ABHUCETH OT HEKOBANEHTHOTO
CBASHBAHI MERIY LeWTNIo30i, Geakamit i NoJNrataRTypPOHATOM.

698. Krachanov Kh., Kirchev N. Determination and charac-
terization of pectic substances in tobacco // Dokl. Bolg.
Akad. Nauk. = 1978. = Vol.31, N 11. - P.1425-1427,

- Onpenenesne B XapaETePHCTHKA MEKTHHOBHX BewecTB Tadaka.
Conmepxanne [I B aMepHRAHCKIX CHrapeTax K doarapckoM Tadaxe
®amersieTcs or 8,7 no I3,9%. C3 - 52,9-8,3%. Paananyiud NpOSBRIADT-
ca B oTHomeHmH C3 ;M BHXOna ®RCTparmpyemoro I, KadecTpenuue xa-'
parTepacTERN [[B aMepmkaHckoro H Goirapckoro Tadara aHaNOTHYHH.
699, Pozsar-Hajnal K., Zetelaki-Horvath K. Investigation
of pectolytic enzymes and pectic substances in tomatoes of

different cultivars and degrees of maturity // Proc. Hung.
Annu. Meet. Biochem. - 1978. - N 18. - P,203-205.

Heonenopanne nexTONETHYECKEX (ODMERTOP B NORTHAOBHX BEmMeCTB
TOMATOB PA3JAYHHX COPTOB H CTeNeHH 3DPEeJoCTH, L

-Odpasmy nByx coproB TomMaros - K, m Peto Mac, - mpennasma-
YEHHHX COOTBOTCTBEHHO IJA PYYHOTO ‘H MAmNHHOTO cdopa, MCCIejoBa-
JNOb B TEYSHH® ABYX JOT EA TPEX CTANHAX 3DPeNOCTH (7eNeHHS, XeJi-
THE, KpacHHe). CpaBHeHH: arTHBHOCTE IIM3, III', ManmepasH, & Tak=e
C3, comepranne [[B B COOTHOMERN® PA3JNYHHX NEKTHHOBMX KOMNOHEH-
TOB B AByX coprax. Hccnenosaund OGHADYRUIN PA3JIEYHA HE TOJHRO
BHEmHIX cBof{CTB, HO R CONGPRAHAA H COCTABA MEKTOJANTHYECRIX Jep-
meHTOB H IIB, ArrEsHOCT: IIMJ ® ' B Peto Mac ' guna Bume, 4eM B
Ka' Yeemmgenne [MI-arTHBHOCTHK B OGONX COPTAX OGHADYXWIOCH B NpO-
Ijecce CO3peBaHNA ONHOBPEMOHHO €O CHitReHRHeM (3. ARTuBHOCTH IT ®
ManepasH TOMATHHX SKCTDAKTOB TAREO yBeJNJAach. [IpomeHTt nexra-
TOB H NEKTHHATOBR mpeodasnan B odpasnax' K3, 3aTem B nomExammemcs
nopanke miy Il ® BOROpPACTEOPAMHE NEKTHHOBH® KOMDOHEHTH. B odpas-
nax Peto Mac donee panHero cpoka cdopa mpeodnanans IM. Mpoment
BOOPACTBOPHMHX NEKTHHOBHX ROMIOHEHTOB 9TOT'0 COpPTA yBEINIHBANCA
TpH CO3PEBAHAN ONHOEPEMEHHO co cHuxenweM [N, Mamemenma comepx: -

225 :



§ER ® cocrasa B npu' co3peBanif 06pasuoB K "GHAM HECOMHEHHHMH B,
TegeHne JByX JeT. Jlad-donee odmux BHBOJIOB ueodxonmm IanbHeftmne -
9KCNEPEMEHTH . ;
700. Ramasami R., Shanmugam H. Possible role of pectin, cal-
cium- ‘pectate ‘and cellulose in‘cotton seedlings and disease re-
siatance // Food Farming Agric. - 1978. - Vol.9, N 11. - P.365- :
BosMORHAA DoONb NEKTHHA, MEKTATA RANBLELA n NeIDIO3H  CeAH--
neB XJOMUATHHKA B CHIXEHMN COMPOTHBIAEMOCTH K 'GoNe3EAM.
Conmepzanme I, Ca-nexrata ¥ NEJUINVIOSH B THLOROTIUIE 3NOPOBHX -
I GONBHHMX CedHIEP XJIONYATHHKA YBeJIWYMBAETCA C BOBPACTOM CEAHIEB.
KomruecTBo, Bcex Tpex coenmienuit wro unxe B I10-, 20-, 30- n 40-
IHEBHHX CaXeHNAaX, WHOKYJIMDOBaHHHX Rhizoctonia baraticola,
YeM B HOEHHIPOBAHHUX CAZEHIAX TOTO X BO3pacTa. MaxrcmanbHoe
canzenue KoawgecTea I M MEUIONOSH B ME{WINPOBAHHHX CEAHIAX NO
cpankenm ¢ KonTposem (II,57 m 42 ,19% cooTBETCTBEHHO) HAOIMAA-
nock B IO-nHEBHHX CEAHLEX, TOTNA KAK MAKCHMANBHO® CHHREHHS Ca-
pexrara (16,55%) mpOMCXORET B 30-nHeBHHX CEAHIAX. ._
- 701, Beipp D. Pectin decomposition in early and late ripe—;

ning apple cultivars . II.-Early ripening cultivars: // Garten=:
bauviasenlchatt._- 19?8._— Bd, ua, N 6. - B, 248-253.

Pas:xoxaxme LeRTHHA B- pa:me- n noannecne.rmx oop'rax ﬁd.nox.
I, PeHnecnesue copra.

. Ha spesux -mwionax pasHHEX Jxe'rm cop'ron adnox 9acTo MOEHO -
mm PacTpeCKMBAHNE KOEypH, COBMNanamnmee C paspymeHEeM TKAHM.
loaToMy muf BeOAKJIeHEA paspymeHEA miopopolt Trasm ® pacoana I
AIGJIOKH COPTOB !éllw Transparent ® Btark Eearliest pupepai- |
Ban 5 Heness B HopMausHOfl at™ochepe m aTMocepe C NOBHMEHHHM
conepxanes COp, B TeueHHe 9TOI0 BpeMEHH yCTAHORJICHA KODpEJAIMA
MeXNy TBEPROCTHD IUIOKOB H ConepEasmeM pacTsopuMoro B menodst II -
(M), aHAKOTHYHO MOBNHECNEJHM couTaM. Bo Bpemd cdopa B paHHEX

coprax cronsko xe I, 9T0 H B moagumx, oxEaro sToT Il paspymaer- :

¢a B Tevenne 4-5 Henesb, TOIA RAR B NOANHIX COPTAX PACHAN OpO-
roxoxsT B revemme 5-6 mecines. Ilo cpaBHenmD C noamHEMI COPTAMN
B DAHHEX CYyROCTByeT 8&METHAA BABHCEMOCTH TBEPNOCTH IUIONOB M
conepzanrd ' or yonomsit pocra B xpaneHmd. Al 3 %
702, Btrandghev A., Krusteva M., Kosturkova D. Det-rmina-
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tion of pectic substances of quince fruits. and their .changes
during refrigerating storage // Khranit. Promst.. - 1978, =
T.27, N B.s - B5.26-27.

Onpenanemie NEKTHHOBHX BemecTs B ailpe ¥ - N3MeHensie B Opo-
[ecce XOJONWILHOTO, XPAHEHNA, ;

YeTtupe copra alipy comepxann I4 0-15, 2f TBEPIHX BemecTs,
7,30-8,76 mimeprmporsHoro caxapa, 0,30-1,02 caxapoau, 7,80-
9,84 o6mmx caxapom, 0,73-I,07 ruciotHocts, 0,046-0,089 TaunmHOB
m I,I4-1,417% I, 62,67 xotoporo cocramnax M (0,77% Bcero mona);
pH mnonor 3,12-3,28. [llpn 4-14ecAYHOM XDAHEHNH H C OXJARNOHAEM
yPoBeHb o0wero X HepacrBopinMoro Il CHN3WICT, & YPOBEHL PaCTBOPH-
Moro II ocranca nocroanuuM. Komiruecrso M cHiranoch ¢ Mexsmeft

CKODOCTBD, HeM KomrdecTso II, Ho'repn pH xpauamm COCTABIUIA
10,51%. '

703 ‘Beri-Arie R., Bonero L., Frenkel C. Changes in pectic
substances in . ripening pears // J. Amer. Soc. Hortic. Sci. -
1979. - Vol,104, N 4, - P,.500-505.

W3MeHeHNA NeKTHHOBHX BEMECTB B CO3PEBAmfiX IDymax.

JMsmeHenna cocrasa, UPOHCXOZAUN® B RJIGTOYHOR CTEHRe cospe-
BApMHX H. 3peyHX IPyu ( Pyrus communis cv.Spadona - ), HCCJIenoBa-

) JIE C TOYRM 3PEHHA SKTHBHOCTH NEKTOJMTHYECKHX PEpPMEHTOB M IlQLTR-

Ja3d, PasmMATYeHAe IUIONOB. COMPOBOXIAIOCH YBENEIeHAeM o0beMa BOXH
1 pacreopimmott B 3NTA nerrTiHoBO}- fpakmm, a Takme cpodogHoft TK.
Hocnenrad nocTATAET NHROBOTO yPoBHA depe3 IS Henens XpaHeHmA
Ha xosone, & sareM cHmzaercA, OnHoBpemeHHo ¢ nerpanammefl I B
4-5 pas ysemmumsaercA axTHBHOCTE IT', HO y IM3 oma crEmaeTca.B
MPONOJEEHAE CO3PEBAHRA M XpaHeHWd, lleqnnnasnaf aRTHBHOCTH, KO-
TOpad TAREXE NPOANLANACH B HESDAIHX IUION8X, YBEJINUABANACE B 2-3
pasa NpH pasMATYeHHN, HO RA NocjenHel CTAnNK DAsSMATYeHNA OHA .
cHE3IaCch, O6padoTRa TBEPAHX IUIOAOB YACTHYHO OYMMEHHHMH Npena-
pamm nesnaiasy R [T BusyBaer pacTBopeHre HepacTBopEmMoro Il

704, Di Giacomo A. Variation of the standard values of
Ttalian orange juice // Fliissiges Obst. - 1979. - Bd.46, N 3 =
8.74-75. :

HameHeHna CTaHnapTHHX SHAYEHH)! HTANBAHCKOIO AnashCHHOBOIO
COKA,

CocTas n'ra.umucnoro anejsCHHOBOTO CORA, IONYYEHHOTO HE3 COp-
ra Biondo Commune p Kajadpmm, Owr CPABHEH C JHTEPATYDHHMH CT.H-
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A&pTaMH OWIYEHHOTO aNnenbCHHOBOIO COKA. Comeprauue I 6wro sha-
QUTEABHO BHUWE CTANJAPTHOTO 3HAaYeHHA N3-32 COTAHUYBCKHX XapaKTe-
PHECTHK IUIONOB H TEXHOJOTHYECKOTO mpomecca. A

705, El Tinay A.H., Baeed A.R., Berdi M.F. Fractionation
and characterization of guava pectic substances 17 & Food Tech-
nol. = 1979, = Vol.14, N 4. = P.343-349,

wpammouupoaaune " xapamepncmna nex'rnnonux BEMEeCTB
TyaBH, ;
‘[IB 1ByX KOHCEPBHPOBAHHHX COPTOB TyaBH, 8 TaKxe CBEREX 0-
pasnos, odpadoramiix CaCly, GWIR pasneNeHu na {paximt, pacTBOpE-
uHe B Bose, okcanaTe n NaOH, PesymeraTi noxasans Haumgge nocre-
nesoro mpespamenua M B pacrsopmalt 11, koropuft nmmlymmpyer n :
cepon, [IB ryasi oxapakTepH30BaHH IO axamsaneamouy pecy, MeO,
CBOGONHOMY KapOOKCINY, STepRIMIMpOBAHHOMY KRapdokciwry, C3, an-
THIporasakTypoHOBoll KicaoTe, cpexnHeBecopoff M B comepxamin so0-
4 B CBEEMX Iuonax 6es odpabom I CBeaX IUIofax NIByX COpPTOB,’
odpadorammux Ca‘t, Ca** nommmaer conepzanme cBodonHOR REpOOR- - !
CZNBHO! KECJIOTH M yBeJHUHMBAeT CpemHeBecoByn MM I,

706. Romiyema Y., Harakawa M., Tsuji M. Food chemical stu-
dies on plum fruits. Part 7. Influence of low temperature storage
on the qualities of "SBordum" plums // Nippon Shokuhin Kogyo Gakkai-
shi. - 1979, - Vcl.26, N 8. - P.351-355.

- Xmarveckoe ‘E3y9eHKe MWIoKOB ciEBH. Uacts 7. BimdENe HH3KO- -
TEMNepaTypPHOTO XPAHEHEA HA RAYECTBO CIMEH Sordum.

Tloraomenze mp 610 M, cBodonuuft ammro-I, caxapa, nonmpe-
BoqM, pacreopmvuft I, pacTsopmaiit » HC1 I, mposms B enaumi B '
_campax Bordum, xpamamuxca npm 20° I0 muelt, WsmemApTCA cOOTBET-
CTBeRHO B mpemernax: 0,I-8, 18-35 mr%, 7-8,5, 0,2-0,33, 0,04- °©
0,2, 0,4-0,24, 40-75 » 2-15 mr¥. OTMeuenu EaMeHeHHA RavYeCTBa
c.tn. xpanmpxea mpy 20° mocrre TpaHeuna npu -

'lt:ﬂ I4u Y.K., Luh B.B. Eff ct of harv
. . est maturity on rree
llino lcidi. pectins, uacorbic acid, total nitrogen and mine-

rals 1u tomato pastes // J. Food Bei. - 1979, =¥y LTI gt
: .425-428, 434, ¥ o 3

» Banmine cnnm 8PEJOCTH TOMATOR NDH HX COOpe Ha conepxa—
HHEO cnodoxmn EMMHOKHCJIOT, DEeRTHHOB, aCRopdEHOBOM REcroTH, 00—
lm asora H llnlpanm BEmecTs B ToMaTHOR nacre.
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TomMaTHas NACTA C COfEPEAHHeM OOmIX CyXux BewecTs 26 ,5% Ou-
na BupadoTaHa W3 VP-145-7879, €8BMars K VF-I0 paamrgHolt spe-
mocru: pososux (My), posoBo-KpacHLX (ig) w KpacHux (M3). B relt
oonapyzeso 27 coennuenuﬂ napnux NOJOXUTENbHYW HFHTHIPHHOBYD
peaxkmin, B nacre, BupadoTaHHON u3 Goree CIHEJHX TOMAaTOB, OHIO
GoMbe CBOGONHHX AMIHOKHCAOT, Bogopacrsopinux I B odumero N,

HO Menbme acropdmmomofi kucyoru i M, Kommzecrso odmero II mozo-
ANTENBHO KOPPEJHpOBANO C KOHCHCTeHuMel nacTH.

n08. Oda Y., Tomioka Y. Changes of carbohydrate contents,
enpecia]ly pectin, and activities- .of some enzymes related to
degradation of carbohydrates in salted Japanese radish // Biyo
to Bhokuryo. - 1979. = Vol.32, N 1. - P. 13-19.

W3MeHeHNe CONEDEAHEA YIVIBBONOB, OCOGEHHO NEKTIHA, ¥ aKTHB-
HOCTH HeKOTOpHX fepMenTOB, CRA3AHHHX C nerpananpeft yruesonos
B COJEHOM AMOHCKOM pemuce.

Penrc (Raphanus sativus ) xpaﬂﬂnu B coneaon BOJIE B Teqeane

'3-1I0 nHelt., KomHyecTa CHpOTO BOJIOKHA, Kpaxmana, Il ® pemymepyn-

X CAXAPOB OYeHBb CAdOo MEHANNCH B NPONECCe XpaHeHWd B Mepecye-
re Ha cyxolt n OeasoxbHuli BEC. ARTHEHOCTB Il cEmsmrach yepes 3
IHA, 8 Q-8MWIA3H He H3MEHRNACH. AKTHBHOCTE M3 saMeTHO. yBeum-
qwiach 4epes 2 nudA, 8 3aTeM GHCTPO CHESRIACH. MeTOKCHIBHAA COO-
rarnAngas [ pegEca CHHZANACH NOCTENEHHO 1O NOJOBEHH NEPBORA-
9aybHOTO 3HAYERHA B TegeHEe I0-IHOBHOIO, COJNGHREA.

709. Pal D.K., Belvaraj Y. Changes in pectin and pectin—
rgterase activity in developing guava fruite // J. Food Bei. and
Technol. - 1979. - Vol.16, N 3. - P. 115-116.

WaMeneHua CONEpEAHMA NEKTRHA H ARTHBHOCTH NERTHHDCTEPASH
MpH COSPEBAHAN IUIONOB TYaEH.

HcenenoBane HsMenemma comepzaxmd I m arriesocTx [I3 ma we-
THDEX CTAURAX CO3PEBAHIT ILIONOB ryasy cemm coproB (mespeme,
cospeBanmEe, SpeJHe M NepespeyHe mwonu). YcTaHOBNEHO, WTO CONEp-
=anue I duno RARCONBNMM B 3DEIHX IUlofax COPTOB Allahabad Safeda,
Banaras g Red Flesh (cooTs. 325, 270 n 385 mMrf), a ¥ oCTANBLHHX
copToB ( Beaumont Triploid Guava, Hybrid 1 R Hybrid 2) - B
HO3PeJHX IIOKAxX (coo'rne'rc'memxo 600, 270, 450 m 440 mr®). Ae-
rupHocTs 113 duna OTHOCHTENBHO BHCOKOH B HEZpeJX IUIONAX, 3na~
TATEIBHO MEHBUANACH BO BPEMA CO3pEBaNitd, yBeNNIHBATACE B 8pe-
nux w Gwia nandonsmefl B mepespesHX IUONAax.
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710, Srirangarajan AN, , Shrikhande A.J. Comparative ag-
pects of pectin extracted from the peels of different varieties
of mango // J. Pood Technol. = 1979. = Vol.14, N 5, ' P.539-" =
G § T A T 3 ; U2 onamyon

Cpannnrmnue aCNeRTH nex'rxmoa. axc'rparnposanmm n3 mxypu
PA3NNIHHX COPTOB MaHTo,

I, sagcTparnporariuit n3 xorypu Manro COPTOB Dassehri N
Langra MetomoM Z.I.Kertesz’a (I95I), 6wr cpamumM mo xe.:mpymen
CIIOCOGHOCTH, & BHXOX OuJ onmHaxoB ¢ 11, NONYYeHHHM N3 AGNOUHHX
BHYHMOK .H ROEYPH anesbCHHOB. CpaBHeHH BHXON, .conepranne MeO- g
AYK, C3, Md, Bpema camkm n cremeHs: RQIHPOBAHNA . £ e

711I. Alexander M.M., Sulebele G.A. Characterization of
pectins from Indian citruss peels // Je Food Sci. and Technol. -
1980, = Vol.17, N 4, = P,180-182, ' _

XaparTepRCTHKA NEKTHHOB 3 RORMIM R R 'ImTPYconiii;

C poMomsp RECJION BRCTPARIMA GHIH BHueneHH Il W3 ROZWIM Jaft-

Ma ( Citrus aurantifolia), anexpcuna ( Citrus aurantium), H3
rpeﬂnmpyra (Citrus paradisi ) m aragroro anesscmia (Citrus ai— :
nensis ). Comepmanme 11 3 aTx’ mwionax Roxedarock or IS o I74.

B eunenennux I ompenensaimn CTeNneHb XeNNPOBAHIA, CONEPXAHNS MeO-

e,

‘R Ac-rpymn B anrmxpoypomon. Il nafta odnanan camofft Emcoxoft Re=n1

Jmpyomeft cnocodrocTED, B TO Bpem kax Il npyrix miTpycosux nora-

3&JH CpefHexeNHpynIyn cnocoonoc'n,. I nafima omma:xcn TAKR® BH-
coroft mzxocm = -

‘712, Baig M. M., Burgin C.W., Cerda J.J. I.abelihg and che-
nistry of grapefruit pectic substances // Phytochemiatry. e
1980. ~ Vol. 19, N 7. = P.,1425-1428, -

:ewemxa B XEMPA NERTHHOBHX BEmECTB rpeﬂmppym.
= evemifl smomioant, BBenennul B spenmft rpenmppyw gepe3
2!:12:: credan miona, Gwn BRIDYER B ranaxryponoamzmme apagmio-
ew @, RCHJO3RIBEHG B TANARTO3MILHHE OCTATRE NORTHHOBHX NOJM-

PIIIOB 96pPes ORNCISHHEe MEONHOSHTA, PIOX Ha JI3-52-1 onm OHiH
gmuz: Ha 8 nomHOCTED Wam QACTHYHO DASKEINIEMHX no:mcaxaplma-
aran TEMA MOXOT OHTL noneana na (:}
HIT o
BuX noucaxaplmon. ity AL, SHRT 29

. 713, compoaicion pectica de variedades de albaricoque de
1a region murciana / lopez J.M., Navarro G.,, Nicolas E,,
Navarro B, // Oiencias. - 1980. - Vol.i5, N 2-3, - P.210-217.
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Cojepzainie NEKTHHA B PASJMUHUX COPTAX A6PHKOCOB B liypcun.

714, Effect of calcium and magnesium on cell wall and
gtarch of dehydrated potato granules / Haydar M., Moledina K.,
Ooraikul B., Hadziyev D. //-J. Agric. and Food. Chem. = 1980, -
Vol.28, N 2. = P.383-391.

Bupasne Ca 1 Mg Ha KJIETOUHHO c'remm u xpama.n odeanoxen- '
HHX KAPTOJeNbHUX Tpasys.’

Pacreopenite [IB BHIEJIEHHHX KJIETOYHUX CTEHOK kaprojena mpe-
JoTBpamaeTcs B npouecce NpenBapHTENbHON BapKH nodaanenner.. Ca,
HO He Mg , M CTAHOBMTCH HAKCOJbBIIM, KOTHA KOJNKYBCTBO Ca crexso-
METPHYECKA COOTBETCTBYET JHOO NpeBumaeT KONKYECTEO CBOGOMHHX
kapdoxciwnbiux rpynn II. Kpome Toro, B OTANUHE OT Mg Ca, Oymyum
ceisaniuM c foolaT-rpynnami Kpaxmasa, Tiydoko RIAAET HA pacTBO-
perne [ KIOTOYHUX CTEHOK. TeeprocTs Kapmrienwux TraHelt mogna-
panack onesks no 100 mr/kr. Ca i Mg » O3Havaf, 9TO Kpaxmar,

Hapany ¢ [l kreTouroli CTEHKH, OTBETCTBeH 3a ARNEHRS TBEp-
mocri, llocrenenHas 3ameHa BOXOPOAA RIR KATHOHOB MEeJIOYHHX MeTaJl-
JIOB B qouba'r—rpynnax Kpaxmaza RasbIfieM IWH MATHHEM CHAERABT CTe-
neHb HaOyXaHi KpaxMaia, CNoCOGHOCTh yIEPXHBATE BOLY, - BA3KOCTH
n_pacrsopeuxe. Odpadorra KayOHell RanbmieM NPHBOLET R NOAYIBHAD
0063BOREHHHX T'PaHyd C y.nqueuaoﬂ O&10CTHOCTLN RABTOYHHX CTOHOR
H KOHTposKpyeMolt cuioll HadyxammA KpaxXMajsbHOR MATPHIM.

715. Fry 8.C. Gibberellin-controlled pectinic acid and
protein secretion in growing cells // Phytochemistry. - 1980, =
%01e19,. 0.5, = P.735-740.

KonTtposgpyeman mddepmumou MeRTHHOBAA RiCJIOTA H cexpem
denrka B pacTymmx KJIETKEX.

T'rédepmingoBad RuCJIOTA (I) coneﬁc'mya'r poc'ry cycnensnn
KyNbTYPANBHHX KJIGTOR WNEHATA, & JO BTOTO CNOCOGCTBYET BHIGJNGHAD
nerTunoroft xucaotsH B cpexy. Copdmer (0,7 M) He ORASHBAGT RARAHEA
na peftcreme I, na punesernfe [IK ¥ I He yMenbwaeT BH3BAHHOTO COP-
OnTOM NpexpameHis pocTa. I monaBafeT BHUEJERHe B Cpeny nepox-'
cunasy (MM 40000) m oTHMyJARpyeT BHYTPHKIETOYHO® ARKYMYJIEPOBAHRS
nonunentina ausanorugHoft MM. 2,4-p Onoxmpyer peftcrese I. Bua-
panuufl I pocT MoReT CHTH CBA3AH O neporcrnasoft, HeHoxsHLMT
cy6cTpaTeME M NORTHHOBHME NOJIHCAXADHIAMHE KieTouHoR OTeuIu.
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716. Influenza dele processo technologico: sul contenuto di
esteridinia e di pectine hei succhi:.di arancia italiani / Ghe-

rardi 8., Trifiro A., Bigliardi D., BRazzarini R. // Ind. Con- .
cervesis 1900 A NOANTH 0 Aes i BV 2BD-B08.T 5 1300t |, i [udbiseel

Bunanie TexHOJOINYECKOTO IpOLEcCca HAa COjepxraHie recnepmon-
Ha N NeKTHHa B COKe NTANBAHCKIX aneibhCHHOB. 1 7

lconenoBann BANAIINE TEXHOJNOTHM HA CONEPXAHHE TECTEepMImHA -

1 Il B CcoKe BTANBAHCKIX aneibCHHOB. YCTAHORIEHO, YTO NpeccoRa-

HE@ N NPOTHBOTOYHAA MOfiKA KOKHIH H RPOGAEHHX KYCOYKOP YBEJITH-
BaeT ROJMYECTBO OGONX KOMIOHEHTOB.-CymecTBeHHOE .CHIReHne recne-
punExa ® B NpOECXOMILIO M3-3& yQadennd MAKOTR, TOTNA KAR NacTe-

PHSA&IMA B KOHUEHTPNPOBAHHE He OKASHBAJN 38METHOTO BoajeltcTmmA, -

- TI7. Kusunose H., Sawamdfg?ﬂi'Céfpohydfateﬂ of the fruits -

of vegetablglcropé. ll. The carbohydrates of the fruits of cu-

1
!

cumbers (Cucunie sativas L.) // Kochi Daigaku Gakujutsu ken-

kyu Hokoku, Nogaku, - 1980, - N 29, - P.47-51.

- Yraevonu JPyRTOBHX B oBomX KymETYP. Il Yraemonu orypros

(Cucumis sativas L.). -

'

Yrnesonu OrypnOz'qypaWOxlpoam nocxenoBaTensHol anérpak’-

mied roprums 80%-iuM° EtoH, XomonHofl Bomoft, 0,5%-HuM oxcanaToM =

evMomnA, ropauelt sonoft B 47-mum NaOH, B ramioft jparusm aramE-

SHPOBAJN COLEPEAHNE CAXADOB. CBOGONHHME Caxapami, DacCTBODMMHME
B ropgueM 80%-HOM BtOH, OWIR TJIDKOSa, TANarTO3a, JPyRTO3a.
PacrBopmvas . B xonoxnuoft Bone DoJECcaxapnaad fpakuns conepxana
TaNaRTO3y, 8PalNHO3Y K KCHIOSY B MOJIADHOM:cooTHomeEm I10:I5:3.
Pac-_mgpm B ropauell Bome mommcaxapEmmad gparm ¢ [of] 22
+18,2" = CIl 47,3 nara mpm TEEpoaRse ranaxToay, apad!mosy]:l IR
B MOJIDROM cooTHomeHEH 53:I1:4, PacTBopmMas B oKcanaTe aMMOHHAA

(0,5%) nanmcaxapmnran Fpaxm Comeprana rajarTo3y, apasmaosy B °

TR, o1a fpamma coorsercrnyer 1B, comepxamms II,8% MeO-rpymm.

Nonrcaxepsn, pacTsopmauft B 4%-nom: NaOH, 'comepran ImRoay, ra- -

zaxrody, TK, apadmrosy ® xcmrosy »
R - o ks e

718, Majumder B.M.M.H., Ahmed I.U., Studies on the physico-"

chemical properties of sunnhemp fiber // Chittagong Univ.
Btud., Part 2. - 1980. - N &4, «'P,33.39, . A

Naygenne $HHAMRO-XAMIYeCKIX
) ceoficTB BosORMA 8JITD -
Ieftcroft. : 5 Lot gy
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CocraB paammiux yacTell RpoTandapHi nunniicrolt OWn ycraHoB-
JIeH onpenesieHHeM BOCKOBHX B RWDOBHX MaTepHaJoB, B, awruma (1),
nentosanos (Ma), I'll, o-, p— R -IeJTATO3H; COCTaB H cpoilcTra
6uAn CpaBHeHH C COCTABOM H CBolcTBaMM BOJIOROH NXyTa R meshta.
Conepxannte [[B B pAs/iuHHX YACTAX KPOTAJAPHI HAMHOTO BUME, 9EM B
NBYX Npyrmx Bosoxuax. Comepxamme Jl, M3, n Tll samMioro MeHmme B
KpOTAJLIPHN, WeM B JIFY @ IR meshta J OHO OTBEYAeT 38 NMPOYHOCTD
i JIOATOBEYHOCTD.

719. Mazza B., Postorino E., Di Giacomo A, Le pectine nel
succo di arancia dolce dei frutti della cultivar "Biondo Comune"

// Essenze deriv. agrum. - 1980, - _Vol. 50, N 3. = P,178-

193, '
5 Conepxanie NEKTHHOB B CIANKOM COKe aneJhCiHOB COPTa Bion-
do Comune.

lipoBeneH aHann3 Pa’AYHHX OOPA3LOB COKOB, NOJNYYEHHHX B Ja-

6OpaTOPHHX YCJOBMAX M NPOMHIJIEHHHM MyTeM H3 aneabCiHHOB COpTa
Biondo Comune ma comepzasue B mmx [I (odmero, pacTBOPIMOTO B BO-
ne, B orcanate amonus m NaOf), xacrotHocTR (cooTHOmeHNe Irpa-
xycos mo BpHKCY/KiCAOTHOCTB, COOTHOMEHME 06.%/06. HaTypaIbHHX
JUIN pasCamieHiHxX COKOB M T.n.). llonyyenHHe peaynbTATH NORASANH,
uyro B aEmoxapmun comepzurca I > 5000 Mr/KT, B MEJIOYHOpPACTBOPHEMOR
dparmpn - 50% I, donee HX3KME KOHLEHTPAIGIH Il odHapyReHH BO
dpaiput, pacTBOPIMOY B OKCasaTe AMNMOHII (nexraTH, merTiEaTH Ca
H Mg ® Bope. OTMedeno, 9TO NMPOUECC SKCTPARIMH CORA HIMEHAET
nponopin ykasaunux fpammfl, YcTaHOBRIeHO, YTO COOTRONEHHE MERILY
II, pacTBOpMMHM B BOje, ORCaraTe aMMOHEA ¥ MEJOTH, - O, 70:1:1,
locnenypmie TEXHONOTIIECKUe ONEpamnt NPHBORAT R nansEeftmeMy no-
HRXEHAD NPONOPIMH PACTBOPIMHX B OKCanaTeé H mejowH fparmuft. B
COKAX, CONBPRAIPIX MyJBNY, NOABEPTHYTHX remarecrolt odpadoTre,
CONepEAHNG NYJLNH He RIRAET CymecTBeHHIM 06pasoM Ha COCTaB
mexTHHOBHX (pamipst, TemnepaTypa BHSHBA®T TIJIPOJII3 I,

720. Nour A.A., Magbour B.J., Kheiri N.H. Chemical compo-
sition of baobab fruit (Adansonia digitata L.) // Trop. Bei. =
1980, - Vol.22, N &4, - P,383-388.

Ximvegeckmt cocrap mroza Gaodada.

Heenenosany guamueckee cpollcTBa R XAMHYECREIl COCTAB IIONOB

6aodada A.digitata. Illyasna Guna kmcaas, dorarasn acropdEHOBOf
rucnotoft, re, Ca m M. I w1 B OCHOBACM BONOPACTBOPHMHM H FMEJ
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EESKyD (3 W HBOKYD X&paKTEpUCTIYeCKYl BABKOCTE. llo xavecrsy
oH Owr xyxe kommepdeckoro II m II H3 OTXONOB LMTPYCOBHX,

72I. Belo P.8.Jr., De Lumen B.O. Pectic substance content
of detergent-extracted dietary fibres // J. Agric. and Food
Ohem. - 1981. - Vol.29, N 2. - P.370-373.

Conepxanne NEKTHHOEMX BeWECTB B MMMEBHMX BOJOKHAX NpH
SKCTpAKIMM JNeTepTeHTaMM,

Ws adnox, rpym, TOMATOB, MODKOBM, JyRa, Kaprofesid, mue-
HIMHEX OTPyGell I ATb0eNO AnenbCHOB NONYYENN MIEBHE BONOKHA
nyTeM o0padoTKE MpoAyRTOB KMcunmMm (KB) u Heitrpanshumu (HB) pe-
TeprenTaMit M onpenessuin B KB u HB comepranute [B. Iokasano, uro
yposeus [IB B menoM sume B KB, 4TO ykasupaeT Ha Jyuuyn CONpGMIN-
samm ¥ 3KoTpakuun [[B HellTpanshumi nereprentamu. Tak, B annde-
Ro anenbcutoB B KB u HB comepxanook cooTsercrsento 50 n 38%
odmero xonmvecTpa [IB, B oCTayBHHX IUIONAX, OBOMAX W MUEHITHEX
oTpydax IB cocrasu 3,0 ¥ 15,0, 0,6 ¥ 7,0¢ B KB u HB coor-
BeTCTBeHHO. [ Kaprofend aHanoOTEYHUE JlaHHHE NpeNCTARIEHH Be-
aEumamy 94,8 n 99,87, 06pagoTka mumeBHX NPONYKTOB LETEPreHT&-
MR JUIA OLEHKH CONEepXAHWA B HIX MMNEeBUX BOJOKOH He NAeT &]eKBAT-
HOTO mpencrapneHna o KoxmyecTBe [IB, ARIAMIEXCA BAXHUME B IMTa-
TEIBHOM B (N3HOJIOTHYECKOM OTHOMEHNM KOMIOHEHTAMN MNMEBHX BOJNO-

ROH. Omiim4 M3 BOSMOXHHX IOAXONOB K pewennn arTolt mpodyemu ARIA-
eTcA HesaBECHMuN asanuz IIB,

722, Characterization of flax fiber by chemical and phy-
sical analysis methods / Netea E,, Popa O., Mihala G., Favel T.

// Ind. Usoara: Text., Tricotaje, Oonfectii Text. - 1981. =
V01.32’ N 5. - P.209-2120

Xapamepnc'rma JLHAHOT'O BOJIOKHA XMMHYECKIMH M $y3HIeCRIMA
BHAJIATHYBCRAME METOIBMH,

Y HeoG6pasoTANHHX H OTGENeHHHX JLHAHMX BOJOKOH onpejeenH
koHnentpamue ITl, I, meamanosu des newrosamom, o-, P=-n-Fe

Dewinnos, JMUTHEHE X 30JH, A ng copoImA BOMH JO M Nocne MHTHA,

Cl 8 Cum J-mumexcu. YcTaHORIeHu KOHLIGHTDAINIH BOCKA, ENPOB B
BopopactTeopmx [IB B Re0SpadoTaHHHX NBHANNX BOJNOKHAX, 8 TARXO

;::g:r{:. OCTAXIMXCA B OTOENGHAMX BOJORHAX focxe Xxwmmueckol 00-

723, Rffect of maturity on mome chemical components of
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cocoa / Packiyasothy E.V., Jansz E.R., Senanayake U.M. et al. //

J. Bei. Food and Agric. - 1981. - Vol.32, N 9. - P.873-876.

DinaHEe CO3peBaHid HA HEROTOPHE XiMMIYecKne ROMINOHEHTH Ra-
Koo, :

Conepxanne Il B onjoxapnni Karxao-6000B CHILXAeTCA B Npouecce
CO3peBaHig. i .

724, Effects of lime on the chemistry of sugarbeet tissue 4
Camirand W.M., Randall J.M., Zaragosa E.M., Neuman K. // J.Amer.
Soc. Bugar Beet Technol. = 1981, - Vol. 21, N 2. = P.159-
174, :

Bagnne M3BECTH HA Xinum TaHelt caxaproifl cperiH.

JloGamrnenue H3BECTH K caxapioll .cBexie Npi HH3KEX Temmepa-
Typax EHM3HBAET nemeTiuinpoBaimne Il B )IETOYHHX CTEHKAX TKAHH
CBORJH, MNO3BOJAA Ca** cumsars 11 B Buge ycroliuwsolt HepacTBOPA-
Moft maTpmn, Comepranue TBEPAHX BemeCTB B CBERJNOBNIHON ITyubne
ypesmupaerca na 10-30% mpr o6padoTke CBEIVIH M3BECTED, MOKASH-
Basg, 9TO TarRad o6padoTKa yAyumaeT coxpamHocTh Il B mysbme; B
38BOJICKMX YCIOBIIX COREPXAHme TBEpAMX YaCTAN B myasmne Ha 1x
CBEIUIH MOXOT OuTEH NMOKA3aTe]eM OTHOCHTENBHOTO KOJNYecTBA 00paso-
pasmeroca Ca-pgeKTaTa #, TakmM odpazoM, CHTH NOJO3HHM napaMeT-—
POM ROHTpOJIA mpolecca,

725, Gruszecka H. Pectins and their effect on polarimet-
ric measurements // Gaz. Cukrown. -~ 1981, - T.89, N 4, -
B,78-79, .

[leRTHAH ¥ HX BMTERE HA NONAPHMETDIYECKNe N3\.epeHnd.

Cpennee comepzanne [[B B BOXHHX ANGTATHHX PACTBOPAX X3
myaend cpexefl i Hecpexell caxapHolft cBeRNH GHJIO COOTBETCTBEHHO
0,005 n 0,0853%. B aTaHoJLHO-ANETATHOM DACTBOPG, NOIYyIEHHOM
napauensHo, oo Gwi0 ~ B 2 pasa Mmembme. [IpimenerH Roa(fmimen-
TH KOPPIANNE NpH NOJNAPAMETPHYECKOM ONpeNeJNeHHR COJIePEAHNA CA-
Xapo3H, HeoOXonmvMHe M3-sa nmproyrorma [IB.

726. Hara Hiroshi. Study on the morphology of paper-making
hemps. VI. The distribution of pectin in flax stenm // Kami Pa
Gikyoshi. = 1981. - Vol.35, N 2. - P.188-192, S

Heyueune MopjoNOTrFR ROHOWNH, Hcnossayemoft B mpomsBoncTDe |

6ymwara. YI. Pacopemesenne NexThHa B CcTedfX JbHA.

Crednn ssHa conepxar 4-5% I, doxsmas wacTs KOTOPOIO pac-
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npepesesa B 0GJACTH, cuexyoll ¢ smIepMHCOM, 4YTO ONpENEJIeHo mno
poromenno cpera. [ Takxe MPHCYTCTBYyeT B mepmiuunoll cTenre
cpemiél IIACTHHKE B HEMAOTO Bo BTopmunoll cTenke, a nowre BHMA-
QEBAHMA JYGAHO® BOJOKHO M KCIUIENH CONEpRams 1,52 11,321
COOTBETCTBEHHO.

“727. Johnston D.E., Kinsella P.A. Changes in potato pectin
caused by cooking // Rec. Agric. Res. - 1981. = N 29. - P.53-
564 '

Ro#t, ;
Bum MPATOTORJIEHH 06pasiH YeTHPeX KapTOPeNbHHX KyJbhTYp H
HCCAENOBaHH MOCHEe KMMAYEeHHsA M BapKi NOI RARIEHNEM, OuMmeHHHe N
HeouEmeRHHe-JUIA N3yueHWA RINAHNA Bapkn Ra comepraxue 11 n ero C3,
B ravecTBe KOHTPONA MPETOTORTEHH CHpHe mpenapaTd. Bo Bcen Bape-
'HoM RapTodene mpomsomna 3HAUMTENLHAR noTepdA [I, mpE RuNAYEHMH B

doxsmelt mepe, geM MpH BapKe non jamineHneM, ONHAKO BAPDKA B ROEYDe

B de3 nee paeT onuHaroBypm norepo . XoTd RyABTYpH 3HAUHTENBHO
_OTANYANECE, - odpasmy GWiIM DONYyYeHH W3 ypoxasg OIHOTO. CesoHa, no3-
- TOMYy BaTh ONpefeJieHHYD ONeHKy Oujo HeBo3MORRO., (3 He H3MeHANach

npE Jmdoft odpadoTke. ‘

" 728, Knee M., Bharples R.O. The influence of controlled
atmosphere storage on the ripening of apples in relation to
quality // Proc. 7th Long Ashton Symp. - 1981. - (Qual. Btored
Processed Veg. Fruit). - P.341-352.

Bilme XpaBeHEA B ROHTpoJAmpyeMoll amdocHepe Ha KagueCTBEHHO®
BH3pEBaHHS AOJIOR,

On3mKo-XMMIYECKEe NMORAsaTeNs AGAOK copra Cox Orange Pippin,
" KOTOPHE XpaEMIE B ROHTpoumpyemoft Bosnyuwsolt cpeme c HR3RMM COfEpP-

EBRAEM 02. HEXONATCA B ONpeNeNeHHOM OTHOMEHAME C X CeHCOPHHME
OLeHKAMH, Ornomerme Memny ycroftuupocTsd AGMOK R KoRuneHTpammeft
pacrsopmoro II me sammenT OT cesoHa. KOHmeHTpAIHA 0, m COp B
XpAHNINIE He BANAGT HA 3TH NOKasaTenn, HH3Koe comepzanne 0
JAyImaeT TeRCTYPY ¥ KNWIOTHOCTH fAGJOK, HO NOJYUEHHHS SACAORH
odxenanr Gonee cradkM SaNAXOM N0 CPABHEHWD C XpAHAHAMACH B BO3-
AymzoR cpene. IIpu noGammesmE B Hee TercaHona G O0HapyzeH TIel-
omranerar (accommepyemuli ¢ sanaxou m070R) B TarOM X6 KONHYECTBA,
- Y70 M NPH BOSKYNHOM XPaHEHHE AOGJOR.
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NaMeHeRRA copepxaHia RAapTOdENBHOrO NEKTHHA, BUIBAHHHE BAp- '

729. Teoni C., Bolzoni L., Aldini R. Holding of crushed
tomatoes before finishing and concentration: effects on the con-
sistency of concentrate produced as a function of the tomato
varieties used // Ind. Conserve, - 1981. - Vol.5, N 1. =
P.10-13,

BunepxuBanite pasjipodJeHHEX TOMATOB N0 (EHANEPOBAHIA H KOH-
HeHTPHPOBAHMA: RIITHIEG HA KOHCHCTOHIE NONYYeHHOT0 KOHLEHTpAaTa
COpTA KCNOJL30BEHHHX TOMATORE.

llpoBeneHo waydeHne BIMARNA HA KOHCHCTEHIU® TOMATHOTO KOH-
HeHTpaTa COPTE 1 BHIEPAEBAHI pasnpod/ieHHEX TOMATOB B TEHYeHHe
HEeCKONBRIX YACOB MpR KomHarHof TeMmnepaType IO HArpeBaHEfd H
SKCTPAKINS COKA. BunepxiBaii#e CKa3HBAJOCh CJArompaATHO HE& KOH-
CHCTEHILII KOHIEHTPATOB, NOJYYeHHHX H3 COPTOB C BHCOKIM Hadalb-
nuM conepxranien B (copra mnA MexaHiqecKoTo céopa), & y OGHYHHX
COPTOB OHO OKA3WEAJNO HA KOHCHCTEHINMD Hedonbuoe Bo3nelicTBie.
RinAHMe, Haxe ecnil OHO GWI0 NOJOXHMTENBHHM, CHJIO HEMHOTO MeHmme,
veM mpi TepvMuYeckoll NHAKTHBAUMN NEKTONMTIYECKIX fepMeHTOB (oo~
peTJIeHNe HArpeEasiel)., BuuepsREBAAKEe HOPMAIN3YeT MEX8HA3M HEKTO-
Ju3a ¢ odpazoBanieM GOJNHNOrO KOJIWISCTBA MeTALI-NEKTHHATOB.

730. Modification of sugar beet pectin during industrial
treatment / Le Quere J.M., Baron A., Begard E., Drilleau J.F//
Sci. Aliments. - 41981, = Vol.1, N 4. = P.501-511.

MonnpMKAIMA CBERIOBNYHOTO MEKTHHa MpE NMpomumuieHnoft odpa-
G6oTKe. : :
Ceernopuynnult 11 oxapaxkTepi3oBaH N0 COABPXAHAD aneTiia, Hefi-
TpansHux caxapos, C3, CIl ¥ xapaxTepy SJmEPOBAHNA HA HOHOOOMEH-
HHX W Terb~pITbTPANKOHHHX ROJOHKax. Cpexnopmunuil II ananornyen
adparocopomMy I X oTndaeTcA OT AGNOYHOTO R BRWHEBOTO. [Tepepa-
dorxka caxapHolt cmermn mommfuumpyer II.

731. Mourgues J. Changes in pectic substances and non
cellulosic neutral polysaccharides in ripening Carignane grape
berries and Jjuice // Bci. Aliments. - 1981, = Vols1, N 3, =

P.377-388. *
HaMenenuas NeRTRHOBHX BemecTB R HefTpaNBHHX HeNeUIIIO0Z2HHX

NOJICAXAPOB MPH CO3PEBAHME ArOJ BHHOTPANA (Oarignane H B CORE,
IIB n meflTpassiie NQINCAXApHENH BREHOrpana Oari-nane ompeme-
JeHH B npenecce cospeBannd, Hx conepxamne cumrueTcq, HO B CORO -
OHO CHAYANA PE3KO YBEJAUNBATOCH, 8 BATEM MEJUI8HRO. :
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. 732, Padival R.A., Ranganna 8., Manjrekar S.P, Stability
of pectins during storaze (/ J. Pood Technol. - 1981, - Vol.16,
N 4. - P.267-378. .

YeroilanBocTh NEKTHAOB BO BpeMA XpaHeHMA.
; Hnaromeroxcwinpopaumult 1 (1) - mmepoft kommonenr, nony-
vernull nearepnfirameit HC1, I¥aCH i INHg, xpamwm c podamne-
Hiten s 6e3 nodamrnenia HazCOa B KeyecTBe Oyfepa IpE KoMHaTHOM

0
Teuneparype (25-30°) mnm nomBepranim Boanef cTBIM paanmuHofl OTHO- -

ceTensHolt BraznocTr mpm 37°, ¥ Bcex o0pa3nos II Hadnmmasace mo-
TepA MeTORCIUIBHHX TIpynn, Wl R zeampynumell cnocoduocTi. Ilpn xpane-
figint IIaOl{- n I\I}iafnearepniuumponammil H{ll oxasanca Gonee ycrofi-
9TEHM B OTHOmeHM! zennpymmell cnocodHocTi, wewn HC1-nearepnditmi-
ponamull, NHg-nearepuiimposamuit HMII, ocaxuennauil npit pH 0,5 &
1,5 mocre omunenmu, odpasyer XOpowHe CTYIHX, AHAJOTWIHO }L\III'
ocaxjenHomy Erpn pi 0,5, Bucymenaomy u cqemanHoNy ¢ dydepom, :
NHs-nea'repnq:mmponammn Hil, ocarmensudt mpn pH 3,0 7 4,5, B
POTABONONOZHOCTS 3TOMY OCP230Bal TOABKO ROATYZNPOBAHHHE c':rynu
Cmnzenre xenpyomel cnocodnocTn HUIl mpn xpasenm: Gwuio, oqemmno.
06yCI0BNeH0 menoumMepraarmelt i, KDOMe TOTO, HOCTeNemH:d npeB- '
panernen quc'rn-uonernyr NEeXTRHOBO RECJOTH B MOJIEKYJH NekToBOM
:xa:::m. B eucoxomeroxcimposanmix 11 ¢ nodamnenmen wix Gea no-

: HIA RaZOO5 mii Na-nnTpata B Ka7eCTBe Gyfepa, xpanammxcs
.:ﬁf ;ﬂ;;z:nmaoﬁ BJIARHOCTH 62 n 75%, mpomcxonmT NnoTepi MeTOKCH-
ol aX OTHOCHTEJEHO!! Bna=mocTH 0,I-49% noTepd MeTOKCHIA
: onsel B 3adydepennux o6pasuax, uew B KOHTpOJE.

733, ’

i Pathak D.K., Shukla S.D. Quantity and quality of pec-

= n sunflovwer at various stages of maturity // J. Food Bcei.
chnol. - 1981, - Vol.18, N 3, - P.116-117.

KommyecTso n xa
98CTBO NEKRTHRA B INOLCOJHETHHK
BTANAX 6ro Co3peBaHmd. P, DA
eg:yﬁ:aeng M3MeHenNe ConepraHmA H ravectsa [l B TONOBPRAX MON-
nmnan o & poriecce ero coapeBaHmi yepes 100, 130, 160 = 180
locesa. 13 ronosok ynanmnm ceMena, mocre yero mX
0 H3MQIBY BAJN
rpyd.m’mouy mmu::m. BHCYWH - Bucymenmse ofpasms moxmepran
ciias 2 ;emm B 3aTem orcTparupopasm [I, Ycranomneso, UTO
e ol NONCANHeWNKE yBarNwIBaeTCH B Teyoume 160 mmelt
| an.o-;m msoMaroﬁoc'rae'x-c;t noCToAHHEM, [Ipn 3ToM nopumaeTcT KO-
e JIHON RECJIOTH, A MeTORCIia ¥ AYK ymenrmaercs, Ham-
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GONLUYD OPOHHOCTH MMES! CTYHeHB 11, akcrparxposanHoro us I00-
IHOBHHX TONOBOK nojicomieunnka, Ilo mepe CO3PEBaHNA NOJ CONHEeTHRRA
npoutocTh cryxueit ero Il MHTEHCIBHO naiaer. Cresaxo 3awixydcHie,
w70 ONHOIl M3 MpHUMH STOTO ARJNEHW CHENyeT CIMTATh TEMBTILIIPO-
pamte [I no Mepe CO3peBaHilf LOXNCONHEUHUKE,

734, Pectin changes in the precooking step of dchydrated
mashed potato production / Moledina K.H., Haydar M., Ooraikul B.,
Hadziyev D. // J. Sci. Food end Agric., - 1981. - Vol.32, N e =
P.1091-1102. .

HaMeHemitA NeKTWHA HA CTajmn, npepmecrsyomeli Bapke, NPH
npouaBoncTBe GeapoaHoro KaprofensHOTO mmpe.

OmpenesieHy HEKOTOPHE in vivo i in vitro XapaxTepiCTHKH
M3 3 KIeTOYHONl CTEHKM M MENOT0 KAapTOJesBbHOTO KIYOHA M pasmic-
HeHa PoJNb 86 Ha CTANIAX JIO BapKil i OXJAZNEHWT NP NPON3BOLCTBEO
KOMMEPTECKOTO Ge3BONHOTO KapTOJesbHOTO MIpe. BunesiesAue KIGTO9-
HHe cremxm copepxzem: 16,37 aHriIpOraNakTypOHOEOfl KHCAOTH C C3
56 u 25% wrydensrosoft M, KreTounue CTEHKW, CB&DEHHHE@ MpenBa-
PHTENEHO B MONEJBHHX CHCTEMAX, JNaiH C3 53,2, Pacrsopenue Il na-
THBHLX IJIGTOYHHX CTEHOX CHJIO HEMHOTO MEHBLE, geM B H-KIETOUHHX
CTEHKAX , JIWHHHX RATHOHOB MeTawoB. Ca, HO He lMg, Cuep=EBAET
pacreopeune [1, Ecun rocne mpenBapRTebHOfl BAPKE MPOMCXOART OX-
naxnenne, Ca-CRASLBAINe OCYmeCTRIAETCA B doxbmefl cTeneHd. Terc-
TYDHUO N3MEHEHM KAPTOQENBHMX JIOMTHROB, NPENBAPHTEALHO cBapenR-
HHX, OXJ&XIEHHHX If CBEDEHHHX NOBTODHO, CBANETENBCTEYDT 06 -
fexTe saTBepneBaHid, KOTODHI MOXHO OTHECTH 3& CYeT BUIENSHIA
Ca M3 CEeNMPOBAHHOTO Kpaxmaia NpR mpensapuTesbroil Bapke M CTa-
Ginmsamn Ca-MOCTRROB co cBodomuuMi COOH-rpynmeME II KIeTOYREX
CTEHOK NpH OXJARIEHIH, ;

735, Przeszlakowska M. Content of the pectic substances,
calcium, magnesium, and minerals in the nodes and internodes
of winter wheat lodging and nonlodging varieties in the
flowering stage // Acta Agrobot. = 1981, = T.34, N 1, =
8.99-112.

Co,uepwme nem‘mmwx BEmMeCTB, KaJIBINA, MATHEA K MHHAPAIL-
HHX EOmMEeCTR B yaJaX H MeXHOYUIMAX O3uMolt MNGHAIM yCTOHWMBUX N
Heycroihmnux K NojsieraH#n COPTOB B CTANAH IBOTOHNA.

Crolirne R noserasmo Copra 0OauMolt NmERHIH C KOPOTRIDS - CTeO-
nem yMesn pHcoroe comepxamne I m Ca- m M ~cmrsansioro [l B ye-

239

—_—————— R



Jax ® Mexuoyanmax. B aTEX coprax Takke OWI BHCOKIDA yPOBEHE c@
Mg B sonu. Buecenie ‘40 kr N/ra yseanuiuio Koxmdectro 11 w [T n'
yanax ycToflaiBHX K NONEraHnn M CRJIOAHHX K MOJEraHun CoproB, a
80 kr N/ra cumawro npoueut [ u Ca-, Mg-ceasamiux 1B yanop,

736, Robertoon G.L., Bwinburne D. Changes in chlorophyle
and pectin after storage and canning of kiwifruit // J. Food
Bci, - 1981, - Vol.46, N 5. - P.1562.

Hamenenna conepxannd xyopoliuwa H NeKTHHA NOCTE XpaHeuns
B ROHCEDBHDOBAHIA KNBH.

KmBi ( Actinidia chinensis) codpanm m xpamutn mpm 0°, Ye-
pes 92 nHA XpaHeHmA [UIONAM JeJn CO3PeTh IO0 13° Brix BHIEPERON
mp 25° B 3aROHCEPBWDOBANE B BEIE JOMTIKOB B CAXE&PHOM CHDOME,.
Hanvenenna B xnopofmwure m I[IB onmpenesiaii nocje XPANEHRA W nocne
RoHCOpBApoBaHNA, KonuenTpamma odmero xnmopodmina ocraerca darti-
9eckH NocToMHRON mpnm xpamennn § coapepaniun., KOHCEpPRIpOBAHNE
paspymaer ~ 90% xnopofwuia, Odmee copepranne [ ypemumsaeTCA
Ha > J00F mpR XpaneREm N CO3PeBaHHE, HO 3HAUMTENLHO CHNZAETCA
NPE ROHCEPBRPOBAHNN. YCTAHORNERO CymecTBOBaHKE 05paTHOr0 COOT-
HOMEHNA MEENYy TBODNOCTHD OYMMEHHHX IUIOJOB E ROJAYSCTBOM BONO-
PACTBOPEMOT'0 BHCOROMETOKCIIApoBanHoro I,

737. Rocha A.B., Bonzani da S8ilva J. Passionflower fruit
(Passiflora edulis 8ims): pectin source // Rev. Cienc. Farm.
(Areraquara, Braz.). - 1981. - N 3, - P,21-23, .
Inomu crpacrompera (Passiflora edulis Sims ) - ECTOYHMR
NeRTRHA,
Mesorapmnft mwiona P.edulis conepxnr IS Il Ha ceexm!t Bec.

B Tl mmeerca 7,9% Me-adwpux rpynn m 80,02% I'K. Iosyuen renb
B9 mwiona P.edulis.

738, Btudies on the pectinesterase activity and some che-
mical constituents of some Pakistani mango varieties during

storage ripening / Ashrat M., Khan N., Ahmad M., Elahi M. //
J. Agric. and Food Chem. - 1981, - Vol1.29, N 3, - P,526-528.
Hsyvenne mamenenEa aKTWBHOCTM MERTHH? cTepasd ® HEKOTOPHX
XMANYOCREX ROMNOHEATOB HBCKOJNLKMX COPTOB Marro Ilagmcrana npE
COSPOBAHEE B NPONECCe XpaHeHHA.
Haywero Hamenemme [T0-arTHBHOCTR, mexTEHOPMX fparimit, 30-
:. g. °Brix, RIAXHOCTH, RAPOTRHOMNOB M BATEMHHA C B qeTHpex
P ManTo MpR COBpeBAHMM B Mpouecce xpamenmi, Bo Bcex COp-
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Tax KOXypa WMena donee BHCOXYD [I3-aKTHEHOCTH M COJlEPXAHAe 30JH,
yem nyasna. Copra Anwar Ratual | Chaunsa JMeJH COOTB8TCTBEH-
HO MARCHMANBHHE M MUHAMANLHHE KOoJHYecTBa odmero I, ocuorHoil
nexTuHopoil {pammell Bo BCex cOpTAX 6una NaOH-pacTpopiman (Jpar-
. [lps cozpesasiil cojepranne Biar yBeapuwpaeTca M B KOXype

B MWIKOTH. SHOUEHMe Brix M KOJWYECTBO KATHONINOB yBEJITYRBAETCH

p Teyenne 6 jnueil, nocye Wero Bo BCex Coprax NpONCXONNT HMX YMOHB—
WeRse; KAPOTHHONH B OCHOBHOM COJl@PRATCA B MAKOTIL. KonmuecTBO
puToMmna C yBeJNrdMBaeTcd BO BCEX odpasnax B Tewenne 5 nmeit, sa-
TEM YMEHBUAGTCH; maxcuvanshull yposens 77,4-128,8 mr/I00 r.

739. A sycamore cell wall polysachharide .ad a chemical-
1y related tomato leaf polysaccharide possess gimilar proteina-
se inhibitor-inducing activities / Ryan C.A., Bishop P., Pear-
ce G. et nl. // Plant Physiol. = 1981. - Vol.68, Nl 3, - P.616~
618.

Nonmcaxapiy K1eTouHOfl CTEHKH CHKEMOPH H XIMIHOCKH pouncr-
pensull NOUIMCAXADHL TOMATHOTO JHCTA OdnananT oxnHaroBoll WHLY-
mpyrmell aRTMBHOCTED B OTHOMEHMH MHTHRONTOpPA NPOTEHHASH.

MerTiHOBUIl NMoMECAXapHN HS OMHMEHHHX KJIETOYHHX CTBHOK CH-
KaMOpH, KyJBLTHBIPOBAHHHX B CyCHEH3MH, paspadHuil pavHoranarTy-
ponanoM-I R Timponn3youwiicl mwiecuesolt auno-cc-1,4-NOIATANBRTY=
ponasoit, odagnaeT RHIyIppymuefl akTHBHOCTBO B OTHOMEHNH HFTHOH-
TOpa NpOTeMHA3H, &HANOTHYHO NeRTHHONOZOGHOM ourrocaxapinHolt
{paxmun, BHEeJeHHol B3 JNCTHEB TOMATA. 9T0 yRA3HBAET HA TO,
9TO TaRad AKTHBHOCT: CBOMCTBEHHA ONpENEJeHHHM MOJIHCAXApRIHHM
{parvenTaM, KOTOPHE MOXHO BHIEJ.MTH MPH depmenTaTEBHOR N6CTDYR-
MR PACTHTENBHHHX KJGTOYHHX CTEHOR B Pe3yabTaTe paspymeHid Bpe-
JUST QJLAMH .,

740. Botthby D. Studies on the relation between pectic
substances and stone gum in plum fruits // J. Bei. Food and
Agric, - 1982. - Vol.33, N 1M1, = P.1172-1175.

HMccnenopanie B3AMMOCBASH MEXNY conepzannen NeKTHHOBHX Be-
mecTs B KOCTOYKOBOi KaMen® B IUlOjax CHHBH.

; MeTonoM 8aoRTpOJOPE3E MCCJNENOBANH CBISb MERNY CONEpXAHIEM
1B B mionex CIMBH PASHH. COPTOB H CNOCOGBOCTED K 00pasoBaHND-

RaMenH B KOCTOYKAX IUIONOB. YCTAHOWIEHA MIEHTHYHOCTE: anerTpofo-
peTryecrolt NOJBRRKHOCTH RAMONE H3 NOBEPXHOCTHON OCOJOYRE MIONOB

1 KocTouyKopolt, OT*teveno,YTO cojiepxanne Il Guno donwne B mnonex,oTAN-
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9ADMIXCA BHCOKON CTENCHBD O0PA30BAHNA KAMEIH, HA OCHOBAHME e
TO QuendH BUBOX O CYmeCTBOEQHMH B3AUMOCHA3N MEXIY CONepRamy '
I m KamepeodpasoBaineM B ILIONAX OJINEH, | o

74I. Chobot R., Horubala A., Wamej E. Changes in pectin
substances during maceration of apple pulp // Przem. Bpozyw
1982, = T.36, N 2, - B8,50-53. B

“MameHeHme CONEDEAHHA NEKT
MHOBHX BEmMECTB IpH
AcnogHoll Mesri, e
el;:oc.nenomo muiAune ka I ¥ ero C3 codcrBennux depmenton
TEaHell AGNOK if MpenapaToB NeKTOINTHYECKIX (epmenToB. llokasama

BHCOKEA B{eKTHBHOCTh NDEMEHEHMA (e
PMEHTHHX Tpena
npespamemd [IB mearu admox. ot

742. The content and chemical and physical properties of

thq pectin in tangerine peel / Moon S.J., Sohn K.H., Lee M.H.,
Iee M.H. // Hanguk Bikp’um Kwahakhoe Chi., - 1982, - Vol.14 '
N1, - P.63-66, 9

m&ﬁ:ﬁ::n;; 'Meme R ?nsmeqxne cBoitcTBa NeRTHHA H3
e wggwgzn B MannapuHoBof KOXype m annleno Guio0 COOT-
oo B ; . u 9,3% Ha cyxolt pec. dxmupanenTHAA macca, KO-
Kt siodha ;aazcrparxpomnom II xoxypy cocrammim CooT-
i me, - »41% u 0,125%. XaparTepcTHUecKAn BI3KOCTH
R AYK' €M B o0paslax ROMMEpYecKoro umTpycosoro Il
B CTeNeHh XeNNDPOBAHAA 3KCTPAIMDOBAHEMX [ - CO-
gz:;me;no 98,4 = 138,1%. 3To Bume,
o dzee.ngrmx, TNoNydeHHHe M3 SRCTparmposaxHoro I, odna-
SN SHAYOHNDMN TBEPIOCTH, ROT'e3NOHHON § anre-

SHOHHOM cpmocodmocTH q -
y RaefikocTm
: » YEM TEJH H3 ROMMEPYECREX IHT

ricoZi;;::thllif;; D:rnn'n. Physicochemical rheology of ap-
e . rmination of chemical, physical and struc-
o acteristics // Rev. Agroquim. Technol. Aliment
« - Vol.22, N 3. - P.381-304. k i
i} w
Bt memqecm PE0JIOTHA a0pRKOCOROTO nope. I. Onpene-
ety xﬁ;z?ecm H CTPYRTYDHHX XapaxTepHCTIIK.
e s ke, Quamvecrue W cTpyRTYpHUE XaparTepHo-
S wihents & OB a0pHKOCOBOIO Nnpeé onpeneneHH madA TOIO,
: ooomoweﬂnezz?peonormecmn napaMeTpamMi.

9eM y KOMMODYOCKOTO IET-

|

XEMHYecKHe XApaKTepHCTHKA: odmue TBEpIHEe pemectra (0TB), pacr-
pOpIMHE TBepnue BemecTea (PTB), pl, KHCIAOTHOCTD (A), oomue [B
¥ nexteHobue gpaxm. OTB MaMEHANNCH B npejleJiax 12,47-15,34%,
PTB - 11.5-18,8°ljpxmc, pi - 3,09-3,93, A - 1,03-2,99 n odmie
B - 0,31-0,78% AH1 W POTAAKTYPOHOBON KHCNOTH.

744, Dietary fiber in Spanish fruits / Vidal-Valverde C.,
Herranz J., Blunco 1., Rojas-Hidalgo F. // J. Pood Sci. = 1982.-
Vol.47, N 6. = P.1810-1845.

JiMeTHYecKOe BOJOKHO B HCNAHCKMX GPYRTAX.

JlieTHYECKOE EBOJOKHO, NEJIIo3a, I1{, anrunu u B onpenese-
§H B 21 Pie (pPyKTOD pPA3MIYHKX COPTOB It CTEneH: Jpesiocrit. Co-
NepXAHT:® DTHX COejlitientil A3MeHIoCs B npenenax 0,2-2 ,75% A
IHEeTHYEeCKOT0 BOJORHA, 0,06-1,8% - mesnnIo3H, 0,00-0,96% - I,
0,06-0,5% ~ JurauHa n 0,12-1,28% - B IIB. B HekoTopuX CJydadx Aa
JMETIMECKoe BOJOKHO RIMAN COPT {pyrra. C ypenuyemien CTONENN
3pesocTH B daHanax YReIMuiHBanioCh COAEPFAHNE TRETHYIECKOTO BOJIOK-
#a, T n [B, yMeHBmajsOCh KOMIYECTRO JMIHNHA W HE TPOHCXOA IO
Aamvenenull UEMIMIIO3H.

n45, Facteau T.J. Levels of pectic substances and calcium
in gibberellic acid-treated sweet cherry fruit // J. Amer. Soc.
Hortic. Sci. - 1982. - Vol.107, N 1, = P.,148-151.

Conmepranme NEKTAHOBHX BEmOCTB M RAIBILT B IORAX 9ep mHE,
o6padoTaHiEx TROCepesnitoBol RucyoToit.

~ OdpadoTia JIHCTBU NEPEBLEB cnevoft wepemHn THGGepesTHOBOl
rncaoTolt (T6K) sa 21 meis n0 CH THA yPORAA yBEJWIWIA BEC IIOLOB
(cyxix 3 CBERNX), CONEPRAHNE PACTBOPHMMEX TBEPIHX (PTB), He-
PAacTBOPIMHX B CIHPTE BOMECTB (HPCTB), Bec 30JH H TBEPNOCTE
JUIOJIOB NpE cdope ypomad. [IpuMeHeHie T6K He mmiier HA KOHIEH-
Tpamipo I, pacTROPEMHX B 3ITA ® nerTmnasoft, u.Ca B mwroxax. lipx
odpadotre 'K cuERAOTCA KOMUGHTDAILILL BonopacTRopingx I n ymens-
maeTcd MATHHCTOCTH IWOROB, YpyRTH, odpadoranuie C 3-7-nnepHHM
nuTeppanoM (Haumsas ¢ 2I-ro nER jo cdopa ypoxas) € ROHTPOZBHHX
n odpadorannux I'6K nepesseB, nokasanm, 9TO B CPOnHEM qepes 29-
anepnuft Menwtyewmlt nepron I'6K ypenmumpaeT Bec pyxToB, TDEP-
nocTs, Kouuentpawm HPCIB, pacTBOpAMHS nerTERasoft [1 m crAExaeT
ponopacreopinie II,

746. Facteau T.J. Relationship of soluble solids, alcohol-
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insoluble solids, fruit calcium, and pectin levels to fi
and surface pitting in "Lambert" and "Bing" sweet cherr o
Y

fruit // J. Amer. Soc Hortié Sci. - 19 -V 1
: . : . - . 1 82|
g e iy 01,107, N 1.«

> cyg::a:e::::::: c:z:pxanneu P2CTBOPIHNEX M HEPACTBODMMUX 3 ¢
SRR mm;mn q:mm W NEKTHHA Il TBEPNOCTHD M nupyaTofi
= o s PEWHH COPTOB Lambert j Bing.
e gta OIH YepemHN copra Lambert y Bing,
seascrs (RFCIB), pacepopmac novmonmny i 50"
THHA30l [IB 1 Tem me
;x:;:;:c:smn:;{:ncu HUZE KOHIHTpAIMA Bonopac'mopﬂ
* Thepuocrsn o Ooa B ewaas » APOTs, sucmne s
= _ » 9KCTpar
- “cnlmoue:p:p:w;:zzg mpu 70° B Tevemue Rag. zgocpamenlx?nm—
Hcl.mmogﬁ v THOHl TemnepaType 80%-mum cuEproM ¢ 5%
CPABHEMON TBEPNOCTHD OTANNANHCH NO CTememm nopa-

TEM BHme
TBEePIUX
€ Yypoxzaii,
[B, Co-

747, Heatherbell
. D.A., Reid M.S., Wrolst
Se ad R.E. -
;i;lo; chemical composition during gr;wth and maturat?he s
Wedo J, Bei, - 1982, - Vol.25, R 3, - P.239-243, —

Tamapruno:
.~ XIMEYeCREll cocTas B fiponiecce pocra H cospesa-

UeRTpamEr odmero I, Epaxmaza, [I
CaxapoB E KECIOT, Hamenennn . 4
3peHmn fu3moNOrHR Iioga,

BHTOIMAHOB B MHIMENTYATBHHX

mmﬂpl CO3PEeBaHHN OGCYENeHH C TOYRE

5 . S o — IH POCHH GHCTPO W MOCTHTANH [OJHO-

= oy uiagon nocne odpasoBanus SaBA3BH; 3paNoCTh

CO3PeBAHRE NIONOB n0 c‘ra.u:a' T 2 Wi, T

SHONES: Ao pos DOTpedKTeNLCROM SpenocTH HavaNbHHE
TPAIVE BHTONNAHOB R RHCJOT B MIKOTH SRATHTENBHO

’

748, Eaneko K.,
chanism of pectic sub

root // Nippon Bhokuh
Bed, and Technol, - 1

. y b
osaka M., Maeda Y, Btudies on the me-

::a:cen changes in the salted radish

- Ogyo Gakkaishi // J. Japan Boe, Food
* = Vol.29, W 10, - P.A11-617,
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Wccuieopatite Mexamisya u3reneHiit NeKTHHOBHX B€ii|ecTB B .CO-

- JIeHom pepuce.

llpit MccaenoBanis GHM LOJYHeHH cueyoune pesyasTarti. Ha
panneil crajiu 3aCOJKH COLGPEAHNE NaCl srakoe ¥ rosunuecTeo Wiel-
rpynn B [IB npu 3acosixke CHUEAETCI. Henonbaya xporaTorpaiup Ha
nesninose, iB cBexeTo peuica Gl pasneneny Ha 8 dpaxuuit, cpe-
I KOTOPHX O HOBHHEN OHAM MK P-4 u P-5. Comepranue lie0-rpynn
B OTMX (PAKUMAX CHIL.AANOCH B NOPANRE DJIOIPOBAHMA. Taxum %e 06-
pasoM Ol pasfene Ha 8 {paiuptt B roneHoro penuca. OCHOBHH-
mit paxipuivi Gwm P-5 u P-6. llpu coneHit CONEPXAHIE 00K B
B KIETOYHH:r CTEHKAX KO&MIH He H3MEHAJOCh, HO 4acTh PACTBOPEMOTO
B rexkcamerajocjare [I 3ameTHO CHHRAJACH, Ca ¥ Mg TakEe cTrano
Menbuwe, [lpoueHt Ca ® Mg B KIETOUHLX CTeHKax KORMIH COJEHOTO
penxca, NPUTOTORIGHHOTO C rpydoit coapm, coaepramelt Ca 1 Mg ,
6w donbme, 4eM y NMpPHTOTORIEHHOTO O THCTENM NaCl, nonsa pacTBO-
puMoro B rexcamerajocpare 1 B o6uem 11 Takxe Owsia BHIS, CAENO-
paTensHo, foas sToro I B odmex I KoppeaupyeT C COLEPEAHHEM Ca
K Mg B KIeTOYHHX CTEeHKAX KOXHIM.

749, Kstan M.R., Van de Bovenkamp P. Analysis of total
dietary fiber and pectin in Dutch foods // Voeding. - 1982.-
Vol.43, N 5. - P.153-1€0. :

AHayuN3 00mero JAWeTHIECKOTO BOJOKHA H HEeKTHHA B. IOJUIAHIL-
CKHX IPOLYKTAX. , 3 '

B I00 ToJUIAHNCKMX MPORYKTAX ONpenesieHH odmee NUETHIBCROS
BOJIORHO B oOmmil II. JineTHuecKoro BOJORHA Owio dosnbue B 6000BHX ,
ueM Jpyrrax R opomax, a Il dwro dosnme BCEro B fpyrTax ® oBomaex.
Jreprfuxanaa I orasanace Bume B {pykTax, 9eM oBOmAX. MeTonH
D.A.T.Bouthgate (IS69) m B.¥W.Hellendoor = xp. (I975) mo om-
PeneNenRD IHEeTHISCKOTO BOJOKRA COTJacynTcd, 38 HCKIDUBHHOM
xneda. B IPyTHX 36DHOBHX OPOUYRTOB.

750. Meshitsuka G., Lee Z.Z., Nakano J. Btudies of the
nature of lignin-carbohydrate bonding // J. Wood Chem. Technol.
1982, - Vol.2, N 3. = P.251-267

Hayuenne mpEpOAH JNCHHH-JTJIEBOLHOIO CRASHBAHIA.

Inruns-yraesonuuft xommrere (JIYK), xoropuil B HavasibHol
cTaumt 3KCTPATRPOBANE C HOMOMBD Me,t50 H3 OCTATKOB Gepesu noc-
A6 CTYNEHYATOrO BKCTPATNPOBAHNA JIHIHHHA u3MensyeHHofl TPeBBCHHY,
conepran ~ 7% IK muecte ¢ ~4% TiwRypoHOBOR RRCAOTH, T.€. B
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oToft diparamu JYK npncy'rcmym IIB. Ipupona Ix B 'I'paKIﬁm 1K

oxapax'repn»sonana C NOMOMBR 3HAOHOMUI'ANAKTYPOHASH R IHNONEeKTHH= a

Jauasy M Grenad BHBON, YTO GOJEWAA 9acCTh yraesonop B JYK dpag- :

IR, OCOGEHHO KCIIAH, Chi3aHH C JNTHIGIOM Yepes IIB,

75I. Minguez Mosquera M.I. Evolution of pectic constitue

ents and pectolytic enzymes during ripeninz and storage of the '

Hojiblanca olive // Grasas Aceites (Seville). - 1982, - Vol.33,
N 6. - P.%27-333,

[IeKTHHOEHE KOMNOHEHTH M P23BHTHE NERTOJNTHIECKIX (epMen-
T0B B NPOLIECCEe CO3PEBAHIl | XPaHEHHA Macnid Hojiblanca.

Ycranonnedo, yrto qepmentu 1B n IT MPHCYTCTBYRT BO BpeMma
CO3pepaHili B XpaHeHiT NCCAENOBAHHHX MACHHH, MPIYEM OHM yROpa~-
9HBATT NOKTHHOBYW NeMb, YTO CBA3AHO C pA3MATYEHieM IIONOB. Or-
Meena pork NaCl m pH B nomamnenmu nelerena [T,

752, Morvan H. Release of pectic acid polymers during
growth of Silene albe cell suepension cultures // Physiol.
Veg. - 1902, .- Vo0l.20, N 4. - P.671-678. '

Bunesierne momosepoB nexToBoit RAGIOTH B nmponecce pocra
KYABTYP CYCHEH3IM KIeTOK Silene alba.

KynbTypa K1etounolt cycnenamu Gesoro moxmmca ( S.aldba ) p-
ix:ruxn:?;nzuyn cpeny nosumep IIK; nadnngaerca B3aumo-
owesc i B npouec:ne.ueimem H pocTom wieTok. Mameneiste paame-
R o : pocTa, yckopAmuerocA nopm BARAHIEeM THOGe-
S araue xononnan odpadorra (I0°) morasami,
oo o PR 3TOM OCBOGOENEHie xieTk® or nommmepos IK
> Iy ggg::euﬁem CTDYRTYPHHX H3MEHEeHNl B KJBTOUHHX CTEHRAX

°Ta, llpn nodamnemsm nonmvepa IK, skcrparmpoBati-

Bofl m3 EyaBTypanbHofi
p s cpem BiIEne + B HO ) Haox ch
YBeNIeRNe KI1ETOWHOTO pocTa. Y Sy =iz ,

753, Mourgues J., Benard P, Effects of heating crushed

grapes on polysaccharide dissolution and clarification in
musts, musts stabilized by sulfur dioxide and wines // Bci. Ali-
mentg. - 1982. - Vol.2, N 1. - P,83-98,
G H .
Bmunnee Rarpevanmsa Pa3npoGneHnuX Arox BmHOrpaja Ha PACTEO-

PERie NONNCAXADRIOB I OWHC
TRY BHHOTPBIHOTO Cycia cra, cré-
OIINSKPOBANHOTO NBYORACHLD CopH, m BRHA, . e

H
ATPODBAIe PAsNARNeHIOTo BRHOTpAna Carignan, Cinsaut,

Aramon (¢]
e Imn! ;:g“ch" mprt 70° B Tevenne 30 mmn yexmato CONGP-
oo nonncamp,g:g,. MYyTHOCTH H RA3ROCTH Bi-

Horpansoro cycwia. OdpadoTasioe cyap{uToM Cycio HMENo dosibue
NOJICAXAPWIOB M G0 donee MyTHEM nocae Harpeeauud. XoTA CO-'
nepranne Il cunraercd mpH depMenTamii, MOJOf0E BHHO H3 HArPETO-
ro BUHOIpana ImeJo GOonuilyn MyTHOCTD M MeHblUyD QUWILTPYEMOCTD,
geMm BilHA M3 HelporpeToro BiHOTpana.

764, Nisperos l.0., Robertson G.L. Extraccion and charac-
terization os pectin from New 2ealand grapefruit peel // Phi-
lippine Agric. - 3P T NOIE5 N Ve - P.259-268.

9KCTpalA § XaPAKTEPHCTIRA NEKTHA M3 KOXYPH HOBO36-
gaxnckoro rpeltnfpyra.

Haygeso BAMAMNE CO3DPEBAHUA HOBO3ENAIJ CKOTO rpeftngpyTa Ha
puxon R xawecrso Il. Buxox 11 camuit pucowid! B paHHeCnesHx IUIOAAX

B HEusKmi - B mocienHeM cesoHe. Onuaxo B nocnenHEx xagecTtso II

BHEE }3-38 YJYUNEHUA MpPOLSCCOB SKCTPAKIEM il OUACTKH, 9TO oTpa-
XAeTCA CIeNYOuAMIT xapawrepnc'mxamk: puxox 8,9%, maassocTs I,3,
sona 1,97, oxpupanenTHaA macca 759, METOKCHIbHAA COCTABIADNAL
9,2%, aHIEmIpOTANAaKTypoHOBAA Kucjora 82,2, (3 63,2%, xaparre-
pHCTEUeckas BAskoc~b 4,2, 14l 89362, Bpema CALKRA 0,55 mmH.

755. Pathak D.K., Shukla 5.D. Bunflower storage at 50°c
and pectin // Indian Food Packer. - 1982. - Vol.36, N 5. =
P.62-64. :

Xpanenne NOJCOJNHETHIKA ITPH 50°C # nexTimt.

O, mpEcyTcTRynuMit B KOPSHHKAX IONCOJIHEUHEKA, XPAHAMWErocH
npR 50° B Tewemme 40 nuelt, TepAeT CnocoSHOCTH OCPASOBHBATH
orynue. HoTeps xeawpyomelt cnoco6HOCTR odycJoBRIeHA ducTpolt ne-
rpanaugeft MEXTHHOBHX MONERYJ ' IPH BHCOROTEMNEDATYPHOM XPAHEHHAM.
CROPOOTH NEeMeTIUIRPOBAHIY OWIA OYeHb MenjeHHOf.

' 756. Pectic components of apricot fruit (var. Bulida),
after canning in various conditions of acidity / Navarro G.,
Lopez J.M., Souty M. et al., // Bei. .liments. - 1982, -

Vol.2, N 3. - P.275-286.
leRTHHOBHE KOMIOHGHTH BOpHKOCcOB (COPT Bulida ) MOCN® KOH-
COPBAPOBAHEA NpH PA3MIIHON K« IOTHOCTH. '

- KoncepBipopanHne adpikocy Bulida conepxann pa 15-30%
Mensme odmux [B, gem cpexse mwonu. BoxopacreopimMue IB Handonee
YYBCTBHTANHHH K HAIDEBAHHD, JIRND 354 EX HAYANBAOIO KONIUECTRA
OCTABTCA B IUIONAX NOCHe KOHCEPBHPOBAHMA; ONHARO RENQIOTHOCTD
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cpenu, NO-BWUMOMY, HE E3MEHAET COZe[™amild 3T {pampm
6oabias, 3XCTparKpyeras OKCAzaTc! §parIsig owaezcjo cn. Hle-
fa K yoIorisiM oOpasosili: €€ KOAHIECTEo, ac-rparrpos:._y;
0008, KoHCepERpoBzANuX B Boze juit 0,CI = .—-.;zroa:voz —
cocrapiio Mimb 507 0T WMMemIeroci B CBezmy mo;:-..xm mmmore,
0,04 u moconnoli kucnoTs copep=axse b, ayc-rpa;zp:a.:-;n —
TOM, MpID:ePHO PABHO MX KONMYECTEY B CEEZML nzona-x. E&!::im-
yacth Il pacTropilack Takze Np¥ NeiCTENE TEmIz ¥ ocode
gg;g:m.oﬂgzpmmumml OTHOCHTENEHO CEEZIX ILI0L0B dw::.n :axlB;-
B 0,04 8 mmesonHol kicnoTe, gem yii v i
NerTAHOEAA GpaKiys, pacn;upemxax'a m:oiogz;eﬁ ;;i-;ozuwa
ue'mgu?osana, yeM pacteopipani I ceexix mionos. ’Xmmrogm
gawl-l mg.; Cefapoas cL EB norasaia, 94TO B ROHCEDEZDOEAHEMX INOJAX
Bop;moﬁ gommec'mo HEiiTPATBHHX Caxapos ofHapy={BaeTcd B pacT-
PERINH B CoHe, [ipefcTamieHa Cxeua Da3BRTEA 1B MEOZ0B

B
OpOLIeCCe Y.OHCEPBEPOBAHIA. R

757, Sistrunk W.A., K
. c W.A., Kozup J. Influence of processi e-
thodology on quality of cucumber pickles // J. Food Scing:n ;
.1982. - Vol.‘*?. N3 - P.949-957- |
mmﬂponen‘e!;;e?na 00padOTRE HA Ka9eCTBO MADIHHOBAHHHX OTYPIOB. *
uh o CCJIGFOBAHNA RINAHKA pasmepa mwiopos (I1,5-5,0 au | |
HKOM KYCOURAMI) , TEMNEpaTypy GAAHIIDO 80%,
odpadorrs Ca (0,I-I ) = (0 S
s sd:io' -1,0%-muit pacTBOp) ® THNA REQNOTH B paccons
_— nmyr;ieao u'maa EMH YKCYyCHAA) HA KAaYECTBEHHHE XapaKTepEc-
(Lactobacillu: : Ht e S @epﬂearnpo o
plantarun ) MAPRHOBAHHHX O: |
e orypnax. TeepmocTh OH-
”emg‘;meﬂannpz :Jmamuponxe. ocodento » pacrsope CaCl,,B Qep-
- odpaomom BEEOKOHCEDENPOBAHHEX Orypuax. ®epMeHTamifs . |
e ! yreycuoft RucnoTOR zapT cassie TBepmue orypmH. Pas-
il memmc{z";pmmm RIBADT HA RAYECTBEHHHE XapaETepuc-
s aruuE, Bopopacreopmuit 11 w II, pacrsopmait B,
rajoopare, CRASEHH C TBePHOCTER IIONOB 4

758. vidal<
: idal<Valverde 0., Blanco I., Rojas-Hidalgo E. pectic

substances in
fruits // J. Azz::h'rzzie:; desiccated and oleaginous Spanish S
P.B32-835. em. - 1982, - Vol.30, ¥ 5. ~-
Conepzasie ' .
VIR Atasgs mml:::rmomx PeWloCTB B CBEXHX, CymeHx Wwiofax E .
Ry/IbTyp, WMpoR3pacTammex B Mcnanmm.
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WcenejoBany COLEpRaHne 16 B CBeAHX IUIORAX pasHoll crenenu
3pesocTHt (ndénokax, adpurocax, aHOHE, pHmHe, MORMPE, BIHOTDANE,
rpolinfpyTax, JHMOHAX, uannapuiax, aneabCiHax, gepcukax, Irpywax,
Gananax, CiuBe, 3ENLTHIKE, apdyaax, nHusx), B opexax (musmaiie ,
nemne, Gucramxkax, Kauraiax, TpenKux o KeJIpOBHX) , B CYWEHHX
wopax (adpukocax, YyepHNCJINBE, @uHIKAX ,
B ONMBRAax, apaxiuce, coe i CemeHax nogconiednira, YCTaHOBNEHO,
yro COPT IUIOJIOB He BIWIET HA gonuuecTso [B, BIWIHAE CTeneHH 3Ipe-
JOCTR HE ycTaHoRneHo. Ompenenenie B npuBOAIUIOCH nocie HX odpa-
Gorxn I, uTO MO3IBOMILIO WCRAINYNTH RIMAHNE GEIKOB, RCILIZHOB "
JIpyTIX coennHeHii Ha Peaxuim aﬂr;mpora.nmwypouc,_,oﬁ RACHOTU ©

Kxap6a3dJioM.

759, Asamizu T.,
losic cell-wall polysnccharid
cells in suspension cultures // Planta.
N 2, - P.166=174.

JiaMeHeHHA HeUeUIIO3HHX MNOJIECAXADIIOB wieToyHo#t CTEHKH B
npouecce pocTa KIeTOK MOPKOBH B CyCHeH3mf,

CocTaB RAGTOUHHX CTEHOR MODHOEH ( Daucus carota ) u3ydaun B
mpoiecce X po
suMepH pariMOHNPOBAMICE U MOJIGKYJITPHOMy PA3Mepy HA KOJOHK® c
Cepaposoit 4B, ToamypOHIH B neRTiHHOBON (paKIy GHAN DasiCAeHH
Ha BHCORO- H HA3KOMOJIEKYJIDHHE KOMNOHEHTH. H3KOMOJIEKYJIAPHHE
NONFYPOHIH GHIR OTHOCHTENBHO CBOGONHH OT HeHTpATBHHX CaxapoB H
COZlePXaHNe MX SaMeTHO yBIMYABLOCE B pponecce pocTa KIeTOWHHX
CTeHOK. TeMuIe/LInIOSHHEe NOJHCAXApHIH Gunm donee NHECNEPCHH 0O
MOJIOKYJLTPHOMY Pa3aMepy. Korna mpoHCXORENO pacTaAzeHne KIeTKE, CO-
Jl6pRAHAE TURO3H H KCAIO3H B BHCOKOMOJIBKYJTpHOR 00NaCcTH yBEJH-
YABaNQCh, & B HR3KOMOJIEKYAAPHON $PaKiin CHAXANOCE. YneneHue
‘ayrcmna (ropmosa pocTa pacrenmit) ®s Cpems, BANEMO, BH3HBAGT N6-
Tpanamin BHCOROMOJISKYJITPHEX noJIEMEpPOB B B ONeRTAHOBOR, H B rema-
nesurogHoft parimiax.

760. Dhingra M.K., Gupta 0.F., Chundawat B.B. Studies on
pectin yield and quali*y of aome guava cultivars in relation
to cropping season and fruit maturity // J. Food Sci. Technol.
1983, - Vol.20, N 1. = P.10-3.

Hcarenopanme kavecTsa Il KOJEIECTBA [NeRTHEA B IUVIOASX TyasH
AOCKONBREX COPTL3 B SABACHMOCTE OT cesoEa cdopa B CTANNE spe-

JOCTH. 249

Nakano M., Wishi A. Changes in non-cellu-
es during the_growth of carrot
» 498% = Vol.158,

HHANDE p3ve), a Takxe

cTa B C}’CHBHSKH.' [IeRTHHOBH® N TEMHIJUIRIO3RHS NO0—




HewrenoBanu BINAHNE BeMeHE COOPA ypoxas M cTammt apuoﬁ A
=

HA mnecr_ao R kavecTBo Il ® mwionax ryaeu 5 copros, nonu xpyx
cranuil apenocTi - seseHofi Hespesoli HenonoBUHy 3penioil - coa:x
pam B simuutt 1w moxwauBwit nepromu. Handonbuwee koJivectso I "

YCTaHOIeHO B HaNOJOBMHY 3DOJIHX IUIONAX, CHATHX B JinmMee Bpemy :.

I, nomyveHuuit w3 romos, COOpaHHUX B Ce30H JORIeii, odxaanen 6o-
Jee BHCOKOK CTeNeHb XeMUPOBaHMA, METOKCILINDOBAHA N B7e i
Ramuil, & Taire MMEJ MEHSWe eNMHMI ReNMpoBaHWa Ha 500 r mz ol--
H dosiee HE3KYD BIAXHOCTH, ueu [ IIONOB, CHHTHX ’amuoﬁ.‘on,u:il +
TOB Apple Colour R 'Tehsildar imanu HauGombwsi Brxon II (mcop-
Bercreenno I,2I u 0,59%), a Il ruionoB copToB Banarasi Surkh p
Barelar odnanen Handoaswell crenenbp REJUPOBAHMA A

ke %I, Johnston.D.E.. Kelly D., Dorrian P.P. Losses of pec-
c substances during cooking and the effect of water hardness

// 3. Bei.
iy ci. Food and Agric. - 1983, - Vol.34, N 7, = P,733- "

lloTepy nexTHHOBHX BENeCTB BO BpemA TemwIOBoil o6padoTk: Rop-
HOWIONOB X EJMAHME X8CTKOCTH BOJH. R

He i
CllefoBanll RIMAHHE TeIIOBOil 00padOTKE H XECTKOCTH BOXH HA

;;n:pmme IB » xaprofese (Kp), MODKOBK ¥ Gpnkee. llesne wryGHE
UIANE OT KOXYPH B MOZBEPrai TemioBoli odpadoTke B KunAmedd

IHCTHILL .
C FpoBanHOl! BOne; NApOM WM Moy naRIEHNeM 0,105 atm B Te- .

qe
ll:':diz x: ‘3‘5 MEH. B HeRoTOpUX 3kcnepmMentax neue wryoun Kp
vt OPKOBA ¥ GDHRBH MONBEPrajl TemwioBoft odpadoTke B
ot - MArRofl Bone (coorpercreemo 2,55 it 0,20 mon/u®
(0,97 r/IOg : mne;. Yotaonneiio namensuee coneprasine IB
Tevenue 35 rmucy)(;g euaccu) ® Kp mpm odpadorke 5 wmmuett Boxe B
IannenneM B ra;em:; g;mme IIB » Kp, odpadoranisom mapom m mog
o 1,22 u 1,19 r/100 MIEH, GHJIO NMOYTH ONMHAKOBMM (COOTBETCTBEH-
. TembEOCTH m.aﬂc-r T cyxoll maccu), Ho ymensmenue mpoxonA-
20 1,39 1/100 1 oyxof wm g TRCINRAN0 conepaanue I3
el “mme‘ncgo maccu. Ipu odpadoTke Tox NaRTeHReM He
& Upit-00padoTke B oro BRI XeCTKOCTH Boiu Ha cogepmaine [IB,
Be Owio dosnbme mxacmon Eﬂnﬂman Bone 1B B Kp, mopkomi u OpoK-
B uaATRO} Boge. Ba TBOTCTBeHHO Ha 8, 33 m 23%, yem nps 0GpadoTRe
A6, U3AMONEHCTEBRE MeRLY ReCTKOCTHD Bomu M CroCOGOM

odpadoTkE aan Kp, Opumken PO -
P<0,05, P < 0,001 u P :O’:gg:o“ PABHANOCH COOTBETCTBEHHO
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762. Kancko K., Kurvosaka M., Maedn Y. Baninue conelt Ca Ha

NeXTHHOBHE BelecTBa M BKyC COJIEHOTO pejuca // Nippon shckuhin

kopyo gakkaishi // J. Japan boc. Food Sci. and, Technol. =

1983, - Vol.70, N 2. = P.111-113.
llceaenopann miuAHne cogell Ca Ha conepraHie [IB u BKYyC CO-

JeHOTO pexuca, NPHTOTORIEHHOTO Pa3JItHHL criocodami. YcraHsoBae-
HH yAyHIEHI® BKyca, SHAUATENBHOE yBeNmdeHie rommectea Ca B
feTogHx odoJourax M oTHomemsia II, pacTBOpHMOTO B 0,4%-HoM
rexcameragocjare, x odmemy I B cojeHom peyuce, NMPHTOTOBNGHHOM.
Croco6oM BTOPHYHOTO nocosia B TeweHie I mecaAna B pacTeope, CO-
zepramenm 25% NaCl u 0,5% CaCly. Cnenan BuBOj, YTO yBEJMUEAH®
Ca B penuce CEA3AHO C NOARTEHHEM JHAYNTENBHOIO KOJMITYecTsa 10—
nepeusHx Ces3ell MeRLY MOJEeKyJIuMi [B, uTo BMAET HA yaAyQmenue
BKyca peniica.

763, FKaneko K., Kurosaka M., Maoeda 7. [lccaemoranue mexa-
HE3MA MIMEHEHI CONEpAAHIA HEOpTaHNYeCKHX KaTHOHOB B Ipenapare
KIETOYHHX 00O0JNOUeR H YBEJNUEHHA COJepXAHNA NeKTHHA, PACTBOPHMO-
ro B ropadell Bojie,BO DpemA 3aCOJKM pemuca //Nippon shokuhin
kogyo gakkaishi // J. Japan Soc. Food Bci. and Technol. -
1983, = Vol.?0, N 2. - P.94-98,

HeonenoBann MexannsM wamenenma copepranmd II ', PACTBOPEMO-
To B ropagell some, n K, Ca ® Mg B npenmapare KIETOWHHX odoJso-
YeK BO BpeMd 3ACOJRH peusca. YCTAHOBJIGHO JmHeliHoe Bo3pacTaHNe
conepranun Na i [I, pacTBOPEMOTO B ropAdeil Bogxe, B RAGTOWHHX
odonouKax BO ppem' BACOIRE C Of [OBPEMEHHHM YMOHBNEHHEM KOJH-
yecrna K, Ca n Mg, npudeM pospacraHEe conepxaHia Na samnceno
or rommenTpammn NaCl. Cnenai BHBON, 9TQ NPOHERHOBEHH® NaCl
B TKAHN KOPHEIUIONOB BO BpeMA SACOJKH BHSHBAGT nonnuft odmes Na
c Ca m Mg B RIGTOYHHX OCOJNOURAX, B pesysLTaTe Yero Ca B mMgoOO-
BOGOXIANTCA H CHOCOGCTBYDT YBEJHYOHHD KOJHY8CTBA I, pacTBOpE-
Moro B ropauvefl Bome, B yMeHBUEHED cojepxannd I, pacTBOpAMOTO B
rercameTafjoojare. '
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M.I. MEKTHH M TEKCTYPA TDIOLOB

764. Woxpuii B,}., Touuapos II,B, R
9eCKEX CBOICTD IIOKOB 'roma':ozoo'r cone?)xazﬁfz:? lzg;t:‘gg:ll‘;%uexmm-
// qu;;;;:.. OBOU@CYUlIUI, NMpOM-CTh., — I97I. - Ji 9, - C Isnemec'rn

enedo coxepxadie 1B o
SEBHCIMOCTH @narmo—e.xzxammecm: i:oﬁzgzaxmx::rz:'cﬁignpmemnmg "
;lmx [IB, oololdeuuo or [Il. Boxbwe Bcero [IB Gwio B mWonax copro :
»ymog;aozmﬁ 2§§,nnecrponm. Bonrorpanckuit 5/95 u rudpuge
p . PEeBaHitll [UIOJOB TOMATOB CHILRAOTCA 0Ouee Ko-

» ocoderxo I, Copra, y KOTOPHX NpH CO3PEBAHAN IO~

OB OTH
- omenre [l x odmeMy comepzannp [ ocraeTcd Gonbmimd, Goje
ycrofluMBE K CTATHYECKIM HAIDy3KaM, ; ‘

765. Bapaxaesa Ji.[I., Xok M.li. Posb MEKTMHOBHX BemecTs B

SHAH '
pasuary TKaHM npE TemroBofl odpadorke / MoCR. MH-T Hap. X03-

Ba, - u;. 1983 - 4 c nen
. . .Bm{mlm{@o . M TexH.-
ld-pa ;aro'rosok 22.02.83, Ji 655m-~Ji83. . --3KOH. HCOaex
a3MATY
e cmawex;ue pacTaTenbHON TReHE oBomel mpu Temwropoft odpador-
WIPOREX necrpyruell 1B, conepxanie KOTOPHX KOuedneTc B
Mo T;g:nenax. B xone HOHOOOMEHHON pearuME Mexuny HOHaMH Ofi-
g s ““8:::51"05. CONepXAIMXCA B TKaHM opomell, B AByXBa-
PaMHOTANARTYDO B, 00pasymqiX COJIEBH@ MOCTHKH MeXLy NemodRaMi
B 00pasopanne ﬁa » TMPOMCXOJIMT DPaspymeHHe KOBANEHTHHX CRi3efl
. canelt ¥ KAJIOT Skya pacraopmuoro II, Hamiuse » papowsofl cpene
neccd B [IB Ha);:uer JCROPATEL HJIH SEMELIATHL BOHOOOMEHHHe Nmpo- -
STEX Bomeors B B:}m - yonomita TemwioBoll o6padoTRi myTeM BBEIGHIA
EHTQILHOCTH 'remozgit OOPZE;EJIY. MOXHO JOOHTBhCA Tpedyemolt Mpojos-
OTKHA, HEOOXOmIMOM CT RAHR, 8
TaKE® OnpefeNeHHOll KOHCHCTEHIHN TOTOROrO nptmyf:i:mu T
Preeman M.E., Ritchie W.8., Pectins and the texture

.of cooked potatoes // Pood
, b3
75." S ood Res, - 1940, = N 5, = P, 167~

Nerrmm
A et oy
Iax Mp'roqye:io nponcx: JIOMTHROB Ha BO3NYXe B NEKTHHOBHX (Jpak-
GoTrRa, ROCTATOWHAR m?T MUHUMANBHHE MameHerms, Temiopad 00p&~
wacts II B Bonopacrso mxom Qs BHARTHBAUAN GepMeHTOB, MpeBpamat
' PIMUE, IrcTparimA Topavell xacioToit RapTo-
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deabHolt THAHM He naeT XapaKTEePUCTHKI Tak Hasupaemoil MpoTONeR—
crnopoil paximt, Bopa B Tex ®e car.mx‘ yOJIOBHAX axcTparipyer
oTONBKO XKe, ecin He donLue, 1. Kaprojeasuuil 1 MOEHO OXaparTeps-
30BaLb By QPaKIBLTNM: I - pacTBopinas B NH -untpare LA OK-
cajiaTe M He pacTBOpiMAl B ropauait Bone (ara Jpaxumsd MOZET OHTB
nexTopoil KiucnoToll WK nepacTBOpiMoli COABN KReIoTH) 3 2 - (pakngd,
JIeTKO AMCHEPTHPYENC i ropadedl Bonoit, HO HE xosonHolt. Tak kak aTa
Jipakiya BUIENAeTCH Jerko, PUIIDAO, 3TO HO yrBepAuaeruil newnnos-
Ho-nexTinioBrl KOMILIEKC npoTONEKTHHA, &8 cKopee ECEro nuobenbHER
Tenb, KOTOpHI JIeTrKo nentuaspyerca Tei-.olt ponoll. AHAJH3H BONO-
PACcTBOPINMY MEKTHHOBHX {paxumil cuporo H BapeHoro xaprojens no-
‘Kasaqi, UTO PacTBOpeHHe il merpanamia [IB He OmpejeJAnT paccun-
9aTOCTH KAPTODEsA.
" wgn.- Heupke W., Wenzel M., Vlker R. The influence of
being cooked and the hardening of legu-

mineral salts on food
// Gemeinschaftsverpflegung. =

mes in water containing linme
1044, - N 7.= Suppl.t2. =43.-
BunAnie MiHEpanbHuX coJiell HA BapeHHe NRmeBHe MPONYKTH H
saTpepieBanne C00OBHX B BOLE, conepxaueit H3BECTh. :
A Opoust, Gemime Genxom B doraTie 11, ocranTcA TBEPLHMR MPHE
papke B BONS, conep=auell #3BECTh, B peayabTaTe 06pa3oBaHAA Be-
_pacrBopimoro Ca-mexTara. SaTnepgenanﬂe 6000BHX, OBapEHHHX B BO-
1e, THe pprcyrersyer Ca B M8, 0GyCaORAER0, B NEPBYD 0U8PeNb,
odpasopannen Ca- M Mg-nuxpawos.'Ocaxnenne Genxa Ca- n Mg-co-
sAMH TARRE ARIAETCA $AKTOPOM, CNoCOO CTBYDIM TPefoTBpPANSHRD
pasmirdennsi G0GOBHX NPH BADKE. . AL 4
768, Griffin J.He, Kertesz Z.TI. Chénges which occur in
apple tissue upon treatment hith var{bps agents and their
relation to the natural mechanism of softenihg during matura-
tion // Bot. Gaz, = 1946, - N 108, - P.279-285. b
Wsmenenust, ITPORCXOAMIS B AdnowHOl TRAHE PR 00padoTK
PASJIMIHEMA ATEHTaMh, B HX CBA3L C MPHEPOINHHM uexgnnanoh pasmAr-
qeHW! B MPOIeCcCe CO3PeBaHuf.- j -
llpr cospeBani AGJOR Hpenes IPOYHOCTH HA paspyB TRARA H
KOJIEYeCTBEHHO8 COOTHOWBHNE o6mix 1l canzapTcA, & MPONOPNAR BORO-
PACTBOPEMHX IIB yBesmquBaBTCH. Tanﬁe HSMEHeHUA NPONCXOLAT HpR
o6padoTie adnogHolt TRAHH 0,1-0,5%uoit acropdunonoil rucaoTol
pn I,5-3,0%-nolt H202 § Tegeume 2,6-5,0 4 K B Gonpmell crenenu -
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odomn pearentamn., Onu TaK®e CroCoOHH PacTrODATH Hepacmopmj -

I, lNockoanky m mpotonexThHasa, I oTcyTcTeynT R s6N0KRax
fyRmiyni, npunicHBaeMiue o60MM (efMeHTAM, MCTYT BHNOMHETE H 6
8CKOPORHOBAT KACJOTA. 2,2 "

769. The mechanism of hardening of water-covered sweet
potatoes / T.Miwa, M.Fujisaki, K.Tanaka et al. // Scienc;
(Japan). - 1946, - N 16. - P,97-98, :

Mexennam oTpepneBaHis sanuToro Bonoll Garara.

B darare, uaxomamemca mnom cnoeM Bomu, Il Koaryaspyer ﬁ gi-
ne Ca-conn B, Tari™ o6pascid, TKAHN He pacnananTtes npH KINAYeHHER
llerrasa e imieeT OTHOWEHNA K DTOMY HaMEHeH:n. Kerpiota,, conepxa-.
meroct B KIETKAX, NOCTATOWHO 1id ceA3upaxia c [I. [pn Kunavenmn
OTBEDLEBWET0 GaTaTa C PACTRODaMH MeJouHuHX coJeli mapenesofi ruc-
J0TH cpAzaHiyit Ca oTmerneTca ¥ OH CTAHOBHTCA MITKiM. K anano-
THEYHOMY 3i{erTy NpHBOEAT Tarze CIlClS, TOJIyOJ1 M JpYyTHe napH ue—v
TOTHHX fIOP; 3TH M3MEHEHIT 00YyCJOBJEHH noTepeil NO;TYTPOHHIAENO0 0~
TH npo'_ronnaauu. lloBpeznienist, Bu3BaHHHE NOTpyXeHNeM B BONYy, OT-
HECEHH 38 CYCT MpeKpamesMd NOCTyIUIeHMA 02. '

770. Baker G.L., Murray W.G, Pectinic acids as related

to texture and quality of deh
ydrated fruit products Food
Res. - 1947, - N 12. - P.129-132, .

IleRTHROBHE RMCHOTH, MX CBA3D C TEKCTypoit ¥ kavecTBOM 0083~

BOXERHHX (PYKTOBMX IPONYKTOB.

dids ;‘m i n;opaccmammn N0 BA3ROCTH), NPACYTCTBYFIEro B
g J;ny'rax, MOXET OHTH NOKA3ATENEeM MX KAYeCTBa,
oy S 0mo'nwmeune HallieHo ;A AGAOR ® nepcuxoB, HO HO
i oépaa o:no;:nnyn MODROBB, BHIAMO, MGKHO COPTHDOBATH
mmnﬂmoo“mu - BasrocT® pacreopor I, nomyuenHoro B3 00-

D HHOTO kaprodend, GaTaTa, CBeKIH, H3rMa, CMOPORE-

“HH, 9YepHOCTmBA
$ M TDYmR, CIMIKOM HE
C RAYBCTBOM HPONYRTA. ! : 3KN, 9TO0H YO‘l'qumln CRA3b

T71. McGready R.M., McComb E.A,
- ned cherries // Western Canner and Pa
N 13. - P,17, 19, ¢
'(I;ucrypaue E3MEHEHRA B coneHolt nmmme. -
EMM SHAUHTONLHHM OTAHINEM Mexy TBEPNHNH B MATKAME ATO-

neMu comenoRf Bmmm
' # ARNAGTCA MoneKywipmuft pasmep mx IIB, 3T mO-

Texture changes in bri-
cker., - 1954, - Vol.u6,
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Ka3upaeT, 4TO 3a pasmArdetise OTBETCTEeHHH NEeKTMHDaCWEIIAKILHe

JepMeHTH ITpiMe CHHX miecexeil,

772. Bettelheim F.A., gterling C. Pactors associated with

potato texture. (. Pec*ic substances // Food Res. = 1955. -
N 20. - P.118-129.

LaKTOpH, CRA3AHHHE C TBKCTYpol raprofensn. I, TlekTiHOBHE Be-
mecTna,

[IB aKcTparipor Ui NMOCHEeIOBATE&NBHO TPeMd AredTedi: xonoxnHok
ponoft, XOJIOAHUM KEJTOHOM (rexcamerafoojaTor) ¥ Temwioll pasdamnes-
HOlt HCl. Fdnbuwas yacTh [IB duna oCHapyieHa B HC1-pacTBOpHMOi! dpax-
MMl ¥ CHIU IACH B GOPANKe: KAATOH- N BONOPACTBOPIMAA fpaxmd.
BomopacTnopigsas {paKupa smiena camie EHCORE BHYTPeHHDD BA3KOCTH
H METOKCIUIBHY® COCTABIADIYW. Han(oJLmee KOMII8CTRO Ca duwro B
HC1-pacTeopumolt dpakist. [(DE BaPKe NPOHCXOLHMT CHAKOHHE BHYTpeH-
Hell maagocTy, copepranmA Ca M MeTOKCHIA. 3T0 BH3HBAGT YBEJIHYEHEE
PACTBOPIMOCTH NEKTHHOBOTO MaTepuasia, 4T0 MPHBOAHT R donee BHCO-
roMy ypomun [1 B BomopacTBopEMOlt paKiME nocne BADKH. Mexny pas-
anuRsMy gpaxugamt B 1 TexcTypolt Raprodens npaAMoft CBASH HE ycTa-
HOBJIEHO.

773. Sidwell A.P., Cain R.F. The effects of lowmethoxyl

pectin and calcium salts on the drained weight and calcium
content of processed raspberries // Food Technol. = 1955. =
N 9. - P.438-441,
BiunAnie RU3KOMETORCIIMDOBAHHOTO NEKTHHA H RANBIHEBMX coxeft
#a uncTull BEC B COJEpHAHKE RANBIMA B nepepadoTarHoll ManmEne.
Kanpumesue CONE B GONBUMHCTBE CIy9aeB CHHEADT YHCTHR Bec
MQJIMHH, HE3ABHCHMO OT TOTO, NOCABJADTCA JIB OHM HENOCPENCTBORHO
B CHpON ILIX INOXH morpyranTca B Ca-pacTsop. HE3IROMETORCHINpOBAS-
uuft 11 donpmeft wacTeO yBeJHYABAST YHCTHH BEC KOHCEPBNPOBAHHHX
H BAMODOXEHHHX ATON MANMHH. LJeck B TBEpROCThb ROHcepBifporannofl
MAIHHE OOHYHO yJydmanTci NpH 06padoTke. B HOROTOpPHX QIyTaAAX
NPORCXONIIO ReNNpOLANRE CHpona, ROTNA comdemanack odpadorra Ca
H HH3ROMETOKCIUIRpoBanHuM [I.

774, 8terling O. Texture changes during' the dark-ripe
processing of olives // Food Res, - 1956. - N 21. - P.93-
102. .

TercTypHHe HSMEHEHHA B NPONECCe 06padoTRA GANB, .
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YpesirgeHEe TBEPAOCTH KOHZepBHpOERaHHHX {DYKTOB B mpouecce

XpaHeHna CBA32HO C NORHIEHHEM Ie3 TePHTHRAIN (ruime HeliTpannaa-

i KajeiueM BHOBB oOpa:;ynmm:’cﬁ CBOGOIHIL. KapPOOKCIUIBHHX rpymn)

1B mreTognux creHok. OHO MOFET OUTh TaKRe C3f3aHO C JETrHipaTi- - ]

pymmel poasn paccona. JianbHeilwest n1e3aTepHLIKALIA i JenosMeps-
saipn 1B, BRoMMO, OCYCJIOBJIEHH o0padoTKroil meNoKOM B "dark-ripe®
nponecce. [locaenymiee OTEEPASEAHIS MOZHO odecnevilTh Ha Tex Cra-
IRAX O6DAGOTKM, KOIla B OKpyRawmeM pacTBOpe MpicyTCTBYRT Ca
U IpyTHe MNoJKBaNeHTHHe KaTHOHH.

775, Joux J.L. Meth.ds for studying pectins and pectoly-
tic enzymes in fresh and canned apricots // Fruits (Paris). -
1957, - 12. - P.481-h85. i

MeTony MCCNENOBAHWA MEKTHHOP H MEKTOJRTHIECKUX (epMenToB
B CBERRX I KOHCEepBNpOBaHHHX aGpiKocax.

WeTomy OWIN MONH]MIMpOBaHE C LEJBX E3y4eHNA BIRTHIA IB &
NeXTONUTHIBCKIX (QEPMEHTOR HA TBEPHOCTh KOHCEPBHDOBAHHHX agpi-
RocoB. ILIORH MPOMBANM TOpAwR4 EtOH R [IB BKCTPATEPOBAN Cle-
AYOmD4 06pa3OM: XONOAHOX AHCTIULINPOBAHHOM Bonoit — BHCOKOMETOR-
CRIHPOBAHHHE M, 0,2%-HuM (I\m4)20204 — HR3KOMETIKCIUIHPOBAHHHS
i, 0,05 1 HC1 npk 65° - M. [l B BKCTPARTAX BHARNAIE KOAOPIMET-
PEYECKE C NOMOWBD Kapdasosa. [lekTazHan aKTHRHOCTH ONPER&LIACch
HENOCPEICTBERHO B BHMOYEHMHHX IUIONAX N0 BiJEJEHHD MeOH, TlerTE-
HA3H W JienojuMepasy GHAl OCHAPYXEHH N0 CHILEeHH BA3KOCTH H
YBOJINYEHID BOCCTAHABNKEAvmel aKTHBHOCTH RACJIOTO NeKTEHOBOIO
cydcrpata mns [1 B 6ydepHHXx DacTBOPax H N0 yBeJWIEHHD PACTBOPE-
MOCTE NPOTONERTHHOBHX .CyOCTpPATOB. B

776. Changes in pectic substances of four varieties of
pickling cucumbers during fermentation and softening / Lampi

R.A., Bsselen W.B., Thomson C.L., Anderson E.E. // Food Ress =

1958, - N 23, = P.351-363.

" W3MeReHNA MERTHROBMX BEMECTB B YOTHDEX COPTAX MApEHOBAR™

HHX OTYPUOB B Upomecce (epMEHTAIME ¥ DPaSMATIEHHA.
PasMATYeRNe OTYPLUOB CONPOBOXNAETCHA TPeBPAmMEHAEM KRCJI0TO=

pacreopmax [IB B NEKTRHOBYD KHCAOTy, CRASK MERIy COfepraniey

Ca D TREAAX W TBERNOOTHD HE YOTAHORIEHO.

777. Bharma M.K., Isleib D.R., Dexter 8.T. The influence

of specific gravity and chemical composition on hardnef8 of

potato tubers after cooking // Amer. Potato J. - 1959« =
" 56' o P.1°5-112. %6

BisAuNe YAIBHCTO Beca M XIMIYeCKOro COCTaBa HA TBEPLOCTH
xaprojeJbHHX KnydHeit nocie Bapki, .

CumReHie TBEPROCTH KapTojens nocie Bapkil MPONCXOART gucr-
pee ecut OH XPaHuTCA IMpH 70°. a He MmpK 40%F, "Tpynuue" K Bapre
KapTOPeNHHE IMERNT HAMHOTO Gosiee BHCOKOE COlepZaHHe HepacTBOPH-
wx O u Tl, 9em Te, KOTOpHEe Mpif BapKe CTAHOBATCA MATKUMI, CO-
JEPRAHNE NEJUIKIO3H NPitMepHO ONIHAKOBO Bo BCex KayOuax. IIpm xpa-
HeuMm cHmEaeTch KomrdecTso I M Tl. KnyGms ¢ BHCOKMM yHGJIBHEM
PECOM TBEPXe NoCje Bapki, Yem KIYCHH C HE3KIM YZENbHHM BECOM.
Tepen XpaHeHieM BJILAHNG BHCOKIX yposseit 11 1 Tl B KISTOTHHX
CTOHRAX MORET MNOJHOCTBO CKPHTD Kaxoe-nndo BINAH.E Ted Kpaxma-
Jia HA TBEPHOCTh.

_778. Doesburg J.J. Relation between the behavior of pec-
tic substances and changes in firmness of horticultural pro-
ducts during heating // Qualitas plantarum et Materiae Vege-
tabiles., --1961. = N 8. = P.115-129. y

.CpA3p MeRLY HsMeHeHNeM MEeKTHHOBHX BemecTs H TBEPNOCTED

CanoBHX MPOAYKTOB NpH HArpeBaHii.

WaMespyenHHe He3pesasa CBewia, pena, xaprofexs B AGNORM
BapWwIN IpH 212% I0 mmH B 0,5% pacreopax muTpaTa, pH ROTOPHX

~ nopommum no 3,0-6,5 HC1 wmnn NHg. Camas Gosbuad TBEPROCTH OHia
. mexny pd 4,0 n 4,5 mpu Haudoxnee HH3KOM COJEpRAHHH PacTBOL MOTO

I - mexny 4,5 u 5,0, omocki NERTHHOBON IUIGHKH CyCHEHIHDOBATHE

. 24 4 B cnmproBux pacTsopax AcOH/(COgH), © pH 3,0-6,5. CimxenEe®

DPOYHOCTH IUIGHKH MPONCXOMINIO Mp™ donee mucoxmx pH B 0COEX
PACTBOPAX, CONPOBOXNAACE HAdyxamiueM H yBeJn4eHIteM Beca. Kycou-
RE A670K morpyxaag B AcOH-(COoH),-pacTBOPH © pi or 3,5 mo 6,5.
TREpNOCTh OCTABANACH IPARTAYECKH pocToAHHOM NpE BESKEX H CHH-
zanack mpi dosee Bucowix pH, B To Bpemi KAR NPOLERT PacTROPHE-
MOTO I nocTenes#o Bospacrais. AJHKBOTH 1,15%-HOTO NERTHHOBOTO
pacTeopa, COXLEPKANHE MOJOYHYD, JIMOHHYD X foofopiyn REQIOTH,
HOBONENNCH %o pH 3,0-7,6 ® REnATAmCH IS Mim. ConepRamuS I
0CTABANOCH MPAKTHYECKH NOCTOAHHHM NpH doxes pmarax pH, a mpE
NIOBHIIEHFLX TPOECXONAIA JiONOEMepH3aImd . Eenmpyomad CHOCOGROCTER
CHEXANACH PR pH 4,0 ® gmocTErana Hyad NpH 5,5,

779. Baumgardner R.A., Buott L.B. The relation of pectic
substances to firmness of processed sweet potatoes // Proc.
Amer. Boc. Hort.c Bei. = 1963, = Vol.83. ~ P.629-640.
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CeAsh NEKTHMHOBHX BemecTB C
: TBEPNOCTLED Nepepa
it PepacoTaHHoro ¢a-

Tlo Mepe cuixeHHI TBEPNOCTH NEepepadoTaHHOIO GATATA KOJNH-

wecTe0 [IB B CumproHepacTBOPIMOll YacT#, KOTOPHE MOEHO SKCTpAry

poBaTh KoMMepdeckin depueHTHHM mpenapartoM Ilektuson I00-J[,
.xe CHUKAETCA., JTO COMPOBORKAGTCA yBesnueHiem NH -oxca.na. au-
BOPMMOTO MaTepHasa B CIAPTOHEpacTBODIMONl uacTiy, ﬁocme namﬁz“-
regenne 30 . IIB Gospme He ocaxmawnTca EtOH.Ilorasano i
Garar copepzur 1D, : o)
780, Somogyi L.P., Romani R.J. Irradiation-induced text
ral change in fruits and its relation to pectin metabolis /“‘
J. Pood Bci. = 1964, - Vol.29, N 3, - P.366-371. s

TexcTypHHE H3MeHE
HUA [UIONOB, BHIBAHHHE OO0JNyde
HR
CBA3L C MeTadOJM3MOM DEKTHHA, ' : e

rm'f‘zzx“crypme m: E3MEHEHHA B Tpywax M NMEPCHKAX, NOJBepREHHHX
o < n A » COOTBETCTBOBANH CHuxeHHD [l B yBenHUEHHO NeR-
eyl coa’moﬂ fpaxusn, OCJaydeHHHe TDymM B AGJAOKH aHANH-
s 22 ool n:}:gnne TBepIHX BemecTB, He pacTBopiMux B 70%-
- B noc;xe o&xyq CONlePEAHNE B KOJMYECTBO AHTHIPOYPOHHIA - cpa-
S cemm H vyepes 4 grA nocne Hero. [Ipomcxonmio
S o r;npmaepacmopmm TBEepIHX BemecTB H CJ ®
i onmiuust nap:amm. IM3 ypenmuiuna axTHBHOCTL Cpasy xe -
g OM;‘ @epnem.‘ 9RCTPArHpoBaHHH#! M3 IUIONOB Yepes
o s boo: eHEA, UPOAEBIN NOHEREHHYD ARTHBHOCTH., I'DYmH,
JE&IREe NSDCHKHE, MOJBEPREHHHE OCJydYeHHD, pasMArda-

JAECH HEME .
0ro Meusme B amocpepe N, yeM Ha Boanyxe NMpE Tex xe

08

J:x ax g:::en::. Hecnenosanns, prmovapmee odryuense I%-mHX

uemn - PACTBOPOB, HABONAT HA MHCNB, 9TO DAIHOXMMEYECKEE 3=
emns I, mpoRmmmmmeca B cHEmeHms pexymupymmell CHOCOGHOCTE B

X % pee Bcero ITPAMEM Bosneﬂc'rsuem pe,nnamm
& HOe BIBAHEEM OKE QIR TENILHHEX PanEranos :

78I. Hsu O,P., :
thylest~rase in ilém::::pa;de Eilae tiepesins, B8 Peotinily
o ¢ ;
P Serta by P.585-;;2ed tomatoes // J. Food Bei. -

© MerrimMerTa :

" a:zapaaa B TBEDPNOCTH ROHCEPBHPOBAHHHX TOMATOB.
o gonhnen SPEMEHTH C LIENbD H3YYeHMA RINAHHA BpeMeHE
mlom viag mpm“ - TOMATOB HA 3 nNeKTHHOBNO (paxmmm, ARTHB~
. chs mepno;srgn ToMaToB, TOMATH G7AHMEDOBANE

30, 60, 90 wmm 120-c npn 100° # nocne kaxmoit 0OpaCOTRE BHIEP-
gnpanu 5, 10, I5 mim 20 mmi. OnpeneiaNy BOJLOPACTEOPIMES,
(,HH4)20204—pacTBopmme K pacTBOpEMHE B pa3dannennoft HC1 I,
MeO-cocTapnamuyn kaxnoil dpaxiwims U TBEpPIOCTE. 30-cexyHnHas Onas-
@EpOBKa JlaNa camie TBepIHe TOMATH, KOTODHE INMeJit 0COGEHHO BH-
COKO® COopepraHie (I\IH4)20204-pac'rBoprmoro M. ArTuesocts IO
¢una Hamdonbwell PR KOMGHHAIIM 30-cexyunHoll OnAHMUPOBRM K 10-
MuaHyTHO! BHIEPAKN ¥ 3aMETHO cHiranach nociae Gnammmpopka 90 c. ‘

782. Role of pectic constituents and polyvalent ions in
firmness of canned tomatoes / Deshpande S.N., Klinker W.T.,
Draudt H.N., Desrosier N.W. // J. Food Sci. = 1965, = Vol.30,
N 4, - P.594-600. g

Posb NEKTHHOBHX KOMIOHEHTOB i NOJHBANEHTHHX METaLIOB B
odecreyenin TBEPHOCTH KOHCEPBHPOBAHHHX TOMATOB. :

ToMaTaM CO3JABANH PAsJNIHHE YCNOBRA A cO3peBaHnd, KOH-
CepRIPOBAJIN ¥ 8HANM3NPOBATH HA coneprasue Il OmpenejnenHas KOp-
peAImiA RaGANIanach MexLy TBEpLOCTHD 1 (I) o6mme I, (2) coor-
HOWeHueM KapeoOHIA ¥ ROJNYECTBa I x (3) mmnepanbEuM HOHOM.
BusBIEHO, UTO NOBHMEHHAA TBEPAOCTH ToMATOR ARIAGTCA PEe3yabTa=
TOM BHCOKOTO ypOBHA, (0JBNOTO MOJIEKyJAPHOTO pasuMepa M HHSKOTO
MeO-copepxani NEKTIHOBOTO goMmoHenTa. TBEpNOCTH, OYEBHIHO,
CBA3aHA C COXPaHeHHEM HCXOIHOTO gosmuectsa I I meMeTRINpUBAHE-
eM. Tagoe yCHIEHHO® JIEMETIIHDOBAHHS yBejmuMBaeT CTeNeHh HOHHO=
I'0 CBASHBAHNA ¥ OCYCIORIEBAET TBEPHOCTD TOMATOB.

783, Shewfelt A.L. Changes and variations in the pectic
constitution of ripening peaches as related -to product firmness
// 3. Pood Bci, - 1965. - Vol.30, N ks = P.573-576.

KavecTBemnue # EOJNYBCTBOHHHE g3MeHeHnA NeRTHHOBHX Be-
NeCTB CO3peBaNmiX NEpCHKoB E HX SIEANAE HA TBEPNOCTR HPOAYRTE.

Hconenopam o6pasuy NEPCHKOB © Xopomo N IUIOXO ornenannef-
o KOCTOuKOl HA YeTHpeX CTEMIX COSpeBaHid pocae osopa ypoxas
HA TBEpNOCTb, AKTHBHOCTD I3 ® CONEepRAHH® BOOPACTBOPHMOTO,
3JITA-pacTBOpIMOTO K 9/iTA-HEpacTBOPHMOTO M. g COOTBETCTEYD-
MEX ROHCEPBMPOBAHHHX O. pasuos GWIE CHATH NORA3AHIA nmem
cpesa. B mepcmkax C IIOXO otnenapmelca ROCTOYROR DPONOPIEE TPEX
nexTHHOBHX (paxmmit 0CTABANHCE OTHOCET@IBHO TOCTOAHEHME y DIO=
H0B, xi)ammnxox 4 nua IpE 259, B nepCERAX C XOpomo otnenAnne-
oA KocTOgROM popopacTBoprMift [ ypemriiBaicH aa cueT LKByX ADYy-
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- rix gpaxyni, Komivecrsa 3LiTA-pacrsopinioro II, ocramy

fpollecce COSpPeBalitd, 3HAYMTENBHO xo.nedamxcb'n nepci e o
wo otpendngelica kocrouxol. flexrimorpuil cocras dun cr;.:xum o
TBEPAOCTHN CBEXIX H KOHCEPBI[POEAHHHX ILUIOLOB. Hepcxuma:};bo '
norasai HisKyw [[0-aKTHBHOCTE N0 CPABHEHUO C JPYTIRAN CO s
[B-aKTHBHOCTH, BULINO, CAMa He IMEET OTHOWEHMT K ooxpaumm'
TBEQIOCTH, HO, BEPOATHO, MOZET OHTL KOCEEHHHM NyTem mc.nﬂm
JeMeTINHPOBAHHE A NOCIeLYRMero KATHOHHOTO cmausmum.mm :

784, Curwen D., McArdle F.J., Ritter C.M. Fruit firmn
and pectic composition of Montmorency cherries as influenc:;.
:iozif;;rgzzianAnitrogen. phosphorus, and potassium applica-
- + Amer. Boc, Hortic.Bci.-1966.-N 89, - P,72-

2 am’l‘zq;gsz IIONOB H NEKTNHOBHY coCTaB BIWHM Montmorency
OT BHOCOHHA PASAHYHHX &30THHX, J0o)o
JuitEEX ynodped. : : -

Yenmy s
v Momn'e:zx :&fﬂz:::a N mpEBORHET K mosydeHm® Gosiee TBEp-
ks e Pb COKA NP yHAaleHHE: KOCTOYeR H NOBH-
st mnmmeua - pacreopuMoro [, Pours P B TakEx HaMeHe-
e aro;x ,:Jumemxe KonmyecTea K ODHBONAT K DONyYEHED
L mmm o epﬂ;ﬂ mp:mn IPH yI&sIeHAH KOCTOYeK doxbme CORA,
by noHepacTBopimoro I, IoHE=eHHOE KOVE- -

ATOfax OWJI0 CBASAHO C BHCORIM ypoBHeM K,

785, Luh \
B.B., Dastur K.D. Texture and pectin changes in

canned apricots // J. P i
st ood Bci, -~ 1966, - Vol.31, N 2, =

Ter

Hmcmauno mzoxsuenem NeKTHHE B KOHCEPBEPOBAHHD AfPEROCAX.
E yorommh mem"::we CTeNGHN SPeNOCTH, TeruioBoll 04padoTRE
HHX adpuRocax. Ag TeRCTYpy ® M3menexme [l B ROHCepBHpOBA&H-
HeHER xeaanuc;m zm"c“ HMEDT TEHNGHUED K pasMArdeHHn IpE Xpa-
KOHCEDPBAEDOBAHHOTO T EX HavarbHO# creneHm spenocTE. TexcTypa
padors= or II %0 IgPOnyma WSMEHAeTCA C M3MeHEHReM BpeMeHE 00-
UPEBOZET R Gojee mmﬁ YBesEvenne mIRTENLHOCTH 0GPAGOTKE

TORCTYpPe, BepoATHO, H3-38 PACTBOPEREA

IM. Hocrene

et sy o ——
Yeramornena caasy menmefmaﬂ Boxopacrsopmmoro [I'8 cipone.
- et SPEJIOCTE CBEXEX IUIONOB C KOJINYeCTBOM
| PEMOTO cipone, donee cnemue IUTofH. nAaBajAM CHPON O
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66npIm COMBPEAHMEL poxopacTropmoro I, wew Lionu Tpepnue M
cpenuell cnesocTi. BriosHe 3penue adpiKOCH inMeNl MEHBUS Mg B KX
oupone Gwio Goibile ponopacTeopimoro 1, C3 !1 xoHCepEBipOBaHHHX
AGpHKOCOB I X cipona 3a:eTHO paasiuanach.

786. Texture of peach with special reference to the pro-
perties of pectic substances in fresh and canned fruits / Hiu-
ra H., Eaginuma 8., Takano K., Suzuki A. // Shokuryo Kenkyu-

gsho Kenkyu Hokoku. - 1966. = K 21. - P.161-168.
TexcTypa NEPCHKOB CO cnemsansholl cciikol Ha cpoilcTBa NER-

THEHOBUMX BeuecTs B CBERIX H KOHCOPBHPOEAHHHX IIOJaxX.

Weenenosann ceojfcrsa 1 1eBaTH COPTOB ANOHCKHX NEPCHKOB.
H B cRexmx, W B KOHCEDBIPOBAHHHX NEPCHRAX cojepRaHue BOLOPacTBO-
pivoro [I Guwio HARBHCUIM B cpenHecneJux coprax, a PAcTBODEMOTO B
0,4%-HOM Na-rexcamerajociare II - camuM GosbmEM B copTax, COSpe-
BPADNX PAHO; KOJNIIBCTEO pPacTBOpEMOTO B 0,05 u HC1 II wro ocoded-
HO BHCORWM B MO3fHEX coprax. [lpomesT o6mero 11 6uxn HanGoJAbUEM B
cpenHecneyHx Coprax. B HEKOTOpHX COPTAX KOJIEYECTBO PaCTBOPEMOTO
B HC1-1l zamMeTHO nauano HOpH ropAdeli OYHCTKe OT KOEYPH. BA3ROCTE
rpex TunoB I cnado nojBepraaach RIAAHED RKUNAYEHAEA HIH XOJORHIb-

HOTO XDAHOHWA MAKOTH NEDPCHKOB.

787. Kanujoso B.W.T., Luh B.8. Texture, pectin, and pirup
viscosity of canned cling peaches // Food Technol. - 1967. =

Vol.21, N 3A, - P.139A-142A.
. TercTypa, MEKTHEH il BASKOCTD cupona KOHCEpBEPOBAHHHX nepce-

KOB.

Brnan 11 ¥ meurnioss B DPOTHOCTE RIETOYRHX CTEHOK X TEeRCTy=
DY ROHCODBEPOBAHHNX NEDCHKOB SABHCHT B domsuolt cTemeHm OT L6~
MeHTEpyDmelt GyHKIDHE NeRTHEHOBOTO matepuana B cpefgeit wIacTHARE.
KoHCEDBEPOBAHNHS NEPCHRE HEOGXONEMO NepxaTh MpH 68% miE HEX®

il COXpaHeHmd rayecTsa H TORCTYPH.

788. mavakoli M., Wiley R.C. Relation on trimethylsilyl
derivatives of fruit tissue polysaccharides to apple texture .

Proc. Amer. Boc. Hortic Bci. - 1968. = N 92. - P.780-787.
CBA3b TPEMETIUICIIITHHEX pons BORHEX TosncaxapiioB WioxoBof

TRAHN © TeRCTypolf AGJOK.
OB g Tl adaox (Golden peliciou=, Btayman, York Imperical)

X8pARTEPHSOBAIH B BHNE rpm.!e'rmlcmnnm pOH3BONHHX cooTpeT-
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CTByRmEX THupoansatoB. [[B, BrINYamuie TONMBKO D-ranak V
KuCHOTH, cocramwanm 3CT RIETOYHON CTeHKM Ha cyxoft Becwgonomr
pacTeopintie [IB K BOLOHEPACTEOPIMHE NEKTHHOBHE mxc.nom' —_—
Joch cooTBeTCTBEHHO I/3 m 2/3 mekTmHOBOTO MaTepiana nripnxo,u-
88HH M NEHTO38HH cocramuaan 40% kieTouHoit cTeHKI. I‘L.l oo.arenco-
60, 27, 6,5 n 6% rapKa#oB, raNaKTAHOB, KCRIAHOB R apadafx s
OTBETCTBEHHO. B'ro_ 9KBHBAIEHTHO INDITMEPHOMY OTHOWEHHD 10-5?; =
llennnnosa cocramnana 307 RIETOYHON CTEHKH; KONIYECTBO ;e.m.aL
H3MEHAJNIOCH NpPH CO3PCBaHUY M XpaHEHRH. York Imperial =--OTH
TeNbHO TBepuHll COPT - Haxa JitBa) GOJBWE BOAOHEPACTBODHMEX 3:! g
HOBHX KHCNOT, rafakTaroB M HELIANO3H, YeM 2 APyTHX copra. Kofn-

JEYECTEa 3THX BEWECTB MOFH g
MOXHO HCNOJNb30BATE
TBEP OCTH. -

s 789, Brown M.M. Pegtin esters and the mechanical proper-
fi:s of plant cell walls. - 1969. - 67 p. (Avail. Univ. Micro-
- ms, Ann Arbor, Mich., Order No.69-16,591; From Diss. Abstr
pt.B, 1969, vo0l.30, N 4, p.1530). .

Cnoxme admpu
NEKTHHA H MeXaHmJeCKHe C
nicmrenis BOilCTBA KIETOYHHX

790, Jaswal A.8. Pectic substances and the texture of

french fried potatoes // Am
. . b
P.168-173. er. Potato J. - 1969. - Vol.46, N 5.-

- . lerTEHOEH
nemu?excrypme PazfumA Kaprofend C HUSKMM H BHCOKEM Y &IbHHM
mummmem H3yvenia Roxmyecrsa I, ceodopxoro Ca m
pmmmmax“ - e.m'rnouon IO H mocsie RapeHmd, SHAYATENBHHX
’ e mﬁ:ﬂﬂo B conepzanux [M, C3, somopacrsopmax I ¥
nmecoum. ~ e OB RapTopesifi C HHSKEM H BHCORAM YJiEJBLHHM
A ﬁmm OHNO SHAURTENBHO Goxbme ceodomuoro Ca,
e e EMeVIE Goee HE3Kyn C3. Ho mpm EaroTORIGHHE
donee BHCORHe nomammm' T St
oty artourg G:a;; CTeneHE pesrepmpukammn, pacnana [ B
O4YGBHIHO, Odnamaer u; RENTNN S/t Exsmme: Soay
oo HBIMM YHONOM B (mnu) Gosee cjaduMu mome-
' TOCOGCTEYS moMydenun $pm rwioxoll TexCTYDH.
791. Bhewfelt A.L., Paynter V.A., Jen J.J. Textural chan-
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L ;
BemecTsa M TeKCTypa (paHIy3CKOro EApEHOTO Kap-.

ges and molecular characteristics of pectic constituents in ri-
pening peaches // J. Food Sci. = 1971. - Vol.36, N4.-P.573-575.

TekCTypHHE W3MEHEHNA W MOJNEKYILIpHHE XapaKTepHCTHKY NeKTH-
HOBHX KOMIOHEHTOB CO3PEeBAnIiX NEPCIHKOB.

[eKTEHOBHE KOMNOHEHTH Ol OTHEJNeHH OT CNHPTOHEPaCTBOPIMHX
TBEpNHX BeuecTB NEPCHKOB COPTOB Poppy, Loring, Southland @ Rio
Oso Gem HAQ TETHPEX CTANWIX 3PEJOCTH H {paKuAOHilpOBEHH HA NEK-
THHOBHE, MEKTOBHE KUIOTH X i, .24 rasmuoit ¢paxmuE Owia ompene-
neHa no xapaxrepucrideckoli BA3ROCTI, Cuuxenne L0l fpaxiun nexkTi-
HOBO!l KUGIOTH TECHO YBASHBAIOCH C YBElYGHIEM KoaugecTBa MEKTH-
HOBHX RMCJOT DO Mepe cospepanud, C cospeBaHEeM MPOECXORWIO CHH-
genue aTepiAKAUNR MEeKTHHOBHX KOMIOHEHTOB, BIIHOE B OCHOBHOM

' Ha MPOTOMEKTHHOBON {paKmiM. ITH HIMEHEHHA GHAN Tak=e TeGHO CBA- .

9NN CO CHIEeHNHEM TBEPIOCTA NEpCHKOBON TRaHM B mponecce cospe-
BaHUA BCEX coproB., Cresan BHBOX, 9TO B BKCNePAMEHTANBHHEX YCI0-
BHAX COPTA NEPCHKOB, CYNECTBOHHO OTIEYammpecd [0 odmeMy KOJHI6—
CTBY TBE[NHX BEWeCTB i KACNOTHOCTH, HMEDT onHE ¥ Te %6 OcHOBHOR
XapaRTep TBEPLOCTH H M3MEHEHHA o yne:x_nqennéu cospesanud. Jlag-
HHE CBAETENHCTEYDT O TCHOH CBA3H MeEIY CHEXEHHAEM TBEPHOCTH H
yBeJWUeHHeM YPOBHA NEKTHHOBHX RHCIOT. ' :

792. Ahmad M., Hussain A.M. Problems of texture deteriora-
tion during canning and storage of canned fruits and vegetables
// Pakistan J. Bei. - 1972. - Vol.24, N 1. = P.33-40.

MpoGaeMy yXynmeHus TERCTypH NPE ROHCEDBUDOBEHEE H XpaHeHuH
KOHCepBEpPOBaHHHX (pyKTOB E osomett. ;

Nonuepkupaerca ceass [B ¢ rexcTypoll ROHCEPBEPOBAHHHX OBO-
meit u fpyrTOB. :

793, Bhewfelt A.L., Bmith C.J.Be Bstimate.of -the relation .
between firmness and soluble pectin of individual peaches du-
ring ripening // Lebensmittel-Wiss.Technole = 1972. = Vol.5,

N 5. - P,175-177.

Onpenesienge CHASH MEXLY TBEpNOCTHD H PACTBOPIMIM MeRTHHOM
OTHeNBHHX NEDCRROB IPH COSpeBaHilil.

Odpasmi Tpex COPTOB NEPCHEKOB C nexnoft maroTsD ( Blberta,
Bouthland g Summergold ) H OJHOTO COPTa C rpepnoit MAROTED
(Babygold 8 ) Ounm codpaiu Ha cTanEn SpeqocTs C onoponsoft TBEP-
JOCTHD H XpaHMWINCH HpH 70% = 70%-Hoft oTHOCHTENbHO} RIAXHOCTH
B rewenme uwernpex nHell., TpeproCTE P BEpe JARTEHEA Cpesd B PORO~
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CTBODM! »
;;: . cﬁﬁpﬁgngpzz::ﬁzzemmn B Bie mpouenta odumero II, waxommug
o g s mgfi,m TBOPIEX BEUECTBAX) B OTHENbHHX nnon::-
B coprax ¢ TBepnoit mn:: R e cm“'
S THI NpH 4-mmnuom XpaHeHn| nponuxdjum :
R i TBEPIOCTH I COREPAZAHMA BOJOPACTEODIMOrQ I
: &N NMpAMOIHEliHOe COOTHOWEeHHE. ;

794. Bhetty S8.R., Dubash R.J. Relation of pectin content

of papaya fruit to its fir
: g mness and maturit
Packer. - 1973, = Vol.27, N 3. - P.S58. y // Indian Food

‘Cpa3p conepx . |
@HNA NeKTiuid B I
P Vot e onax nanaity ¢ HX TBERNOCTHD
-Tipit 3xc '

e p e:}p:rup;aamm I m3 nanatin Gosnee adjexTHBHOit ABRNASTCT
eccpamm o c 3P04, JHMOHHOI jui BuHHOR KucmoTamu. Odmee '
mmmem!w e TParKpyeMoro kicaioroll 1 noBwwanoch B IUionax ¢ yee-

PEJOCTH 1. HEMHOTO CHHFAJNOChL Ha CTANNN NepespeBaHud

L]

PacTeopenn
perne I, ogHARO, YBeAHYMBAUIOCH NPH CO3peBaiill I nepecoape-

BaunH. BraznocTs
e, "oy g:;llgzgzonzﬂnmacb no mepe coapesaHiud. Ilpo-
o : PaHHEX CTANMAX Basl
= cospe

JMEHBUANCA IPH CO3PEBAHIE M Nepe3peBaHiH. s o

i t:zsin:eidbets M.J.H. Pectic substances in the cell wall’

) ;rcellular cohesion of potato tuber tissue during
Versl. Landbouwkd. Onderz.-1974.-Vol.827. - P.161.

MlerTHER eXKIeTOHAA
SR ;::«a BemecTea RJIETOYHON! CTEHRH N M eTo Kore-
. s z:i{mm RIyOHell B mpomecce Bapku. :
e e neumxe HOHOB, Kpaxmana, Oydepnoft cwmy m pH Ha .
OBOTO TAJAKTYDPOMAHA KIETOUHHX CTEHOK KApTOde-

A NPE RaAnAYeHMm. Momu
YCIVIHBADT NEIpajaiin raJakTypoHaHa p-m-

MUHHDOBAHE
pi 6,I;mg a;;:o Ca™, od™ x ¢ onepmmmant pacTBopeHue MpE

L] mNe
JIOTH dl&t'onpm:;::ym pacr};:, JIMMOHHAA, fAGnouBang K (rTEHOBAA REO-
HOll TRamM merTHTRAs PenED, Manepammn KpyxoukoB Kaproders-
‘ 8ME H MOJEJBHH
lGHOHOTP'PO:aal cnocodrocrs Catt c: Blcnzzn:enmu mo Bapre Mpo=
rapropensuofl TRaum Xpans 8XKJIeTOYHYD ROT'@3HD
sopoll orensax xerpasspone, llpe i € pg o Toe no HeRo-
raprogen. conem:':;a:;‘;'m““ CTeHK® B NpH KANTYEHMH
TanaxTypoHana B pH raprodens 8, matpara, P, K, Mg , mexTmHOBOTO
- Ca ® mexrrerownan xoresmr m?‘::::ux Ob, B AGNOTHAR KHCJIOTE,
' : O ypenmuenmem HOT'O BOCA
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~ pasxocTs. TemnepaTypu OT 55 mo 70° mp

*‘pexcrypu mpit 60°-Holl odpadoTke BHAO

‘CymecTBoBENA CRORHAA NpRYMHHAA CBA3D MERLY XIMUTECKITA COCTABOM

1 MemieTouHoll xoreaueil, KOTOpHE MOJBEPREHH BIILAMID (na3t0NOTH~-
4eCcKOTO BO3pacTa. .

‘: 796; Rao Ch.E., Ammerman G.R. Canning studies on sweet
potatoes //_J. Food Sci. Technol. - 1974, - Vol.11, N 3., -

P,105-109.
Mayuenne KOHCEPBHPOBAHIL daTaTta.

Odmast cponm' 'rnepuoc'rhknepepadowmmoro garaTa CHILRAeTCA
¢ TeyeieM BpEMeHil XpaHenna Kayoneit 10 nepepadoTKiM. OcpadoTka
Ca B GONBWMX KOJAMIECTBAX MOBHWAGT TBepnoCTh OaraTa, XpaHauero=
en 0, 30 i 90 nuelt 1o KOH CEPBIPOBAHIA. Bosprnte xommyectsa I,
jo6anafemMoro B KoucepBiil CHpON, YBEJIEdIBanT yoiime Cpesa.
6-MIHYTHOTO ITPOMATNBAHIT B Ca(OH), JOCTATOYHO A nosydeHus
TBeproro darara. lio6annenne O 3% 1 B xoucepsuHil CHpon MHpirBO-
ANT K CHAGOMY MOTENMHEHI KOHCEPBUPOBAHHOTO NMPOAYKTA, OZHAKO
IIBETHOCTH OCTaeTcst B KOMMEDHUECKAX mpenenax.

797. .van Buren J.P. Hént treatment and the texture and

pectins of red tart cherries // J. Food Bei. = 1974, = Volf

39, N 6. = P.1203-1205.
Teropas 00pagoTRa M TEKCTYPa, nexTimH KpacHol xuciolt
BHAUHHA, . p

__YpenmueHne TBEPAOCTI xpacHoll KICJIOil BRNEN TPORCXORUT B nOpo-

.,.'_necce.odpaﬁomn 10): 60°, lonmaame Guoxsnaryeckofl ocHOBY ITHX
npmeueunﬂ TBEPAOCTH MOXOT MpIEBeCTH K Gonee THOROMY RCMONb30Ba~

[Ipexnooruio, 970 I orasupapT BIRAHNE HA

HMP TAKOTO npouecca.. : ,
qHyn aIresim. Cpexyn BRNHD

mpowHoCTS KieTouHol THAIL K }MOFIIETO

-Harpenank pH 55-95°, saTeM HepacTBopIMie B cnEpTe TBEpIHE Be-

C9 n xapaKTepncTHIecKyn
MBORAT X MHOJydeHio MeHb=

mero KONHuECTBE nonopac'rmpmaom‘[l. wenpmeft C3 11 ' yBEJTIEHID

TBEPLOCTH. Losee HAYNTCNBHHE yMaMeHeH nponcxonm B TEtenne

eCTEA HCOIGMOBANN HA CONEPRANIE 1B,

~'30 wmn nocne Teronolt 06padoTRY, TeMnepaTypa 95° npenoTBpamAeT

TAKNE H3IMEHeHwT X BHAHBAST NGCTPYRINED . Mcrimuad BIIKOCTD
ocraerca Tolt xe. N3 m. ICyTCTBYeT B KOJNMIOCTEAX HE0OXOIiHX

s woxo@emm ,Huoxmaemoﬁ e TepIpHRAImI. Hamestenma I &
TEIHH HSMEHEeHRAM , « TPONCX0=

gadanuaemMd Y APYyTEX pACTETEIbHUX TRA-
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uell, Ciesai BUBOX, YT0 HATPEBalMe BELET K NOBHUEHIN
H3-3a neposoja I B MmeHee 3TepuMIyp e
neaTensHocThD [T, , '

. epIoCTE
o};amiue {OpvH, Bu3DAHHOrY

_n98. Hughes J.C., Faulks R.M ' e

- Lo ollay Grant A. Texture . +74
potatoes. Relation between the compressive stfength o:f St
potato disks and release of pectic substances // J. 8 —
and Agric. = 1975. - Vol.26, N 6. - P.731-738 ety

Texe
. Bam Baperoro kaprojent. CooTHoueiue Mexny NpOHOCTED
: KPYXOUKOB KapTofen '
ooy ‘ D @e.m n BHIEJICHICM NEKTHHOBHX Be-
Buwra ycran cBa i1
iy 3; K:xo:npzua CBA3BL Mexny mnoTepeit npormocm‘duarinf‘i(kp-
BapKe .¢ BupeyewueM B I
o B XIIKOCTB. '
Bpeu:p;n::n; HG CBA3AHO ¢ moTepell mpOwHOCTR CEATHA, Ys?;:;e
pra Wm mpucyrcTBHe KC1 cHumaer ﬁpoqnocn CEATEA, &
i ¢

CaCl, orasusaer odpaTsoe Bosmelicreme. =

K ; *
cellulzgr.'g.c ;i?bet's M.J.H. Bolubilization of pectin and inter-
1lular cohesion of cooked potato tissue // Abstr. Conf. Pap

Trienn. Conf. Bur. A ! ;
o e ssoc. Pqtato Rea.. - 1975, = N6, =

PacTBopenue - s ;
146 MOKTHHA B MEXR] : Bk % :
densiux TRAREH, 8TOYHad KOT'e3Wd BaPEHHX KapTo-

méﬂzﬁnﬁm HO AQ;I,H Ha TeKcTypy Bapeioro raprodent, C3 I
TeKTHHB CTapasoit g ggﬁ - 54 110 4%-noit B peayrzrare odpadoTK
cocras mpwl}muuiq % NMpE noGamienus nmagomerana, Karmomsul
Tomo#t HC1 ¢ mocneny KPYEOWFOD H3MEHAICA NOCNE NDOMMBAHER CHED-
ToderE X xpyjoq:::ym noGannennem Ca K, Tlps RENAYGHEE Rap-
XORUT NAPANESBHO :al;::qene 120 MEH OTHENEHH® KIGTOR TTpORC-
~ Jlexe iXéTox, HO He pewim I, JoGannenne Ca quépmnaef-aﬁo—
.svmoomarepmpogpaa“mq’e.ue II. Ca ©e-TOPMOSHT pacnaj RIeTok
HEX CXENROM MAJNO CBOGO 00pasnax, Biumeo, E3-38 - TOTO, 970 B
' OMHMX KNCTHX Trpymm ind crAsupanwt ¢ (8.

800. Nitta Y : :
tuentr of potnto{:,:r.c“ of preheating on the pectic cdxiiéi-
i Rt vt e vegetables and fruits //
. : B e = 1975, - VOI.ZB'.H.B. - P.173-176. )
' HOBHX ROMIOHGHTOB m::::noro HATPOBARIT KA co,nepxauae_hém-
a6l mapTofiers R HEKOTODHX ADYTIX osomel

© B fpyxrom.

{

oy

" Kaprodens, MOPKOBb, pena, IBeTHAS RANycTa, GaxiARaEH, 10~
matH, AGIOKH, danauy M wr’ydnm:a HarpeBasi Mpi 50-80° I00 »m,

gareM mpH 700° ¢ moGamnenten n 6e3 nodasnenns YTA somr CaClo.

TexcTypa oBoueil Guna TEOpKE, ueM B KOHTPONE, nocJié npenBapy-

rebHOTO, & TAKRe HArpeEaHivl B NpHCYTCTBIN CaCl, k wmarde pH
HarpeBaHil C 3]iTA. B nepBom cryuae KONMYECTEO EONOPACTBOPHMOTO
1l ciumswioCh, & PacTBOpIMOTO B HC1 I ypennumioCh. Pe3ynpTaTH
NOATBEPAMIN KOHUENHID Bartolome™ H J.E.Hoff’a (I972) o ToM,
470  NEKTHHOBAA KHCJOTA, ‘o6pa3yeman’ MpH neftersun 1143 mpn 60-70°,
JoJFHA 0GPA3BATH MOCTHKOBYD CTPYKTYPY © catt wm Mg .

80I. Manabe li., Tarutani T. Bffect of calcium ions on

the _texli":ure of cnhned white-pulp ped'ches // Nippon Shokuhin

Kogyo Gakkaishi. = 1977. - Vol.24,ll 2. = P.77-81. ' :
 BanAnye RANBIGHi-iOHOB HA TeRCTYDY KOHCEPBWPOBAHHUX NEp-— '

cnxoB ¢ Gesoft MAKOTER. : ’ :

B RoOHCEpBMpOBaHHHE NMEPCRR C Gesoft MAROTHD (copToB MNunome=
wase, Mishima ® Okudo ) JOGABMANH CaCl, (0-300 mr/xr Ca) mnda
COXpaHEHRA BHCOKOTO RayecTsa K fpeoTEpameHnt paswITIeHd I
PaspymeHmt TeRCIYpH MAKOTH NMPA TPAHCHOPTHPOBKE. Cyxoit Bec,
TBEPIOCTL MAKOTH M COJIEPRAHWE Ca B CIDIPTOHEPACTBOPMMEX BemecT-
BAX MIKOTH NEPCHKOB YBEJMMIUINCH nouTH B NpANoOfl MPONOPINIR c
rornenTpanuell no¢ar1eHHOTO catt. KonmuecTso BONOPaCTBOPHMOTO I
¥ CNPTOHEPACTBOPFMHX TBEPIHX pemecTs IMeJo  TeHIeH m K CHERE-

HEPD, TOTHA KAK CONEepFaHIe pacTBOPEMEX B oxcanare i HC1 [l moBH-
BerpaxEBaHie B aproMaTHIecrol

WANOCH C yBeJEyeHneM MpOLeHTa Cu.
JCTHHOBRE B TEUEHNE’ 18 u He NPHBONHT K paspymeR D MIKOTH nep-
cEKOB ¢ nodamrenneM Ca, HO piSHBAET PaspymeHne ~ 33% HCIHTYO-

Molt MAROTR mepcukoB 6e3s Ca.
S 2‘302; “Predicting texture of fresh fruits and vqgetnbles
by chemical snd physical methods / Hard M.M., Zaebringer MoVa,
Bowméh”F.., Mackey A.C. // Bull. Wash. State Unive // Ooll. z

Agric. Res. Cent. - 1977, - Vol.836. = 27 Pe

. Tlpornos TeRCTYPH cpexnx pPYRTOB H osqmenv

(HaATeCKIME METONIBMH.. , ‘
Henonpaopanie XAMIrdeCREX ROMIOOHERTOB X {(raAge CRAX croftcTB

JUIA NpeJCRA3AHAA TERCTYPH pccnenopanE HA AGNORAX, MODPKROBH X
nune. Comepzange M B IHHAX B spaunTerbROR CTeNeHE ROppenwpo-
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OR H nm. -

HEPACTBODINEE B CIIHpTe
Bep CTEpTE TBEIHe Bemectsa, BIBRHOCTS H 0OmHe

803. sout :
3 y M., Breuils L., And ' ‘
lity of im .y Andre P. Study of the pocs
wondes gzoving tl.w texture of canned apricots hale pmz.;ibi-
alts // Sci. Aliments. - 1981, - Vol.1, N Evga,thl;
¥ * 1y «=P.265-282
ey

VisydeHne BO3MOKH
OCTH yJaydue
adpm;ooom nonex Ca-cossmm Wil TERCTYPH KOHCEPBEPOBAHHMK
| dpanmm K : | |
Rouge du Roussill(;:faizf)rpoﬁ;lomme OO0, o000 °°PTA "
CTBEG Je . co cradoit TercTypo :
— Bxc?&nmmn II. TpoaHaNESEPOEAHA TAKaA Jer . PR
i EDIMEHTH C Ca-CONAME JUIA yBeswdeHis panammt X mpoBe-
HESKYD - zem BHCOKOMETORCIUINDOBAHHY® {par Teproct. 1B -
-8KTHBHOC 3 (paxiEn, HEMHITO

NERTATHHE TEJH: O nm' B rarmx yonomix Ca e odl':asye'r T ot
maeT TeRCTYDY . . odpadoTxa aGDRROCOEHX Koxex Cal g

A ; BHBmeﬂ B mncapsmm upom-:mlz m-

804. Bartle
e "yix.n.. Knee M., Casimir M.A. Fruit softe=-
hang n cell wall composition and endo-polygailc'

turonase in ri
pening pears // J
33, N 137, = P.1248-1255. / 3. Bxptl. Bot. - 1982, = Volo . .

r’pm (Pma commlia ) B ce

ro I B cHuxemme
mocre xpamemma mpm -I°, :::::éoxpm' cospemumx mpx 187,
BRIONOJIATANEKTYPORASH

(EC 3.2.1,15

THH® CTepasy z;;c?;";"’;w ‘BECROBIMeTpEEN B NPRCYTCTBRE HeR-
2 s n. .I.I) ¢ mATpycomum Il B RawecTse CyGCTPATS,
mpr 1%, Ho nmina?;,onu’ Heerenyemux cpasy xe mocre Tpa:m;
PASMATIATECE B Guwra o‘iqu3 2 nra npr 18%, xorma mio prena,. 24
: "8 OYGBIHA nerpananna pac'rnopmorﬁ nna“lm

805, Kaneko K.,
. R 5 x
» Kurosaka M., Maeda Y. Textural properties

of palted radi
: sh ro
¥ippon Bhokuhin K ots and their changes during salting // *

0gyo G
TN e e N g bt

%8

CTpyKTyPiHHe cpoftcTa CONEHOTO penuca B MX pamenenust B

ficTBA CONEHOTO Penmca ompefenAnit OpraHo-

nenTirdecrE Wi TGRCTYPOMETPOM c OfHmAM X TeMit Xe peaym'ra'r&\m.

TpeploCTh DeARca yenaueanacs ¢ foBMEmeRHeM COfepRantd B HEM

ca™ m Mg ' OpE 3acomKe. Koawaecrso [, PACTEOPINMOTO B rexca-

merajochare, po3pacTalo Ha pamle%'. cTaNAn 3aCONKH, & MTPOLEHT
MeO-rpynn B 1iB nocTemnexsno CHREEAJICH. 0dcy=naeTca porb usndec-
goro cocronnwa 1B 2 NaCl B yBemrHeHiH TBEpNOCTE COJEHOTO pe-

nlc&.

806, ¥aneko K.,

gium and calcium salts on chan
galting of radish roots and on their crispness // Wippon

Shokuhin Kogyo Gakkaishi. = 1982. - Vol.29, N 10. - P.665-671.

Binauue Mg- X Ca-conelt B H3MEHEHRA CONepRAHEA NeRTHHO-
BUX BEmecTs IR 3ACONKE penmca ¥ Ha HX TBEPHOCTD.

Odmee RONAIECTBO IIB B cupolt paxmun RIETOUHHX OTEeHOR CO-
JIeHOTO pexxca He gamenseTcA, XOTA COOTHOMEHHE pacTROpEMOTO B
rercamerapocdare I K obmeny I 3aM6THO CHERaeTCH, &8 pacTeopHE-
yut  ropraelt Bome II yBeSHIHBABTCA TpE 38COJKe. TeepnoCTk pé-
1®Cca, SACONERHOTO B NpECYTCTBAN 0,5%-moro Ca (B BI® 0e80, )
miE Mg (B Bume Me0lp ) yBenrIHBAeTCA B mponecce 3aCONF.

807, Enee M. Fruit softeninge. [.Requirement for oxygen
and pH effects // J. Exptl. Bot. - 1982, - Vol.33, N 137. -
P.1263%-1269. ;

Paswrraenne mwionos. M. TpedoBannd K peficTemo Kmcjopona ®

Kurosaka M., laeda Y. Effects of magne-
ges of pectic substance during

pH. :

Tlomemenue IWIONOB Tpyunt B ammooepy asoTa criepxnpasT pas-
wireerre Ex E perpazamm I B regenne 24 7. HenocCTaTOR RHCJI0-
pona TArxe TOPMO3IET pasMirdeHne Ky COYROB spenmiIx M1IojoB Tpymn
B Teyenme 6 7, ONAAKRO [II'-aRTEBHOCTH c.RRAeTCA HESHAMNTENBRO B
nerpanamis 1 npoforxaercs, Kk 7 A4 poanyxe. Kycour soxotmof !
TRAHE PA3MATYADTCA MmejicHIee, 9eM rpywesoft, HO nappag CTAHO-=
EHTCA TEEDRE ¥epes 24 4 TWpE HEOCTATRE gmcnopona, 4em Ha BOI=
nyxe. PasmArtienne rpywenof TRAHW MOXHO CHAnaTh OSPATHMIM, LRo-
damnan Oyfepruft pacTBOP CaCl, © i 8,0 amnn 28 3 70 coapenamiul
npr 18°, Byfep c pH 3,0 He pamAeT HA TBOPROCTH MIOXOB, HO
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yerpaor noanollcrnne Ca mpn iowjm | : n
FpoBaHRG? copzforme. Cuecs
6ytapa ¢ pil 8,0 n CaCl, ypermimpaer TeepzocTe oﬁicu . e .
A 06pACOTEA B OTREALHOCTA. AHZsOTEIHaz oﬁpamm;;;'p:;rq
KRR HORST OWFS ROCTIIWYTE 3. AGROTNON TRANE o i
ToqenH0 20 wenean, g |

£os. lon J., Breens #.K, Bets | P

K, Betreen-species differenze '
turability lonuf comparison of the thermal be’n_a-ric—-'z:-s o
¢ell wall subntences in potato and Chinese va:erchns:u;r-cu; .
J. Texture Btud., ~ 1982, = Vol.13, N &, - p,y:‘;_za; B

cmmm:znmome paanmind B NOTEPe JOMMOCTA: CpaZHEHZS ,@;;
raprol OBGREHAA MEKXTRHOEUX BEWECT ¥ BeuecTB KieToTmoR Shte
prolesn ® xuraficROTO BOLAHOTO RamTaR2 . TRt
- . s
s xﬁa mv:o:dnccnenome OHNO DPENNpIHATO 778 OLDEIETEENS To-
m'xm xmgaaou YRMAIECKHE I'IMeHEHRA , npozcxon;zzr,ze ——
e -5 o;m axejyioryanux opomefl (raprofess m Bozamo} m— ‘
r.oc'r;x mm BICANT O9eHb CONbUHEe MEXBRUOEHE DEIFIRA JOM-
aom zn.tf::?a . hos—— TGKCTYPBO'HPO}%'IM;W aam-‘ ;
™ oum:;- Yot paspymenne Il B nenomnsepasams EATpPeBa- -
CTPYRTYPY RieTownofi cTe: i, N
CTeHRE, HO 3 :
Tan TO He odfA3a- - -
i bnop"c:::aﬁaet ¢ nenonemepraamrefl II Kapm:r' eEHHR czocf:i— e
cmo . 4 4t T R
JAIH, Tem ¢Pﬁ(:§g:)m:° RA3a1 Golee BCOKYE CKODOCTS NeNONMGpH-
M oy i el o ML
TPANLIIOTO eaxa;'!a) uxxp: prxmwcmf (ranpmsep, conepranre mefl-
oBomel ARAETCA 0 ] FIeTOTHOli CTEHRR NamHOTO BENE
pacTRTennHoft "anmonuoﬁ nerepuimanTol ycrofiumrocTr Tarof
il
I aneansa ron W K-NOTEepe JOMKOCTH NpR Bepke. He oCHOB2HER
podhge. ... MIORGRTOB KAETOTHON CTEHRR MpeNOFeHH ee MONENE
raprofens ?mn oy CTDYKTYDHMX Daanmieli memly TRAWDM
BO,
CTEHER csenodnﬁ:u;:;ﬁ:::nai Ho-nm.m’“y' xaparTep R1eToTHON ‘
Jiel reﬁe'rm;gc,'u. _RO TRAHR 1A NasHOTQ BAIA ompene- :

809, Teug H.C.L., McPeeters R.F.

wvall constituents
calcium &
tat 2 and textur
ion and storage // 3. Food Bci, - ? Pciog (W et
1. = 1983, - Vol.48, N 1. -P.66-1"

BaamvooTtn
OmeH
M@ MEXny KOMNOHeHTamMn xieTodHoN CTEHRE
. s 15

RATHITAEM M TeRC
Typofl B mponecce GepmenTanrm n xpanenma Orypuos.

nﬂdBTM[po
Banue I gp ;
JUIETCA OCHOBHHM W3MEHOHMEM B koMIOHEH=
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Relationships among cell

 CHTEBHOTO COMlEPRAHMT

‘MOHTAIMA M XDAHEHH: OTYDHOB. Tee
“cft mpH jleme

ROTOpPOE MPOMCXORMT B fIpouecce ROHTpOJH-
cCTl N - 402, Oua He Hamewsinach H
qepes 6 Mecales nocne gaconkn, Tanakrosa, Kcinosa, TANRO3a,

ManH03& W ApasmHo3a NPHCYTCTBOBAJE B fopAnKe NOHMEEHIA OTHO-
B ME30KADUHA KIETOYHHX CTEHOK. ITH He-

e M3MEHAKTCA B mponecce dep-
pIOCTb M@3OKapMnid YBEJIHIEBABT-
rwispoBakuy 11, HO BNOCJHENCTEHE CHHEABTCH. CaCl, B
gonnentpanmy 20 4014 mpenoTBpamaeT NOTEPH TBEPNOCTH, ONHA-
RO 9TO HE OTHOCHTCA K CBOXEM orypnaM, XpanmmEMCA II'mecs o

rax RrieToyHOll CTEHKR,
pyemolt depmesTAamI OTYpLOB.

NeUTIIO3HHE HelTpatbHie caxapa H



1.2, PTG MEKTHFORHX BEECTB 3 TPOWGBONCTEE CAXAPA. .

810. Tonommn 0.B., CymroBa A.C., VTalél"pona T.K Ko:mom
a T.K. Komnommu p

caxaprom nponaponcree // Cax. mpoM-cTh. - I946. - T,IS, K .4/

-0.14-18. " - ; Y
Mayueno BARARNE DAsANIHHX KojmdecTB Cal Ha ocaﬁémé m

. ZIORNHHMX BEemecTB, CYCNeHIMPOBAHHHX B COke, OnTmMATBRER npo' ;

- 0,3 Ca0 & Becy cora. [IpeBHIERRE ero BH3HBAJIO nemmsaxm}m
llocnie MOCTRFENHS MAKCIMYMA C. YBEJINIEHNEM CONEPRAHRA Ca0 n;ﬁﬁ
gammd ‘CHEzaeTcs N0 Tex r-p, NMORA CHOBA HE HAWIHAETCA xdém-
mA. OnHARO ROJNYECTEO CYCHEeHINDPOBAHHOTO BemecTB&, KOTOpoe
ROATVANpyeTcAd BO 2-#f Touke, GWIO MeHbIE ONTHMAJbHOTO B I-ft
Baranme Ca0 mayyanoch Takxe Ha GesropHx semectrax o [l nan;m-
HHX B COR8. ¥ GeJKOoB HAGANNANOCH 2 ONTIMyMa, Merny xo;opm
NPORCXOART nenTR3aumA. Comepranne ocazneniioro [I nmoBwmanocs ¢
yBesmueHneM KonuecTBa JodamrnewHoro Cal.

% gII. Afbm:r::i::;;.i;; Pyrapmmnropa E,Il., KopaneHok
. 0 BRAHARA THHOBHX EemecT
goagm pacreopax // Mam. - AH Kwpr CCP. - 1927?8-?2?0?;1;;-
- (g:i!;:xnme 0,I, 0,2, 0,4 x 0,5% Ca- m Mg-NEKTATOB
A - na ceernoBRunoro I1) ma 20, 40 m 707-HHe BONANE
mpmiz-rsu;po“ .(Cx). a Taxxe moTepH Cx H W3MeHeHMA 66 pac-
—— acumenEHe pacTeopd Cx mpm 80° B mpmcyTCTBER I
s i:r;gumemm. pacTBOopmMoCcTh CX pesro Bo3pacraer,
e e g c};am;mme BemecTBa N wepea HeRoTopoe BpemA (X
ot s npncy'rcmn.o onman mBepcma 20%-Horo pacteopa Cx mpE
sk i ,I2 I npomexonrT 3a 2,5-3 CyTOK B CpapHEREE
S T orcyrereite I. 40%-mift pacreop Cx B NpRCYTCTBEE
g orcy'rmuoc;“ RHBEPTHPYeT Npm4epio B 4 CyTOR E B 7-8 CyTok -
e I. Bee mpenapati I ONEHAKOBO YCROPANT HHBEPCED

Cx. Xmamueckx ax T0
THBHHE ROMNOHOHTH H
xeh e b XEMA3M EHBEpTHRpYLME

‘ 8I2. K »
ik 7/ caipa K.J. 0 WIRARFE DH HA nenTRSANED [eKTEHOBHX B8~
nwopar; ::"-m. - 1957. - TQSI' * 12. - 0.53"55'
MR PHHE OTHTH N0 BURTERMO Rmanwst pH Ha menTE3AD®
~ ,:'.‘9 CBERUH, TOBONOHEA NX NpH pASNEUHMX DOSKIAX oPE”
npIMerRT
ILRO K YOTOBMAM EX IEDJyamE nokasans, 910 ONTEON
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pl A MIUHAMANTBHO ‘ 1eNTHSAINH npROJMRAETCA K 6,5-6,7 (rak B Y-
HOPMATEHOTO COKA cpewm). He peroMeHnyeTcd posb30BATHCA LT
anfdiyaRoHHOTO nponecca dapome'rpmecm!& H 0COGBHHO arpmagHoil -
poniolt, MMEmIUR MesoYHYR Pearim; A gToll mean Jydme mpime-
gATH Cnado MONKHCJIEHIYD pony ¢ pH 6,5-6,7. —

I3, MpmxonbKO U.A. BauAnne MEKTHHOBHX BeiecTB ¥ MPONyK-
70B MK MEJIOYHOTO pacnana Ha Koad@MMEHTH - CATypaImH MesaccH //
Tp. Kues. Texwoxn, mH-Ta A mpoM—-cit. = 1960. - Bun.22. .-
C.29-34. ¢ ourrys i ;

*~ TpR PA3JIAYHHX NeKTHHOBHX Hpenapara (B2 M3 HEX RAPOOHM-
aNpOBaHH) H ONH qneTuit pacTBOp Caxapo3H (Tax®e nocie CaTypaé-
mm) GHin podaBiIeHH B pMesaccHEe PacTEODH, coneprasmieci B Té-
qerte § xueft mpi 50° B MPHCYTCTBHI CaXBPO3H, nodannenHoft B
ronmgectse 10 r Ba 50 r:MenaccH. Jlodannexne BIIOTH o nBo#HOTO
rosmuectea [IB, OGHIHO nepexoiAmix B cHpoit COK, HE oKa3HBaJo
KAROTO-AHG0 SHATHTENHHOTO BANAHAA.

8I4. AltMyxamenosa 7.5, Pyrapmmmrosa E.ll. YCROpeHNS THI-
poNN3a CAXEpO3H B MPRCYTCTBAM Ca,  Mg-NeKTHHATA // WaB: AH
KuprCCP. Cep. ecrecTs. W TexH. HeyK. = 1961 = Teds B B =
C.23-27. X e AT el

-, ypenmgyeHne CKOPOCTH MHBEPCHH caxapoau B, 20, 40 ¥ 70%-HHX
BOXHHX PACTBOpAx NpM JOCABIEHHN 0,1-0,5% Ca-nexTiHATA (1) mim
Mg-nexrEHATa (2) ONpeneiaIoch npr 80 n 50°, Mosnas MHBOPCHA
¢ 20% 1 wpn 50° saramumBasTCA 46pe3 9 cyTor; DDA NOGABJIGHHN
0,I% (2) mponecc yCROpA®TCA RO 3-4 cytok. Hedonsmne ROJIMIECTRA
(2)" B nRfdiyBHOHHOM COKEe MOTYT PH3IBATH SHAURTENBAHE NOTEpH Cca-
Xapo3H, ' ;

815. Bormauos C.A, Bunamie cocrapiux gacreft NERTWHOBOTO
ROMITERCA HA (RTBTpAINID CORA 1. carypamin // Tim. MpoM-CTE.: =
196, - Bum.I. - C.27-3L. , : g o
" Ommcams N8GOPATOPHHE WCONENOBAHNT N0 RM3YIEHHD BIRANAA
apadana ® codcraeio Tl (Ca, Mg-comi TeKTAHOBOR KHCJOTH) Ha
fmrsTpanmn CORA. OmuTH NPOBOARJHCH H& MoneNb5HoM JRCTOM 5%~
HOM ‘caxapHOM PacTBOpe, woTopult oépadaTHBAL IO THNIOBOR CXEMe
OYMCTRHE NpH pPacxoue 2,I% Ca0. lipmBejiena METONKRA . NMPOBEeNeHEH
OMITOB W MX DESYALTATH. YCTAHORIOHO, qro yxynuenwe PRILTPAIRR
cora I cartypaiy™, NOJNyHeHHOTO TpH nopymexHOfl TeMIepaType Co-

273



ﬁoﬁuaamm, He3A OTHECTH 38 CYeT YBENUYEHNA Conepsan
Oumqu;{rgaynmero eMy apadana, Yxynwenne MwbTpamy uo:::! %
8HO TOEHWEHNEM COJlePXaAHIT
NHBEpPTA M NeKCTpMHA, g
» a.«a.

~ ' 816, Bepxdmman B,A., M SRS
B e bl
°‘mp"g:“ Mpow-cTh, — 1965, - T.31, ¥ 6. - C.6-7 —
BASKIX sa:gg:ezp“; yncnonm, CTI0COSCTEYI MK NONYeHh Meres
cnajioéano RINAHNE Haepepado-me caxapioli CBERIN Ha CIWMPT, Mo-
o R ————
e e o 0," 9TO CAXEp M CNAPT B KOHUGHTPAIMAX, faias
omsm .snaquiei:gm B CBEKJIOBMYHHX 3aTOpaX H Opamkax, no;:-
PoB. YBemiuenne BA3 s syt .
ma 1, Heodxommio czg.:m' 3aBHCHT NPEAMYmMECTBEHHO OT KORLEHTpa-
TH, o6ecnevHBANX mﬁ:ﬁuie:mmon ;:nf;?on OGPasoTRH- CBeR-:

© ' 8I7. JoGpompas ' —
Jodporpasop ¢,H, BimAHme NeRTHHOBHX BEmecTB HA CRO- -

POCTb DRABTPAIAN K CeHMEHT
: } aImi. coka mepsoft caTtyp
mpoM-cTh, - I965. - T.39, ¥ I0, - C.740-743, -

Ha wmcrom: e
s no;:‘:;xﬁapmﬂ pacTeope ¥ nrfdysuomHOM Coke H3YUeHO
s ommﬂaocmmﬂh fmrbTpanmE CcORa M CROPOCTH =~ =
it ity » UmuTH npoBopiu ¢ Ca- m Mg —COAAME . NERTHE-
e cnemonmo:'rmoam PacTEOPOM, KOTODHE NONyYalrd® 3 ' °
O Sl CTPY=RH. YcTaHomneHo, uTo modamnexme Ca, !
vl KECQIOTH ¥ [IB R nederocaTypoBaHHHM CAXapHEM
e mpomqu)m“@" CKOPOCTE CeNRMEHTAIEM OCAnRa, HO JXyAme=
— am:‘:m- lonodHue peayrpTaTd NonydeEH HpE.
- npxlmnpmea TO COKa (83 pPemHpKyJIAIMA ne@mnrponaﬁxom,
o S @meﬂﬂl POIMPRYNAIMHE cORa I caryparmyus mmﬁié;ﬂ p e

: TDAIMH CRASWEAGTCH MeHBme. [lOGARTEHAS HODMATE

. HOTO CORa ycropaeTr
CenMMen :
danxren™e nmjfyamoxnoro c“:tmm‘omm CaC03 Tax xe, K&K E A0

.

8I8. Tt — s
18 nmexTEEA l;nons;o ‘;“' 0 mamArRE mpONyRTOB WeNOIHOTO PACHAS
PyemoeTs caxapmix pae:gomapa'"a OKpACKY, BABKOCTH B GMABT-
0.49-63, pon // Tlam. mpou-ors, - 1965. - Bul2”
. . nmmm o 0 ¥ . ! i g 4 "' 9
T aedoparopiuie ';;-Kuomn RIRARRA MENOYHOTO
4

'pacumxa.ll i MHBEPTHOIO caxapa. Ha BASKOCTH, OKpPacKy K fmnbTPyS-

MOCTH CAXapHHX PacTBOPOB. Hecnenopania OpoEefeHd Co CBERJIOBHI-
wmm 1 (mramsocrs 13%, odumil N 3,5%, 1 no pextary Ca 68%)
10%-HuM PACTBOPOM HHBEPTHOTO caxapa. llepeas CcepnA OIHTOB
coctosna W3 6 mpod: onHa. = qnerylt T4-I5F%-Huit caxapault pacTBop
1’5 mpod — C MeRTRHOBUMA pacTBOpaMH (0,2, 0,3, 0,5, 0,6 m--
0,7%). Bropas cepuf OMHTOB COCTOfJia W3 BOCHLMHA - PO C COZEepra-
awem 0,1, 0,3, 0,5,:0,7, 1,0,,1,5,2,0m 2,5% WHBEPTHOTO Caxa-
pa. MeTonwka OMUTOB npuBeneHa. YCTaHORNEHO, 970 NMPOLYKTH me-
soustoro pacnana [l He BINADT 5a- BI3KOCTH DACTBOPOB, He yBeJH-
qIfBApT OKPACKI W JIHIb HE3HAUMTENLHO NOBHIADT COxPOTHRIEHHS
fmabTpAIAK, 8 MPOXYRTH MesoYHOTO- pacnaja HIBepTHOTO caxapa
ouend 3aTpynHALT (IUILTPAIND, yCuaMBanT OKpacky i 04eHb MaJIo
RINT HA BA3KOCTB. - 4 i

"', 8I9. Tpmxomsko H.A. Ymeserme NERTHHOBHX BemecTB- NMPH OTECT-
Ke COKa B 3ABHCHMOCTH: OT COCTOSHAA CBORIH NPH XpaHeHMH //
Tlmn. mpoM-cTh, - 1966. - Bun.4. - C.39-43. - . 5

McenenoBato yueneHne JIB np# OYHCTHE nifdy3noHHOTO COR&,

NIOYYEHHOTO NS’ CBEKJH PasJIHIHNX CPOKOB XPaHEHRA, R BIRAHES
3THX ‘BENECTB HA RavecTBO OWHIEHHOTO CORA. YcTaHoBNEHO, UTO
RonwaecTso codcrsenHo [IB, NepexopAmix 13 CBORJAH B COK, M&aJ0
SABHCHAT OT JUIHTENBHOCTH XpaHeHRs CBEKIH. 3fdert ynanerma (B
Ha nefexocaTypamm #3 COKA, NOJTy9eHHOTO N3 CBORIH pa-snmux
CDOKOB XpaHeH:, §aMeHAETCA HESHATHTEIBHO B COCTARARET 30-50%
B mepecieTe HA Iypdyponodpasypuye BemecTea ¥ OT 40 mo 65% ~
B mepecueTe Ha [OJRTANARTYPOHOBYR RACJOTY. g

. 820, Jllammesn M.H., TposmoBa H.l. Bunaeme pH HA mepeHoC
NeRTMHOBHX BemecTB B rujfysmommll COK // Cax. mpoM-CTh. =
I971;v=:T.45y 8% 70 = c, I7-20, 5N '+

liprBeners pesyabTaTH RCCAEROBARAA BIRAAHEA pi ® cocrasa
dybepuux cmecell HA NenTA3ANED CBERIOBAYHOTO . Ha ocHOBAHHN
NONIyYeRHEX NARHHX ABTOPH MPEXONAT R EMBOLY, WTO DpE paccMor-
POHME BNRAHAA DA CPenH ga Tiipoaxs [l B yonoBmiX ey~
aNORHOTO Mpofiecca HEoGXONMMO yarrupath HOREHR cOCTAR BOMBCTB,
PacTBOPRMHX B BOJE. e ; ‘ '

g21. Anexceep 0.I., Jmxmmrid M.X. JloCHruReHRA @XeRTPO-
REROTHYHNX BracT"BOCTef KApOOHATY RANBIED // XepioBa mpou-

cTh, - 1972. - ¥ 5. - c.106-116.
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Neen '

o ‘ngafaxne a.uemjp?me'rn‘q.eicm cBolicTB xapdonata ram.
Mprpeneny KaHAYS 0 3Hake M. adcon i

mtamecmrb noTeHIMasa KapdoHaTa xa::nx;xﬁ.nzﬁo;:?{mema?m'

mwm nubfyswonworo coxa n II. Ycranomneso, uro vac'rmmoc .

TIoAY9EHHOTO ‘carypaniell H3IBECTROBOTO MOJIOKA, HMEDT N macoan-,a_

Hul 2IeXTPOXNRETHYOCKN noTeHman, adcorpTHAd Be.nm::m :

TO B NPONECCe CTEPEHHA YMEHBENAETCS NO BEJNUNHE O NOCT -

x;'anagem, pasroro +34 MB, Kouomnmas dparima nﬂﬂf!sz::o:

- ux: H: il mmfz:: 2:pma'rmm SHAK 3apAna, KoTopuit : nesnaugm

PH B menouHolt odnacTE. Kowrommuue uacrmm

nrdfyaromoro cora m II
y. 8NCOPSHPYACE HAa NOBEPXHOCT Cacua ;
EHSHBADT NEPesapANKY NOCHENHEero. PXH , . o

822, Xapmr B,M., Kocoenera A,B., Mpamma J.C. Kprc
2 . ooy .U, RPACTALIR-
;::”x“;:: KaJNbIgA B NPHCYTCTBIY CAXADOSH E nmerThHa //

v Hcc:xez.xonan. TeXHOJIOTEA, - 1972, - # 6. - C.IGI-IS4.
o arionovins 0 BmIHRE caxaposH R cBernOoBA4YHOro Il HA XEHe-
PeneNeHy mm»mpoogam RATLIIT B cBoficTea ocamra. On-
pilili; Padm:‘;::ﬁponmeoopaaoaasm H ROS(dMIDIGHT Maccome-
et -

mm-mmecxze Ocﬂm ® gmastpyenocrs ero cycnensmt //
T O T e e onma
enanit = ' . ' :
pasuef;’;a imp:ao:g KDHCTaJIA, pacrpeneyerHe KPRCTAIOB N0
B, pACTBOPAX caxa qﬂ"’“’m ocankop xapdonara rensmA (I)
posu (C) m I “spa TORBOPEGHY BOSHeHCTEMN ROENERTPAmR Caxe-
BIRRET HA xp;c,a:;:ue PH o 10,6 no 12,0 mparTEYECKE HE
IpE ypesmyenmm ®o M0, PasMep KPACTALIOB R fErbTpam I.
ramnos 1 nemaammpam C o 10 1o 30% :cpennmit pasmep KpEO-
CROPOC™E mm;::; JRAETCA 06NACTH PasMEpOB KPHCTAMIOB E
CROPOCTS $WIBTPO gfag““m membme, 1 GHCTPO CHRXAST
W‘Wm tkn'rpom' m,'?-mﬂ KoumenTpamms 11 nocTaTowHo

..‘ 82‘. xa )03 3 :
- P! B.H.. nnma n.c.' KOOOBneBa A.B. Runange

CaxaposH ¥ NeRTERA mA
ey - m““g;umm ® cpoficrpa ocanra Eapdo-

HATA KAJBIDUL // Cex. MpoM-CTh. = 1974, - % 3. - C.28-30.

. Joa yﬁpaﬁnamm npouecca.\xit nsmenemm@namecxzu cpolicTB
ocanxa B coxe I caTypausn Heo6XOoNAMO 3HATH aagouor.«epuoc'm o6-
pagonaHni i pocTa gacTml CaC0g. lccenoRaNa KIHeTHKA KpHCTaT=
ameamym ¥ cpolicTpa ocanka CaC05.B MpHCYTCTBIN caxapo3H ¥ CBER-
sopwunoro. [T, YCTaHORIENO, qTo MpH_M3duTKe KATHOHOB Ca caxapo3a
saMe/iAeT BYTANeHI OCALKA, a mpH N3IGHTKE AIHIOHOB Ca Takoro
BIUTHIA He 0OGHAPYREHO. 970 06CTOATENBCTEO o0BACRADT TeM, 49TO
pac'riaopeunan caxapoad. o6nanas CpojlcTEAMA cnadoft RUCJHOTH, &al-
copémpyeTca_Ha NOJIOENTEJBHO 38PAREHHL™ gacranex CaCOg, 38TPYA-
§AA WX odpasopanne ® POCT. Cpernopignuit [ Tax=e aaMennseT

RPACTALTHIAMM, FO B mensmeil mepe, gen caxaposa.

825. BumAume EHCOKOMOJEKYJAPHHX coenmHeHnl RA M3BECTROBA-
nne nnity3noHHOTO CORA / Onancran C.I., Eypa K.I., Baroponsas
1.1, Noxpacc HH. // Cax. mpoM-CTb. = 1975. - % 3. - C.I8-23.

KoJutomiHue  nojmdepHHe BemecTsa, NpRCYTCTEYOIHEe B nafhysn-
OHHOM COR@, MemanT ocnga'memm § yBeJNYHBANT IBETHOCTD caxapa ¥

_ ero.moTepi. JTH KOJIOWIHHE pemecTBa CONEPXAT deqrr B < 30,07
I, - 3RCnepIMeHTANBHO onpeneseso, 4TO o6e STE TPynNmH BemecTB

il/!'mn‘nponyum BX JeTrpalamER MpijapT OKpacky caxapy. I ¢ Tpy-
JIOM &ICcopONpYDTCA HA OCauKe CaC05 B mponecce ogncTrE. Hx yne-
nenme mnever 3a codoft mpeNBApRTATBHYD OYHCTKY O pocrenyomell
prrpTpaigetl, et ,
826. 3axapos K.II., Euxura P.T., Cemenenro B.3. HamerenHe

. A30TCONEPRANAX N NEKTHHOBHX BemecTs OpH ommoTRe cora // Cax.

npoM-cTh. - 1975. - % 8, - C,I0-I4.

* Tlpencramienl JAHHHe O NOBENEHNH A30TOOJEPRANKX H NMeRTH-
HOBHX BEmecTB NPH OYACTRE CORA MO rROoBOfl cxeMe O OTHEJBHHEM
‘TIpej caTypaIEoRHOTO ocanra. Bonbmee ROJIEI8CTBO Hecaxapop yaaafi-
oTCH MO CXeMe C OTIENSHFeM NPECATYPAIFIORHOTO OCAIRA, 3a cuer
'gero moBumaeTcA oherRT OYHCTHE, YIyMWAnTCH OB EMEHTAIMOBHO~
prrsrpammonnye ceoftcrsa COROB. | :

827, Pesa 1.0,, Comexena T.A., JOTBRH B,M. Ocaxnennrd
CcBeRIOBWUHOTO MeKTHEA B menowwoR cpeme // Cax. IpOM-CTB. =
1979, - ¥ 3, - C.I3-T4. ;

MipencTaBneny PE3YNBTATH HCCIEr VDANRAT NOJHOTH OCAXNERnA
crernopraroro I » mesognoft opene (NpE R3pecTROBOfl OYHCTRE CO-
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!;a). Yc'ranonnelio,' gto nmpr pH 7,0-9,5 ocamenﬁe II mponexo
peanaTnTeNbHOf CTenenn, MpM panbHellueM nopumernn pH rom:;m :
e 10N eCTRO

ocaxnenforo I peako ymenuunpaeTcA. Bemxn cnocodcTsynr donea
— ea -

NONHOMY ero ocaxmenwn, Ha m g <o :
i uin, Ha nmpenpapurensuoll nefexamut B pactao:
oCT § amin B pa :
X :i::ﬂ ng_go% 1 (ot comepranna ero B mwhiyamomunom éoﬁé;}? :.Dpna
o B 2-3 pasa mensme, Yem Gexos. O6ocHoBar BaamioRoHT
TRX BenecTs, Tak ' e _ <
, » TAK 9TO KDNTEDHEM JRATEHW KOLIOMIOB Ha

npenpaprTersHolt neferarnm
; b T Moxer PPy b e
Semide: CIYXHTHL MNOJHOTA OCAXNEHNA

= 828, Tiselius A<, Ingelman B. Golioiﬂchéﬁical in;és¥iéhl
: onak:f (sugar beet) extracts in-.Uppsala during-194ﬂ // Pérh
venska Buckerfabrics-dirigenternas Fé e R O
A 2 s F H a .
o -v‘11. o . - oren ‘Sammnntradeq. -
KoJUTomIXmme crite ' Re '
R ACCaenoBama Tpar: eRMH
B Uppsala B I9M4Ir. ' : o s o v A
" "Bunm - : -
ot Bcue.{lggy TOTHTRA OXaPAKTEPH3OBATL H e THEIpOBaTh
2on (1) AFHHe KOIOMIHEe KOMNOREHTH (BRmovan GEeNKy) 2RCTPAR-
PBSM:IM BHJIOB’ caXapHOft CBERTH C MOMOMLD YT TpANeRTpR-
?orolmomm" exTpofopesa, ANCOPOINOHHOTO anarn3a ' (paxIion-
R Caxa n.euno-m;mmmo;;mré YXYAmANE KpHCTALTH3AIDID CAXapa. “Kpo-
ROJUIOENANX ceoficTs I. ! avaqrabong: O(,mom g npomem

2, Forh. Bvenska B
. Buckerfabriks-dirigent érent
Bammantriiden. - 1943, - 11, - 16 p. e

ceermt (I) & npyr:xme PRSI D0 A
TO WPOX3BOXCTBE, N SROTPANTOS,' BOXYRRINMX- R JPOROCOS: ORNNGIP=
RonzerH. Besok 'm:GTPBMOB JINCTHEB caxapHoll cBeIH GHWIR Mpo-
paccamTammyn 13 xom:?:m ¥3 I, mven mpucananTenshyn M 150000,
IB. Heroropue BumenemHu eﬁ;on cenmventamm. I conepsan ~0,05%
B MPOTHBONONOXHOCTE 85 : conepaans Torsko 58,6% anTanpua IX
Conepranne CH,0 B 6 % B acaodmon 1 83,6% » merpycosok
pesom, 5 1B 79% COOH 6uro 8,2% (AIl 8,4%, I 12,9%). Tarmi 00-
KoncraTH nmidysur ~TPynn aTeprprpposany (Al 56, W 88%).
nexotopue - " norasanm M\ nng 1B~ S0000. Coodmaﬁm TARKS
ONBAPATONSMME NENHNO LA KpAGHOM CHORMH. ...

829, Bchn , -
Bugarhouse auiuder P., Hoffmann-Walbeck H.P. Beet pectin in
ces // Zucker-Beih, = 1951 N &, ~ B.d8=53

278

coiax Ccaxaprux 3aBofl0B.
700° Bpmic B COKax nefexaltu, I ca-
feHHo C HAY&IBHOTO PLUCOKOTO 3HA4Ye-

HMA TOpALKA 250-600 B CHpOM COKe JIO anagennit 106, B5 67 co-
0TBATCTBEHHO. 1e0-cocramnsonad I cHporo coka OGHYHO DaBHAIACH
107, Ho oHa nanasa Jio wenee wem I% B nedexalMoHHEX CORAX. 104
Tax®e CHianach C £0-80000 mo 30000 wiw MeHbile Ha O0YMCTHHX
MyHKTAX « :

830. Finké 6. The fate of pectin during beet-sugar pro-
and its influence on filtra..on // Zucker-Beih. =

Cpewomimnufl noRVEE E
" Copepranve Tl B MT HA
Typampit ¥ yrdene nanaert nocre

duction,
1953, - N 1. = P.B-14.

' Topexenne MEKTHHA B mpollecce CBERJOCAXApROTO IPON3BOACTBA
g ero RauAHNE HA (IILTPALMD. :

" Onpenenenus I Gunn npoBeniem Ha saBojie Waghisel A B
1950/51 ® 1951/53 cesond. B Iuidy3noHAHE CORM NEPEXOLHT 3% Ho-
XOJHOTO xomwgecrsa 1, 77% KoTOpOTO yRaaAwTed B pine Ca-merrarta
PR OWCTKE. Ocrapuitecs 23% mepexoiAT B KOHETHYD menaccy, mon-
Bepranch’ sRaTHTENsHON pepvirgeckofl Ierpalamin B Mponecce npo-
naponcTBa, [TPOECKOUHT NOHEXEHHe HCXORHOR cpenueqncnoaon,m.l
92000 mo 62500 B CHpOM coRe M mo ~ 20000 B HeHaCHmMeHHOM, HA-
CHIeHHOM COKe It Menacce. 3HagNTNLH08 KOJNHIeCTBO N cBASHBA-
erca ¢ II B mponecce saBOfCRAX omeparmit, TaR 9TO, BHIIMO ,. 00~
pasyeTca CBoero pona 'yeroltameuit -Gangopuft Rommierc. Cpenuee
conepranie Il B CHpOM coxe orono 130 mr/a. 9TO ROIEIECTBEO oRa-
s§paeT Hedosbmoe BIEANHE HA RALTPAIND. KoJUTOMIHHS B AJIBOYME-
HOBHE ROMNOREHTH WIM KOMIIEKCH, BEPOATHO, ‘Gonbme MemanT GHOT-
polt rnpTpAImI. ' %

831. yukov K. Role of pectin and dextran in filtration
of sugar factory Juices // Acta chim. Acad. Beient Hunge = -
1957, - N 13. = P.71-81, : . ¥

Poxk MeRTMHA B JIeRCTpaHa B Qi pOBARMR 38BOJ{CRAX CAXEP-
HHX- COKOB. i 4 p

PacreopeHHLe B HEMHOTO CHARADT GEIBLTPYEMOCTE ¥3-38 yBe-
JEYeEndt BAaroctH. Korma T maxugnTea B OCAnke, FRNBTPYEMOCTD
NANAST SHAYATENHHO, TEK KAR PAIPyWeHHe MOJCKy.IH saMeTHO He
yBanuuEBaeT HILTPYEMOCTH, MM saaAercd JINDL BTOPETHHM darro-
pom. JleRCTPARH CHEXADT CROPOCTH @RABTPAINE H3-B8 YBOARIGHRA
BASKOCTH W &I COPGEpOBAHA P TpyomeR TRAHBD, 9ro cpazano C

279 . ;



184, nocxom,xy' paspyuesnse ﬁo.'xex ' , "

YAH OKMCJEHHEeN yayqmw :

PYetoCTE. B B i ; e ('m“."

g32, Vukov'K. Pectin and dextran in sugar house j'uihég /W

2. Zuckerind. - 1958, - I B. = P.14-17, . VERION g
- TleRTWH W NEKCTpaH B CAXADHHX COKAaX. ' e

[I'» nexkcTpa® CHURADT FRIBTPYEMOCTL M OCARIAEMOCTD camp.

HHX COKOB. };{wemas OYHCTKA yMEHBIAET MEeKTHHOBOG _oo,n'épxam'e.i
B coxax, a Na-IENOXJIOpPAT OKHCJASeT -
) JeKCTpaH ¥ yMeHb ’

RIRAHME, - S Rl

833. Kohn R.A., Mojzis P. The aggregating méchnhiéﬁ/af':
Caco3 particles in sucrose solutions by pectin // iisty Chéu
krovarn. - 1968, = V01,80, N 1. = P,2=15: TR
xapa.!dexannsm arperamm qgcwm C§C03 NEeRTHHOM B PaCTBOpax e;,_.
Arpermpyomee neftctene [ (Baparos, CA 57:2783 ) Ha &éd';'i—)
m CaC0,; B cycnensun (I) maywanocs mpm 20-22° myrem nsmepém”
CROPOCTR CeIFMERTAIIM K OGLEMOB OCANKA NPR DA3NEIHHX WHTEPBA-
zi:; ;ﬂpene.na RMHEATIeCKoft TEKYSECTR M BA3KOCTH MCOBNOMIACTIY-

ARCMepCHOTo pacTBopa, Bwn mcmonsgonaH. 1 AdnouHoTO M
g:eg?:::ngm npomcxoxneia ¢ Md 47000-70000 ( Owens & xp.,
- 59:11'-7:5))? ¢ conepranrem TK 64,9-76,3% ( Tibensky m ;115.’,"
Goi-m:m Etoa" OR GHJI NPOMHT NOCJIENOBATENHHO NOMKRCJCHRHM
Mirm{w“o n §Tepmfnmponan ( Heri- m mp., CA 57:15845a) ..
't !Imﬂ pasdamnemium NaOH nna nonyuenns xenaenol C3.

. Rommc pl 7,4-8,8 = conmepsanmem 2,6-4% CaC0y W pas-
Jdmannmem e I;Bar.m pacTeopmvoro Ca B I5%-it caxapo3e.llpi A0~
w23y C:;.zﬁgamop) B I npoBonmIOCH TMATENBHOS nepememi-
all co C3 0Z Gux "a:IGJOKBIUl b . e arperwpynnee AeftcTaie,
oAb A e onee afiexTABeH B KOHIEHTpAINE N0 20 wr/xr;
aeibd oﬁmom‘l HTPAIWR . BUSHBAJIN 3aMelsleHne cenMeHTAIHN .
SO 0M00. SOHH cemmsenTanmm, cocroAmefl m3 OCHEMHHX
%8te. ). axg;rpo;l‘;“pan TeRepApyeTcH B Hawansnol Jase (CA 59%
165,200 T 1 o T ooKEN, BOTORINSS VaCTIR MEMOTOR © -
Gonata B I, B np::p-m:a MEHEMIN RORNEHTDAIMH DACTBOPAMOTO R8P~
ycropsieT cenm«emamnwomom nonn-Na-meraxpurary (IMA) -

enow 3 98CTEN ¢ moTenmmanom 16,5 MB. Msygemo -
HOSHATNTENBREM Jna mﬁam"-“”m Ca ma arperamm; ofo Gwi0 -
y HO zwziegoro,' qTodu 1 yeficTBOBAN KEK

8

B A = e et s & i

arpermpymuiti faxtop, Heo6XOoNMMH ROHIIEHTPAIHA PacTBOPHMOTO Ca
pume 0,6 m-2KkB/71. CROpPOCTR CeNFMEHTAIMR yBEeMTBANACE C NOBH-
meHineM KOHIIEHTpAILIN pacTBOPIMOTO Ca mo 2,6 M-3KB/7N, a saTeM
CHURANMCE JIO TNOCTOAHHOTO 3IHAYEHNA. Ilosyuena 3aBHCEMOCTH IpO-
LeHTa YBEJNUeHIst CKOPOCTH CenfMeHTaint oT KOHIIEHTPAIMH PacTBO-
pmsoro Ca Ha OCHOBE M3OTEpMH JlaurMopa, mpiMenentolt K ancopd-
I PAacTBOPHMOTO Ca na wacriuax CaCOg ¢ onHolt cTOpoHH H HA
maxpomoneryaax IT - ¢ npyroft (mocTynHue COOH-rpynmu) . MosexymH
11 odpasoBanit MOCTHKH MERLY gacTHmaMi CaC04 mocpencTBOM COOH-
Tpynn n ca*, amcopGmpOBaHHOTO HA 9ACTHLAX CaC05. MIpenBapH-
TeJLHHEe. BRCMEDPHMBHTH C MYTHHM COKOM I-# caTypaip.i NMpR ACHNONB-
sopanny 11, MMA 1 anfiysHOHHOTO CBEKNOBIMHOTO cipona, conepxa-
mero Il B RavecTBe arperipynmero axTopa, NOKA3&IH, UTO ONHN

i Te xe (AaxTOPH KOHTDOJMDYNT OINHAKOBO CKOPOCTH ceqMeH TaH!
gacTi MyTH. [MA, ocodenno ¢ gucokolt MM (270000), - camuft ayd-
unt arpermpyomml ATEHT. :

834. Kohn R., Mojzis P. Mechanism of the aggregation of
calcium carbonate particles in sucrose solutions by the effect
of pectin // Zucker. = 1964. = Vol.17, W 17. = P.u77-482 //.

N 18. - P.514-518.

MexaHusM arperamii YacCTHI KaploHATA ReibImA B pacreopax
caxaposH mojx BospelficTBheM NEKTHHA. : .

‘Il arpermpyeT YacTHIH CaCO5 B pacTBOpax caxapa TOJBEKO B
cryuae, 8QIH CTenenb 6ro aTepAINKAINN HE NPeBHmAsT 20-25%;
Na-nexrar oxasupaeTr marcrvansirt! sdderT. 3TO ARLIETCA NPNHIGE-
[NANBHHM OTJINUAEM MERLY NeltcTBREM I n noxu-INa-MeTaxKpmiaTa.
Arperamasa pH3BAHA 0GPASOBERAEM MOCTHXOB MEXIY 11 u Ca-EOHAMH,
ACOPGNPOBANHHMI HA NOBEPXHOCTH 9acTHI, M MOXeT OuTh odBACHE-
HA © TOYRH BSPEHAA 38R0OHOB amcopdmui. C ypesnmdermeM ROHOEHTpa-
mn Ca-MOHOB JOCTHTaeTCA MAKCEMyM, NMOCTE Yero Arperamia nauna-
er H3-38 CHIXGHEA ANCCOIMALNA KAPCOKCITBRHX IPyIN HIH 0CAaxne-
nms xeneodpasuoro Ca-nexrara..Jlnd onTIMAanbROT0 BaamMonefloTBRA

'HEOOXOTMO THATENEHO® NEPEMemEBANNe. CpaBHNTENBHHE HCMHTAHNA

¢ coramn I caTypam®n, OTRATHME H nRPfy3HOHHHMA COREMI OORASA-
Jqg, 9TO BHCOKOMONIERYAPHER nonn-Na-MeTarpiiaT ITPEBO CXONHT
cperopnuruft i aénouruft I B RPTIECTBO arpermpypmero arenra.

835, Tibensky V. Coagulation of raw Jjuice colloids //
Zesgzyty Proble T'yatepow Nauk Polniczych. - 1966. -~ N 62b. =
8,191-194. 281



KoaryauposaHiie KOJNOWIOB Nuidy3noHHOTO coKa.

Mayueno BAIAIHHE TEMNEDATYPH M NENOYHOCTH HA KOATYAMpoBa
HEe denxoB B ANGIy3MOHHOM CBEKJIOBHYHOM coke, IIpH Huaxmx '!"eu;
NepaTypax SHAUNTENbHAA KOATYJAIMA NPOHCXONNT TONBKO OKOJNO
mextoysocTn Ca0 nepmoli carypaunu, KonwgecTBo KOAIOMIOB Rndify-
SHOHHOTO cora (derxka u [1), amcopONPOBaHHHX HA OCARNEHHOY Ca-
OKCANaTe, YBeJHYHBAJOCH C NOBHmEHHEM conepraHma Ca-conn, Ocaz-
nenste I mornamn Ca Gosce NOJHO NOQJIE AEMETOKCHINDOBAHHA MENOWhD,

836. Kohn R., Loviska J. The linkage of calcium on beet
pectin in sucrose solution // Listy Cukrovarn. - 1967, =
Vol.83, N 1. = P,17-23. y

CrASHBaHNe KANBIWA CO CBEKIOBHYHHM NEKTHHOM B pPacTBOpe -
caxaposH.

KonmuscTBo Ca, ceasanHoro ¢ COOH-rpynnamu II, m xoHueH-
tpamn cBodonroro Catt B pacrBopax caxapozu ompenmensnm Momm-
frmrpoBanHEM MeTooM Raaflaub’a (CA 57:12813f) ¢ moMomeD
TeTPEMBTIWIMyPEKCHIa B RAYECTBE BCNOMOTATENhROTO JETaHua, [o-
RASAHO, YTO STHAM METONOM TARRE MORHO YCTAHOBATEH HENOCDeiCTEeR-
Bo axtEeHocTs Ca't B pacteopax caxaposu. Caxapoza B ROHNERT-
pamm 0,5 M ypenmumsaer arrmeHocts Ca'* or 7 mo I3% mo cpasde-
HAD C RORTPOJBHHM odpasmom (B mmcTmumposannoft pome). Ompene- .
aeHa roHcTraHTa ycroftumpocrTn K Ca-nerTwHOBOTO RoMIUIexca B 00-
pasne csernorrgroro 11 ¢ C3 ot O mo 75%.

¢ 837. Vigh A., Vukov K. Effect of the pectin and invert
tzfazizoztent of the raw juice on the physical propertiéa of
st carbonation juice // Cukoripar
. - " - V01.20
N 5. - P,163-164. P 967 '

BnmAnMe NeKTHHA B MHBEPTHOTO caxapa B NMiry3MOHHOM COR

Ba (mamgeckme ceoficTea cora I carypammy. : '
mocmpoc?; @;mrpamm-n CeXMMEHTAINA 3aBHCHT OT COJGPRAHMA

» omsmmunaer mecTs B nufihyanonsom core. [IpmcyTcTBEe apadaHod

e m;’_ﬂmﬂ. 8 NOBHNGARME CONEepEAHNA JNeRCTpaHa B 0C-
e CROPOCTS (ribTpamm, Koxmgeorso MpACYTCTBYDWEX
: B, apadanos n Il saBRCET oT Merona carypammd. ORHOBPE

HenHoe
nodarnenne Ca0 m COZ mpenoTBpamasT o6pas3oBaHASe GosrEmiX
m‘ 98CTB HERQJIATENBHHX JAEeRCTPAHOB., '

838, Volr 8. -
: B., Petrov B, Behavior of sugar beet pectic
282

substances under diffusion juice purification conditions //
Tehnika (Belgrade). = 1970. = Vol.25, N 3. - P.568-573.

Topenenne MEKTIHOBHX BEMECTB caxapHoll cBERIH B yGNOBRAX
omteriy mihfy3noHHOTO COKA. ; % :

OdnapyxeHc, 9TO M3 fecaxapoB mpmepro IS5 BemecT® HBLIRT-
R EMUHOKNCAOTAMI, HR3KOMONEKYLTDHHMN MONTITaMA i 85% meKTH-
namit, Nocnexnne OHAR JpaKIMOHMPOBANH HA 5 gacrelt no MeToxny,
omicaiHomy Petrov 8. (1969), 1 ocamuapred na NOBEPXHOCTH WAC-
i CaClq, CHR X JIOGABUTH:0 BHECOHWH Ca(0H)p. Ynmaﬂige I
TaRMM 06pA30M 3HAYHTENBHO yJIyImaeTcd.

839.. Busic 8., Petrov B., Sabo J. Application of electro-
osmosis for determinutioﬁ'df electrokinetic potential of cal-
cium-carbonété suspended: in- sucrose solutions Hhving indust=
rial properties. [l. Determination € -potential of calcium car-
bonate and saturation slime particles suspended in sucrose '
solutions of different colloid content // Hem. Ind. = 1972, =

 Vol.26, N 8, = P.313-317.

TIpiMeHeHRe. SI6KTPoOCMOCa LA ONPENe eI 8JI6KTPOKHHOTH-
YOeCROTO NOTEHIHANA RApoHATH RAIBINA, CyCNeHI¥pOBaRHOIO B pac-
TBOpAX Caxapo3H NPOMHIUIEHHOTO X8paKTepa. 1. Ompenesenue - € =no-
TeRm@aia RApOOHATA RANBIMA H WaCTHl caTypaIfiOHHOrO mraMa, Cyo=
NeHIEpPOBANHHX B PACTBOpAX CaXBposH C YACTHEYHHM COlepEAHIEM
ROJUIOHNIOB. ! 1o’

OTpAIATENLHOe 3HAYEHNE 3eTa-NOTEeRIIata gacTEn Reurbmil-
KapdoHATa YBEINIHBAIOCE C yBesrmyeinien ROHIeHTPAINH .8 nedfy- .~
SHORHOM COKe caxapHoft cBermH. JlodanneHne caxapo3H. CHE3WIO DO= .
BUMERNG. 86TA-NOTEHINANA OTHOCHTANERO YBEIIIOHIT RORIIEHTPAINH
1. Npe nocToAHROR KOHIERTPAIDIH 1 aera-noremman gacrEn CaC0y
ysemmarsanca ¢ pH > 8,5. MonoxnTensHOe 3HAYEHHE geTa-noTeHmAA~
sa qaornn CaClg B 0,I r pacreope KCl cHixanocsk ¢ JoGaRIEeHNeM .
pacrsopa 1. IIpr rormerTpamk 11 0,047 r/I00 Mr. geTa-N0TeHIMAN
sacrim CaCy Gwr ~ 0,00 MB, 8 N Casix GOBIIX ROEICHTPA-
maax [I B pacTBOpe. OF HMeJ OTpENATENBHOS SAAYGHES,
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AdnEnoBa M.X, 233

Adnypasarosa C.X, 268

Aranosa II.B 200
Mismra M. Y. 321

AM'xauanonaI‘B 3481216 '

811,814
Anexcees 0,1, 821
Anerceera AM., 254
Arewrma I M, 293 .
Anees P.K. 196

Amsca H.B. 252,239,265,269
Ammpomenko B K. 295 .

Anmreenxo A,lI, 3I0

Aunreenxo B,C, -310 .

Apa;;»;o;;; 1135.?193. 5,I84,185,189, Tattrosckan I.T. 215,230,241,
21'7' »,199,197,203,208,211,- ‘Tanosex=xos T.K. 6,7,T77, 182
7,223,225,230,232,308 + 183,181,193,219, 234 .

Apnfxonxaes X,A. 283.

Apxsmosa BB, 288 -
® Aﬂyﬁ&eﬂ& ain‘c

Baxenona M.A, 201

Banrara C.B." 9,207,236 aso 322

Bamnaafitoene 5. 286 .
Bapaxop BC. 315 -
Bapaxaesa 1,11, - 765

Bapxatos B,D, 287 .. -

Baryrura A0, 296
Benopa B,A. '

T-rarcxaft A,B, 249
Eornaros C.A, 815
Boftros H,A, 258
BopoBexsft M,P, 319
Bysma T',B, 18
Byamngosa E,P, 213

-12 IB?'?j

212,218 -
e Beccownor C.M, 1'» ‘

Braronapora 3.K, 365

ABTOPCKHI YKASATEIDL

Bypenamn B,M.' 3IT "

Bymerge 3. 240
ByTtryc B. 286

Benrosa P, 313

BepSmmran A.A, “3I7
Beprdymras B,A, 816

Bevep A,C. 275

I‘anpmeBaHQ 312
. Taltpoporckas 3.M, I80 .

‘Tacox T.H. 220
‘Tenos H. 314
Teoprmesa 1, 313
Torma B.T. I76
‘Toft ‘B, I, 247
Tonmmepa T.H. 250
.Tonoswn 1,B. . 810
Tomesan 0.C., 266
Tomuncrana N,A. 275
~Toruapos II.B. : 764
Topmr A.T. 2I4

* Topyn E.T'. 1306

Bacwrenko 3.B. 316 -
BacmrbeBa I A, 92 70

Bocxpeceacm B.B, ‘3II

.+ T'pedmrcruft C.0. I75 .

i - Tpewro T'.M. 324
Tpmea A H, 256
- TpeEwes JI. 313

Ty6mna M.J. - 284
Tyayn H. M., 322

Jasmnox 1,0, 257
284

’

Jlammes M.H. 820

Lapmamssn E.B. 294
JIipopumror B,I. 304
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