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Summary
Analysis of the data presented in the study showed that an increase in the concentration of solutions of
extracts from sprouted grain of cereals (mg / 1) leads to an increase in the values of optical density
(nm). For example, an increase in the concentration of a solution with wheat extract from 0.25 mg/1 to
2.9 mg/1 changes the optical density of the extract solution from 0 to 3.0 nm. A similar dynamics was
observed in solutions of extracts from barley, triticale and rice grains.

Abstract
Introduction. Determination of the concentration of the extract from sprouted grain is of relevance in the
context of the development of biotechnology and the food industry. Considering the scientifically proven
high nutritional and medicinal properties of sprouted grains, accurate and accurate measurement of the con-
centration of their extracts can contribute to the creation of new food products and pharmaceuticals. Due to
environmental trends and increased interest in healthy eating, such research is important for the introduction
of effective and environmentally sustainable methods of producing healthy foods. The article presents the
results of experimental studies aimed at determining the concentration of the extract from the sprouted grain
in an aqueous solution by the optical density of the solution. These data can be extremely useful in biochem-
istry and the food industry, where the exact concentration of active substances in extracts plays a key role.
Materials and methods. The optical density of the solutions was determined by photometric method, by
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determining the concentration of solutions on a laboratory spectrophotometer ShimadzuUV-19001i, based on
a comparison of the light transmission and light absorption capacity of the studied solutions. The use of such
an advanced instrument as the ShimadzuUV-1900i spectrophotometer made it possible to conduct a study
with high accuracy and obtain reliable data. Results and conclusions. As a result of processing of experi-
mental data, it was shown that the concentration of the studied extracts is directly dependent on the values of
the optical density of solutions. This confirms the hypothesis of an inverse correlation between the concen-
tration of extracts and the light transmission capacity of solutions. With an increase in the concentration of
solutions, an increase in the optical density values is observed. This corresponds to the basic principles of
photometry and indicates that the extract effectively absorbs light in the studied wavelength range. The ob-
tained dependence graphs allow us to determine the concentration of the obtained solutions exactly accord-
ing to laboratory optical density data. This result makes it possible to simplify the process of measuring the
concentration of extracts in solutions and make it more effective and accessible for wide use in laboratory
conditions. The analysis of the presented data showed that the concentration of the studied extracts is directly
dependent on the values of the optical density of the solutions. with an increase in the concentration of solu-
tions, an increase in the values of optical density is observed. the obtained dependence graphs allow us to
determine the concentration of the obtained solutions exactly according to laboratory optical density data.
The polynomial equations of the fourth, fifth and sixth degree for each culture are obtained, which most ac-
curately describe the concentration in the obtained solutions depending on the optical density, and the coeffi-
cient of determination is in the range R2 = 0.998-0.999, which means a functional relationship between the
optical density and the concentration of the studied solutions.

Key words: sprouted grain, functional beverages, alcohol extraction, beverage pro-
duction technologies.
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AkTyaasHocTb. Onpenenenrne KOHIEHTPAIMK SKCTPAKTa U3 MPOPOIIEHHOTO 3epHa obpe-
TaeT 0coOyI0 aKTyallbHOCTh B KOHTEKCTE Pa3BHTUS OMOTEXHOJOTHI W MUIIEBOW MPOMBIIUICHHO-
CTH. YUHUThIBasg Hay4YHO JOKa3aHHbIE BHICOKHE IMHUIIEBbIE U JEKaPCTBEHHbIE CBOMCTBA MPOPOIIEH-
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HBIX 3epeH aKKypaTHOE W TOYHOE M3MEPEHHE KOHIICHTPAIUU MX DKCTPAKTOB MOXKET CIOCOOCTBO-
BaTh CO3JaHHUIO HOBBIX MPOJYKTOB MUTAHUS U (apMaleBTHUESCKHUX MpenapaToB. B cBs3u ¢ 3Kkoio-
TUYECKUMH TpPEHJaMu M TOBBIINIEHHEM HHTEpeca K 370pOBOMY MUTAHHIO, TaKOe HCCIEIOBaHUE
B&KHO JUIsl BHEAPEHUSI d(P(PEKTUBHBIX M IKOJIOTHYECKH YCTOWUMBBIX METOJIOB MPOU3BOJICTBA 3/10-
POBBIX MPOAYKTOB. B cTaThe npeacTaBieHbl pe3yabTaThl SKCIEPUMEHTAIbHbBIX UCCIEN0BaHUH, KO-
TOpbIe HANpaBJeHbl Ha ONpeeNeHNEe KOHIIEHTPAlMU 3KCTpPaKTa U3 MPOPOIICHHOr0 3epHa B BO-
HOM pacTBOpPE METOJIOM ONTHYECKOW IIIOTHOCTH pacTBOpa. DTH JIaHHBIE MOTYT OBITH KpaifHe Mmo-
JIE3HBIMU B OMOXMMHUHU W MHIIEBOW MPOMBIIUIEHHOCTH, T/I€ TOUYHAs KOHIICHTPAIUsl aKTHBHBIX Be-
IIECTB B AKCTPAKTaX HIPaeT KJIOYEeBYyIO poiib. MaTepuajbl. ONTHYECKYIO MIOTHOCTh PACTBOPOB
orpeaensiian GOTOMETPUUECKHM METOJIOM, ITyTeM OIpE/eICHHs] KOHIICHTPAI[MU pacTBOPOB Ha Ja-
o6oparopaoM criekTpodoromerpe ShimadzuUV-1900i, ocHOBaHHOM Ha CpaBHEHHM CBETOIPONYCK-
HOH U CBETOMOrIanaoniel cnocoOHOCTH U3y4aeMbIX pacTBOpOB. Mcmoiap30BaHNE TaKOTO TEpeno-
BOT'O HHCTPYMEHTA, Kak crekTpodoroMerp ShimadzuUV-1900i, mo3Bonauio npoBecTu MccieoBa-
HUE C BBICOKOH TOYHOCTBHIO W TMONYYHUTh HaJle)KHbIE NaHHbIe. Pe3yabTaThl. B pesynbratre obpa-
OOTKHM SKCIIEPUMEHTAIBHBIX JaHHBIX OBUIO YCTAHOBIIEHO, YTO KOHIICHTPAIIUI U3y4aeMbIX dKCTpaK-
TOB HAaXOJUTCS B MPSIMON 3aBUCHUMOCTH OT 3HAYCHHHM ONTHYECKOM IIOTHOCTH PAaCTBOPOB. OTO
MOATBEP)KAAaeT TUI0TE3y 00 HHBEPCHOM KOPPENSIIUN MEXAY KOHIIEHTpalluel 3KCTPAKTOB U CBETO-
MPOIYCKHOM CIOCOOHOCTBIO pacTBOpPoB. IIpu yBenmuueHHH 3HAYCHHH KOHILEHTPAIMH PacTBOPOB
Ha0Iro1aeTcss poCT 3HAYCHHUH ONMTUYECKON IIOTHOCTH. DTO COOTBETCTBYET OCHOBHBIM IPUHITUITAM
(boTOMETpHH M CBUJIETENLCTBYET O TOM, YTO IKCTPAKT 3P (HEKTUBHO MOTIIOMAET CBET B U3y4aeMOM
nuana3zoHe JUIMH BoiH. [lonydeHHble TpaUKH 3aBUCHMOCTH MO3BOJISIOT ONPEAENsATh KOHIEHTpa-
U0 TOJYYCHHBIX PacTBOPOB B TOYHOCTH MO JIA0OOPATOPHBIM JAHHBIM ONTHYECKOW IMIIOTHOCTH.
OTOT pe3yabTaT MO3BOJISIET YIPOCTUTH MPOIECC U3MEPEHUS KOHI[EHTPAIMN 3KCTPAKTOB B pacTBO-
pax u caenathb ero 6onee 3QPEKTUBHBIM U TOCTYIMHBIM JJIS IIHPOKOTO MPUMEHEHHUS B 1TabopaTop-
HBIX YCIOBHSAX. AHalu3 MpPEACTaBIECHHBIX NaHHBIX B MCCIEIOBAHHHM IOKa3al, YTO YBEIWYEHHUE
3HaYeHUN KOHIEHTPALMU PacTBOPOB 3KCTPAKTOB M3 IPOPOILIEHHOrO 3€pHa 3JIAKOBBIX KYJIBTYP
(MT/J1) TPUBOJUT K YBEIMYEHUIO 3HAUYCHUH ONTHUYECKOW TUIOTHOCTH (HM). Tak, Hampumep yBelH-
YeHHe KOHIICHTPAIMU PacTBOpa € SKCTPAKTOM MIIeHUs! ¢ 0,25 mMr/i 10 2,9 Mr/im u3MeHsieT 3Have-
HHUSI ONTHUYECKON IUIOTHOCTH pacTBopa skcTpakta ¢ 0 g0 3,0 HM. AHaJOTMYHYIO AMHAMUKY
HaOJI0/Iali Y pacTBOPOB IKCTPAKTOB M3 3epHA SUMEHSI, TPUTUKAIIE U pUca.

Knrouesvie cnosa: npopoueHHoe 3€PHO, d)yHKI/!uOHCl]leble Hanumku, cnupmoeast
IKCMpaxKkyus, mexHojlocuu npous’eodcm@a Hanumkoe.

HutupoBanue. MycnmumoB H. XK., Tyskosa A. P., [lanabaes A. b., Cagubaes A. K. Onpenenenue
KOHIIEHTPAIIMU dKCTPaKTa U3 MPOPOIIeHHOro 3epHa. Mzsecmus HB AVK. 2023. 3(71). 448-456. DOI:
10.32786/2071-9485-2023-03-45.

Bxuag aBTopa. Bee aBTOpBI HacTosIIero MCciaeOBaHHS IPHHIMANN HEOCPEACTBEHHOE y4acTHe B IlIa-
HUPOBAHUU, BBIIIOJJHCHUN W aHAJIN3C NJAHHOI'O0 MCCICIOBAHUA. Bce aBTOPbI HaCTOHHIeﬁ CTaTbu O3HAKOMH-
JINCh C MPECACTAaBJICHHBIM OKOHYATCJIIbHBIM BapUAaHTOM U 0}106pI/IJ'II/I €ro.

KoHdaukT nHTepecoB. ABTOPHI 3asBISIOT 00 OTCYTCTBUH KOH(INKTa HHTEPECOB.

BBenenne. Hayunble wuccnepoBanus, mpoBoauMbie o mnporpamme BR10764970,
HaIpaBJIEHbl Ha pa3pabOTKy HAyKOEMKHX TEXHOJOTHH TiyOoKoil mepepaloTKU CeNbCKOXO-
3STCTBEHHOTO CBIPBS JIJIsl pACIIMPEHUS ACCOPTHUMEHTA U BBIX0JIa TOTOBOM MPOIYKIIMU Ha €]IH-
HUILY CHIPbSi © MHHUMH3AIIUH JIOJIA OTXOJOB IIPH MTPOU3BOACTBE MpoayKiuu. Hay4anas 3amaga
porpamMMbl  3aKJlo¥ajach B pa3pabOTKe TEXHOJOTHH TPOU3BOACTBA (DYHKIIMOHAIBHBIX
HAIMTKOB C HCIIOJIb30BaHUEM IPOPOIICHHOTO 3€pHA, a MEPHOJ €€ PeaTH3aliud OXBaTHIBAJ
2021-2023 roagl.

OOmIen3BecTHO, YTO MOCJE MPOpAIIMBAHUS 3€pHA 3JIAKOBBIX, O0OOBBIX U MaCIH4-
HBIX KYJIBTYp aKTUBH3UPYETCS OMOJIOTHUECKHI MOTEHIIMAT OMOJIOTHYECKH aKTUBHBIX dJIe-
MEHTOB 3epHa. Bo Bpems mpopactanus 0K, XpaHSNIMECs B 3€pHE, HAUMHAIOT PacIIer-
JSATHCSI HA aMHUHOKHUCIIOTHI, KOTOPBIE YaCTUYHO BCACBIBAIOTCS, a YaCTUYHO PAacMagaloTcs Ha
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HYKJICOTH/IBI. 3aTeM 3TH HYKJICOTHIBl PAacHaJaroTCsi Ha OCHOBAHUS, COCTABJISIONINE T'CHBI
3epHa. Kak Tonpko HaumHaeTcs mporecc HaOyXaHHs, KOTOPBIA MPEIIIECTBYET MpopacTa-
HUIO0, BECh MOTEHIMAI 3€pHAa aKTHBUPYETCS, MpeBpamias BCE JOCTYIHbIC MUTATEIbHBIC
BEI[ECTBA B aKTUBHYIO, MOJIE3HYIO (hopmy. benku nmpeBpamarTcs B aMHHOKHCIIOTHI, Kpax-
MaJj B caxap, a JKHPBI B )KHPHBbIE KUCIOThl. CHHTE3UPYIOTCS BUTAMHUHBI, BRIPaOaTBIBAIOTCS
ayKCUHBI, (PUTOTOPMOHBI, MOOWMIIM3YIOTCS BCE CHJIBI OMOCTHUMYJISTOPA JJIsi BBITIOJTHEHUS
MOCTaBJICHHOW MPUPOJON 3a0aUu.

MeTo/10M CHHPTOBOM SKCTPAKIIMH OMPEACISIN BBIXOJ SKCTPAKTOB M3 Pa3IUIHBIX
3JIaKOBBIX, OOOOBBIX U MACIUYHBIX KYJIBTYp, a TaKXKE€ YCTAHABIMBAJIH CTAHAAPT HKCTPAK-
TOB (pHUCYHOK 1), TOCIIe 4ero ONTUYECKYIO TUIOTHOCTh KaXKJIOTO IKCTpaKTa (PMKCHPOBAIN
3a 100 %.

Juis ompeneneHUs] ONMTUYECKOM IJIOTHOCTH PACTBOPOB KOHIICHTPALMIO H3MEPSUIH C
MOMOIIBI0 JTabopaTopHOTro cnekrpodoromerpa ShimadzuUV-1900i myremM cpaBHEHUSI CBETO-
MIPOIYCKHOM M CBETOTOTJIONIAIOIIEH CITOCOOHOCTH PacTBOPOB, KaK OMKMCAHO B CChUIKAxX 3-5.

PesyabTaTel. B cootBeTcTBUU ¢ 3akoHaMHu (oTo3(h(eKTa MONTHOCTh BO3HUKAIOIIETO
(boTOTOKA MPSMO MPOTIOPIHUOHATFHA HHTEHCHBHOCTH CBETA, IMOTAIAIONIETO Ha ()OTOIIEMEHT.
B pe3ynbpTare OTHOIIEHHWE MHTEHCHBHOCTEW CBETOBBIX MOTOKOB, MPHCYTCTBYIOMIEE B OCHOB-
HOM 3aKOHE IOTJIONICHHUS CBETa, MOKET OBITh 3aMEHEHO OTHOIICHHEM (OTOTOKOB, KaK BHIHO
u3 mutepatypsl [2, 7, 10, 11]. DToT MeTo UCTIONB3YyeTCs B (POTOMETPUICCKOM aHAIH3e, TIC
OCHOBHOE BHUMAHHE YJIEISACTCS U3MEPEHUIO PE3YIbTHPYIOMINX 3HAYCHUH OTOTOKA, a HE T10-
TJIONEHUS CBETA PACTBOPAMHU.

Pucynok 1 — [Tonmy4yeHue 3TallOHOB SKCTPAKTOB U3 MPOPOIICHHOTO 3epHa, METOJIOM
CIIUPTOBOM SKCTPAKIINK
Figure 1 — Obtaining standards of extracts from sprouted grain by alcohol extraction
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Jlanee ObUT POBE/ICH SKCIEPUMEHT MO MCCIICTIOBAHUIO KOHIICHTPAIIUN OMOJIOTHYECKH
AKTUBHBIX BEIICCTB ITyTEM H3MEPEHUS ONTHUYCCKOW IUIOTHOCTH PACTBOPOB PA3IMYHON KOH-
neHTpanud. Ha OCHOBaHWM TOJydEHHBIX JaHHBIX ITOCTPOCHA 3aBHCHMOCTH OITHYCCKOM
IJIOTHOCTH PacTBOpa OT KOHIIEHTPAIIUU SKCTPaKTa (PUCYHOK 2-4), TT0 OCH aOCIIMCC — KOHIIEH-
Tpamusa pactBopa (C, mr/i), mo ocu abCIUCcC MO OCH abCIHCC — /I KaXKJI0TO HCCIICTOBAHUS
OTNTHYECKas TIIOTHOCTH pacTBopa (O, HM).

Ha pucynke 2 (a-r) mpezacraBieHa AuarpaMma W3MEHEHHUS ONTHYECKOW TUIOTHOCTH
pPacTBOPOB M3 IKCTPAKTOB HA OCHOBE MPOPOIICHHOTO 3€pHA 3JIaKOBBIX KYJIBTYP.

3.5 -
3,2 33

05 15 2 25 3 35 05 1o 15 210 255 3lo 315
y= 0,2641x7 - 1,9513x* + 35,5027 - 7,362 + 4,43063x - y= 0,2241x° - 1,5405x* + 4,1015% - 5,0404x7 + 2,087 3x -
0,7341 05057
Ri=0,9958 R*= (0,9959
a) pacTBOPBI SKCTPAKTOB U3 MPOPOIICHHOTO 0) pacTBOPHI FKCTPAKTOB U3 MPOPOIIICHHOTO
3€pHa MIIEHULIBI 3epHa TUYMEHS

05 1 15 2 215 3 35 05 1 15 b 25 3 35
V= 0,2383x5 - 1,6977x + 4,701% - 6,0043x" + 3,6026x - ' ' ' ' ' '

-0,5

0,6047 ¥ =0225x"-1,617" +4,511x° - 5,805%° + 3,514x - 0,594
Ri=,0902 Ri= (0,099
B) pacTBOPBI KCTPAKTOB U3 IPOPOILICHHOTO I') PACTBOPBI SKCTPAKTOB M3 MPOPOIIEHHOTO
3epHa puca 3epHA TPUTHKAJIE

PucyHok 2 — 3aBUCHMOCTb OT ONTHYECKOH IUIOTHOCTH PAacTBOPA Ha KOHIICHTPAIIMIO KCTPaKTa M3
MPOPOIICHHOTO 3ePHA 3JTaKOBBIX KYJIBTYP
Figure 2 — Dependence of the optical density of the solution on the concentration of the extract from
the sprouted grain of cereals

AHanu3 npeAcTaBleHHBIX JAaHHBIX MOKa3ajl, YTO YBEJIWYEHHE 3HAYEHUI KOHIIEHTpa-
LU PACTBOPOB SKCTPAKTOB M3 MPOPOIICHHOIO 3€pHA 3JIaKOBBIX KYJIbTYpP (MI/J) MPUBOJAUT K
YBEJIMUYEHHUIO 3HAUYEHUN ONTUYECKOW MIOTHOCTH (HM). Tak, HampuMmep yBeJlW4YeHHE KOHIICH-
TpaIMy pacTBOpa € IKCTPAKTOM MiIeHHIBI ¢ 0,25 mMr/im 1o 2,9 Mr/in u3mMeHseT 3Ha4eHHs OTITH-
YeCcKOM MIOTHOCTH pacTBopa 3KcTpakTa ¢ 0 10 3,0 HM. AHAJIOTMYHYIO JUHAMUKY HaOI0qanu
Yy pacTBOPOB AIKCTPAKTOB U3 3€pHA SUMEHS, TPUTHKAJIE U pHUCca.

Jlanee u3ydanu AMHAMUKY U3MEHEHUS ONTHYECKOM IUIOTHOCTU PacTBOPOB M3 IPOPO-
IIEHHOTO 3epHa 0000BBIX KYJIBTYpP PUCYHOK 3 (a-B). AHAIM3 MPEACTaBICHHBIX AUArpaMM IO-
Ka3aj 3aMeIJICHHBIN POCT 3HAYEHUW ONTUYECKOW IMJIOTHOCTH B mpomexyTke ¢ 0,25 mr/m mo
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2,6 Mr/i1, Mpu 3TOM 3HAYECHHS ONTHYECKOM IJIOTHOCTH BO3pacTaroT Toybko ¢ 0 mo 0,27 Hwm.
OpHako nanpHeiliee yBenuueHue 3HaueHui C, NpUBOJUT K PE3KOMY YBEJIMYEHUIO 3HAUECHUN
O, nocturas MakcuMasabHbIX 3HaueHui 3 HM ripu C paBHoe 4,0 Mr/i.

35 3.3

to

e

0
PR L tg 1,000 1%00/,.&130’ 2300 3000 3500 4000 4300 o900 9300 1000 .1;5_09,).-@5. 2500 3000 3.500 4000 4500

¥ =0274x-2,4250%+ 7,5329x - §,6262x + 1,8615 ¥ =02668x-2,3454x3 +7,2212¢° - 8§,1763x + 1,7164
R:=0,9003 Ri= 09559
a) PaCcTBOPBI OKCTPAKTOB U3 IIPOPOLICHHOI'O 6) PacTBOPBI DKCTPAKTOB U3 IIPOPOIIECHHOI'O
3€pHa Con 3€pHa ropoxa

0, ; : ] : 2500 3000 3500 4000 4,500

¥ =0,404x* - 3, 7501 + 12,0697 - 14,232x + 3,0767
R?=09823

B) PaCTBOPBI SKCTPAKTOB U3 MIPOPOLICHHOr0 3epHA HYTa

Pucynok 3 — 3aBUCHMOCTb ONTHYECKOH TJIOTHOCTH PACTBOpPA Ha KOHIICHTPAIMIO SKCTPAKTa U3
MPOPOIIEHHOr0 3epHa OOOOBBIX KYJIBTYP
Figure 3 — Dependence of the optical density of the solution on the concentration of the extract from
the sprouted grain of legumes

Jlanee u3ydanu JAWHAMUKY M3MEHEHUS ONTHYECKOW IMJIOTHOCTU pacTBOpoB (O, HM),
MIOJIyY€HHBIE U3 AKCTPAKTOB IMPOPOLIEHHBIX CEMSH MAaCIUYHBIX KYJIbTYp, OT HNEPEMEHHBIX
3HAYEHUN KOHLEHTpAlMU 3KCTPAaKTUBHBIX BemiecTB B pactBope (C, mr/m). MHTepnperanus
PE3yJIbTaTOB SKCIEPUMEHTAIBHBIX MCCIIEOBAaHUI NpPEICTaBI€Ha B BUJE AMAarpaMMbl Ha pH-
cyHke 4 (a-r).

AHanu3 npeACTaBIEHHBIX AMArpaMM IOKa3all, YTO YBEIMUYEHHE SKCIIEPUMEHTAIIbHBIX
3HaYEHUH KOHUEHTpAlMK 3KCTPAKTUBHBIX BELIECTB B J1aOOpaTOpHBIX 00pa3lax pacTBOPOB U3
MIPOPOIIEHHBIX CEMSH MACJIMYHbIX KYJIbTYp MPUBOJIUT K PE3KOMY U3MEHEHUIO 3HAUE€HUI ONTH-
YecKOM IIOTHOCTU. Tak, Hampumep, MpU KOHIEHTPALMU SKCTPAKTUBHBIX BEIIECTB B pacTBOpE
JKCTpaKTa HAa OCHOBE CeMsH mojcoHeuHnka, C=0,25 Mr/i1 3Ha4eHHs] ONTUYECKOU IJIOTHOCTH
COOTBETCTBOBAJIM HaYaJIbHbIM MUHUMAaJbHBIM 3HaueHusM O. JlanpHelilee yBelnyeHue 3Haye-
Huit C 10 3,5 Mr/a1 IpuBOIMIIO K PE3KOMY YBEIMUEHUIO 3HAYCHUH ONMTHYECKON TJIOTHOCTH, YTO
COOTBETCTBOBAJI0O MAaKCUMAaJIbHBIM 3Ha4eHUsM O — 4 HM. AHAJIOTMYHBIE 3aBUCUMOCTH YCTaHOB-
JIEHBI U JUI JPYTUX PacTBOPOB U3 SKCTPAKTOB CEMSH MACIHYHBIX KYJIbTYP.
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PucyHok 4 — 3aBUCHMOCTb ONTHYECKOM TJIOTHOCTH PACTBOPOB HAa KOHIICHTPAIIMIO KCTPAKTa M3
IMPOPOUICHHBIX CEMAH MACIIMYHBIX KYJIBTYP
Figure 4 — Dependence of the optical density of solutions on the concentration of extract from
sprouted oilseeds

3akaouenne. Auanmus MMPpEACTAaBJICHHBIX AAHHBIX ITO0Ka3all, YTO KOHICHTpalusd HU3ydacMbIX
SKCTPAKTOB HAXOJUTCA B MPAMOW 3aBUCUMOCTH OT 3HAYEHHMI ONTUYECKOM MJIOTHOCTH pacTBOpoB. [Ipu
YBEIMYCHUH 3HAYCHUH KOHIICHTPAIIMH PacTBOPOB, HAOIIOIACTCS POCT 3HAYCHHI ONMTHYECKON TIOTHO-
CTH. HOHy‘{eHHBIe I‘paq)I/IKI/I 3aBUCUMOCTH MO3BOJIAIOT ONPCACIATE KOHICHTPAIUIO IMOJYYCHHBIX pac-
TBOPOB B TOYHOCTH II0 HaGOpaTOpHBIM JaHHbIM OIITUYECKOM TIJIOTHOCTH. HOHy‘IeHBI IIOJIMHOMUAJIb-
HBIC YPAaBHEHMS YETBEPHOM, MATON U MIECTOW CTEIICHH IO KaXXI0H KYJIBType, KOTOphIe Hanboiee To4-
HO OIHMCBIBAIOT KOHOCHTPAUHIO B IOTYUYCHHBIX PAaCTBOpAax B 3aBUCUMOCTH OT OINTHYECKOMN IIJIOTHOCTH,
a KOO (OUIMEHT AeTepMHHAIMKM HaXxomuTcs B mpenenax R2=0,998-0,999, uro ozHawaer ¢yHKIHO-
HAJIbHYIO 3aBUCUMOCTE MCXKIY ONTHYECKOH MIIOTHOCTBIO U KOHHCHTpaHHeﬁ HN3y4acMbIX PaCTBOPOB.

Conclusions. Analysis of the presented data showed that the concentration of the studied ex-
tracts is directly dependent on the optical density of the solutions. With increasing solution concentra-
tions, an increase in optical density values is observed. The resulting dependence graphs make it pos-
sible to determine the concentration of the resulting solutions exactly according to laboratory optical
density data. Polynomial equations of the fourth, fifth and sixth degrees were obtained for each cul-
ture, which most accurately describe the concentration in the resulting solutions depending on the op-
tical density, and the coefficient of determination is in the range R2=0,998-0,999, which means a func-
tional relationship between the optical density and the concentration of the studied solutions.
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