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Po3pobka xpomaTorpadiunoro Meroay BU3HaYeHHS adipaTHYHUX | apOMATHYHHX

BYIJICBOAHIB B 0JIifIX

Development of a chromatographic method for the determination of aliphatic and aromatic

hydrocarbons in oils

HaykoBuii kepiBHUK — K.X.H, 0L KaQeIpu OpraHiqyHuX Ta papMalieBTUYHUX TEXHOIOT1H

[MTymkapsoB FO. M., Pushkarev Y.,
Bukonana: Kopuienko 0. O., Kornienko Y.

Anomauin: Iloxazana MmodcIUBICMb BUKOPUCIAHHA  XPOMAMOSPADIUHUX Memoodi8
auHanizie Ha npukiadi po3pooOneHoi MemoOuKu SUHAYEHHS ANipAMUYHUX MA APOMAMUYHUX
CNOAYK Y HCUPAX MA ONIAX.

Bcmanoesneno, wo nokasnwuxu pezyiomamié pospobieHOi MemoouKku Gionosioams
pe3yibmamam emanioHHoL, Wo NPoUwLa 8anioayito ma ix 30iDCHICMb € HOPMOBAHOIO.

Po3spobnena memoouka mooice 6ymu uxkopucmauma Oas GUHAYEHHS MAd OOMPUMAHHS
yyucmomu npooyKyii Ha emanax upoOHUYMEA Ma BUKOPUCIMAHHS NPOOYKYII.

Knrouosi cnosa: xpomamoepagis, anichamuuni cnoayku, apomamuyHi Cnoayku, JiCupu,
onii.

Annotation: The possibility of using chromatographic methods of analysis on the
example of the developed method for determination of aliphatic and aromatic compounds in fats
and oils is shown.

It is established that indications of the developed methodology results correspond to the
results of the reference, which has been validated and their convergence is normalized.

The developed methodology can be used to determine and maintain the purity of products
at the stages of production and use of products.

Key words: chromatography, aliphatic compounds, aromatic compounds, fats, oils.

Metoo poboTu € po3poOka Ta NOPIBHAJbHA XapaKTePUCTHKA XpomarorpadpidHux
METO/IB BHU3HAUYEHHS MIHEpAJbHUX O Ta HACHYEHHMX 1 HEHACHYEHUX BYIJICBOJHIB 3a
JIOTIOMOT0I0 Tra30BOro xpomarorpada Ha 6a3i BunpoOyBaibHOI Jaboparopii «Cotecna Ukraine

Limited».
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3a pe3ynbTaTamMH AOCTITHUX aHaMi31B mpoBeaeHUX B jabopatopii «Cotecna Ukraine
Limited» BiICOTOK apOMaTUYHHUX BYTJICBOAHIB y MiHepanbHUX Macnax npocsrae 10%, a iHomi 1
norant 30%. Li cmonyku MaroTh HAKOMMYYBATBHUN €(DEKT Ta CTAHOBIIATH JYKE BEIHKY 3arpo3y
3JI0POB’I0 JIFOJIMHY Yepe3 KaHIICPOTeHHI Ta MyTareHHI BIACTUBOCTI.

AKTyallbHICTh POOOTH TIOJIATAE y PO3pOOII METOAUMK Ta MPOBEACHHI BH3HAYCHHS
amiparuunux 1 apomaruuHux ByrieBoaHiB «MOSH/MOAH» B omisix 3a JJI0MOMOTOIO
XpomarorpadiyHOro MEeToay, SKi JOMOMOTJIM O BU3HAYaTH Ta JOTPUMYBATH YUCTOTY MPOMYKIIi
Ha eTanax BUPOOHUIITBA, TPAHCIIOPTYBAHHS Ta MIrparlii MiX TapaMH.

[TpoBeseHo MOPIBHSAJIBHUN aHAII3 PSAAY OJIMHUX PEYOBHH, a CaMe COHSIITHUKOBA, COEBA
Ta apaxicoBa OJii , a TaKOX pPHO’SIYOro >KUPY CTAHIAPTHUM 1 PO3POOJICHUM METOgaMH. 3a
pe3yibTaTaMi BU3HAUEHHS HACUYCHHUX | HEHACUYCHUX BYTIJICBOJHIB B MIHEPAIBbHUX OJISX 3a
JIOTIOMOTOI0 Ta30BOro xpomarorpada Ta po3paxyHKaMd  BMICT HACHYCHUX BYIJICBOJHIB
nopiBHIOE 43,9 Mr/kr, Tomi SK METOAMKAa HAa BHU3HAYCHHS ali(aTMYHUX Ta apOMATHYHHUX
ByrineBogHiB  «MOSH/MOAH» nmana BIiANOBIMHO HACTYMHI TOKa3HUKWA: 45,6  MI/KT.
BrpoBamkeHHsT po3po0sieHOi METOMKY 3a0€3Meuy0Th He TUIbKH OLTBII TOYHHIA pe3yabTar, ajie
1 pO3IIMPIOE HOTO Ha KJIACH 1 CKOPOUYYIOTh Yac Ha MPOBEACHHS aHaJIi3i B .

[epenik BUKOPUCTAHUX JKEPEIT

1. Greta Stieger Mineral oils in many dry foods Food Packaging Forum [Enexrponuuit
pecype], https://www.foodpackagingforum.org/news/mineral-oils-in-many-dry-foods
(accessed July 29, 2016)

2. [Enextponnuii pecype], {https://www.foodwatch.org/en/campaigns/mineral-oil-in-
foods}
3. [Enextponnwuii pecypc],

{https://web.archive.org/web/20161213092251/http://www.intersolar.ru/boienergy/pr
essa/presscenter/1692.html}

189



