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Junnomuas padota 47 c., 18 puc., 2 tabi., 44 HCTOYHUKOB.

KIJIFOUEBBIE CJIOBA: 23T, nuMoHHas KUCI0Ta, YEPHBIN Tepell.

OOBEKT uccie0BaHus — AIEKTPUUECKasi aKkTUBHOCTh MO3Tra 4YeJIoBeKa.

[Ipenmer wucciepoBanuss — uaMeHeHuss D3I mpu OLIYIIEHUM KHUCIOTO U
KI'y4ero BKyca.

Lenr  nmaHHOM  paboThI3akilOyanach B ONPENENICHUHW  W3MEHEHUs
MOBEPXHOCTHOM aKTHUBHOCTH KOpbl OONBIIMX TMOJyIIapuid Yy JAEBYIIEK MpU
BO3JCHUCTBUM JIMMOHHOW KHCIOTOM M YEPHBIM IMEPHEM B KayeCTBE BKYCOBBIX
pa3apaxuTeseu.

JI71st TOCTH>KEHUS TOCTABIICHHOM 11€JI PEeIIaJIMCh CIASAYIONINE 3a1a4H:

1. OnpenenuTh TEKyllee COCTOSTHUE HAYYHOT O 3HaHUs B 001acTH (pu3monoruu
BKYCOBOW peleniuu.

2. OxapaktepuzoBaTb H3MeHEeHMs1 OOl curHaga mpud BKYCOBOW pelENIINHU
JMMOHHOW KUCJIOTHI.

3. BBIIBUTH AMHAMUKY AJIEKTPUYECKOM aKTUBHOCTU KOpPBI T'OJIOBHOTO MO3ra
U MPEAbSIBICHUH Ha SI3bIK MOPOIIKA YEPHOTO TepIia.

HccnenoBanue npoBeaeHO ¢ MPUBIIEYEHUEM METOA dJIEKTpodHIedanorpapuu.
B kayecTBe KHMCIOrO M KT'y4ero pa3apakuTesed HCIOIb30BaHbl PACTBOP JTMMOHHON
KHUCIIOTHI U MOPOIIOK Krydyero nepua. B onbiTe yyactBoBanu 20 aeBylIeK B BO3pacTe
ot 18 no 20 xer.

B pesynbrare aHanMza JMTEpaTypbl  YCTAHOBJIEHO, YTO Hapsay ¢
YCTAHOBJIEHUEM MOJIEKYJISIPHBIX MEXaHU3MOB PELEINIMH BEIIECTB, BbI3bIBAIOIINX
OLIYILIEHHE MOJAJIBHOCTEH BKYCa, OTCYTCTBYIOT WJIM HEIOCTAaTOYHBI CBEICHUS O
nporeccax (OpMUPOBAHMS BKYCOBOTO OIIYIIEHHUS, CKY/IHBI CBEJIEHUSI U O TOM, KaKHe
Y4acTKH MO3ra B HHUX BoOBJedeHbl. Oco0oe BHMMaHME B COBPEMEHHOW Hay4dHOU
JUTEpAType YACNAETCS PACCMOTPEHHI0 BKYCOBOM pELENIMU  anleTUTHBIX U
HEAINETUTHBIX Pa3APaKUTEIIEH B CBSI3U C PA3BUTUEM HAYKOEMKOW OTPACiIH MUILEBOU
MPOMBIIIIEHHOCTH.

B coOCTBeHHBIX HCCIEIOBAaHUSAX OOHAPYKEHO, 4YTO BKYCOBas pELEMIHS
JUMOHHOM KHCJIOTBI ~ CONpOBOXJaeTcss ©Oonee AudPy3HbIMU  QIyKTyanusmMu
MHTEHCUBHOCTH 3JICKTPUYECKOTO CHUTHAJIa B KOpPE IO CPAaBHEHUIO C peLEeNIMei
nepeyHor krydectd. HauOonee cuibHbIE OTKJIOHEHMSI SKCIEPUMEHTAIbHBIX
3HAQYCHUN MOIIHOCTH OT KOHTPOJIbHBIX OOHAPYKEHBI B Clydae JCUCTBUS JIMMOHHOM
KHCJIOTHI B O€Ta-BhICOKOYACTOTHOM JIMaIa30He B JIeBOM (POHTAIBHOM 00JIaCTH KOPHI,
a MpU peleniuy mepia — B JIEBOW 3aThIOYHOM 30HE B 00JIaCTH TeTa-4acTOT.JIOKYCHI
MaKCUMaJbHOW aKTUBHOCTH KOPBI MPU PELICHIIMU KUCIOTHI U TIepiia HE COBIAAIO0T.



PODEPAT

Jpimiomuas pabora 47 c., 18 main., 2 ta6:., 44 KpeIHilL.

KIJIFOYABBIA CJIOBBIL: 33T upITpeIHaBasKicIaTa, YOPHBITIEPAI.

AbG'exTacienaBaHHs — 3JIEKTPhIYHASIAKTHIYHACIL MO3TY YajiaBeKa.

[IpanmernacnenaBanus — 3MeHbl DI MpblalyyBaHHIKICTATA 1 ISIKy4ararycry.

Mbata gaazeHail paboThl 3akiroyanacs Y BBI3HAUDHHI 3MEHBI MaBSIPXOYHal
aKTBHIYHACII Kapbl BSUIIKIX maymap'sy Y A3aydaT Tpbl Y3A3€sSHHI IBITPbIHABAM
KiCJIaTOM 1 YOPHBIM TepIiaM ¥ SKaclll CMaKaBbIX pa3ApakKHSIbHIKAY .

JIns1 nacsirHeHHsI acTayeHail MAThI BhIpalllaaics HACTYITHbBIA 3a1a4bl:

1. Be3Haublle OSTydbl CTaH HaByKOBara Bebl ¥ rayiHe (i3isuiorii cMakaBaii
PO,

2. AxapakrtappiBaBailb 3MeHbl DI cirHaJly mOpbl CMakaBail —paIRMIIbI
LBITPbIHABAHN KiCIIATHI.

3. BBIABIIb JIBIHAMIKY JIEKTPhIYHAN aKTHIYHACII Kapbl TajlayHOTa MO3TY IPbI
JIHTBAIBLHBIM TPAJI'SIYJICHHI Mapalika yopHara mepiry.

JacnenaBaHHe MpaBea3eHa 3 NPBIISTHEHHEM METaay jeKTpalsHIipdanarpadii.
V sxacii Kicnara i msKy4dara pa3apakHsIbHIKaY BIKApbICTAHBI PACTBOP LILITPhIHABAM
KiClaThl 1 Mapaimiok TsKydara mepry. Y pocieaax yasenbHidam 20 a3syyar Ba
y3pocue ag 18 ga 20 ragoy.

VY BBIHIKY aHai3y JiTapaTypbl YCTaHOYJEHa, IITO pa3aM 3 yCTaJSIBaHHEM
MaJIEKyJSIPHBIX MEXaHI3May paIPIIbI  pIYbIBAY, sKis BBIKIIKAIOLUb aJuyyBaHHE
MaJanbHaclsgy TycTy, aJCyTHIYalolb Il HEJACTaTKOBBIS 3BECTKI a0 mparpcax
(dapmipaBaHHsI cCMakaBara aJiuyBaHHs, O€/IHbIS 3BECTKI 1 TIpa TOe, AKid Y4acTKi MO3ry
¥V iX yusrayteid. AcaOmiBasi yBara y cydyacHail HaBYKOBai JiTapaTypbl Hajaela
pasriisily cMakaBail pAIPMIbIl aleThITHBIX 1 HEANETHITHBIX pa3ApaxHsIIbHIKAY ¥
CyBsI31 3 pa3BIIEM HaByKaEMiCTal TajliHbl XapyoBail MpaMbICIOBAaCIIl.

Ba ynacHbIx maciiejaBaHHSX BBISYJIEHA, ITO CMaKaBas pALRIIbIS IBITPhIHABAN
KiCllaThl ~CylpaBajpkaenua Oonpll AblPY3HBIMI  (IYKTyalbIsiIMI  1HTIHCIYHACIII
AJIEKTpbIYHAra CirHajdy Yy Kapbl Y mapayHaHHI 3 paipnieissi nepuy. HaitOonbin
MOITHBISI aJX1JIEHHI AKCIEPHIMEHTAIbHBIX 3HAUAHHSY MaryTHacll ajJ KaHTPOJbHBIX
BBISIYJICHBIS ¥ BBINAQJAKY J3€SIHHS IBITPbIHABAl KicHaThl ¥ 03Ta-BbICOKAYACTOTHBIM
IbpIsina3oHe ¥ JieBail hpaHTambHail BOOJIACIl Kapbl, a MPbl pILBIIIbI NEpIy — Yy JieBail
naThUTIyHAN 30HE ¥ BoOnacii TaTa-yactoT.JIoKychl MakciManbHall aKThIYHACI[l Kaphbl
MIPBI PALAIIIBI KICTIATHI 1 IEPITY HE CYNaarollb.
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The object of the study is the electrical activity of the human brain.

The subject of the research — changes in the EEG when feeling sour and
burning taste.

The purpose of this work was to determine changes in the surface activity of
the cerebral cortex in girls when exposed to citric acid and black pepper as taste
stimuli.

1. Determine the current state of scientific knowledge in the field of taste
physiology.

2. Characterize changes in the EEG signal at the taste of citric acid.

3. ldentify the dynamics of electrical activity of the cerebral cortex when
presenting black pepper powder to the tongue.

The study was performed using the method of electroencephalography. Citric
acid solution and hot pepper powder were used as acidic and stinging irritants. The
experiment involved 20 girls aged from 18 to 20 years.

As a result of the literature analysis, it was found that along with the
establishment of molecular mechanisms of reception of substances that cause the
sensation of taste modalities, there is no or insufficient information about the
processes of forming a taste sensation, and there is scant information about which
parts of the brain are involved in them. Special attention in modern scientific
literature is paid to the consideration of the taste reception of appetizing and
unappetizing stimuli in connection with the development of the science-intensive
food industry.

In our own research, we found that the taste reception of citric acid is
accompanied by more diffuse fluctuations in the intensity of the electrical signal in
the cortex compared to the reception of peppermint burning. The strongest deviations
of experimental power values from control values were found in the case of citric
acid in the beta-high frequency range in the left frontal cortex, and in the case of
pepper reception — in the left occipital zone in the theta frequency range.The loci of
maximum activity of the cortex at the reception of acid and pepper do not coincide.



