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PE®EPAT

Tema gumioMHON pabOThI: aHAIM3 BUTAMUHOB TPYIIBI B B IpojXikax ¥ MPOIYKTax X MmepepadboTKu
MmeTonoM BOXX.

Crpykrypa: 72 ctpanui, 33 pucyska, 16 tabmwui, 9 hbopmyn

KitoueBble cioBa: BHTAMUHBI, JPOXOKH, (HolMeBas KHCIOTa, KOJWYECTBEHHOE OIpe/IeTeHue,
B3XXX, Banmmpanus.

Lens paboter: pa3zpaboTka 3¢ (HEeKTUBHOTO METOJa KOIWYECTBEHHOTO OIpeaeTeHHs (OTUEBOM
KHUCTIOTHI B IPOXKKAX U MPOAYKTAX UX MepepaboTKu.

B HacTosmee BpemMs [pOXKHM pa3MUHBIX BHUAOB IIHPOKO MCHOJB3YKOTCS B MHUIIEBOU
NPOMBIIIJICHHOCTH. B CBS3M C 3TUM aKTyalbHBIM HallpaBICHHEM SIBIIETCS pa3paboTka u
COBEpLICHCTBOBAHUE METOJAMK OIPEAEIEHUS PA3IMYHBIX KOMIIOHEHTOB, BXOJSIIMX B MX COCTaB.
Hpoxoxu Sacharomyces cerevisiae sIBISIOTCS IIEHHBIM HICTOYHUKOM BUTAMHUHOB IpymIib B.

B pabote mpoBeneH aHaIW3 JIMTEPATYPHBIX NAHHBIX 110 METOJAaM aHajh3a W MPOOONOArOTOBKE
BUTAaMHMHOB rpynmnbl B. Taxke paccMOTpeHBl NPUHIUIBI pabOTHl KUAKOCTHOTO XpoMaTorpada u
€ro yCTpOMCTBO.

[TomoOpanbl onTHManbHBIC YCIOBHUS aHaM3a (HOJMEBON KHUCIOTHI B JIPOXOKAX W MPOAYKTAX HUX
nepepadOTKU METOAOM BBICOKO-3(pekTuBHOIN *)uAKocTHON xpomarorpadguu (BIXX). Breidpan
ONTUMAIBHBIA CIOCOO MPOOOIMOATOTOBKH APOMOKEH W MPOAYKTOB WX TepepabOTKH IS
JATBHEHIIIETO aHAIM3a COIEPKAHUS B HUX (DOIMEBOM KUCIOTHI MeTogoM BOXKX.

[IpoBenena Banuganus mog00paHHON METOAMKH ONpeeieHus (POIMeBOi KHCIOThHI B COOTBETCTBUU
¢ TocynapcrBennoit dapmakoneeit Pb (I'd PB) m cratucrtuueckas o0pabOTKa IMOTyYEHHBIX
JTAHHBIX.



POD®EPAT

Toma apltIoMHa#R paOOTHI: aHami3 BiTaMiHAY Tpynbl B ¥ apakmxkax 1 mpagykTax ix mepamnpamoyki
Mmetagam BOKX.

Crtpykrypa: 72 crapoHak, 33 mantoHka, 16 Tadmin, 9 popmyi.

KitouaBbIsi CIOBBI: BiTaMiHbBI, JAPOKIDKBI, (QaliiiHas KiclaTa, KoJlbKacHae BbI3HAUdHHE, BOXKX,
BaJI1JALIBIIO.

Mbra mpaubl: pacuparoyka 3(peKTelyHara MeTaay KoJbKacHara BbI3HAU3HHs (aniifHail Kicnmatsl ¥
JpaxDKax 1 mpajyKTax iX mepampamoyki.

VY mgmepamHi Yac JApOXKIDKBI PO3HBIX BiJay IMIBIPOKAa BBIKAPBICTOYBAIOIIA ¥ XapuyoBai
npaMbIcIOBacii. Y CyBsi3i 3 TATBIM aKTyaJbHBIM KIpyHKaM 3'Syisieniia pacmpanoyka i
ynackaHalleHHE METOJABIK BBI3HAUSHHS PO3HBIX KaMITaHEHTAy, SKig YBaXom3slb y 1X CKIa.
Hpoxxmxel Sacharomyces cerevisiae 3'synsionia KalToyHail KpeIHilail Biraminay rpymns B.

VY mpaupl npaBen3eHbl aHaJi3 JiTapaTypHBIX JaJ3€HBIX Ma Meraaax aHamizy i1 IIpobomoaroroska
BiTamiHay rpynsl B. Takcama pasriemxaHbl TPBIHIBIIBI [Ipanbl BaJkacHara xpamarorpada i siro
npbLIaa.

[MagaOpanbis anThIMajdbHBIA YMOBBI aHamizy ¢aniifHail KicmaTel ¥ Opaxmkax 1 Hpagykrax ix
nepanpanoyki MeTaJaM BbICOKa-3(eKThIyHall BaakacHaih xpamatarpadii (BOBX). BriOpans
anTeIMaIbHBI criocad [IpoGomoaroToBka IpokKay 1 mpaayKTay iX mepamnpamoyki s Jaajienmiara
aHaizy yTpeiMaHHsA ¥ iX (aiitHai kicaaTel MeTagam BOBX.

[IpaBem3eHa Bamimameiro majgadpanail METOBIKI BhI3HAUYIHHSA (pariiiHail KiciaTel ¥ aamaBeIHACI 3
HzsipxayHait papmakanesiii Pb (JI® PB) i ctaTeicThIuHas anpamnoyka aTphIMaHbIX JaHBIX.



ABSTRACT

Topic of the graduate work: analysis of vitamins of group B in yeast and products of their
processing by HPLC.

Structure: 72 pages, 33 figures, 16 tables, 9 formulas.
Key words: vitamins, yeast, folic acid, quantitative determination, HPLC, validation.

Objective: to develop an effective method for the quantitative determination of folic acid in yeast
and products of their processing.

Currently, various types of yeast are widely used in the food industry. In this regard, the current
direction is the development and improvement of methods for determining the various components
that make up their composition. Sacharomyces cerevisiae yeast is a valuable source of B vitamins.

The paper analyzes the literature data on the methods of analysis and sample preparation of B group
vitamins. The principles of operation of the liquid chromatograph and its structure are also
considered.

The optimal conditions for the analysis of folic acid in yeast and products of their processing by
high-performance liquid chromatography (HPLC) were selected. The optimal method of sample
preparation of yeast and their products for the further analysis of their folic acid content was chosen
by HPLC.

The validation of selected methods for determining folic acid in accordance with the State
Pharmacopoeia of the Republic of Belarus and statistical processing of the data obtained.



