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AHHOTANUA

JlanHast 0030pHasi CTaThs IOCBSIIEHA BOMpPOCAM, KacalolIMMCS WHBEPTHOTO caxapa: MPaBOMOYHOCTU €ro
TIPUCYTCTBHS B PAIliOHE B CPAaBHEHUH C Caxapo30i, BApHaHTaM €ro TONyYeHUS U MOAN(DHUKAINN OHOIOTHISCKU
aKTHBHBIMH KOMITOHEHTAMH. BEIsSBIeHa NBOWCTBEHHOCTh BOCIIPHATHS HWHBEPTHOTO caxapa B METUIIMHCKOM
COIMyME KaK MakpoOHyTpueHTa. Ha KOHKpETHBIX MpuMepax IOoKa3aHa BakKHAsl POJIb ONTHYECKOTO BpAIEHHUS B
OTpeielIeHNH OMOJIOTMYECKUX CBOMCTB MOJNeKys. OTMEUeHO, YTO MOJEKYIbI TITFOKO3bI U (PYKTO3BI B PAcTBOpPE
BpAIIAIOT CBET B ITPOTHUBOIIOJIOKHOM OT CaXapo3bl HAIIPABIEHHH, YTO OMpe/IeNisieT MX MHOEe OMOJIOTMIecKoe 3Ha4e-
HUE ISl OpraHn3Ma YeIOBeKa.

[NoauepkHyTO, YTO MHBEPTHBIN caxap oOpa3yeTcs Mo ACHCTBUEM (hepMEHTAa HHBEPTa3bl U SBJISICTCS OCHOB-
HBIM KOMITOHEHTOM HATypaJlbHOTO MEa, O MOKAa3aHHOU IOJIb3€ KOTOPOIO TOBOPUTCS B OTPOMHOM KOJIMIECTBE
HAy4YHBIX paboT. B mpupoje He BCTpedaeTcs caxapocoaepKamux 00ObEKTOB PACTHTEIBHOTO MPOUCXOXKICHHUS C
cojiepkanreM caxapo3bl oosiee 20%. B To e Bpemsi, copepikaHne caxapo3bl B 0eJIOM caxape — IMUIIEBOM MPOAYKTE,
TIPE/ICTaBIIAIONIEM cO0OH KPUCTAJUTM30BaHHYIO, 0€3 BKYCO-apOMAaTHUECKHX J00aBOK Caxapo3y, MOJYy-YeHHYI0 B
pe3ylbTate mepepaboTKy caxapoCOAEPIKAIETo ChIPhs (CaxapHOW CBEKIIBI WM TPOCTHUKOBOTO caxapa-ChIpIia) —
cocraBisieT 10 99.8%, B 3aBUCHMMOCTH OT copTa caxapa. [logoOHoe monokeHue Bele, M0 MHEHHIO aBTOPOB,
OTIpEeAeNSeT AUETONIOTHUYECKUH Bpe] JAaHHOTO TIHIIIEBOTO TPOAYKTA.

[Ipu paccMoTpeHNH BapHaHTOB THAPOIUTUIECCKOTrO TIOTYyUSHUST MHBEPTHOTO caxapa U3 caxapo3bl OTYepK-
HyTa 3HAYUMOCTH MIPUMEHEHHS TOTO I MHOTO THIPOJIM3YIONIEr0 areHTa B TEXHOJIOTUIECKOM IPOIECCe, OTMe-
YEeHBI MTPEUMYIIIECTBA NCTIONB30BAHMSI «MATKUX» PEaKIIMOHHBIX YCIOBHH. B cBOIO odepesp, omcana mo3uTHBHAS
POJIb IIPUBHECEHHBIX B MHBEPTHBIN caxap OMOJIOMMYECKH aKTHBHBIX KOMIIOHEHTOB, KaK BO3MOXKHOI'O ITyTH HHBE-
JUPOBAHMSI YTJICBOHOW HArPy3KH HA MaKPOOPTAHU3M.

Ilens ucciaenoBaHUsS — U3YYUTh OTAEIBHBIC BOIPOCH UCIIOIB30BAHIS M IMOTYUSHUSI HHBEPTHOTO caxapa.
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Abstract
This review article addresses issues related to invert sugar: its appropriateness in the diet compared to sucrose,
its production options, and its modification with biologically active components. The duality of invert sugar's
perception in the medical community as a macronutrient is revealed. Specific examples demonstrate the
important role of optical rotation in determining the biological properties of molecules. It is noted that glucose
and fructose molecules in solution rotate light in the opposite direction to sucrose, determining their different
biological significance for the human body.

It is emphasized that invert sugar is formed by the enzyme invertase and is the main component of natural
honey, the proven benefits of which have been documented in numerous scientific papers. In nature, no sugar-
containing plant-based substances with a sucrose content exceeding 20% are found. At the same time, the
sucrose content of white sugar — a food product consisting of crystallized, flavor-free sucrose obtained from the
processing of sugar-containing raw materials (sugar beet or raw cane sugar) — is up to 99.8%, depending on the
sugar grade. This state of affairs, according to the authors, determines the nutritional harm of this food product.

When considering options for the hydrolytic production of invert sugar from sucrose, the importance of
using a particular hydrolyzing agent in the technological process is emphasized, and the advantages of using
"mild" reaction conditions are noted. In turn, the positive role of biologically active components added to invert
sugar is described as a possible way to mitigate the carbohydrate load on the macroorganism.

The aim of the study is to examine specific issues related to the use and production of invert sugar.
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