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.  Gleditsia Aquatica,  

 [1].  [1] .  
, . -

 [1, 13].  
w -

 ( )  [14],  
 Merk-Hitachi L-6000A,  Shodex RI-101,  

 ( ) DAWN NSP, Watt Technology ( ),  
Rheodine 2104,  25 °  PL 
Aquagel-OH Mixed, . -

 300  7,5 .  NaCl c  0,1 . 
 100 .  60 . -

 
0,22 .  632,8  [14]. 

 Brücker Tensor 27 ( : 400–4000 cm 1,  4/ ) -
 Diamant-ATR. 

w -
 ( ).  [ ] 

 25 °  0,1  NaCl. 
 3%  

 « -2»  [15, 16]  
 (1,6 – 3×103)  (0,2 – 1,3×103) -1  25, 40, 55, 70 ° .  

 
 Gleditsia Aquatica 

 –  Gleditsia Aquatica 
. 1) -

 [1]: , , –
(1 4-D- ), -D-  

 1 6- -D- ), , , -
, – , ,  

. 
 –  Gleditsia Aquatica  [1],  

 20%. l. -
 40 : 1) 60 ° ; 2) 70 ° ; 3) 80 ° . ,  

 (1 : 2). , , . 
: 1) 88,6%; 2) 83,16 %; 3) 72,3% .  

 
,  

–(1 4-D- )   
-D-  (  1 6- -D- ), .  

, -
, -

.  ( . 1), 
. 
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. 1.  
  

 1.   

 G.aquatica  
  

 – 60 °  70 °  80 °  
 Gal:Man  1 : 1,86 1 : 2,11 1 : 2,38 1 : 2,73 

w 5,63×105 2,20×105 0,28×105 0,10×105 
],  6,15 3,00 0,71 0,33 

-
 – , . -

 ( . 1),  10 °  
 10 ,  20 °  –  20 . 

 
-

, -
.  3%  

 25  70 ° . 
-

, : -
 lgD = f (lg ) ,   – , . , 

, , D – -
 ( ), , 

 ( -1),  lg  = f(lg ) -
   [12, 15]. 

.  
 2–5 .  

, ,  
,  [11, 12]. 

 
», , -
. -

 « », . 
 ( . 5), -

, , 
, , .  

 
-

.  
,  ,  ,   

.  
,  

.  « -
» , .  
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. 2.  3%  
 [ ] = 6,15; w = 5,63×105  

: 1 – 25 ° ; 2 – 40 ° ;  
3 – 55 ° ; 4 – 70 °  

. 3.  3%  
 [ ] = 3 w = 2,20×105 

: 1 – 25 ° ; 2 – 40 ° ;  
3 – 55 ° ; 4 – 70 °  

  
. 4.  3%  

 [ ] = 0,71 w = 0,28×105 
: 1 – 25 ° ; 2 – 40 ° ;  

3 – 55 ° ; 4 – 70 °  

. 5.  3%  
 [ ] = 0,33 w = 0,1×105 

: 1 – 25 ° ; 2 – 40 ° ;  
3 – 55 ° ; 4 – 70 °  

, -
 

.  2–5,  
 w 

 ( . 1). -
-

- -
. ,  

 
, , -

.  
, -

, -
,  

.  
 

,  
, ,  

, . 
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, -
. 

, , -
, .  

,  [11, 12, 15] :  

/RT, (1) 

  – ; R – ;  – -
;  – . 

,  
,  

,  
 . , -

 «lg  – 1/ », :  

lg  = lg A +  / 2,303RT.  

-
 (1)  25–70 ° .  

 -
, , -

. 
w  5,63×105 – =45,95 ; 

: 
w  2,20×105 – = 32,54 ;  
w  0,28×105  – = 29,48 ; 
w  0,10×105 – = 30,63 . 

,  3%  , . 
, .  

 ., , -
. -

. 
w  

0,10×105
w  0,28×105  

 
-

, , 
. 

,  
, .  

 
,  

. , , -
, :  

, .  
,  [11, 12, 15, 16],  

.  
 « » , -

, , -
. -

 « » -
. , -

 ( ) « », -
, , , , -
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, , .  
 

 ( - ) , -
.  

 
 

, . -
 « » V*,  [17].  

V* , -
. V* : 

])ln(ln/[2* TAREKV , (2) 

 – ; R – ;  – ;  – -
,  ;   – ,  

;  – ,  
 lg  = f (1/T). . 

 V*  2. 
,  298–343 -

 V* . ,  
, -

, . -
 

, , . -
 (100 )  d  

. 

 2.  V*   
* 

,  ,  1 2 3 4 
 

V×1023, 3 d.109,  V×1023, 3 d.109,  V×1023, 3 d.109,  V×1023, 3 d.109,  

1,585 

298 
313 
328 
343 

8 366,9 
8 741,3 
9 155,3 
9 473,1 

437,4 
443,8 
450,7 
455,8 

7 564,0 
7 910,1 
8 348,4 
8 791,8 

422,9 
429,3 
437,1 
444,7 

7 033,5 
7 295,5 
7 713,1 
8 029,3 

412,8 
417,8 
425,7 
431,4 

– 
– 
– 
– 

– 
– 
– 
– 

10,0 

298 
313 
328 
343 

1 373,5 
1 435,3 
1 476,1 
1 518,9 

239,5 
243,0 
245,3 
247,7 

1 221,6 
1 267,7 
1 333,7 
1 393,5 

230,3 
233,2 
237,1 
240,6 

1 184,9 
1 230,0 
1 285,1 
1 329,4 

228,0 
230,8 
234,2 
236,9 

– 
– 
– 
– 

– 
– 
– 
– 

25,12 

298 
313 
328 
343 

– 
– 
– 
– 

– 
– 
– 
– 

487,8 
507,0 
530,9 
554,7 

169,6 
171,8 
174,5 
177,0 

475,5 
493,6 
513,3 
522,7 

168,2 
170,3 
172,5 
174,6 

– 
– 
– 
– 

– 
– 
– 
– 

125,9 

298 
313 
328 
343 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

72,3 
73,0 
74,8 
75,7 

89,8 
90,0 
90,8 
91,1 

251,2 

298 
313 
328 
343 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

39,6 
40,2 
41,0 
42,3 

73,5 
73,8 
74,2 
75,0 

363,1 

298 
313 
328 
343 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

– 
– 
– 
– 

29,9 
30,5 
30,8 
32,1 

66,9 
67,3 
67,6 
68,5 

*1) w  0,10×105; 2) w  0,28×105; 3) w  2,20×105; 4) w  5,63×105. 
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Amonova D.M.*, Mukhamedzhanova M.Yu., Shomurotov Sh.A., Turayev A.S. RHEOLOGICAL PROPERTIES OF THE 
CONCENTRATED AQUEOUS SOLUTIONS OF HYDROLYZED GALACTOMANNAN DERIVATIVES 

Institute of Bioorganic chemistry of the Uzbek Academy of Sciences, H.Abdullaeva, 83, Tashkent, 100125 (Uzbekistan), 
e-mail: dilya87-82@mail.ru 
A process of acidic hydrolysis of natural polysaccharide of galactomannanfrom  GleditsiaAquatica was studied on tem-

perature changes and time constant. It is shown that the molecular weight of galactomannans, a ratio of galactose and mannose 
are decreasing with increasing of hydrolysis temperature. The processes of viscous flow of aqueous solutions of 
hydrolysedgalactomannan derivatives were investigated in different temperatures. It is shown that all of the studied systems 
were non-Newtonian fluids with pseudo-plastic type of viscous flow aperiodicities. 

Structure of aqueous solutions of the hydrolyzed galactomannan samples was estimated by values of average sizes of 
kinetic units to compare the mobility of the structural components and their sizes for concentrated systems. 

It is shown that the molecular structure of galactomannan is the main factor of determining the structure of their concen-
trated solutions. The size of associates is increased accordingly in increasing of the degree of hydrolysis, forming more larger 
but less stable associates of hydrolysedgalactomannans. 

Keywords: galactomannan, hydrolysis, effective viscosity, rheology, shear stress, activation energy of the viscous flow. 
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