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CoTpyaHunkn depepasnbHoOM NoanTexHn4Yeckonm wkobl Litopnxa (ETHZ) nzobpenn
OpuUrnHanbHbIN cnocob ykpaweHns nobnmoro BCEMN NakKOMCTBA: LLIOKONa4 Tenepb
rnepesinBaeTCsa Ha CBETY pa3HbIMU LLBETaMMU.
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Les scientifiques de I'Ecole polytechnique fédérale de Zurich (ETHZ) ont inventé une facon
originale de décorer la friandise préférée par tout le monde: le chocolat scintille désormais
de différentes couleurs a la lumiere.
Chocolat suisse coloré sans additifs

Heobbl4HbIN 3 EeKT NnonyyeH 3a c4eT 0coboro oTTUCKa Ha NMOBEPXHOCTU LLOKOaaa. B
KOMMIOHUKe ETHZ oTMevaeTcs, 4To TpaauUMOHHbIE MEeTOAbl OKpPaLUMBAHUA 3TOW CafoCcTu
CYLLEeCTBYIOT AaBHO, HO LIIOPUXCKME UCCrefoBaTeNn pewnnm B3saTb 3a obpasel KoxXy
xaMmeneoHa. OnuceliBas NpencTaB/IEHHYIO HOBUHKY, YY4eHble Ha3blBalOT OTTEHKMN Ha ee
MOBEPXHOCTUN «CTPYKTYPHbIMU LiBETaMU».

NcTopunsa oTKpbITUA HaYasnack, Kak B KUHO: TpW NpenogasaTesia oThaesieHns
MaTepuanosegeHus - MNMatpuk Pyc, 9TbeH XKedpya n XeHHUHr FannHckn - cobpanunce 3a
Yalwkom Kode, 1 pa3roBop 3awen o wokonage. Apysba paboTatoT B pasHbIX
nccnenoBaTeNbCKMX rpynnax, HO MX KabuHeTbl HAXOAATCA PSAAOM OPYr C APYrOM.
ObbenHMB CBOM 3HAHUA O KOMMO3UTHbLIX MU ONTUYECKNX MaTepuasnax, a Takxe o
NMPOAYKTaxX NMUTAHUSA, OHU CTa M NPOBOAUTL 3KCNepuMeHTbl. OpUrnHaibHbIM
nccrenoBaHUAM KoJlern NocBAawann nocaenonygeHHoe BpemMs rno NnaTHULAM, UMIN
ABUrano 4ymctoe nobonbITCTBO.

BHavane weenuapLbl paccMaTpuBaiv BO3MOXHOCTb NOKPbITb LLIOKOAa4 CbefobHOoN
rnasypbto ¢ gobasneHnem 30s10Ta U OKCUAa TUTaHa. B 3aBMCMMOCTN OT TOJILLMUHBI
NOKPbITUA LLIOKONaAHasA NanTKa 3abnectena 66l 3010TUCTBIM NN Nepennsanacb Obl TEMHO-
ronybbimM ueeToM. OT 3TOM UAen NPULLINOCH OTKa3aTbCHA NU3-328 TEXHUYECKNX TPYAHOCTEN:
npoLecc HaHeCeHUS NOKPbITUA Ha WokKonag 6o 6bl C/IOXKHBIM N 3aHUMaNl MHOFO BpeEMEHM!,
MOCKOJIbKY TEMHOE JTaKOMCTBO TaeT npu TemnepaType 31 °C, nog4yepkmnBaeTCs B
KOMMIOHUKE.

B KOHLE KOHLI0B, KOJIIern pewmnan caenaTb OTTUCK HA NOBEPXHOCTU MPOAYKTa, Y4TO
0Ka3an0Cb NPaBuUJIbHbIM LLIAroM: Nocjie HeCKOJIbKUX MOMbITOK LWOKO1a Havasl MepuaTb
pasHbiMUK LiBeTaMu. Lllopmxubl ycoBepLlleHCTBOBaMN MeTo 1 nobunmnce 6onee apkmnx
nepenueoB. CerogHsa ABa 3KcnepTa 13 Bbicwen crneunanm3mpoBaHHOMN LLKOJIbl CEBEPO-
3anagHon Weenuapun (FHNW) paspabaTbiBaloT popMy, KOTOpas No3BOSINT AenaTb
OTTUCKWN Cpa3y Ha HECKOJIbKNX MAnTKax. ABTOpbl n3obpeTeHns Be4yT NeperoBopsbl C
KPYMHbIMW NPOM3BOAMTENAMN LLOKONaAa N MNAAHUPYIOT B CKOPOM BPEMEHU CO34aTb
COBCTBEHHYIO KOMMaHWMIO.
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B npowisiom roay uwiBenaplbl Cbean Ha CEMb MINTOK LIOKOJada MeHbLUE
9T0 opuuUManbHO: NpuayMaH HOBbIN BUA LLOKOAaAa

MeXXAyHapoAHbIN WOKOAAAHbIA TYPHUNP
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