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B cmambe npueedenvl 0annvle no HOYUEHUI) MACIAHO20 IKCHIPAKMA POMAWMKU anmey-
HOUl Ha macie 20pbKo20 munoana. Macio 20pbKo20 MUHOANA ROTAYUATIU MEMOOOM XONO0HO20 npec-
CcOoB8aHUA U3 KOCMOUeK (PPYKmos, évipaujeHHbix 8 20pHblx paiionax Iazankenmckozo paiiona Taw-
Kenmckoit oonacmu. M3 uzmenvueHHbIX 46EMKO8 POMAUIKU ANMEUHOI U MACIA 20PbKO20 MUHOANA
npu coomnouwenuu 1:10 nonyuen macnanwiii IKcmpaxm. Xpomamozpaguueckum memooom usyuen
COCIAB HCUPHBIX KUCTIOM, KOMOPbLI NOKA3bLEAEH, YO COOEPHCAHUE HEHACLIUEHHBIX HCUPHDBIX KUC-
J0m 6 IKcmpakme cocmaensem 00 74,87%, npeumywiecmeenno ¢ eude o1eunogoii kuciomsl. B co-
cmage IKCMpaKma HAOenvl HACLIU{EHHbIE JCUPHbIE KUCTOMbL C 00uium cooepricanuem 00 7,62%.
Onpeodenenvl 0CHOGHBIE (PUUKO-XUMUYECKUE KOHCMAHMDBL NOJIYUEHHO20 MACAAHO20 IKCHPAKMA.
Hcnonv3ya paznuunsie no npupooe u KOHUEeHmMpayuam noeepxXHOCHMHO-AKMUBHbIE 6eUiecned, Mac-
JUAHBLI IKCMPAKIM POMAiKu nepegeden 8 imyavcuto. Ilpu smom obpazosanuce myavcuu I muna
(m/8). 3a znaenslil haxmop cmaduUNLHOCHU IMYTbCUTL HPUHAMBL YCHLOUYUBOCb U PA3MeEDP YaACHUY,.
Ilpu nonyuenuu mynvcuii yKazana rpghekmuenocme AQHUOHHBIX NOBEPXHOCHHO-AKMUBHBIX Ge-
wecme. Mukpockonuueckum mMemooom u3yueHo 61usHue KOHUEHMPAUUU NO6EePXHOCHHO-AKMUG-
HbBIX geujecme Ha pazmepsl yacmuy oucnepcnoil ¢asvi. Hecnedosanvl ocnHosnble KauecmeeHHbvle U
Koiuuecmeentvle Xxapaxkmepucmuxu amyiabvcuil. Ceolicmea cmaduibHbIX IMYAbCUIL OUEHEHbI HA OC-
HO8e uzmepeHus pazmepa yacmuy OUCnEepPCHOIl (hazvl IMYAbCULL MYPOUOUMEMPUULECKUM MEMOOOM.
Cpeou pa3iuunbiX GHUOHHBIX NOGEPXHOCMHO-AKMUGHDBIX 6eujecne Hauboee I ghekmusnvimu oKa-
3anuce, Hampueegwle COJIU OUCHULIUPOSAHHBIX HcupHbIX Kucaom. Ilokazano, umo npu ucnonvsosa-
HUU HAMPUEBBIX COJIell OUCIUIUPOBSAHHBIX HCUPHBIX KUCIOM PA3mep 4acmuy OucnepcHoll gazol
npu Konuyenmpayuu Imyaveamopa 6% cocmaensem 32,1 Hm u ymenvuiaemca npu yeenuueHuu Ko-
auuecmea macaanou gazvt 00 31,8 um. Imyavcuu MacaAHO20 IKCMPAKMA POMAWKU RPEOCHMABIAIOM
UHmepec 01 NOAYYEHUA MAZKUX JIEKAPCMEEHHBIX (hOPM HAPYIHCHO20 NPUMEHEHUSL.
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The article provides data on the preparation of chamomile oil extract in bitter almond oil.
Bitter almond oil was obtained by cold pressing from fruit seeds grown in the mountainous regions
of the Tashkent region (Gazalkent). An oil extract was obtained from crushed chamomile flowers
and bitter almond oil at a ratio of 1:10. The composition of fatty acids was studied by chromato-
graphic method, which shows the content of unsaturated fatty acids up to 74.87%, mainly in the
form of oleic acid. The extract contains saturated fatty acids with a total content of up to 7.62%.
The basic physicochemical constants of the obtained oil extract have been determined. Using sur-
factants of various nature and concentration, chamomile oil extract is converted into an emulsion.
This formed type | emulsions (w/e). The main factor for the stability of emulsions is taken as sta-
bility and particle size. When receiving emulsions, the effectiveness of anionic surfactants is indi-
cated. The effect of the concentration of surfactants on the particle size of the dispersed phase has
been studied by a microscopic method. The main qualitative and quantitative characteristics of
emulsions are investigated. The properties of stable emulsions were evaluated based on the meas-
urement of the particle size of the dispersed phase of the emulsions by the turbidimetric method.
Among the various anionic surfactants, the sodium salts of distilled fatty acids have proven to be
the most effective. It has been shown that when sodium salts of distilled fatty acids are used, the
particle size of the dispersed phase at an emulsifier concentration of 6% is 32.1 nm and decreases
with an increase in the amount of the oil phase to 31.8 nm. Emulsions of chamomile oil extract are
of interest for obtaining soft dosage forms for external use.

Key words: chamomile flowers, extraction, emulsion, surfactants, stability of emulsions, determination
of the particle size of the dispersed phase, turbidimetry

BBEJIEHUE

[Tony4ueHue SKCTPAKTOB PaCTUTEIbHBIX CPE/ICTB
yMeeT OOJIBIIOe NMPAKTHYECKOe 3HAUYCHUE, OCOOCHHO
Cpeiu HUX OYEHb PacHpOCTPAHEHBI SKCTPAKTHI PO-
mamku (Matrigaria chamomile). H3wmenbueHHbie
IIBETKM POMAIIKH PEKOMEHAYIOTCS TpPHU s3BaX JKe-
JyJIKa, DHTEPOKOJHMTE JBEHAJIATHIICPCTHON KHILKH,
racTpuTe, METEOpH3Me, CIIa3MOIUTHIECKOM KOJIUTE, a
TaKKe Mpu remoppoe. L{BeTku pomariku u3-3a Hau-
4usi SQUPHBIX Macell IHPOKO HMPUMEHSIOTCS B Kaye-
CTBE TNPOTHBOBOCTIAIUTEIBHBIX, AHTUMUKPOOHBIX H
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CHA3sMOJIMTHYECKUX cpeacTB [1-4]. DKcrpakTsl po-
MAalllKd TIOMOTalOT MPU pereHepalui U 3aXKUBJICHUU
TKaHei. HeolleHnMa poJib poMalliky IpH JISYCHUH 00-
JIE3HEW POTOBOU ITOJIOCTH (JIOPUHTHUT, CTOMATHUT M
TaHTBUT) M MH(MEKIIMOHHBIX OOJIE3HEH MOYEIOJIOBOI
CHCTEMBI. B ’TOM OTHOIIICHUY TTPAKTUYECKUI HHTEPEC
MPEJICTABIISIOT MacJsHBIE SKCTpPaKThl. B peecTpe je-
kapcTB ctpaHax CHI™ MacnsHble SKCTpaKThl 3aHUMAIOT
OYEeHb He3HAYUTEILHYIO JOJII0. MacisiHble SKCTPAKThI
ITOJTYYArOT IO IPOCTOM TEXHOJIOTHH, OHH O€3BPEIHBI U
3¢ (HEeKTUBHOCTh UX BBICOKA. YUMTHIBAS MEPCIICKTHB-

W3B. By30B. XumMus u xuM. TexHonorus. 2021. T. 64. Beim. 7



HOCTbH M IIPEUMYIIESCTBA MACIISIHBIX SKCTPAKTOB, UHTE-
pec K TaKuM JIeKapCTBEHHBIM (popMmaM BospacTaet [5-9].
B HayuHoil M HapogHOM MEIHMIIMHE MAacCIISTHBIE DKC-
TPaKThl PEIIEHHOr0 KOPHS, THIKBBI, YECHOKA ITOJIb3Y-
I0TCSI  OOJIBIION MOMyIIPHOCThIO. MacisHble 3KC-
TPaKThl POMAIIKH COJAEPKAT CYMMY KyMapHHOB
HAaMHOIO OoJIbIlle, YeM CIOHUPTOBBIC OSKCTPaKTBl H
HacToiku. OmHaKo copepkaHue (GaTOBOHOUIOB B HUX
0Ka3ajJI0Ch MEHBIIE, YeM B CIIMPTOBBIX YKCTPAKTaX M
nactoiikax [10]. IIpemapaTel Ha OCHOBE POMAIIKH
MPEJJIOKEHBI B KadeCTBE ITPOTHBOBOCHAIUTEILHBIX
CPEICTB, MPH 3a00JEBAHUAX JKEIYIOYHO-KHIICIHOTO
TpakTa, aHruHE, nuabere, KaK IIPOTUBOPAKOBBIC IIpe-
naparsl, [uapee, KoJuTe u ap. 3abosneBanusx [11-16].

Hamu nostydeH MacisiHbIN 3KCTPAKT POMAIIIKH
anTe4yHoM Ha MacJje ropbkoro MuHAaxs1. OcoObli HH-
Tepec K IPUMEHCHHIO Macjia TOPEKOr0 MHHIAIIS CBSI-
3aH C T€M, YTO B €r0 COCTaBe MPHUCYTCTBYIOT BHTa-
muHH A, E, F, D 1 onennoBas kuciiora. Maciio pexo-
MEHyeTCs JUIs Tella, HOT, JIMIa U BOJIOC, OHO OMOJIa-
JKMBAeT KOXKY, YCTpPaHSICT MOPINMHBI. Macio ropb-
KOTO MHUHJAIS MOPEAyNpEeKAaeT paclIupeHue Iop,
YCTpaHseT BOCIAIMTEIbHBIC IIPOIECCHl Ha KOXeE.
VuuTeiBas BO3pacTarolie TCHACHIUH ITyOIHKAIUHA
MpeBpaIIeHUs JICKAPCTBEHHO-PACTUTEIBHOTO CHIPhS
B OMYJILCHOHHYIO JIeKapcTBeHHyIo (opmy [17-20],
OOJBIIION MHTEPEC BBI3BIBAIOT MPENapaThl Ha OCHOBE
pOMamIku anTe4yHOu.

Lenpro nanHOW pabOTHI SBISETCS TOJTYYCHHE
HKCTPAKTa W3 [IBETKOB POMAIIIKH alTeYHON Ha Mace
TOPBKOTO MHHJIAJIS ¥ IPEBPAIICHUE €T0 B AMYJIbCHIO B
MPUCYTCTBUY TTOBEPXHOCTHO-aKTHBHBIX BEIIECTB.

METOANKA OKCITEPUMEHTA

MeTo10M X0IO0AHOTO NPECCOBAHMS HOTYUNIN
MacJIo U3 KOCTOYEK FOPHKOT0 MUH/IAJIS, BEIPAIIIEHHOTO
B TOpHBIX pailoHax ["a3ankeHTckoro pailona TamkeHT-
cKoit o0nactu. [y momy4eHus: MaciastHOTO dKCTpaKTa
10 r u3MeNbYEeHHBIX [IBETKOB POMAIIIKU 3aTUBaIH 20 M
96%-HorOo 3TaHONA W XOpomio mnepememuBamd. K
cMmecH Ao6aeisiin 100 M1 Maciia TOPHKOrO0 MHHJIAJS
(cootHomenue 1:10) u 5-7 MUH. TOABEPrajd CTEPUIIH-
3alud Ha BOJSHON OaHe. MacsiHbIM SKCTPaKT MOITY-
YJaJi METOI0M Marlepaliii, BEIJISP)KaB B TeUeHue 24 .

Uucno pedpaxiuii 3KCTpakTa ONpenessiifn Ha
pedpakromerpe “LEICA MARK” (I'epmanns). [Inot-
HOocTh M3Mepsnu nukHOMeTpamu “DENSITY ME
NERS DE-40”. KucnotHoe uuciio u HOJHOE YHCIIO
oTIpeAessim cornacHo meronuke [21]. s n3mepenust
pa3Mepa 4acTull JUCTIepHO (a3bl IMYIIbCHI HCTIONB30-
By mukpockorn (MBU-6) u Typouaumerp “AL250T-
IR” (Cepmanwust). Pazmepsl yacTuil aucniepHoi ¢as3bl B
SMYJBCHUSIX CONOCTABIISUIMCH CO CTAHAAPTHRIMU 00pas3-
naMu B TypOuammerpe. KommdecTBeHHBIE aaHHbBIC
JKUPHO-KHCIOTHOTO COCTaBa MAacCJISIHOTO 3KCTpakTa
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n3ydanu Ha xpomatorpade Agilent Technologies 6890 N
C IJIAMCHHO-UOHHU3AIIMOHHBIM JIeTeKTOpoM. J[mrHa ka-
mntsipa xpomartorpada 30 M, BHYTpEHHUH AWaMeTp
0,32 mm, HenoaBmwkHAA daza HP-5, remneparypa 150-
270 °C, B kadecTBe ra3a-HOCUTENS HUCIIOIb30BAIH TI'e-
A, MeTmioBbie 3Qupbl, 00pa3oBaHHBIC TTOCIIC METH-
JIUPOBAHUS JKUPHBIX KHUCJIOT IUA30METaHOM, MPOITYC-
KaJli 4epe3 TOHKOCIOWHBIA CHIIMKAreJlb B CHCTEME
pacTBOpHTENEH TeKCaH: TUATHIIOBEIHN dup (4:1).

PE3VIJIBTATBI U X OBCYXJIEHUE

boumn BeIZIENEHBI )KUPHBIE KHUCIOTHI M3 JKC-
TpaKTa ¥ MPOBEACH aHau3 ero coctaBa. CoaepkaHue
HEHACBHIIICHHBIX JKUPHBIX KACIOT B COCTaBE IKCTPAKTA
HAMHOTO OOIbIlIE, YeM COJCp)KaHHE HACHIIIEHHBIX
YKUPHBIX KACIOT. B cocTaBe MaciIstHOro 3KCTpakTa co-
nepxutcst 74,87% omenHoBoit kucnoTsl (Tadi. 1). Co-
JepsKaHKe JIMHOJICBOW KUCIOTHI ToCTUTaeT 10 16,97%.
B cocraBe skcTpakTa MMeeTcs MaIbMUTHHOBASs KHC-
norta — 5,81% wu mMambMHTOOJEHHOBAs KHCIOTAa —
0,38%. O6mee conepxaHre HEHACHIIIEHHBIX )KUPHBIX
KHCIOT cocTaBisgeT 92,38%, HACHIIIEHHBIX XUPHBIX
KucIoT — 7,62%. Ilo cpaBHEHHUIO C MacioM TOPHKOTO
MUHZAJS B IKCTPAKTE UMEIOTCS He3HAYUTEIbHBIC W3-
MEHEHUS, KOTOPBIE CBSI3aHBI C BIMSHAEM COCTaBa Po-
MAIIIKH B TIPOLIECCE U3BJICUCHUSI.

DKCTpaKT pOMAaNIK{ Ha Macjie TOPHKOTO MHUH-
Jlalisl pacTBOPUM B T€KCaHe, TIMITUIIOBOM dUpe, U30-
MIPOITMIIOBOM CIIHPTE, OeH3011e, XJI0podopMe U areTo-
Hutpuie. [IpakTudeckn He pacTBOPUM B BOJZIE U 3Ta-
HoJe. 1o By 9KCTpaKT TEMHO-3€JIEHOTO IIBETa C Xa-
pakTepHbIM 3araxoM. JlJis MaciasHOTO SKCTpaKTa Xa-
PaKTepHBI CIEAYIONINE KOHCTAHTBI: KUCIIOTHOE YHCIIO
paBHo 2,16, ifognoe uncno — 98,01, uncno pedpakimii
—1,4677, nnotHocTth — 0,920 T/MJI M YKCIIO OMBUIEHUS
190,75 mr/r KOH.

MacnsHble 5KCTPaKThI POMAIITKH alITeYHOH pe-
KOMEHJIYIOTCSl TIPH MHOTUX OOJIE3HSX KOXH, B TOM
qrce, P 0’KOorax KOKHBIX TTOKPOBOB. [IpeBpalneHue
MacCJISTHOTO DKCTPaKTa B 3MYIBCHIO CIOCOOCTBOBAIO
OBl YBEJIMUEHUIO TepaleBTHUECKOro 3 dhexra. IMyJb-
CHH POMAIIIKH allTeYHOH MOT'YT IPUMEHATHCS IS Jie-
YeHus1 3a00JIeBaHUIl MOJOCTH PTa W KaK Hapy>KHbIE
KOCMETHYECKHE CPEJICTBA.

Juis monmy4eHus 3MyJIbCHH Ha 2 T pacTBOpa Mo-
BEPXHOCTHO-aKTHBHOTO BemiecTsa (IIAB) pa3Hoii koH-
LEHTpauuy 100aBIsIM 2 T MAacCHISHOTO BKCTPaKTa,
CMeCh HHTEHCHBHO NIEpEeMEIINBaIN HA MAarHUTHON Me-
mainke. B pesynbrate noiaydanu 6emyr0 3MyNIbCHIO 110
tuny smynbeuil 1 poma (M/B). OmpexpeneHue THma
AMYJIBCHU TPOBOMIIM 10 OKpamnuBanuio cyaana (I11).
C nenbio BeIsiIcHEHHS posu ipupoasl [TAB npu mosy-
YEHUU SMYJIBCUU HCIONb30BAIN KATHOH-aKTHBHBIE
(meTIIMUPUINHIHN XJTOpHT), aHUOH-aKTHBHBIC (HATPH-
€BBbIE COJHM JUCTWUIMPOBAHHBIX XUPHBIX KHCIOT —
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NaCII)XK) u nenonorennsie (TBuH-80) IIAB [22]. B
pe3yJIbTaTe OMBITOB YCTAHOBJIEHO, UTO KATHOH-aKTHB-
HbIe 1 HemoHoreHHbIe [TAB mipu koHIIEHTpanusx ot 1
10 6% o0pa3yroT HeyCTOWYMBbIE 3MYJIbCHHU (Ta0II. 2).
Hanpumep, sMynbcun, moiy4eHHbIE B MPUCYTCTBUU
TBUH-80 mpu KoHIEHTpanuu 1% yCTOWYHBHI JIHUIIH
1,2 muH, a npyu KoHUeHTpauuu 6% ycroiuussl 10,2 MUH.
B npucyrctBun katrnoH-aktuBHoro [1AB (uetunmnmpu-
TUHUA XJOPUA) SMYIBCUS ycToiumBa 3,6 MHH TIpU
koHueHTpauu I1AB 6%. DddextuBapivu [TAB npu
MOTyYEHUH SMYJIBCUHA U3 MACISIHBIX 3KCTPAKTOB OKa-
sancss NaCJ[XKK (mpbuta). Eciu B coctaB 3Mynibcuu
BBOJUTH 1% NaCJ[XXK, smynbcun yCcTOHYUBEL B TeUe-
Hun 4 muH, 3% — 21 mun, 4% — 1,28 4, 5% — 136 u,
6% — 224 u.

Tabnuua 1
KonuyecTBeHHbIEe JaHHbIE ;KUPHBIX KUCJIOT (B %) B co-
CTaBe MacJjia rOpbKOro MUHAAJA U IKCTPAKTA U3 IIBET-
KOB pOMalIKH, ONIPEACJICHHbIC METOAOM I'a30-KHAKOCT-
HO# xpomartorpaduu
Table 1. Quantitative data of fatty acids (in%) in the
composition of bitter almond oil and chamomile flower
extract, determined by gas-liquid chromatography

Cranaaptuzauus myJjabcuid. pH smynbenid,
OTpEENCHHBIN MOTEHIIMOMETPUYECKH, HAXOASTCA B
unrepBaie 7,0-8,0. Pazmepsl yactun aucriepHoit ¢asbl,
M3MEpEeHHbIe Ha MUKpockone MBU-6, moka3siBaror,
YTO YaCTHLIBI Macyla HArJIAHO BUIHBI IPH KOHLIEHTPAaLH
ITAB 6% (yBenmuenue B 120 pa3). 13 pucyHke BuaHoO,
YTO YacCTHIIBI JTUCTIEPCHON (ha3bl HE OKpAIICHBI, B TO
XKe BpeMsl cpelda OKpallMBaeTcs B CHHHUH IIBET
(KpacuTenb METUIICHOBBIN CHHHUIA).

3 3 0y = X

Puc. BI/II[ Ha MUKPOCKOII€ SMYJIbCUU DKCTPAKTa pOMAIIKH alTey-

HOM Ha Macje TOPBKOI'0 MUHIAJIA (OKpaH_IeHHOFO C MCTHUJICHOBBIM

cuauM): [TAB - NaCJZIKK npu xoHuenTpamuu 6% (yBenudeHne B
120 paz)

Fig. Microscope view of chamomile oil extract emulsions on bit-

ter almond oil (tinted with methylene blue): surfactant — NaSDFA

Ne Macno Macnsansii at a concentration of 6% (magnification 120 times)
. /IT JKvpHble KUCTOTHI TOPBKOTO |3KCTPaKT po-
munHganst, % | mamku, % Taonuuya 3
1. 14:0, mupucTuHOBas 0,04 Cn. HekoTopble KaueCTBeHHbIE OKA3ATEIN IMYJIbCHI DKC-
2. | 16:0, nanbMUHTHHOBAS 5,91 5,81 TPAKTa POMALIKH HA MacJie FOPLKOro MHHIAJIS
3. | 16:1, manpMuTOONEHOBAS 0,47 0,38 Table 3. Some quality indicators of chamomile extract
4. 17:0, maprapunoBas 0,05 0,05 emulsions in bitter almond oil
5. 18:0, creapunoBas 2,23 1,72 K p TepmoycToitun-
6. 18:1+18:3, onennoBas+iau- 71.28 74,87 Nggze}?&?zugi Onnopon- HH?ET:H_ ?OCTB pu 50
HOJIEHOBAS HOCTH C** maugaio
7. 18:2, nunoneHoBas 19,86 16,97 crase 31viym,cp11/1, AMYJIBCHU Tqu)yr: » B paccioenus, B
8. 20:0, apaxuHoBas 0,09 0,09 B % MUH MUH
9. 20:1, siiko3eHoBas 0,07 0,11 4 OnHopoHast 30 45
D nackimentbie KHCTOTHL 8,27 7,62 HE pacclianBa-
ZHeHaCblLLICHHbIC KHCJIOTBI 91,73 92,38 5 OZ[HOpOZ[Haﬂ 30 P JJacb
HE paccllanBa-
Tabnuuya 2 6 Onmoponmas 45 b J1ach

BuiMsiHne BHa ¥ KOHIEHTPALIMH YMYJIbIaTOPA HA yCTOIi-
YUBOCTb MAC/ISAHBIX JKCTPAKTOB POMALIIKA anTeyHoH Ha
MacJjie FOpbKOro MuHaaIs (Temmneparypa 25 °C, smyJib-
cusl MOJIyYeHa cMelleHueM Ha MAarHUTHOI MelaJiKe)
Table 2. Influence of the type and concentration of the
emulsifier on the stability of chamomile oil extracts in
bitter almond oil (temperature 25 °C), the emulsion was
obtained by mixing on a magnetic stirrer)

Komnrenrparus smyasraropa ,%

1] 2 [ 3 4 | 5 ]6

lAB CrabmibHOCTh 5MYJb-|  CTaOHMIBHOCTD

CUli , MUH IMYJIbCUH, U
NaCJI’KK 4 12 21 1,28 | 136 | 224
TsuH-80 1,2 1136 | 155 |0,08]|0,14 0,17
Hermmmipuait- g 14 15 | 130 | 0,03 | 0,04 | 0,06

HUI XJIOpU]T
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[pumeuanns: *1500 o6opot/MuH

** B TeyeHHe 8 4 oOIMIMI pa3fereHHOW 00beM SMyIbCHI He
npesbIniaeT 25%

Notes: Notes: * 1500 rpm

** within 8 hours, the total divided volume of emulsions does
not exceed 25%

B Tabin. 3 npuBeaeHbl KaUeCTBEHHBIE MTOKa3a-
TEJIM SMYJIbCUH DKCTPaKTa POMAIIKH AamnTe4yHOW Ha
Maclie TOPbKOT0 MUHIAIS.

Mo BuAY 3MyIBCHH OJTHOPOHBL, TPU KOHIICH-
Tpauuu ITAB Bbiie 6% 3Mynbcus TepsSeT TEKy4eCTb.
OMyJbCHH TIOJBEPTalil I[EHTPUPYTHPOBAHUIO TPU
1500 o60p./muH. Eciu npu konnenTparusax NaCJIXKK
4% u 5% pazneneHue Ha HEHTpUDYTe MPOUCXOIUT B
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tegenne 30 MuH, TO 11 KoHNeHTparyu [IAB 6% pas-
JIeTIeHUe Ha LEHTpHU(Yre MPOUCXOAUT B TedeHHe 45 MUH.
[Ipu 5ToM BBIAEIECHHBIH 00BbEM dMYJILCHI HE MPEBHI-
maer 25% mno o0beMy 3Mynbcuil. OMyJIbCHU OKasa-
JIUCh YCTOMYUBBIMU K BO3ICHCTBUIO TEMIIEPATYPHL.

C uenplo BBISICHEHUS BIUSIHUS MPUPOIBI IPY-
rux aHuOHHBIX [IAB Ha cTaOMIBHOCTE 3MYIILCUH U3Y-
gaiu pa3nndHbie anuoHHbIe [IAB (Tatm. 4). B xade-
CTBE 3MYJIbratopoB Obutn mcrmosib3oBanbl NaCJKK,
HaTpuii sTokcunaypuicyinsponat (NadJIC) u natpue-
Bas conb creapuHoBOi KHCIOTHI (NaCCK). I'maBHBIM
(hakTOpOM TIPH 3TOM BBIOpATN pa3Mep YacTHI[ IHC-
nepcHoi ¢as3bl U CTAOMIBHOCTH MOJTYYEHHBIX dMYIb-
cuil. MI3amMeHeHne pazMepa YacTHIl AUCIIEPCHOM a3kl
M3MEPSIIN ¢ TIOMOIIBI0 TypOuanMeTpa. JlanHable moka-
3bIBAIOT, YTO I@PH KOHLUEHTPAlUH 3MyJbraropa
NadJIC paBHoit 6% mpu COOTHOUICHUH pPacTBOpa
ITAB u macnsHoro skcrpakta 1:1 pazmep yactun auc-
niepHO# (a3wl paBeH 42,7 HM U IIPU YBEIUYCHUHN JOJIH
MAacCJISIHOTO IKCTpaKkTa pa3Mep YacTHUIl YMEHbIIAeTCs
1o 36,0 aM (Tabm. 4).

Taonuua 4
Biusinne npupoasl 3Myabraropa u coornomenns INAB:
MacCJIsIHbIH IKCTPAKT HA pasMep 4acTull HHC]’[epCHOﬁ
(l)a31,1 B OMYJIbCHUSIX POMAIIIKH anTeyHoH Ha MacJie ropb-
KOIro MMHAJISA (3MYJIbcUsI oJ1ydeHa npu 25 °C, nyrem
MeXaHUYeCKOr0 IMCIeprupoBaAHMs)
Table 4. Influence of the nature of the emulsifier and the
ratio of the oil on the particle size of the dispersed phase
in chamomile emulsions on bitter almond oil (the emul-
sion was obtained at 25 °C, by mechanical dispersion)

Cootnomrenue [TAB : MacistHOTO SKC-
ITAB npu KxoH- TpakTa
nenTpamuu 6% 1:1 | 1.2 [ 1:3] 14
Pasmep wacTuil acnepcHoi $has3pl, HM
NadJIC 42,7 40,0 39,2 | 36,0
NaCCK 33,3 32,8 325 | 319
NaCJIKK 32,1 31,9 319 | 31,8

IIpu kounenrpanuu NaCCK pasHo#t 6% pas-
Mep YacTull AucriepcHol (aspl coctaBuseT 33,3 HM U
C YBEIMYEHHEM Maciia B 3KCTPaKTe pa3Mep HYacTHI]
nmucriepcHol das3bl ymenbinaercs 10 31,9 am. Haubo-
nee 3¢ddexTuBHBEIM 3Mynbratopom okazaics NaCJ[KK,
IIPU €ro KOHLEHTpaluu paBHON 6% pa3Mep 4YacTHIl
JIcTiepcHOM a3kl paBeH 32,1 HM U IPU BO3pacTaHUH
JIOJIM MAaciITHOTO KOMITIOHEHTa pa3Mep 4YacTHI[ JHC-
TIEPCHOM (ha3bl HE3HAYNUTENHFHO yMeHbInaeTcs 10 31,8 HM.
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C 11enbi0 BBISICHEHUS COIEPKAHMSI OHOIIOTHYe-
CKU-aKTUBHBIX BEIIECTB B COCTABE AMYJIbCUH OMpEae-
JSUIM cofiepykaHue S(PUPHBIX Macell B IBETKaX po-
MAIlIKH, MacITHOM JKCTpaKkTe u 3Myiscuu. Comepka-
Hue 3()UpHBIX Maces ONpeAesUIn Ha ammaparte | 'uH-
30ypra. Macca HaBecku cocTaBiisiia 15 T, Bpems nepe-
TOHKH C BOJSHBIM MapoM 3 4, CKOPOCTh MaJCHUs Ka-
rens 60-65 kamenb B MUH. BBIXo 23HpHBIX Macen u3
criupToBoro ’Kkcrpakta — 0,45+0,1%, MacasHOro 3KC-
tpakTa — 0,40+0,1%, 111 SMyJIbCHU B Maciie TOPEKOTO
MUHZANIA (IIPU COOTHOLICHUH MACIISHOTO IKCTPAKTa U
5% pactBopa NaCJI2KK 1:1) — 0,19+0,1%. Kak BugHO
U3 3TUX JaHHBIX, COIepKaHue d(QUPHBIX Macell Kak B
MAacJITHOM SKCTpakTe, TaK U B 3MYJBCHH IO CPaBHE-
HUIO C MCXOIHBIM 00pa3ioM (M3 IBETKOB POMAIIIKH)
HE3HAYUTCIIbHO YMCHBLIIACTCA. OI[HaKO B OMYJIbCHH,
MPUTOTOBJICHHOW MPU COOTHOMIEHUH MACIISTHOTO KC-
TpakTa u pactBopa [IAB 1:1, B mepecdyere Ha Macio
cojJiep>kaHue PHUPHBIX MAaces TMOYTH OCTACTCS HEU3-
MCHHBIM.

[Tony4eHHbIE naHHBIC PENCTABISIIOT HHTEPEC
TS pa3pabOTKH MSITKHUX JIEKAPCTBEHHBIX (hOpM Ha Oc-
HOBE POMAILIKH alITE€YHOM.

BBIBO/JbI

[Tony4yeHn MacisiHBIA 3KCTPAKT POMAILKH afl-
TEYHOHN Ha Macie Topbkoro MuHAans. OmpeneneH co-
CTaB JKUPHBIX KUCJIOT U OCHOBHbBIE (PU3UKO-XHUMHUE-
CKHe KOHCTAaHTBI MACIITHOTO 3KCTpakTa. B mpucyr-
ctBuu ITAB paznuuHOi mpupoabl U KOHUEHTpALMil
MACJISTHBIN 9KCTPAKT MPEBPAIICH B SMYJIbCHIO.

YcTaHOB/IEHO, UTO aHHMOH-akTHBHBIE ITAB B
JAHHBIX YCIOBHAX JTAIOT BO3MOXKHOCTH MOITy4eHUs 00-
Jiee CTaOMITBHBIX SMYIIbCHH. M3yueHbl OCHOBHBIE Kade-
CTBEHHBIE U KOJIMYECTBEHHBIE XapPAKTEPUCTKU IMYITb-
cuii. CBOICTBa CTAaOWIBHBIX IMYJIBCHI OIICHEHBI Ha
OCHOBE M3MEPEHHS pa3Mepa YacTHIl IUCTIEPHON (a3bl
AMYJIBCUH TYPOUIUMETPUICCKHUM METOIOM.

[TokazaHo, 4TO TpU UCHOJIH30BAHUH HATPHE-
BBIX COJICH JUCTUILTUPOBAHHBIX YKUPHBIX KHCJIOT pa3-
MEp YacTHIl JUCTEPHOH ¢ha3pl IpH KOHIICHTPAITUU
amynbraropa 6% coctasmiser 50,4 HM 1 yMEHBIIACTCS
MPY  YBEIMYEHUHM KOJMYECTBA MACISIHOH (asbl JI0
48,7 uM. OrmpeneneHbl coJiepKaHus OUOJOTHYECKU-
AKTHBHBIX BEIICCTB B COCTABE MACIITHOTO DKCTPAKTA H
SMYJIbCUH. DMYJIbCUH MACIISTHOTO SKCTPAKTa POMAILKU
NPEACTABISIIOT MHTEpEC I MOJTY4YEHUsS] TeTepOreH-
HBIX JICKAPCTBEHHBIX (DOPM HAPYKHOTO MPUMEHEHUSI.
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