


DOL 10.6060/ivkkt.20216407.6306
VIIK: 621.3.07

OKCTPAKT 113 IBETKOB POMAIIKHN HA MACJIE 'OPBKOI'O MITHTAJISL
1 ITOJIYUEHUE CTABMJIBHBIX SMYJIbCHUI HA EI'O OCHOBE

X.P. Tyxraes, O.7K. Xamupnos, P.X. CyaranoBa, H.K. UnuuGexoBa

Xaxum Paxmanosmu Tyxrtaes, Opudykon JKaxoHruposuu XaMuIos

Kagenpa Heopranmucckoi, pH3HICCKON H KOUTOUAHON XUMHH, TalMIKCHTCKHI (papMaleBTHUCCKHH HHCTHTYT,
mpoc. AiiGeka, 45, Tamkent, Y3bexuctan, 100015
E-mail: hakimrahmanovich@gmail.com, info@pharmi.uz

Pavno Xaxumosna CyntanoBa™

Kagenpa papmaxomoruu u KinHuUcckor gapmaruu, TamkeHTeku#i GapManeBTHISCKUH HHCTHTYT,
npocrr. AiiGeka, 45, Tamkent, Vabexuctan, 100015
E-mail: r.kh.sultanova@gmail.com*

Hasupa Kanmaxanosaa YunubGexoBa

Kagenpa opranudeckoit xumuu ¢ KypcoM Guoxumud, TamKeHTCKUH (apMaleBTHUCCKHUA HHCTHTYT,
npocrt. A#ibeka, 45, Tamkent, Y3bexuctan, 100015
E-mail: nazira72(@mail.ru

B cmamee npusedenot darrsie no ROIYHEHUIO MACTAROZ0 IKCIPAKING POMAIKI anmey-
HOIl Ha mache 20psKozo Mundana. Macno 20pbK020 MUHOGNA ROTYHLATIH MEMOOOM XONO0HOZ0 npec-
COBAHUA U3 KOCIOUEK (PYKMOG, 6bIpA{eHHbIX 6 20pHbIX pationax I azanxenmcrozo paiiona Taw-
Kenmckoii obnacmu. H3 uzmens4eHHbIX H6EMK06 POMAMIKI ARMEUHOI U MACTA 20PbKO20 MUHOGNA
npu coomnoutenun 1:10 nonyuen macnanstit IKCMparm. Xpomamozpaguueckum menooom uzyen
COCHIAG HCUPHBIX KUCTION, KOMOPSLIL HOKA3bIEAEHT, IO COOEPAHCAHIE HEHACOIHEHHBIX HCUPHBIX KIiC-
Jlom 6 IKcmpaxme cocmaeniem 00 74,87%, npeumyuiecmeenno ¢ 6uoe oneunosoi Kkucitomol. B co-
cmase IKCIPAKIMA HAtiOeHsl HACBIIEHHbIE JCUPHBIE KUCTOmbL ¢ 0bwum codeprcariuem 00 7,62%.
Onpedenenst ocnoeHble PUIUKO-XUMUUECKHUE KOHCIMAHIMBL HOMYHEHHOZ0 MACTAHOZ0 IKCMPAKma.
Hcenonv3ya paziudnsie Ho npupode U KOHUESHMPAUUAM HOEEPXHOCHHO-GKIMUGHDIE 6EUECNEd, MAC-
JIAHBLL IKCHIPAKI POMAWIKY nepeseden 6 smyscuro. [lpu smom obpazosanucy smynscun I muna
(W/6). 3a znasHblil hakmop cmabunsHOCHI IMYIT6CHIL RPUHAMBL YCIOIYUEOCIN I PAZMeD dacmuy.
Ilpu nonyuenuu smynocuii yrazana hexmueHocms GHUOHHBIX NO6EPXHOCHHO-GKMUEHBIX Ge-
ugecme. MUKpOCKOnUYECKUM MEMOOOM UZYHEHO GIUAHNE KOHUESHMPAUUN HOCEPXHOCINHO-AKMUG-
HBIX 6erfecme Ha pazmepst wacmuy oucnepcHoii (aser. Heenedosanst ocHoeHble Kauecmeennoie u
Konuyecmeennvle xapakmepucmuru smynvcuil. Ceoicmea cimabunoHbIX IMYT6CHIL OUEHEHbL HA OC-
HOGe UMEPEHUA PAZMEPA YACMUY, OUCNEPCHON (azbl IMYIT6CULE MYPOUOUMEMPULECKUM MEMOOOM.
Cpedu paztuiHbIX GHUOHHBIX HO6EPXHOCMHO-GKIMUGHDIX 6eljecme Haubonee Ihdexmuenvimu oxa-
3AIUCL HAMPUEBble COIU OUCIUTUPOGAHNBIX Heuprolx Kucrom. Iloxkazano, amo npu ucnonvsosa-
HUH HAMPUEBHIX COeil OUCHUITHPOBAHNBIX HCUPHOIX KUCION PAMED 4aACHUY, OHCHEPCHOI (ha3bt
npu Konyenmpauuu mynvzamopa 6% cocmasizem 32,1 uM 1 yMeHbVHLACICA NPU Y6ETTHYEHUN KO-
JIHHeCH6a MAcAnoi (hazvt 00 31,8 HM. DMynocrn MACTANR 020 IKCIPAKMA POMAULKI RPEOCINAGIAIOMN
uHmMepec 01A HORYHEHUA MAZKUX JIEKAPCMEEHHBIX (OPM HAPYIHCHOZO RPUMEHEHUA.
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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 I emulsions (w/o). 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 futty 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

BBEJEHUE

[osyueHuE SKCTPAKTOB PACTHTEIIBHBIX CPSACTB
uMeeT GOMBIIOS MPAKTHUECKOS 3HAYCHHE, OCOOCHHO
CPEAM HHX OYCHb PACHPOCTPAHEHBI SKCTPAKTHI PO-
Mamku (Matrigaria chamomile). H3menpueHHBIC
UBETKH POMAIIKH PEKOMEHAYIOTCS TIPH S3BaX JKe-
JyAKa, SHTCPOKOIUTE JBCHAINATHIICPCTHON KHIIKH,
TaCTPHTE, METCOPU3ME, CTIA3MOTHTHIECKOM KOJIHTE, a
TaKKe TpH reMoppoe. [[BeTKH poMaIlku H3-3a HaTH-
yust 3UPHBIX MACEIT MHPOKO MPHMEHSIOTCS B Kaue-
CTBE IPOTHBOBOCTIAJIMTEIBHBIX, AHTUMHKPOOHBIX H
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CIA3MOJTATHYCCKUX cpeAacTs [1-4]. DxcTpakThl po-
MAIIKH TTOMOTAIOT TPH PETCHEPAIHH U 3aKHBICHHH
TKaHe#. HeoneHrMa posib pOMAIIKH TIPH JICUCHUH Go-
JIC3HCH POTOBOH MOJIOCTH (JIOPUHTHT, CTOMATHT H
TaHTBHUT) H HH(EKIHOHHBIX GOIMC3HEH MOYCTIONOBOMH
CHCTEMBL. B 5TOM OTHOIICHHH MPaKTHYSCKHH HHTEPEC
MPEACTABISIFOT MAac/ISIHbIE SKCTPaKThl. B peecTpe Jie-
kapcTe ctpatax CHI' MacisHbIe SKCTPAKTHI 3AaHHMAIOT
OUCHB HE3HAYHTEIIBHYIO JTOMEO. MacisiHbie 5KCTPaKThI
TOJIYYAIOT TI0 IPOCTOH TEXHOIOTHH, OHH OE3BPE/IHBI H
5 PEKTHBHOCTh MX BBICOKA. YUHTHIBASI MEPCIICKTUB-
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HOCTh H TIPSHMYIIIECTBA MACIISIHBIX SKCTPAKTOB, HHTC-
pec K TaKHM JISKapCTBESHHBIM popMaM BospacTtaeT [5-9].
B HayuHO# W HapoJHOH MEIHIHHE MACIISTHBIC SKC-
TPaKThl PEIICHHOTO KOPHS, THIKBBI, YSCHOKA TOJIB3Y-
FOTCST GOJNBIION TOMYIAPHOCTHIO. MacisHble 9KC-
TPAKThl POMAIIKH COJCPKAT CYMMY KYMapHHOB
HAMHOTO OGOJIbIIIC, YEM CIHPTOBBIC SKCTPAKTHI H
HacToukd. OHaKo cofiepikaHue (haTOBOHOUIOB B HUX
0Ka3aJIoch MEHBIIIE, YEM B CITMPTOBBIX SKCTPAKTaX H
Hactoiikax [10]. IlpemapaTsl Ha OCHOBE pPOMAIIKH
TIPE/UTOSKEHB B KaYeCTBE IPOTHBOBOCIATHTEIBHBIX
CPEACTB, TIPH 3a00JICBAHHAX SKEITYI0YHO-KHIIICUHOTO
TpakTa, aHTHHE, JHAOeTe, KaK MPOTHBOPAKOBHIEC Mpe-
mapaThl, Juapee, KoIuTe U ap. 3abonesanusx [ 11-16].

Hamu mosryueH MacisTHBIH SKCTPAKT POMATIIKH
amTevYHOH Ha Macje TOpbKoTo MHHAAIL. OcoObli HH-
Tepec K MPUMEHEHHIO Macja TOPhKOTO MHHIAJIS CBS-
3aH C TEM, UTO B €TI0 COCTaBE MPHUCYTCTBYIOT BUTa-
muubl A, E, F, D u onenHoBast kucaoTa. Macio peko-
MEHYETCS JUTS Tella, HOT, JTUIA H BOJIOC, OHO OMOJIa-
SKHBAcT KOKY, YVCTpaHSeT MOPIMUHBI. Maciao rops-
KOTO MHUHJISL TPEIYIPSKIACT PacllUpeHHe IIop,
YCTPaHSCT BOCHAJIMTEIBHBIC TIPOIECCHI HAa KOXKE.
VYuTHIBas BO3PACTAIOMIUEC TCHACHIIHH MYOIHKAI[HH
MPEBPANICHHS JICKAPCTBECHHO-PACTUTEIILHOTO CHIPHS
B SMYJIBCHOHHYIO JIEKapcTBeHHYIO (hopmy [17-20],
GOITBIIION HHTEPEC BBI3BIBAIOT MPEIMApaThl Ha OCHOBE
POMAIIIKH alITCUHOH.

Ienpto maHHOH PaGOTHI ABIACTCS MOTYUCHUE
SKCTPaKTa M3 IBSTKOB POMAIIKH alITCUHOH Ha Maciie
TOPHKOTO MHHJAJIS H TIPEBPAIIICHHE €TO B SMYJIBCHIO B
TMPUCYTCTBHHU MOBEPXHOCTHO-AKTUBHBIX BEIICCTR.

METOIUKA SKCIIEPUMEHTA

MeToa0M X0I0JHOTO MPECCOBAHUS ITOTYUHIH
MacJIo H3 KOCTOUEK TOPBKOTO MHHAAJISL, BHIPAIICHHOTO
B TOPHBIX paiioHax I'asankeHTCKOTO paliona TankeHT-
cKo# oOmacT. [l mOTy4eHUs MaCIITHOTO HKCTPAaKTa
10 r M3MENTBbUCHHBIX IBETKOB POMALIKY 3aIuBaiiy 20 m1
96%-HOro STaHOMIa M XOopollo mepemenmmBamu. K
cmecu goGapmsumn 100 M1 Macia TOPHKOTO MHHIAIS
(cootHomenue 1:10) u 5-7 MUH. TOABEPTAIIH CTEPUITH-
3aI[MH Ha BOJSHOHN OGaHe. MacIIIHBIH SKCTpaKT MOITY-
YaJIi METOOM MalLlPaIlHH, BRIJCPKAB B TeUCHHE 24 u.

Yucno pedpakimii SKCTpaKkTa ONpeACIBUIH Ha
pedpaxrometpe “LEICA MARK” (T'epmanus). ILtoT-
HOcTh m3Mepsiiu mukHoMeTpamu “DENSITY ME
NERS DE-40. KuciaoTHoe 4YHCIO H HOJHOE YHCIIO
OTIpEACTIUIH corIacHo MeToauke [21]. Jis usmepeHust
pasMepa YaCTHIL JUCTIEPHOH (ha3bl SMYIIBCHI HCIIOIIB30-
pamu Mukpockon (MBH-6) u typbumumetp “AL250T-
IR (I'epmanus). Pasmeps! yacTuIl AuciepHo ¢a3bl B
SMYJIBCHSIX COTIOCTABISUTUCH CO CTAHJap THHIMH 00pa3-
IaMH B TypOuaumeTpe. KommuecTBeHHBIC JaHHBIC
SKHPHO-KHCJIOTHOTO COCTaBa MAacJITHOTO SKCTpakKTa
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usyyam Ha xpomatorpade Agilent Technologies 6890 N
¢ IJTAMEHHO-HOHH3AIIHOHHBIM JieTekTopoM. [ltnHa Ka-
mwuripa xpoMatorpada 30 M, BHYTPCHHHH AHaMETp
0,32 mmM, HenoaBinkHast paza HP-5, temmepatypa 150-
270 °C, B KauecTBE Ta3a-HOCHTEIIS MCIIOIB30BajIH Te-
uit. MerwioBsie 5¢upsI, 00pa3oBaHHBIC TIOCIC METH-
JIMPOBAHMS )KHPHBIX KHCIIOT THA30METAHOM, IPOITYC-
KaJlH 4epe3 TOHKOCIOHHBIH CHIMKATCIIb B CHCTEME
PaCTBOPHTEIIEH reKCaH: TUS THIOBBIH sdup (4:1).

PE3YJIETATEL M X OBCYXKIEHHWE

BruTH BEHIAEIIEHBI KHPHBIC KHCIIOTHI H3 DKC-
TpaKTa M IPOBEACH aHAIH3 eTo cocTaBa. CopeprKaHue
HEHACHIIICHHBIX XKUPHBIX KHUCJIOT B COCTaBE BKCTPAaKTa
HaMHOTO OOJIbINE, YEM COACPIKAHHE HACHICHHBIX
YHPHBIX KHCIIOT. B cocTaBe MacisHOTO SKCTpaKkTa co-
nepskutes 74,87% oneunopoit kucmoTsi (126 1). Co-
JieprKaHHE JTMHOJIEBOH KHUCIIOTH JocTUHIacT 10 16,97%.
B cocrape sKcTpakTa HMeeTCA NMaJTbMHTHHOBAS KHC-
gota — 5,81% H MaJIbMHTOOJICHHOBag KHCIOTAa —
0,38%. Obwiee coepKaHUE HEHACHIIIECHHBIX SKUPHbIX
KucioT coctaBisieT 92,38%, HACHIIEHHBIX KUPHbIX
KHCTIOT — 7,62%. Ilo cpaBHEHHIO ¢ MacjIoM TOPHKOTO
MHH/IAJIS B SKCTPAKTE UMEIOTCS HE3HAUMTE/IbHBIE H3-
MEHEHHS, KOTOPBIE CBS3aHHBI C BIIMSHHEM COCTaBa Po-
MaIIKH B IpoIlecce H3BIICUCHHUS.

OKCTpPaKT pOMAIIKH Ha Macjie TOPBKOTO MHH-
JIaJisl pacTBOPHM B TeKCaHe, THITHIOBOM 3Hupe, H3o-
IPOIHIIOBOM CIIHpTE, OeH301e, XIopodopMe H aleTo-
HuTpuiIc. IIpakTHuecku He PacTBOPHM B BOJE H BTa-
Houte. [To BHIY SKCTpaKT TeMHO-3€JICHOTO I[BETA C Xa-
PaKTepHBIM 3amaxoM. JI9 MaciIsTHOTO SKCTpaKTa Xa-
PaKTEPHBI CIICTYIONHE KOHCTAHTHL KHCIIOTHOE YHCIIO
paBHo 2,16, #ioauoe uncimo — 98,01, uncto pedpakimit
— 1,4677, wiotHoctd — 0,920 1/MWIT H YHCIO OMBLICHHS
190,75 mr/r KOH.

MacIsiHbIe SKCTPaKTH POMAIIKH all TEYHOH pe-
KOMCHIYIOTCS TIPH MHOTHX OOJIC3HSX KOXKH, B TOM
YHCJIE, TIPH 03KOTaX KOJKHBIX IIOKpoBoB. [IpeppatieHue
MAaCI/BIHOTO 5KCTPAKTa B BMYJIBCHIO CIIOCOOCTBOBAJIO
GBI YBSITHUCHHIO TEPANCBTHICCKOTO 3(hpekTa. DMyITh-
CHH POMAIIKH aNITCYHOH MOTYT TMPHMEHATHCS JULA Jie-
YyeHHS 3a00JICBaHUH TOJIOCTH PTa H KaK HapY)KHbIC
KOCMETHUYECKHE CPE/ICTBA.

JI1s oy YeHUSI SMYJIbCHHE Ha 2 T pacTBOpa Mo-
BEPXHOCTHO-aKTHBHOTO BetecTBa (IIAB) pazHo# KoH-
HEHTPAaUH A00aBSUTH 2 T' MACISHOTO SKCTPAKTa,
CMECh HHTCHCHBHO TIEpEMEIIHBATH HA MATHUTHOH Me-
maske. B pesynbrate momyyanu GeTyro SMyIbCHIO O
iy sMynbcud I poma (M/B). Ompenmencuue Tuma
SMYJIBCHH IIPOBOAWIH 110 OKpamuBanuto cygaHa (I1I).
C nenpio BeBicHeHUS posd ipupoAs! ITAB npu nmomy-
YCHUH 5SMY/IBCHH HCIOJIB30BAIM KaTHOH-aKTUBHBIC
(LHEeTWINMHPHAUHUE XJIOPU), AHHOH-aK THBHBIC (HATpHU-
€BBIC CONIH AMCTWUIHPOBAHHBIX JKHPHBIX KHCIOT —
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NaCJIKK) u nenonoreunsie (TBuH-80) IIAB [22]. B
Pe3y/IbTaTe OIBITOB YCTAHOBICHO, YTO KATHOH-aKTHB-
HbIc M HeHOHOTeHHBIC 1 IAB npH KoHIEHTpanusx oT 1
710 6% 06pasyIoT HEYCTOHYHBBIC SMYJIBCHH (TAa0I. 2).
Hanpumep, 5MyJIbCcHH, HOJYYCHHBIE B IIPHCYTCTBUH
TBHH-80 1pH KOHUEHTpanuu 1% ycTOHYHBHI JIHMIIb
1,2 MuH, a IpH KOHNEHTpanuH 6% yeToiuuss! 10,2 MUH.
B npucyTteTBuu kaTHOH-akTHBHOTO [TAB (e THmMUpH-
JUHHH XJIOpHJ) SMyJIbcHs ycToluuBa 3,6 MHH IpH
koHueHTpanuu ITAB 6%. Dddexkruupivu ITAB npu
MOJIyYCHHH SMYJILCHH M3 MACJ/ITHBIX SKCTPAKTOB OKa-
sancs NaCJ[DKK (mpiia). Ecmu B cocTaB SMy/nboHH
BBOoaUTH 1% NaC JUKK, sMy/IbcHH yCTOHYHBEI B Teue-
uud 4 muH, 3% — 21 mun, 4% — 1,28 4, 5% — 136 4,
6% — 224 4.

Taonuya 1
Ko/snmuecTBeHHBIe JaHHBIE :KUPHBIX KHCI0T (B %) B co-
CTaBe MacJjia ropbKOro MHHIAJIA H IKCTPAKTa U3 LBeT-
KOB POMAIIIKH, OTIpeieIeHHbIe METO010M ra30-3KH/IKOCT -
Hoii XxpomaTtorpadguu
Table 1. Quantitative data of fatty acids (in%o) in the
composition of bitter almond oil and chamomile flower
extract, determined by gas-liquid chromatography

Cranpaprusanus smyJibcuii. pH sMysbenit,
OTIPEICTICHHBIH MOTCHIHOMETPHUCCKH, HAXOJITCS B
untepsaie 7,0-8,0. Pa3meps! yacTdi aucnepHoi ¢assl,
u3MepeHHble Ha MuKpockone MBH-6, mokaswiBaror,
YTO YACTHIIBI MAcjIa HAIVIIJHO BH/IHBI IPU KOHIICHTPALHH
TIAB 6% (yBenmuuenue B 120 pa3). Y3 pucyHke BUAHO,
YTO YACTHIBI JHCTICPCHOH (pa3bl HE OKpAIICHEI, B TO
JKE BpEeMS CpeJa OKpAlIMBacTCsl B CHHHH IBET
(KpacHUTE/Ib MCTUIICHOBBIH CHHHH).

J Sl i

Pric. Bun Ha MEKPOCKOIIE SMYIIbCHI SKCTPaKTa POMAIIKH alTeyd-

HOIf Ha Macye TOPBKOT0 MUHZAAE (OKPAIIeHHOT O ¢ METHIIEHOBBIM

cuum): [TAB - NaCJDKK npu koHteHTpaiuu 6% (ypemiueHue B
120 pa3)

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

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

e Macno Macassbiit at a concentration of 6% (magnification 120 times)
- /;1 JKupHBIE KHCTIOTED TOPBKOTO  [3KCTPAKT PO-|
MuHAand, % | mamky, % Taonuya 3
L. 14:0, MupucTHHOBadA 0,04 Cn. HexoTopble KauecTBeHHbIE MOKA3ATENIH 3MYJIbCHIi IKC-
2 16:0, MaTLMITHTHHOBAS 5,91 5,81 TPAKTa POMAIIIKH HA MAC/Ie FTOPLKOro MUH/AJIS
3. | 16:1, nameMHUTOOIEHOBAS 0,47 0,38 Table 3. Some quality indicators of chamomile extract
4. 17:0, MaprapiHOBas 0,05 0,05 emulsions in bitter almond oil
5. 18:0, creapuHoBas 2,23 1,72 TepmoycToifun-
18:1+18:3, oneunoBas+nu- RosmerTpars Onnopon- Pasere- BOCTb IIpu 50
6. ? 71,28 74,87 NaCJ[KK B co- HHUE B IIeH-|
HOJICHOBAs HOCTE C**_ Hauamo
i 18:2, muHoneHoBas 19,86 16,97 Labe 31\/{]yrrb01/11/1, SMYyJILCUHI Ipl/l(byr: iR paccloeHus, B
8. 20:0, apaxinHOBas 0,09 0,09 ke M MUH
9. 20:1, sifko3eHOBaAS 0,07 0,11 4 OmHOpOAHAS 30 45
HachII¢HHbIE KHCTOThI 8,27 7,62 HC pacclanBa-
> KHCTOTBI 91,73 92,38 5 Ozpopozmas 30 i J1aCh
He paccrianpa-
Tabruya 2 @ OIEOPS A 4 ’ J1ach

BiusHne BHIa U KOHLIEHTPALIMI 3MYJILIaTOpa Ha yCToH-
YHBOCTb MACIAHBIX IKCTPAKTOB POMALLKH aNTe4YHoH Ha
MacJie FOpbKoro MHHAANA (Temmeparypa 25 °C, sMyib-
cHs N0JTydeHa cMellleHHeM HAa MarHUTHOI1 MellaJike)
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)

Konnenrpamus smymsratopa ,%
TIAB 1 [ 2 ] 3 4 1 56
CrabumbHOCTE 3MyIb-|  CTabUIBLHOCTD

cuii , MUH HMY IILCHI, U
NaCJDKK 4 12 21 1,28 | 136 | 224
TBun-80 1,2 | 1,36 | 1,55 [0,08 10,14 0,17
Hermmmprti| | g 15 | 130 | 0,03 | 0,04 |0,06

HHH XTIOpHT,
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Ipumeuanud: *1500 obopo1/mMuH

** B TeueHre 8 4 OOIIMIT paspeneHHOI 00beM SMYIbCHI He
TIpeBBIIIaeT 25%

Notes: Notes: * 1500 rpm

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

B Tabn. 3 npuBe/icHBI KaucCTBEHHBIC TTOKA3a-
TeNIM SMYJIbCHH SKCTpPaKTa POMAIIKH AaNTeYHOH Ha
MacJjic TOpbKOT0 MHH/AJIA.

Io BuY 5MYIBCHH OJHOPO/HBL, TIPH KOHICH-
Tpanuu [TAB Bbime 6% 5MyNIbCHS TEPACT TCKYUECTb.
OMyJIbCHH HOJABEPTajii LEHTPU(DYTHPOBAHHIO IIPH
1500 o6op./mun. Ecmu npu konnentpanusx NaCJIKK
4% u 5% paszencHue Ha HEHTPU(YTE MPOUCXOIUT B
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Teuenue 30 MuH, To [y KoHHeHTparuu ITAB 6% pas-
JISTICHHUE Ha IEHTPU(YTEC NIPOUCXOUT B TeUCHHE 45 MHUH.
Ipu 5TOM BBIIEICHHBIA 0GBEM SMYIIBCHH HE TPEBBI-
maet 25% mo o6beMy SMYIbCHH. DMYJIBCHH OKaza-
JIUCH YCTOMYMBBIMH K BO3JCHCTBHIO TEMIIEPATYPHIL.

C LembIO BBIACHEHHUS BIIHUAHHS MPHPOBL JAPY-
rux aHHOHHBIX [TAB Ha cTaGHWIBHOCTD SMYJIbCHHE H3Y-
yanu pasnudnbic anuoHHbIC [TAB (Tabm. 4). B xaue-
cTBe sMynbratopos Gbumu ucmonbzopanbl NaCJKK,
HaTpHii sToKcwnaypuicynbpoHat (NaDJIC) u HaTpHe-
Basi conb cteapuroBoil kucinoTel (NaCCK). I'maBHbIM
(axTopoM TpH 3TOM BHIOpaIHM pa3Mep YacTHI[ JHC-
nepcHoH a3kl ¥ CTaOHIIBHOCTH HOJIYYCHHBIX SMYIIb-
cuil. I3McHeHHe pa3sMepa YacTHI[ JUCTICPCHOH da3b
H3MEPSUTH C TIOMOIIbIO TypOuuMeTpa. JlaHHbIe ToKa-
3BIBAIOT, YTO TIPH KOHICHTPALMH SMyJbratopa
NaBJIC papHo#t 6% IpH COOTHOIICHHH pPacTBOpa
IIAB u MacnsHOTO 3KeTpakTa 1:1 pasmep yacTHiy Juc-
nepHOH (pa3sl paBeH 42,7 HM H NPH YBSTITHUCHHUH TOTH
MAacJITHOTO SKCTPAKTa pasMep YacTHI YMEHBINACTCS
Jio 36,0 uM (Tabm. 4).

Taonuuya 4
Bnusue npupobi 3MyIbratopa H cooTHoulenus ITAB:
MAC/IAAHBIH 3KCTPAKT HA pa3Mep YacTHL JHCIIEPCHOH
¢azpl B 3MYILCHAX POMALLIKH ANITEYHOH HA Mac/Ie FOpb-
KOr0 MHHJAAJIA (3MYJIbCHSA MouTydeHa npu 25 °C, mytem
MEXAHHYECKOT 0 JHCIIe PrUpOBAHHSA)
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)

Coornomrenne [TAB : macnsHOTo 5KC-
ITAB npu xou- TpakTa
e HTparni 6% 1:1 [ .2 T1:3 ] 1:4
Pasmep uactuil gcnepcHoit ¢asel, HM
NaldJIC 42,7 40,0 39,2 | 36,0
NaCCK 33,3 32,8 32,5 | 31,9
NaCJIKK 32,1 31,9 31,9 | 31,8

IIpu xonuentpanuu NaCCK papnoit 6% pa3-
MEp YacTHI[ JUCTICPCHO# a3pl coctapiset 33,3 HM U
C YBEIMYEHHMEM MAacila B DKCTPAKTE pa3Mep YaCTHI[
JucrepcHoit dassl ymenpmaeres o 31,9 am. Haubo-
nee s¢pdexTuBHBIM SMyTbraTopoM okasaincs NaCJDKK,
IpH €To KOHIEHTPAIUH paBHOH 6% pa3Mep YacTHI[
JucTiepcHo ¢a3bl paBeH 32,1 HM H IIPH BO3pAacTaHHH
JIOJIH MAac/ITHOTO KOMIIOHGHTA pa3Mep YacTHI[ JHC-
TIepCcHOH (pa3bl HE3HAUUTETHHO YMEHbITASTCS 10 31,8 HM.
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C 1emnbio BBIICHEHHUS COJISPKaHIS OHOJTOTHYE-
CKH-aKTHBHBIX BEIL[CCTB B COCTaBE AMYJIBCHH OIIPENIc-
JSUTH cojiepkaHHe S(HPHBIX Maceld B IBETKAaX po-
MaIIKH, MaCISHOM KCTpakTe H sMyiIbcHH. Coaepixa-
HHe S(UPHBIX MAacel ONpeNe/UIM Ha anmapate ['uu-
36ypra. Macca HaBecKH cocTaBisUIa 15 T, Bpems mepe-
TOHKH C BOJSIHBIM HapoM 3 4, CKOPOCTh HaJ€HHS Ka-
nenb 60-65 kamens B MHH. BpIXo/ 5(pHpHBIX Macen u3
cnupToBoro skctpakta — 0,45+0,1%, MacisHOTO SKc-
Tpakta —0,40+0,1%, A1 SMYJIBCHH B MacJle TOPBKOTO
MHH/AJIS (IPH COOTHOILCHHH MACIISHOTO SKCTpaKkTa H
5% pactBopa NaCJUKK 1:1) — 0,19+0,1%. Kax puaHo
U3 5THX JAHHBIX, COACP/KaHHE 3()HPHBIX Macell KaKk B
MAacJISIHOM SKCTpAaKTe, TaK M B SMYJIBCHH IO CPaBHE-
HHIO C HCXOJHBIM 00pa3sioM (U3 IBETKOB POMAIIKH)
HE3HAYMTETIBHO YMeHbIIaeTces. OHAKO B SMYJIBCHH,
NPUTOTOBICHHOM TIPH COOTHOILNCHHH MAC/ISHOTO 3KC-
TpakTa u pacteopa IIAB 1:1, B mepecuere Ha Macio
cojiepKaHue >(UPHBIX Maceyl IOYTH OCTACTCS HEH3-
MCHHBIM.

IomyyeHHbIE JaHHBIEC PEACTABIBIOT HHTEPEC
JULSL pa3pabOTKH MATKHX JICKapPCTBEHHBIX (popM Ha oc-
HOBE POMAIIKH aNTEYHOH.

BEIBOJIBL

Iomy4yeH MacIITHBIH SKCTPAKT POMAIIKH af-
TCUHOH Ha Macjie TOpbKoTO MUHJaL. ONpenesieH co-
CTaB >KUPHBIX KHCIOT M OCHOBHBIC (DH3HKO-XHMHYE-
CKHEC KOHCTAHTBI MAacJISTHOTO SKCTpakTa. B mpucyT-
creud 1TAB pa3nuuHO# TPHPOABI U KOHICHTPAIUi
MAacCJBSIHBIH SKCTPAKT MPEBPAILCH B SMYJIbCHIO.

YcTaHOBIICHO, UTO aHHOH-akTHBHEIC IIAB B
JIAaHHBIX YCIIOBHSIX JJAIOT BO3MOYKHOCTH HOJTYUCHHUS 60-
Jiee CTaOWIbHBIX SMYJIbCHIH. M3yueHbI OCHOBHBIC Kaye-
CTBEHHBIC H KOJIMYECTBEHHbBIC XapaKTEPUCTKU HMYJIb-
cuif. CpoicTBa CTAOWIBHBIX SMYIIBCHH OICHECHBI HA
OCHOBE H3MEPEHHUS pa3Mepa YaCTHII JUCTICPHOH (a3b
SMYJIBCHH TYPOHTHMETPUUCCKAM METOOM.

IToka3aHo, YTO TIPH HCIOJIB30BAHHH HAaTpHC-
BBIX COJICH JIHCTHJUTHPOBAHHBIX XKHPHBIX KHCIIOT pas-
MEp YaCTHI[ AUCICPHOH (pa3bl NpH KOHIECHTPAITHH
sMynbratopa 6% coctapisieT 50,4 HM ¥ yMEHbIIAETCS
TPH YBESIHMYCHHH KOJHYECTBA MACIIHOH ¢a3el 10
48,7 uMm. OnpenencHbl CoAepKaHUS OGHOIIOTHYECKH-
AaKTHBHBIX BEII[ECTB B COCTABE MACIISTHOTO SKCTPAKTA H
SMYJIbCHH. DMYJIbCHH MaC/ISTHOTO SKCTPAKTa POMAIIKH
TPEACTARIOT HHTEPEC VIS NMOTYYESHHS I'eTCpOTCH-
HBIX JICKAPCTBECHHBIX (JOPM HAPYKHOTO IPHMCHCHHUSL
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