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Lenbto naHHOM palOTHI sIBIIsiETCS M3y4YeHHUE MOP(OIOro-aHaTOMHYECKHUX ITPU3HAKOB, OMOIOTHYECKH
AKTHBHBIX COEIMHEHHH M pa3pabOTKa TEXHOJIOIMH IOJIyYSHHUsI MACJSIHOTO SKCTPaKTa W3 IUIOZIOB KaJICH/IYJIbI
JIeKapCcTBEHHOM. B pesynbrare nsydeHus: MOp(oIoro-aHaTOMHUECKOTO CTPOEHHS  BBISBIICHBI OCHOBHBIC /M-
THOCTUYECKHUE MPU3HAKN. YCTaHOBJIEHBI TOBAPOBEUECKHE MIOKa3aTeu ChIpbsi. Hanbosnbiee KoamuecTBo JKc-
TPaKTHBHBIX BEIIECTB U3BJIEKAJIOCH alleTOHOM. B ruioyiax kajeH 1yl JIeKapCTBEHHOM OOHAPYKEHbI: KAPOTHHO-
WJIbl, OPraHNYECKUE KUCIIOTHI, OEJIOK, OJMCaxapy/Ipbl, >KMPHOE Macio U CJIEIOBbIE KOJIMYECTBA AJIKAJION/IOB.
KomaectBenHOe comeprxanue oTaenbHbIX rpymit BAC B miomax KaJeHTyITbl JJeKapCTBEHHOH COCTaBUIIO: Oell-
KoB 25,73+0,64 % (B mepecuere Ha anpOymMuH) U monucaxapunoB — 1,49+0,09 %. IIpu BbIaeneHHN KUPHOTO
MacJia neTposeHbIM 3UpoM ero Bbixox cocraBmi 7,87+0,14 %, a xnopodopmom — 11,016+0,019 %. Mzyunnu
YKUPHOKHUCIOTHBIN coctas MetozioM [ K X. ITpu pa3paboTke TEXHOIOTHU MACIISTHOTO SKCTPaKTa yCTaHOBHIIH OII-
THMaJIbHBIA SKCTPATEHT, CTETICHb M3MENBICHHOCTH CBIPBsI, BPEMsI SKCTpaKiu. [laHHbIE TPOBEICHHBIX HCCIIC-
JIOBaHUI ONPENEIISAI0T NEPCHEKTUBHOCTD JATbHEHIIEro n3yueHus: 1 PeKOMEHJAIMHU HCTIOIb30BAHMS KUPHOTO
MacJia IUI0I0B KaJIeHTyJIbl JIEKAPCTBEHHOM B KaueCTBE MOTEHIIMAILHOTO JIEKAPCTBEHHOTO CPE/ICTBA.
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The aim of this work is to study the morphological and anatomical features of biologically active
compounds, and the development of technology for the oil extract from the fruit of Calendula officinalis. A
study of morphological and anatomical structure identified key diagnostic features. Established merchandising
performance materials. The largest number of extractives were extracted with acetone. Fruits Calendula
officinalis detected: carotenoids, organic acids, proteins, polysaccharides, fatty oil and trace amounts of
alkaloids. Quantification of individual groups of biologically active compound in the fruit Calendula officinalis
was: protein 25,73+0,64% (calculated as albumin), and polysaccharides - 1,49 & 0,09%. When you select a fatty
oil with petroleum ether its yield was 7,87+0,14%, and chloroform - 11,016+0,019%. Studied the fatty acid
composition by GLC. With the development of technology installed oil extract optimum extraction agent, the
degree of fineness of raw materials, the extraction time. These dies define the perspective of further study and
recommendations concerning the use of fat oil fruits Calendula officinalis as a potential drug.
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[Noka3aHbI OCHOBHBIC 3TAIlbl TeHSTHYECKUX HCCIICAOBAHMN MOMMMOp(I3Ma TIHAIMHOB — CITMPTOPACTBOPH-
MBIX 3aIaCHBIX OEITKOB 3epHa 03UMOMN TBEPIOM MIEHUITBL. MAeHTH(OUIMPOBAHBI CEpUH AJUTETBHBIX KIIACTEPOB TITH-
AIIMH-KOIMPYIOIIMX TCHOB, PACTIONIOKEHHBIX B YETHIPEX moymreHHbIX Jiokycax: Gli-Aldw, Gli-Bldw, Gli-A2dw u
Gli-B2dw, xoTopbic KOHTPOIMPYFOT OIIOKU DIHAIHHOB. C MOMOIIBIO PEKOMOHHAIIMOHHOIO aHAITH3A BBIIBIICHBI JIBA
«oTmIeriéHHRIX JTokyca Gli-Al-2dw 1 Gli-A 1-3dw, KOHTPOIMPYFOIINX, COOTBETCTBEHHO, 1B M OIMH (O-TJIHA IHH.
OriperienieH MOpSIIOK PAaCTIONIOKEHHs TISITH JIOKYCOB Ha CerMeHTe KOpoTKoro ruieda xpomocombl 1A: Hg - Blal -Gli-
Aldw - Gli-A1-3dw - Gli-A1-2dw. ITokazana conpspkEHHOCTh [IHAIMH-KOMUPYIONHX JIOKYCOB TeHOMa A ¢ 3ie-
MCHTaMH TIPOMYKTUBHOCTH KOJIOCA M YOOPOYHBIM MHICKCOM. B CEBEpHBIX PErrioHax ¢ pe3ko KOHTHHCHTATBHBIM
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wmmMaroM (CapatoB, XapbKoB) Peo0IIaaroT copTa U (POPMbI, OTHOCSIIHECS K pasHoBuaHOCTH hordeiforme, xapak-
TEepH3YIOLIHECs CHIEHM(IIHBIM Ha00pOM OJIOKOB («CEBEPHBIMY NIMATUIIOM). B 1oykHBIX paiionax Poccuy, YkpanHbt
7 B MonmaBiy HanooIee pacrpoCTpaHeHb! OETOKOIOCHIE PA3HOBHAHOCTH C IPYTHM HAOOPOM OJIOKOB (KEOYKHBIMD
nmaruioM). Habop OI0KOB IHaaMHOB 1 MOP(OIOTHYSCKIE PU3HAKK TIEPBOTO COPTa O3UMOM TBEPIOM IIIICHHULIBI
caparoBcKoi cenekimu SIHrapb [I0BOJDKbS COOTBETCTBYIOT BBILLECYKA3aHHBIM 3aKOHOMEPHOCTSIM.
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The basic steps of genetic researches of gliadin polymorphism (seed storage proteins dissolved in 70%
ethanol) of winter durum wheat are shown. Allele clusters series of the gliadin-encoding genes located in four
polygene loci were identified: Gli-A1dw, Gli-B1dw, Gli-A2dw and Gli-B2dw. These gene clusters encode blocks
of gliadins. Recombination mapping revealed two additional loci Gli-A1-2dw and Gli-A1-3dw, controlling,
accordingly, two and one ®-gliadins. The order of five loci on a segment on the short arm of a chromosome 1A
was established: Hg - Blal - Gli-Aldw - Gli-A1-3dw - Gli-A1-2dw. The associatively of gliadin-encoding loci
of genome A with elements of ear productivity and with a harvest index was shown. In the northern regions of
winter durum wheat growing with sharply continental climate (Saratov, Kharkov), the cultivars and the forms
belonging to var. hordeiforme prevailed. These cultivars are characterized by specific gliadin set (“northern”
gliatipe). Whereas, in the southern areas of Russia, Ukraine and in Moldova the white-spike cultivars prevailed
with another gliadin set (“southern” gliatipe). The gliadin set and the morphological traits of Yantar Povolzh’ya,
the first cultivar developed in the Saratov region, correspond to the above-stated regularities.
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B paborte npencrasnen aHamm3 GpaxTopos, (JOPMUPYIONMX KAYE€CTBO HAITUTKOB HA OCHOBE 3€PHOBOTO ChI-
pps. K Hamnbornee 3Ha4MMbIM (hakTOpaM OTHECEHBI: COCTaB U Ka4eCTBO IIOMOJIA MYKH, BSI3KOCTb MOy4YEHHbIX
3€PHOBBIX OTBApPOB, CTOMKOCTB MPOTHUB PACCIOCHMS 36PHOBBIX OTBApOB M TOTOBBIX HAITUTKOB HAa MX OCHOBE.
Jlana cpaBHHTEIIbHAS XapaKTePUCTHKA XMMHYECKOTO COCTaBa MyKH TPAJANIMOHHOIO M CBEPXTOHKOTO ITOMOJIA.
HcenenoBano M3MEHEHUE BS3KOCTH 3€PHOBBIX OTBApOB MYKH PA3JIMYHON CTENEHN M3MENBUCHUS IPU BapbH-
pOBaHMM O3UPOBKH (pepMeHTHOTO npenapara. OnpezneneHa J03UpoBKa (epMEHTHOTO Mpenapara TepMaMull,
HO3BOJISIONIAS TTOTYYUTh OTBAPHI HEOOXOIMMOW KOHCHUCTEHIIMH, COOTBETCTBYIOIICH KOHCUCTEHIIMH HAITUTKOB
Trma kucestst. [Tokazana ycToi4MBOCTS OTBAPOB HA OCHOBE MYKH CBEPXTOHKOT'O ITOMOJIA IIPOTHB CEMMEHTALIIH.
[Tomy4enHble OTBAPBI MpeTHAZHAYEHBI TS MOy YeHHUsI 0€3aIKOTONBHBIX HAITMTKOB BSI3KOH KOHCHCTEHIINML.
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Romanenko B.O.!, Pomozova B.A.!, Zakharenko D.G.?

1 FGBOU VPO «Kemerovo Institute of Technology of the Food Industry» Ministry of Education and Science
of the Russian Federation, Kemerovo, Russia (650056, Kemerovo, Stroiteley Boulevard, 47) pomozo.va@mail.ru
2 JSC Terekhinsky Plant of Drinks, Russia
(654222, item of Terekhino, Kemerovo regional, Novokuznetsk area), zakharenko@tzn42.ru

In work the analysis of the factors forming quality of drinks on the basis of grain raw materials is submitted.
Are carried to the most significant factors: structure and quality of a grinding of a flour, viscosity of the received grain
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