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[TpoBeneHo GpapMakOrHOCTHYECKOE HUCCIIEOBAHUE BO3AYILHO-CYXHX 1100ETOB, CBEKUX U BO3AYIL-
HO-CYXHX TIJIOJIOB YepHUKHU 00bIKHOBeHHOH (Vaccinium myrtillus L.). MeTogoM KuaKoCcTHON KOJIOHOY-
HOM Xpomarorpaduu BblIeJICHb OMOJIOTHYECKN aKTUBHBIEC BELIECTBA MJI0A0B (IIHaHHUINH-3-TITFOKO3H /)
u moberoB (kBepreTHH-3-kcmronupano3ua). C menpio TOATBEPKICHUS MOMIWHHOCTU CHIPhS OBLIH
pa3paboTaHbl METOAMKH KaueCTBEHHOTO aHaJIN3a C UCIOJIb30BAHHEM METOAO0B TOHKOCIOWHOW XpoMa-
torpadguu U crekrpockonuu B Y- u Bugumoin obiactu crekrpa. C yuyeToM (GpHU3UKO-XMMHUYECKHUX
XapaKTEePUCTHK BBIIACICHHBIX COCJAMHEHUH ObLIN pa3paboTaHbl METOAMKH KOJIMYECTBEHHOIO OIpejie-
JeHWsI CYMMapHOTO COAEpXKaHMS aHTOIMAHOB B IUIOJAX (B mepecyeTe Ha IUaHWJNH-3-TII0OKO3HUI) U
(hnaBoHOMIOB B MoOerax (B nmepecueTe Ha pyTUH). OMmuOKa eMTMHUYHOTO ONIPEAEICHUS CyMMBI aHTOIIH-
AQHOB B IUJIOJIaX YEPHUKHU BO3JYIIHO-CYXUX C JJOBEPUTEIBbHOU BEpOSATHOCTHIO 95 % cocrammnser + 3,52
%, B cBeXHX 1uIoaax + 4,54 %. Omubka eIMHNIHOTO ONpEAe/ICHUsI CyMMbI (JIaBOHOMJIOB B IoOerax
YEPHUKH C JOBEPHUTEIBHOM BeposATHOCTBIO 95 % cocrasmser + 3,56 %. Pa3zpaboTaHHbIE METOAMKH
BKJIIOUEHBI B IIPOEKTHI (hapMaKONEHHBIX CTAaTeH Ha IUIOABI CBEXHE U BO3YILIHO-CyXHE U 10o0eru uep-
HUKH OOBIKHOBEHHOII.
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We have done pharmacognostic study of bilberry shoots dried and fruits fresh and dried (Vaccinium myrtillus
L.). The biologically active substances from bilberry fruits (cyanidin-3-glucoside) and bilberry shoots (quercetin-
3-xylopyranoside) were isolated by using of liquid column chromathography method. Methods of qualitative
analysis there were developed for identifi cation plant material by using of thin-layer chromatography and UV/
Vis spectroscopy. According to the physical and chemical properties of isolated compounds spectrophotometric
methods of the determination of total anthocyanins in the fruits (calculated on cyanidin-3-glucoside chloride) and
total fl avonoids in shoots (calculated on rutin) there were developed. The relative degree of the determination of the
total anthocyanins in fruits dried in developed method with confi dence probability 0,95 is no more than + 3,52 %; in
fruits fresh + 4,54 %. The relative degree of the determination of the total fl avonoids in shoots in developed method
with confi dence probability 0,95 is no more than + 3,56 %.The developed methods of analysis were included in
projects for pharmacopoeia specifi cations for fresh and dried bilberry fruits and dried bilberry shoots.
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Lenb uccenoBanust — BBISIBUTH OCOOCHHOCTH TpaHC(opMaIii MOTOPHOM aKTUBHOCTH JKEITy/IKa U JiBe-
nanuarunepcTaon kumkH (1K) y 6onpHBIX ¢ s13BeHHOM Oone3Hbio sxenyaka (S16XK) u crenens nx kommneHca-
IIUX TTOCPEACTBOM CTHMYJISIIIMHA MOTHIIMHOBBIX PEIENTOPOB. Marepuai 1 MeTobl ucciieioBanusl. [lannenTs
¢ SIBX B 3aBHCHMOCTH OT KIIMHUYECKOTO BapHaHTa TeUECHHs 3a001€BaHMs ObIIIN pa3/elICHbl HA JIBE TPYIIHL.
I rpynna — 104 GoxibHBIX ¢ TpynHOpYyOLytomumMucs si3Bamu xenyaka (TSK), Hyxnarommecs: B oneparus-
HoM JteueHud, I rpynmna — 350 nanueHToB ¢ ahexTHBHON MeTMKaMEeHTO3HOH Tepanuei. ['acTpoxyoneHas-
Hasi MAHOMETPHsI METOJIOM OTKPBITBHIX KareTepoB BbinosiHeHa y 100 manuentos | rpynmsl u 97 nauueHToB
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