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(GROSSULARIA RECLINATA (L) MILL.)
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B Hacrosieli ctatbe 00CYKIAr0TCs PE3yIIbTaThl HCCIICAOBAHMUS aHTHOKCHIAHTHON aKTUBHOCTHU IKCTPAK-
TOB W3 HA/JI3¢MHON YaCTH KPBDKOBHHKA OTKIOHEHHOTO (Grossularia reclinata (L) Mill.). C ucmonp3oBannem
JKuKocTHOTO Xpomarorpada «Lset SAy3a-01-AA» n3ydeHO CyMMapHOE CollepyKaHie aHTHOKCUIAHTOB B TI0-
JIYYCHHBIX U3BJICYHCHHUAX U3 JIMCTHEB, IUIOJAOB U CTe6J’Iel71 Pas3jiMiIHbIX COPTOB KPBDKOBHHKA OTKJIOHEHHOIO.
Hcnons30BaH aMIIEpOMETPUYCCKUI METOH U3MEPEHUs] MacCOBOW KOHIICHTPALMKM aHTHOKCHIAHTOB. Komu-
YEeCTBO aHTHOKCH/AHTOB OMPEACIISUIN TI0 TPaIyUpPOBOYHOMY IPaUKy 3aBUCMMOCTH BBIXOJHOIO CHUTHAA OT
KOHIICHTPAIIMU KBEPIETHHA U T'aJJIOBOIl KUCJIOThI. BBISBICHO CO/ep)KaHUEe aHTHOKCHIAHTOB B CIIMPTOBbIX,
BOJTHO-CIIUPTOBBIX W BOJAHBIX H3BJICUCHUAX N3 MEPEUUCIICHHBIX OpraHoB Ha}lSCMHOﬁ qacTu. yCTaHOBJ'IeHO,
YTO B M3BJICUYCHHH, TTONYYCHHOM CIUPTOM STHIOBBIM 40 % W3 JHUCThEB KPHDKOBHUKA OTKJIOHEHHOTO COPT
«MOCKOBCKHI KPACHBIN» COJIEPIKaHNE aHTUOKCHIAHTOB MAKCUMAJILHO. DTH JITAHHbIC SIBUITUCH 000CHOBAaHUEM
JUTs BEIOOpa crmpTa 3THI0BOro 40 % B KadecTBE ONTHUMATBHOTO SKCTPAreHTa IPH MOTy9IEeHUN H3BJICUCHHUH.

ANTIOXIDANT ACTIVITY OF EXTRACTS FROM THE LEAVES,
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Adzhiakhmetova S.L., Andreeva O.A., Oganesyan E.T.

Piatigorsky Medical-Pharmaceutical Institute, branch GBOU VPO «Volgograd State Medical
University», Pyatigorsk, e-mail: similla503@mail.ru

This article discusses the results of a study of antioxidant activity of extracts from the aerial parts of Goose-
berry rejected (Grossularia reclinata (L) Mill.). The total content of antioxidants in the extracts obtained from
leaves, stems and fruits of different varieties of Gooseberry rejected was studied with the help of the liquid chro-
matography «Color Jauza-01-AA». Amperometric method of measure the mass concentration of antioxidants
was used. The amount of antioxidants was determined by a calibration curve according to an output signal from
the concentration of gallic acid and quercetin. Quantity of antioxidants in alcoholic, hydro-alcoholic and aqueous
extracts of the aerial parts of these bodies was found. It was determined that the quantity of antioxidants in the
extraction with 40 % ethyl alcohol from the leaves of gooseberry rejected grade «Moscow red» was maximum.
These data were the rationale for the choice of 40 % ethyl alcohol as the best extractant for obtaining extractions.

NEPCHEKTUBBI IPUMEHEHMS ’KMBIXA 3APOIBIIIENA ITIITEHULIBI .
B PEIIEIITYPAX TBOPO’KHO-PACTUTEJIBHbBIX KYJIMHAPHBIX U3JEJIUU
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PazpaboTanbl penentypsl TBOPOKHO-PACTUTEIHLHBIX KOMIO3UIMNA C BKIFOYEHUEM KMbBIXa 3apObIIIeit
mireHUIpl. B paboTe HMCIOIb30BaN KMBIX, TONYYCHHBIA M3 3apOIbIIICH MIICHUIIBI ITyTEM MEXaHUUYCCKOTO
nipeccoBanmst. JKMbIX 3aposipIiieii meHup! conepxut Butamunsl E, D, B1, B2, B6, PP, nantorenosyto u ¢o-
JIMEBYTO KUCIIOTHI, KAPOTHHOHIHI @ Tafoke 21 Makpo- f MUKPOAJIEMEHT, U CPEIN HAX TaKHe BaXKHBIE, Kak pocdop,
KaJTbITUH, KaJIMid, MarHUM, ceJieH, IMHK. JKMbIX BBOIMIIN B PEIETITYPhI OKCIIEPUMEHTATLHBIX H3IIEITUH, 3aMEHSISI
MM YaCTUYHO MYKY U MOPKOBB B tanazone 10—15 %. 3a cuer conepkanust OHMOJOrMUCCKH aKTHBHBIX BEIICCTB
JKMBIX 3apOIbIIICH MMIICHATBI CYIIIECTBCHHO TTOBBIIIACT MHIIEBYIO U OMOJIOTHYSCKYIO IICHHOCTh OTBITHBIX TBO-
POKHO-PACTUTEITFHBIX KOMITO3HITHH. [0TOBBIC M3/IeIist 00JIaJaIi XOPOITMME OPTaHOIENTHYSCKUMHE TTOKa3aTe-
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JIsIMU, C6aHaHCI/IpOBaHHbIM AMHUHOKHUCJIOTHBIM, MaKpO-, MUKPOSJIEMCHTHBIM U BUTAMHUHHBIM COCTABOM. P aspa-
OOTaHHBIE OMBITHBIC M3/IEIIHS XapaKTEPU30BAIICH 110 CPABHEHHIO C HCXOIHBIMH CHIDKEHHEM KOA((HIEHTOB
pa3mIynii aMHHOKHCIIOTHOTO CKOPa, KOY(P(UITMEHTOB H30BITOYHOCTH, TMOBBIIICHHEM KOA(P(HUIMEHTOB YTHIIH-
TapHOCTH U OMOIOrNYecKoi LeHHOCTU. ONBITHBIE TBOPOKHO-PACTUTEIBHbIE KyJIMHAPHBIE U3IENHs 001a1aIH
(yHKIMOHAJIEHBIMH CBOMCTBAMH U JI4EOHO-TIPOPUIAKTHYECKON HaNPaBIEHHOCTBIO.

PROSPECTS OF APPLICATION OF WHEAT GERMS CAKE
IN THE FORMULATIONS OF CURD-VEGETABLE CULINARY PRODUCTS
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Formulations of curd-vegetable compositions with the use of wheat germs cake were developed. In the
research the cake obtained from wheat germs by means of mechanical pressing were used. Wheat germs cake
contains vitamins E, D, B1, B2, B6, PP, pantothenic and folic acids, carotenoids; and 21 macro- and microele-
ments, among them being such important ones as phosphorus, calcium, potassium, magnesium, selenium, zinc.
The cake was introduced into the formulations of experimental products, partially replacing fl our and carrots in
the range of 10—15 %. Due to the content of biologically active substances the wheat germs cake signifi cantly
increases the nutritional and biological value of the test curd-vegetable compositions. Finished foods had good
organoleptic characteristics, balanced amino acids, macro and trace elements and vitamins composition. The de-
veloped test products were characterized as compared with the initial ones by decreased amino acid differences
coeffi cients, the redundancy coeffi cients, and by increased coeffi cients of utility and biological value. The test
curd and vegetable food products had functional properties and therapeutical and preventive orientation.

N3MEHYUBOCTD ITPU3HAKOB I1J1I0OJOB 1 CEMSH NIGELLA SATIVA L.
IPU PA3JIMYHBIX CITOCOBAX OIIBIJIEHUS

Amuposa JI.A., Acaxynaes 3.M.
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V3y4yeHne ceMeHHOU NPOIYKTUBHOCTH MMEET BKHOE 3HAYCHHE JUIS YCICIIHON HHTPOTYKIMH IIePCIIeK-
THBHBIX JICKAPCTBEHHBIX PACTEHUH, K KoTOpbiM oTHOcHTCs M Nigella sativa L. IHTpoayKIIMOHHbIE HCCIeIoBa-
HUSL 9TOH KyJIBTYpPBI IPOBO/IMIIUCH Ha PA3IMYHBIX BBICOTHBIX YPOBHSIX BBIpAIMBAaHMS B yCIoBHsX Jlarectana.
B mannoit paboTe nmpuBOIATCS pe3ylbTaThl H3ydeHHs] CEMEHHOM MPOyKTUBHOCTH N. sativa B 3aBUCHMOCTH OT
crocoba OnbUICHUS. BBISBICHO, YTO OCHOBHBIM CIIOCOOOM OIBUICHHMS SIBILSIETCS IIEPEKPECTHOE, OIS KOTOPO-
IO yXyJIIaeTcsi B HeOMaronpHusTHBIX YCIOBHsX. KpoMe TOro, noka3aHo yMEHBIICHHE CPETHUX 3HAYCHHI BCEX
MIPU3HAKOB MO MEPE BO3PACTAHMs BBICOTHOTO ITyHKTa BBIPAIIMBAHMS. YCTAHOBICHBI PA3JIMYNS OTHOCHTEIEHOTO
BKJIA/I1a YCIIOBUH BBIPAIIBAHKS B ©3MEHUHBOCTH IIPU3HAKOB IIOJIOB M CEMSTH IPH CaMOOTIBUIEHHH M CBOOOTHOM
onbUICHNH. BpisiBieHa Goree BbICOKasi 3aBUCUMOCTD NPH3HAKOB OOLICH CEMEHHOW MPOIYKTHBHOCTH (Macchl
IUIOJIOB Ha PACTEHUH, PEMPOIYKTHBHOIO YCHJINS) OT YCIIOBUI MPON3PACTAHMUS IPH CAMOOIIBUICHUH, IS TIPH-
3HAKOB BEPXYIIEYHOT'O IUI0/A U OOJIBIIMHCTBA TPU3HAKOB BErCTATHBHBIX OPTaHOB ITPU CBOOOJHOM OTBLICHHH.

VARIABILITY OF FRUIT AND SEED TRAITS OF NIGELLA SATIVA L. DEPENDING
ON METHOD OF POLLINATION AND CONDITIONS OF CULTIVATION
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The study of seed productivity play important role for successful introduction of the perspective medi-
cal plants as a Nigella sativa L. Introductive tests of this species were conducted at different levels above
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