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SKCHHEPUMEHTAJIBHAS OLNEHKA BJIMAHUA MHOT'OKOMIIOHEHTHOT'O
OUTOCPEACTBA HA MOP®O®PYHKIMOHAJIBHOE COCTOSIHUE ITEYEHU
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Ha xpbicax u3ydeHo BiMsHHE HA MOP(OIOrHYecKoe U (PyHKIMOHAIBLHOE COCTOSIHUE TIEYeHH MHOTO-
KOMITOHEHTHOTO PAaCTUTEIBHOTO CPEJCTBA, COCTABICHHOTO IO MPOMHCAM PEHENTyphl THOSTCKOW Menu-
LIUHBL. YCTAaHOBJIEHO, YTO, OTHOKPAaTHOE BBEACHHE (PUTOCPEACTBA B ABCHAIATHIIEPCTHYIO KHUIIKY KPBIC
COITPOBOYXK/IACTCSI YMEPCHHBIM XOJIEPE30M ¢ MaKCUMyMOM 3 Qekra Ha 4 u 5 yacax HaOmroneHus Ha 23 u
27 % cootBeTcTBEeHHO. McnbiTyeMoe pUTOCPECTBO TOCTOBEPHO YBEINYMBAET 00IIIee KOJINYECTBO CeLep-
HUpyeMoii xemun Ha 17 % 1 MoBBIIAeT B HEll KOHIEHTpauo onnnpyonna Ha 49 %, KeTuHBIX KUCIIOT Ha
62 %, xonecrepuHa Ha 23 %, xonaro-xojecTepuHoBbIii Koadduiment ua 32 %. Kpome Toro, ¢purocpen-
CTBO IIPEISITCTBYET HAKOIUICHUIO JIMMKAOB B MIEYEHH M NPENOTBPAIIACT PA3BUTHE KUPOBOH JAUCTPODUH
IIPY aTePOTCHHOW JTUCIUITONPOTEHHEMHH 110 CPAaBHEHHIO C )KHUBOTHBIMU KOHTPOJBHOW T'PYIIIBI U IPYIIIBI
mperapara CpaBHEHUSI.

EXPERIMENTAL EVALUATION OF INFLUENCE OF MULTICOMPONENT
PHYTOREMEDY ON LIVER’S MORPHOFUNCTIONAL CONDITION
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The infl uence of the multicomponent phytoremedy (prepared according to Tibetan medicine formula)
on liver’s morphological and functional condition was studied on rats. It was proved that single dose of
the phytoremedy into rats’ duodenum is followed by moderate biliation with maximal effect on 4th and
Sth hours of observation on 23 % and 27 % respectively. The tested phytoremedy reliably increases total
quantity of released bile on 17 % and raises concentration of bilirubin on 49 %, chole acids on 62 %,
cholesterol on 23 %, cholate-cholesterol ratio on 32 % in it. Besides, the phytoremedy blocks accumulation
of lipids in liver and prevents development of fatty dysthrophy during atherogenic dyslipoproteinemia in
comparison with animals of control group and group of comparator agent.

TEXHOJIOT'US XJIEBA C HCITOJIB3OBAHUEM ®UTOHLUI0B JIYKOBbBIX
N EI'O MUKPOBUOJIOTTMYECKASA CTOUKOCTD IIPU XPAHEHUU
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B HacTosmee Bpems CymecTBYeT mpobiemMa co3naHusl (pyHKIIHOHATBHBIX XJI€000yI0UHBIX H3IEIHN
Je4eOHOro U MPO(UIAKTHIESCKOTO AeicTBUsA. OIHUM U3 MyTell CO3MaHUs TaKUX W3MCIHA sSBJSICTCS BBE-
JICHUE B PELENTypy M3AEIUH SKOJIOTHUECKH OE30IacHBIX HETPAIUIHOHHBIX CHIPHEBBIX PECYPCOB PACTH-
TENIFHOTO TPOUCXOXK/ICHNS. B pa3paboTaHHOM HAMHU TEXHOJOTHH TaKUM KOMIIOHEHTOM SIBJISICTCS YECHOK.
UecHOk nMeeT O00TaThIil MUHEPATbHBIN 1 BUTAMUHHBINA COCTaB, a TAKXKE COJACPIKUT BEIIECTBA, YyTHETAIOIIE
JEHCTBYIONIHE Ha MUKPOQIIOPY U3aeiuil. B perentypy Takke BBEICHBI MOJIOUHAsI CHIBOPOTKA, CyXask KJIei-
KOBHHA ¥ PaHOU (DepMEHTHUPOBAHHBIN COJIOJ, KOTOPBIE B CBOIO OYEPEb IMOBBIIIAIOT Ka4€CTBO U3ACIHH.
Bgenenue B penentypy (GyHKIIHOHAIHHOTO KOMIIOHEHTa — Y€CHOKA MO3BOJIIIO YIYUIIUTh OPraHOIENTH-
Yeckne U (PU3MKO-XMMHUYECKHE TOKa3aTelu KadecTBa TOTOBOTO M3/ENHS, a TAKKE MOBBICHUTH NHUILEBYIO
LEHHOCTh U (DYHKIMOHAJIbHBIE CBOMCTBA. KpoMe TOro, B HEKOTOPO CTEIEHHU ylaloCh YBEIUYUTh CPOKH
XPaHEHUS TOTOBBIX U3IEIIHIA.
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TECHNOLOGY OF BREAD WITH THE USE OF VOLATILE ONION
AND ITS MICROBIOLOGICAL RESISTANCE DURING STORAGE
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At the present time there is a problem of creation of functional bakery products of therapeutic andpre-
ventive actions. One of the ways of creation of such products is the introduction of a recipe of products,
ecologically safe, non-traditional raw material resources of vegetation origin. In the developed technol-
ogy of the component is garlic. Garlic is rich in minerals and vitamins, as well as contains the substance
depressing acting on the micro-fl ora of the product. The recipe also introduced milk whey, dry gluten and
malt, which in turn improve the quality of the products. Introduction to the compounding of a functional
component — garlic has allowed to improve organoleptic and physical-chemical indicators of the quality
of the fi nished product, but also to improve the nutritional value and functional properties. In addition, to
some extent managed to increase the storage life of fi nished products.

CTAHJIAPTU3AILIASA ITPONOJUCA HACTOUKH
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OOCy)IaroTcsl pe3ysbTaThl MCCIENOBAaHHUs CTaHAAPTU3AIMU CEPUHHBIX 00pPa3IOB JIEKapCTBEHHOIO
cpenctBa «lIpononuca HacToiKa» POCCHHCKHX MPOM3BOIUTENEH METOAOM CIEKTpO()OTOMETpHU M pas-
paboTka Ha 3TOM OCHOBE METOAMK OMNpENEeNICHHs TO/UIMHHOCTH C WCIIOJIb30BaHWEM MHpsMON M audde-
PEHIMAIBHON CIIEKTPOCKONUH nocie podasneHnst 3 % crnuproBoro pactsopa AlCI3 n xommuecTBeHHOTO
oTIpesiesIeH s OMOJIOTHYECKN aKTUBHBIX COSIMHEHNH B mpemnapare. Pa3paboTaHbl METOIMKH OMPeIeICHHS
TTO/ITMHHOCTH ¥ KOJTMYECTBEHHOTO OIIPE/ICTICHUS CYMMBI (pJIaBOHOM/IOB 1 (DeHHUIITIPONIAHONIOB B ITpenapare
«[Ipomonuca HacTolKa» METOAOM CIEKTPO(OTOMETPHH C HCIOIB30BAHUEM TOCYAaPCTBEHHOTO CTAaH/1apT-
Horo 0oOpasma (I'CO) muHoCcTpoOmHA. [Ipn momommy pa3paboTaHHONW METOIUKH OIPEIeSICHO KOINIeCTBEH-
HOE CO/lepKaHhe CyMMbI (MIaBOHOWIOB U (DEHUIIIPONIAHOMIOB B 3aBOJICKUX CepHUHBIX oOpasiax «IIpo-
nojuca Hactoika». ComepkaHne CyMMBbI (pJIaBOHOHM/IOB M (DEHUIITIPONIAHOM/IOB B TIperapare B Iepecyere
Ha MUHOCTpoOUH Kojiebanock ot 1,4 mo 2,1 % u Bo Becex oOpasmax cocrapmuser 6onee 1,0 %. [IpuBeneHsr
METPOJIOTHUECKUE XapaKTEPUCTUKH pa3paboTaHHON MeTonuku. PazpaboTaHHbIE METOIUKH BKIIIOUCHBI B
TIPoeKT (papmaxoreitHoit crateu «lIpormosnrca HacTOMKay.

STANDARDIZATION OF THE TINCTURE OF PROPOLIS
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We discussed the results of the study of standardization of samples of the drug «Propolis tincture»
(tincture of Bee glue) which are manufactured in Russia, by using of spectrophotometry. On this basis
there were developed methodics for determining the authenticity with methods spectroscopy and differen-
tial spectroscopy after the addition of 3 % alcohol solution of AICI3 and the quantitative determination of
biologically active compounds with by using of spectrophotometry in the tincture of propolis. The spectro-
photometric methodics of the determining the identity in the tincture of propolis and of the quantitative es-
timation of the total fl avonoids and phenylpropanoids in the tincture of propolis with using of state standard
sample pinostrobin there were developed. The content of the total fl avonoids and phenylpropanoids are
ranged from 1,4 to 2,1 % (calculated on pinostrobin) and always more than 1,0 % in the tincture of propo-
lis. We calculated the metrological characteristics of the developed technique. The developed techniques
incorporated into the design of article pharmacopoeia «Propolis tincture».
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