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HEPEJIIK YMOBHHUX ITO3HAYEHb

JIPC — nikapcbka pOCIMHHA CUPOBHHA;

PC — pocnnHHa cupoBUHa;

JIP — nikapchka pe4OBHHA;

JI3 — nmikapchkuii 3acio;

JI® — nikapcebka Gopma;

HOY — JlepxkaBna Papmakornies YKpaiHy,
€d — Crporneiicbka Papmakornes;

BAP — 610J10T14YHO aKTUBHI pEYOBUHU;

C® — cnekrpodoTomeTpis;

BOO3 — Bcecitns Opranizanis OXOpoHH 310pOB's
FAO — Food and Agriculture Organization
JIMCO — numetumiicynb(okcu



BCTYII
[Tomyk pocnMHHMX JpKepen O10JOT1YHO aKTUBHMX PEYOBHH Ta PO3POOIECHHS
JTIKapChKUX CyOCTaHIii Ha iX OCHOBI € aKTyaJbHUM 3aBJaHHS MEIUIIMHU Ta
dapmarii. Cepen Takux JKepel BapTO BIAMITHHM XapyoBl POCHMHU 3 JTOCTATHHOIO
CUPOBUHHOIO 023010 Ta JOBEJICHOI €(PEKTUBHICTIO Ta OE3MEKOI0 BUKOPUCTAHHS.
Oripox mnociBuuii (Cucumis sativum L.) BITHOCUTBCS IO Xap4OBHUX
CUIBCBKOTOCTIOAAPCHKUX KYJBTYp, IIKPOKO BUPOILYETHCS B YKpaiHi, Ma€ BUBUECHHI
ckJaj O10JI0TIYHO aKTUBHUX pedoBHH. Ilogam oripka BUKOPUCTOBYIOTHCS HE TIJIBKH
SIK Xap4yoBUU MPOAYKT. [[1s1 eKCTpakKTiB IUIOJIB OripKa JOBEACHO MPOTUAIa0ETHUYHI,
MPOTUBUPA3KOBI, 3BOJIOKYIOUl, AHTUOKCHJIAHTHI Ta 3HEOONIOKYl BIACTUBOCTI.
KykypOiTanuau, 1o BXOATh 10 CKJIaay IUIOJIB OripKa, NPOSBISIOTh IMTOTOKCUYHY,
MPOTUTPUOKOBY Ta aHTUOAKTEpialbHy aKTUBHICTb.
Tomy, po3poOka Ta cTaHgapTu3allis CyOCTaHIINA IUIOJIB OripKa MOCIBHOTO €X
aKTyaJlbHOIO MPOOIEMOIO.
Mema pobomu: po3poOKa, oJiepKaHHS Ta BUSHAUYCHHS JICIKUX MapaMeTpiB s
CTaHAapTU3allisl HACTOMKMU IIIOAIB oripka nociBHoro Cucumis sativum L.
JI71s1 HOCSITHEHHS TOCTaBIIEHO1 METH OYJU 3arIaHOBaH1 HACTYIIHI 3A80AHHS:
1. IlpoBecTn KpUTHYHMIA aHaIl3 JIITEPATypHUX MAAHUX IIOJ0 OOTaHIYHOI
XapaKTEPUCTUKHU, PO3MOBCIOJKEHHS, BHUPOIIYBAHHS, a TAaKOX XIMIYHOIO
CKJIaJly Ta 3aCTOCYBaHHS IJIO/IIB OT1pKa MOCIBHOTO.
2. IlpoBecTn aHayi3 pUHKY KOCMETHYHHMX 3aCO0IB Ha OCHOBI IUIOJIB OripKa
MOCIBHOTO.
3. Bu3HauMTH MapaMeTpH eKCTpakLii HACTOMKH IJIO0/I1B OTipKa MOCIBHOTO
4. IlpoBectu ¢iTOXIMIUYHE TOCTIIKEHHS HACTOUKU TIJI0/11B OT1pKa MOCIBHOTO
5. 3anpornoHyBaTH mapameTpu CTaHJapTU3AIlll 0/Iep>KaHOi HACTOUKHU
06 ’exm O0ocniddcenHs: HACTOMKA MIIOJIB OT1pKa MOCIBHOTO.
Ilpeomem Oocnioxcenus — po3poOka Ta (iToXiMiYHE BHUBYEHHS HACTOMKHU
IJIOJIIB OTipKa MOCIBHOTO.
Memoou oocniosxcenns. XiMiuHI peakilii, rpaBiMeTpuuHuil meton, THIX,

cnekTpodoromMeTpis



JUigs  cTtaTUCTUYHOI OOpPOOKM  OTPUMAaHMX TOKAa3HHUKIB  BUKOPHCTOBYBAIU
KOMII'FOTEpHY Mporpamy — npukiaanuii naket Microsoft Excel 2000.

Hosusna ma 3nauenns ooepoicanux pesyrbmamig. YHepue po3po0IeHO
napameTpH OJEp>KaHHs Ta OJIep>KaHO HACTOMKY ILJIO/IIB OTipKa MOCIBHOTO, MPOBEIEHO
il (iTOXIMIUHE JOCIIKEHHS Ta pO3po0JieHO mapaMeTpu craHaaptusamii. Oaepxkani
JaHl MOXYTh OyTH BUKOpPHUCTaH1 JJIsi mojaibiioi po3poOku JI3 ta JIJ[ Ha ocHOBI
HACTOMKH IJIOJIIB OTipKa MOCIBHOTO.

Ocobucmuii eHecok 3000ysaua. Jlana poOoTa € CaMOCTIMHUM JOCIHIIKEHHSIM
aBTOpa, MpoBeneHoro ynpoaosx 2023pp. ExnepuMeHTanbHOIO pOOOTOI0 OXOIJIEHO
(piToX1Mi4HI Ta (PAPMAaKOTHOCTHUYHI JTOCIIIIKEHHS.

Anpobayis pezyromamis 0ocnioxcenus. Pe3ynpratu N1OCHIKEHHs BUKIaJCH] B
BUIYCKHIN KBamiQikamiiHid poOOTI JOMOBIIAJUCh Ta OOrOBOPIOBAIMCH HA
3acigaHHAX Kadeapu hapMakorHosii Ta OOTaHIKH.

Cmpyxkmypa i o6cae pobomu. Marictepcbka po0oTa CKIIaJaeThes 31 BCTyIY, 3 4
PO3/AUTiB, BACHOBKIB, CIIUCKY BUKOPUCTAHUX JIKepel. 3arajabHuid o0car podotu — 40
CTOPIHOK MAIlIMHONUCHOTO TekcTry. PobOora umtoctpoBana 4  rtabnunsgmu, 9

pucynkamu. bidmiorpadis HapaxoBye 41 mxepeno.



SUMMARY
Tykhonovska M.
DEVELOPMENT AND STANDARDIZATION OF CUCUMIS SATIVUM L.
FRUIT TINCTURE. - QUALIFYING SCIENTIFIC WORK ON THE RIGHTS OF
MANUSCRIPTS.
Department of pharmacognosy and botany
Scientific supervisor: Prof. Karpiuk U.V.

Introduction. 7he aim the work: development, obtaining and determination of
some parameters for the standardization of the tincture of the cucumber fruits of
Cucumis sativum L.

Literary sources were analyzed regarding the botanical characteristics,
distribution, cultivation, study of the chemical composition and application of the
fruits of the seed cucumber.

Materials and methods. A method of obtaining tincture of cucumber fruits
was developed, taking into account the yield of extractive substances. The optimal
extractant and the extraction period were selected. It was established that it is
advisable to use 60% ethanol as an extractant when obtaining tinctures of fresh
cucumber fruits. It is most appropriate to use 48 hours, which allows for the most
complete extraction with the optimal amount of extractant.

Results. According to the results of qualitative reactions, the absence of
flavonoids and tannins, the presence of saponins (cucurbitacins), free and bound
sugars, and coumarins was found in the tincture of fresh cucumber fruits.

The quantitative content of cucubritacins in terms of cucurbitauin E was
determined by the spectrophotometric method - 3.5+0.19%.

Parameters of standardization of the received tincture of fresh cucumber fruits
were developed: description, relative density, dry residue, qualitative reactions, TLC,
quantitative determination.

Conclusions .As a result of the conducted research, it can be concluded that
the tincture of fresh cucumber fruits 1s rich in cucurbitinacins, which act as marker

substances during its standardization.



