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HEPEJIIK YMOBHHUX ITO3HAYEHb

JIPC — nikapcbka pOCIMHHA CUPOBHHA;

PC — pocnnHHa cupoBUHa;

JIP — nikapchka pe4OBHHA;

JI3 — nmikapchkuii 3acio;

JI® — nikapebka popma;

HOY — JlepxkaBna PapMakorniess 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

Bucoki cmakoBi SIKOCTI M JIKyBajibHI BJIACTUBOCTI BHW3HAYalOTh IIHPOKE
NOIIMPEHHd HMOyml pimyactoi. Y Hamii KpaiHi HUOYIH0 BHPOIIYIOTh MOBCIOJHO
[7,16].

XapuoBe 3HAUE€HHA LUOYJ1 BU3HAYAETHCS BUCOKMM BMICTOM B LHOYJIHMHAX
LyKpiB, KJIITKOBUHH, OPTraHIYHUX KHUCJIOT, coyed (ocdopy 1 Kaiblito, a30TUCTUX
pe4oBHH, e(ipHUX OJii, OUIKIB, (hepMEHTIB 1 BiTaMiHIB. CMak 1 cienu@piyHui 3amnax
uuOyii HamaroTh edipHi Ofii, MO MICTIThCA B HUOYIMHAX, SKI TAKOX MPOSIBISIOTH
(GITOHIMAHY Ait0, TOOTO NPUTHIYYIOYM BIUIMBAIOTh HA CTPENTOKOKH, CTa()UIOKOKH,
TU(Oo3H1 OakTepii, TyOepKyJIb03HY NAIMUKY Ta 1HII XBOPOOOTBOPHI MikpoOu [28,51].

[{uOynsa pimyacta BUKOPUCTOBYETHCS K NPOPUIAKTUUHUN 3aC10 MPOTH LUHTH 1
IpUIly, 3HUXKYE BMICT XOJECTEPUHY B KpPOBI, 110 KOPUCHO MPHU aTE€pPOCKIEpo3l H
rineptoHii. Takoxx 1MOyJd NMOKpally€e aneTUT, COpHsie BUIUIEHHIO TPaBHUX COKIB 1
Kpauloro 3aCBOEHHS 1ki. Y HapoOJHIM MEIUIMHI MEYEHUMH LUOYIMHAMHU JIKYIOTh
$ypyHkynu 1 HapuBu. [{uOyneBuil Cik 3qaTHUI PO3UUHITH HUPKOBUH IMICOK 1 KAMEHI.
VY 1ulyni MICTUTBCA MaHIT, SKUH BXKUBAIOTh XBOp1 Ha aiader [7,12,14-16].

Memotr poboTu OyJsi0 mpoBeaeHHs (HITOXIMIYHOTO TOCHIIKEHHS HUOYIUH Ta
JYIINUAHHA TUOYII pITYacTOi CUHbOI.

Jlnst OCSATHEHHS TOCTaBJIEHOI METHM HEOOX1AHO OyJI0 BUPIMIMTH HACTYIHI

3aBJaHHA:

pOBECTH 1H(OPMALIHHUN OIS Ta KPUTUYHUM aHajl3 JITepaTypH, 100
OOTaHIYHOI  XapaKTepUCTUKH, 3pOCTaHHSA, XIMIYHOrO  CKiIagy H
3aCTOCYBaHHs MOy PIMTYacToi;

- IpoaHaJli3yBaTH acopTUMEHT JI3 Ta JleTUYHMX 100aBOK, ()YHKIIIOHAJTBHUX
XapyoBUX MPOAYKTIB Ha (papMalleBTUMHOMY PUHKY YKpaiHM, A0 CKIIaIy
SAKUX BXOAUTh CUPOBHHA LIMOYIII pITYaACTOi;

- BUBYMTH SIKICHUM CKJIQJ JTYIUIMHHA Ta UUOYJIWH UUOYJI CUHBOI;

- BHU3HAYUTHU KUJIBKICHUI BMICT OCHOBHUX Ipyn BAP nymmuHHs Ta nuOynuH

UOYyJIl PITYacTOi CUHBOI.



06 ’exm 0ocniodcenHs: TYIUNMHHA Ta UUOYJIMHU HUOYIIl PITYacToi CUHBOI.

Ilpeomem oOocnioxcennsi — (QITOXIMIYHE BHUBYEHHS LUOYJIWH Ta JYIINHHHS
MOyl PITYacToi CUHBOI.

Memoou  Oocnioxcennsa.  XIMIUHI  peakilii, TIpaBIMETPUYHUNA  METOJ,
crekTpodoToMeTpisl.

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

Hosusna ma 3nauenns ooepocanux pezyivmamis. 1IpoBeeHO NOPIBHAIBHE
BUBYEHHS SIKICHOTO CKJIaay Ta KUIBKICHOIO BMICTY IMOYJIMH LUOYJI pIMYacToi
cuHboi. OnepkaHl pe3yJabTaTH MOXKYTh OyTH BUKOpHUCTaH1 s po3podoku MKS nHa
nocaipkeni Buau JIPC.

Ocobucmuii eHecok 3000ysaua. Jlana poOOTa € CaMOCTIMHUM JOCIIIKCHHSIM
aBTOpa, MpoBeaeHoro ynpoaosx 2023pp. ExnepumeHTanbHOIO poOOOTOI0 OXOIJIEHO
(1TOXIMIYHI TOCIIIKEHHS.

Anpobayis pezyromamis 0ocnioxcenus. Pe3ynbratu N1OCHIKEHHS BUKIaJCH] B
BUIYCKHIN KBamiikamiiHid poOOTI JOMOBIAANUCh Ta OOrOBOPIOBAJIUCH Ha
3acilaHHsIX Kaeapu (papMakorHo3ii Ta OOTaHIKH.

Cmpyxkmypa i obcsae po6omu. Marictepcbka po0oTa CKIIaJaeThes 31 BCTyIY, 3 4
PO3/UTiB, BACHOBKIB, CIIUCKY BUKOPHUCTAHMX JKepen. 3arajlibHuid oocsr podotu — 42
CTOPIHKM MAaIIMHOMMCHOrOo TekcTy. PoOorta umtoctpoBaHa 5 Ttabmuusamu, 12

pucynkamu. bidmiorpadis HapaxoBye 42 xeperno.
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Introduction. The data of the world literary sources were analyzed regarding
the botanical characteristics, diversity, chemical composition and pharmacological
activity of the onion.

The aim the work: conducting a phytochemical study of bulbs and husks of
blue onion.

Materials and methods. The choice of fresh raw materials of blue onion is
justified. Infusions of selected types of raw materials were obtained.

The qualitative composition of fresh onion bulbs and husks was studied by
chemical reactions. The presence of: polysaccharides, free and bound sugars,
phenolic compounds, saponins was established.

The quantitative content of polysaccharides was studied gravimetrically. As a
result, it was established that fresh bulbs contain 3.14+0.19% polysaccharides, and
husks 1.67+0.09%.

Results. Quantitative content of anthocyanins in the studied types of raw
materials was determined by the spectrophotometric method. The content of
anthocyanins in terms of cyanidin-3-O-glucoside chloride in fresh onion peel was
0.3140.03%, in fresh bulbs - 0.095+00.19%

Quantitative study of the content of flavonoids in the selected types of raw
materials made it possible to establish that the content of flavonoids in terms of
quercetin in fresh onion peel was 4.05+0.023%, in fresh bulbs - 1.62+0.13%

The content of organic acids in fresh onion peel was 0.32+0.23%, in fresh

bulbs - 1.44+0.17%g



The quantitative content of polysaccharides and organic acids is dominated by
fresh bulbs. According to the quantitative content of phenolic compounds
(anthocyanins, flavonoids) - fresh peel of blue onion.

Conclusions. The obtained data can be used in the development of

standardization parameters (quality control methods) for fresh onion husks and bulbs.



