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BCTVII

B ocranHi poku yBary [OCHIIHMKIB TPUBEPTAIOTH MPUPOJIHI
MoJIicaxapyuay, 1o HaOyXaroTh Y BOJI, BHACIIJOK iX YyTJIIMBOCTI JO CTUMYIIB,
30Kpema Takux K pH, Temmepartypa, po3urHU COJIeH, 31aTHOCTI /10 HAOpsIKaHHS,
HaJMIpHOI TOPHUCTOCTI Ta cymnepabcopOuiitHii mpupoxai. Taki momicaxapuiu
CHOTO/IHI € MarepiajgoM BUOOpPY Uil PO3POOKH TaK 3BaHUX «PO3YMHUX» YU
IHTENIEKTyaJbHUX CHUCTEM JOCTaBKU JIKIB 4Yepe3 HHU3KY iXHIX HPUPOIAHIX
BJIACTUBOCTEH, a came: OlOCYMICHICTb, T'€MOAMHAMIKY, CTIHKICTh J0O BIUIMBY
PI3HUX PO3YHHIB, HETOKCUYHICTh, O10pO3KIaAHICTh, BOJOMOTTIMHAHHS, M'SIKICTb,
nopucTticth Too [7, 11, 15, 17, 20]. [ns yHUKHEHHS] 6araropa3oBOro npuiitoMmy
JIIKIB, IIBUJKOTO BUBIIBHEHHS 3 TabjeToBaHOi (OpMH Ail0OYMX PEYOBHUH O€3
noOiYHUX e(eKTiB Ta MiABUIIEHHS OajaHCy JOTPUMaHHS Mari€HTOM
peKOMEHaIllN JliKaps HeoOX1/IHA IIJIECPSAMOBaHa Ta 1HTEIEKTyalbHa CHUCTEMaA
JIOCTaBKH JKIB. Taki cMapT-CUCTEMHU JIOCTABISAIOTh KOHKPETHUM Ipemnapar mij
BILUIMBOM PI3HUX CTUMYIIB, TakuX sk pH, pepmenT, Temneparypa, paaiaiis ToIo,
1 TaKUM YUMHOM MIABUIIYIOTh TEpPANEBTUYHY €(PEKTUBHICTH JIIKIB y JIIOAEH 1
TBapuH [17, 20].

INgporemi, BumimeHi 3 HaciHHA  0ararbOX  POCIHH, IITHPOKO
TOCHIIKYIOThCA Uil OloMenuuHux moTped. 3HaHHA MNpo (apMaKoJIOTIUHI
mepeBard pPi3HOrO0 HACIHHS € BaXKIUMBUM (AKTOPOM [JIsi BUPOIILYBAHHS Ta
3aCTOCYBaHHSI JIKAPCHKUX POCIWH Yy PI3HUX Trany3sax. HaciHHS JiKapchbKUX
POCIUH € JIKEpPEJIOM I[IHHUX 1 aKTUBHUX BTOPUHHHUX METAaO0OMITIB, SIKI €
KOMEPIIHHO Ta EKOHOMIYHO KOPUCHUMM I MEAUIIMHU Ta papmartii [17, 25].

Haciuns Ocimum basilicum L. mae BENUKY KUIBKICTh CIU3Y, AKUH
ITAPOKO BIAOMHH SIK «KaMeJb» 3 HACIHHS Oa3uIIiKa. Moro MoxHa PO3IIISAIATH SIK
3aryuryBad, cTabiii3aTop, 3aMIHHHUK KUPY, CTPYKTYpPOYTBOPIOBaY, MOBEPXHEBO-
AKTUBHUU Ta EMYJIBIyIOUU I noJIIMep. HaiiG1npm BaKJIMBUMU
(dapMmakonoriyHuMu ~ eeKTaMu  HaciHHA 0a3wiiky €: [poTH3analbHUM,

MPOTUPAKOBUH, PaTIONPOTEKTOPHUM, aHTUMIKPOOHHH, 1IMYHOMOIYJIIOIOUUH,



AHTUCTPECOBUM, AaHTUIIA0ETUYHUN, KAPO3HWKYBAJIbHUM, aHTHAPTPUTHUMH,
AHTHOKCUJAHTHUH. 1Oro BUKOPHCTOBYIOTH SK NpPOQINaKTHYHMH 3aci6 mpH
CeplEeBO-CyIUHHUX 3axBopioBaHHsAX. Haciuus O. basilicum Mae naBHIO 1CTOPIIO
BUKOPHCTAHHS B KWTAWCHKIM Ta alOpBEAWYHIM MEIUIIMHI, BOHO € XOPOIIUM
JDKEPENIOM MiHEepasiB, MICTUTh 0araTo KJIITKOBUHH (B TOMY YHCII MEKTHUHY), a
Takok Oarare Ha ¢1aBOHOIIM Ta 1HII noideHonun [25].

Hacinnus 6a3miniky 6arare Ha KJIITKOBHUHY, TOKMBHI PEYOBUHU Ta KOPUCHI
IUTs1 310POB'st pedoBUHU. OCKUIBKHU, HACIHHS XapaKTepU3y€EThCSI BACOKUM BMICTOM
Xap4YOBHUX BOJIOKOH 1, TAKUM YMHOM, Ma€ 3HAUHUM MOTEHI1aJ SIK (YHKII1OHAIbHUN
IHTPEIIEHT, a CIIU3, OTPUMAHUM 3 HaCIHHA 0a3uitika, OyB IIMPOKO BUBUCHHI 1 Ma€
MOMITHI €MyJbIYI0Ul, 3aryilyrodi, MIHOYTBOPIOIOYI, B'A3Kl, CTaOLII3yOo4l Ta
reseyTBoproroul BiaacTuBOCTI. Haciuus O. basilicum 3a3BU4all NOCUTH PIAKO
BUKOPUCTOBYETHCS B 13Ky, HE3BaXKAI0UM Ha JIITEpATypHI JaHi, sIKi BKa3ylOTh Ha T€,
10 HOT0 CIIOKMBAaHHS 3a0€3MEYUTh SIK TOKUBHY I[IHHICTh, TaK 1 3Ha4HI1 IepeBaru
s 3q0poB's [16, 17, 19, 22, 23, 25].

3BaXKar0yu Ha 3pOCTAIOYMM 1HTEpEeC HAYKOBOI CHIIBHOTH JO MPUPOIHIX
JDKeper CU3y Ta 3aCTOCYBAHHS iX B PI3HUX raily3saX MEAUIIMHY Ta (papmariii 0yiio
0 IIKaBUM AOCIIAUTH BMICT ciausy B coptax O. basilicum, siki 3pOCTaiOTh B
VYkpaiHi 1 yacTille 3a BCE KyJIbTUBYIOThCS I MOTPeO XapyyBaHHS.

Mema 0ocniodcenns: BU3HAYEHHS KUTbKICHOTO BMICTY TOJIICaXapu/IiB Ta
BCTAaHOBJICHHS MTOKa3HUKa HaOyxaHHs mist HaciHHA O. basilicum nomynsipHUX B
VYkpaini coptiB «Dolli» Ta «Rosie».
3ae0anns 0ocniodcenHs.:

" BCTAHOBUTHU COPTOB1 Mop(omoriuni oco0nuBocTi HaciHHA O. basilicum

" BHU3HAYUTH COPTOBI AaHATOMIYH1 XapakTepuCTUKH HaciHHs O. basilicum

" [POBECTH TICTOXIMIYHI peakiii Ha MiATBEP/KEHHS OCHOBHUX TpYyIl
010JI0T'1YHO aKTUBHUX PEYOBUH y HaciHHi O. basilicum;

" BHU3HAUUTH KUIBKICHUN BMICT TMOJICaxapuAiB Yy HaciHHI JBOX COpPTIB

O. basilicum.



" 3’4CyBaTU NMOKa3HUK HaOyXaHHs JJIsi HaciHHS ABOX coptTiB O. basilicum
dhapMaKonieHHUM METOIO0M
06 ’exm Oocniodxcennsa: vaciuua O. basilicum coptiB «Dolly» Ta «Rosie» Ta ix
TUMYACOB1 MIKpOMpenaparH.

Ilpeomem Oocnioocenns: coptoBl (HapMaKOTHOCTUYHI BIAMIHHOCTI
O. basilicum .

Memoou Oocniodcennsi:  JIOCHIJKEHHSI Makpo- Ta MIKPOCKOMIYHI
MPOBOJIUIIUCS 33 TPAAUIIMHUMU (PapMaKOTHOCTUUYHUMU MeTtoaukamu [1-4]. s
CTBOPEHHSI TUMYACOBHMX MpenapariB 3 HACIHHS JBOX COPTIB 0a3wiiky, Opaiu
BHUCYIIIEHE HACIHHSA, POOMJIM 3 HHOTO MpenapaTd HE BHUKOPUCTOBYIOUM BOIY, a
MOTIM 3 JoJaBaHHsIM Boau. lle J03BOAMIO MpOCHOCTEPIratu MOsBY
PO3KpYyUYyBaHHS TPUXOM Ha MOBepxH1 HaciHHSI. CTBOpPEHI TUMUYACOBI Mpenaparu
posmisananu mig  MmikpockonoM ¢ipmu ULAB (x40, %100, x1000), sxuit
obnmamHanuii tMdpoBoo MikpodoTokameporo Canon EOS 550. Koxni Taki
CIIOCTEpPEXKEHHS  3AIMCHIOBAIM B  JICCATUKPATHIA TMOBTOPIOBAHOCTI  JJIS
3a0€3IeYeHHs CTATUCTUYHO BIPHUX PE3Yy/IbTaTIB.

EnexTpoHHy ckaHyioo4y MIKPOCKOMiO TpoBoauiau Ha 0a3i Incturyty
6oraniku iM. M. I'. XonomIHOTO 3 BUKOPUCTAHHAM CKAaHYIOUOTO €JIIEKTPOHHOTO
Mikpockony (JSM-6060-LA, Snowis).

[NcToxiMiuHi peakuii MOPOBOAWIM IUISXOM HAHECEHHS PEaKTHUBIB
0e3Mocepe/IHbO Ha CKENbIIS 3 MIATOTOBICHUM HACIHHAM [2,3].

KinbkicHe BU3HAYEHHS MOJicaxapuIiB Ta MOKa3HUK HAOyXaHHS y HaClHHI
nBox copTiB O. basilicum BCTaHOBIIIOBAIU IPaBIMETPUUYHUM METO/IOM [1].

Hoeusna ma 3navenns ooepicanux pe3ynibmamis.

Brnepie Oyno npoBeneHo MOpiBHIIBHUI MOP(OJIOro-aHaTOMIYHUHN aHal13
HaCiHHS ABOX NomyisipHUX B Ykpaini coptiB «Dolli» Ta «Rosie» O. basilicum, sx
MEPCHEKTUBHOIO JpKepena ciin3y. Bu3HaueHo KIIbKICHHUI BMICT MOJIICaxapHliB y

HaClHHI ABOX copTiB O. basilicum Ta BCTAHOBJICHO NMOKa3HUK HAOyXaHHS HACIHHS,



10 HajJajal Moxe OyTH BUKOPUCTAHO JJIsi PO3POOKH METOMIB KOHTPOJIIO SIKOCTI
CUPOBUHU.

Anpobayia pezynemamis O0ocniodcenHs. Pe3ynbratu JOCHIIKEHHS Oyio
anpoOoOBaHO Ha V HAyKOBO-MPAKTHUYHIN KOH(EPEeHIlli 3 MIXKHAPOAHOI YYacCTIO
«PLANTA+. HAVYKA, TTPAKTUKA TA OCBITA», mnpucBsueHoi mnam’sTi
JOKTOpa XiMiyHUX Hayk, npodecopku Hinm [laBmiBau Makcrotinoi (mo 100-
pluds BiJl THS HAPOKECHHS).

1lyonixayii. OnH1 TE3.

Cmpyxkmypa pobomu. 3arajibHa KUIBKICTh CTOPIHOK — 40, KUIBKICTh

PO3IUTIB — 2, KUTBKICTh BUKOPUCTAHUX JIxKepen — 29.



B CHOBKUA

BcranoBneno ronoBHi Mopdoioriydi ocobnuBocti HaciHHs O. basilicum
nBOX copTiB «Rosie» ta «Dolliy.

3’s1COBaHO Ba)XJIMBI COPTOBI aHATOMIYHI XapaKTepUCTUKH HaciHHA O.
basilicum nBox coptiB «Rosie» Ta «Dolli», 1m0 B nmomaabmioMy MOXyTb
OyTH BUKOPHUCTAHI1 JJIsI METOJIB KOHTPOJIIO SIKOCT1 JIaHO1 CHPOBHUHH.
[IpoBeneHo ricToXiMiuHI peakilli Ha MIATBEPJKEHHS OCHOBHUX TPy
010JIOT1YHO aKTUBHHUX pe4YoBUH y HaciHHi O. basilicum ABOX COPTIB
«Rosie» ta «Dolli».

BusnaueHo KUIbKICHMH BMICT TMOJIiCaXapuiiB y HACIHHI JBOX COPTIB
O. basilicum.

BcTranoBneno nokaznuk HaOyxaHHs AJist HaciHHs O. basilicum NBOX COPTIB
«Rosie» ta «Dolli» papmakoneitHuM METOAOM.

[IpoBeneHo NOpIBHSIBLHUM aHalI3 MOKA3HUKIB HAOyXaHHS T0CII1I)KYBaHUX
COpTiB 3 (hapMakoNmeWHUMHU BHUJAMHU, 110 CTAHAAPTU3YIOTHCA 3a IUM

ITIOKa3HHUKOM.
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Introduction. Sweet basil (O. basilicum) is a well-known spicy,
ornamental, medicinal plant of the Lamiaceae family, which has many medical
applications in medicine, and is also used as a dietary food and nutraceutical. It
is an industrial crop that is widely cultivated in tropical regions from Central
Africa to Southeast Asia. Along with its use in the food and dietary industries,
basil seeds are used to produce a highly valuable mucilage when soaked in water,
which is mainly composed of sweetish polysaccharides that swell in water.

Materials and methods. The light microscopy, scanning electron
microscopy, were used for the study of morphometric characteristics of
Ocimum basilicum L. seeds two varieties «Rosie» and «Dolli». Chemical
reactions were used for unedtification of BAS.

Results. As our research under both light and electron scanning
microscopes has shown, basil seeds of both varieties have distinctive features. In
particular, the structure of the pericarp is somewhat different in the two varieties,
and the surface of dry and moistened seeds of both varieties has a significant
difference, namely: dry seeds have a smooth and inconspicuous surface,
regardless of the method of research, while moistened seeds are characterized by
hydroid or funnel-shaped growths that retain mucus. These structural features of
the pericarp can be used in the diagnosis of raw materials to prevent cross-
contamination and clearly distinguish O. basilicum seeds even by cultivars. Also,
in the future, the results obtained can be used to create methods for quality control
of the raw materials under study. The highest content of starch was found in the
varieties «Rosie» - 1.3% and the varieties «Dolli» - 1.1%. Both cultivars showed
quite high swelling rates, which was confirmed by our studies under a light
microscope. However, the highest swelling index among the two varieties was in
O. basilicum variety “Rosie” and amounted to 25 ml, while in the variety “Dolls”
it reached the level of 20 ml.

Conclusions. In summary, it can be concluded that mucilages from
O. basilicum seeds of two varieties “Rosie” and “Dollie” can be perspective
means as natural water-absorbent polymers for emulsification, moisture retention
and lamina film formation. Natural vegetable gums effectively reduce lipids and
blood sugar levels and have an enveloping effect. In addition, in combination with
other gums, it can have a synergistic effect and act as a stable emulsifier and
gelling agent, superior to chia seeds. These properties of basil seeds can be widely
used in the food, medical and pharmaceutical industries, opening up new horizons
for the study of “smart” systems in drug delivery without putting additional stress
on the human body.






